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Where’s Wando?
We’ve hidden Wando somewhere in this issue 
of 365ink. Can you find the master of movies 
buried within these pages?
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Steven Schleuning , Julie Griffin, Dave Haas, Tim Brechlin, Jeff 
Stiles, Gen. Bob Felderman and all the 365 friends and advertisers.
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{ bryce’s inkubator } it was the heat of the moment....

First, let me apologize to everyone who 
read my last inkubator. Mike did a lovely 
job proofing it, but then some lunkhead 
placed the unedited version in the paper. 
Sorry to all the English teachers out there 
who cringed their way through it. I guess I 
should stop typing with my fists after 2 a.m.

Secondly, thank you, thank you to all of 
our friends and readers who joined us 
on Tuesday, August 16th for the ribbon-
cutting to celebrate Julien’s Journal and the 
Julien International Film Festival in joining 
us at our 401 Locust location, a.k.a. the 365 
Media Center. What a great party! Look for 
exciting new things from all of us in the 
coming months.

Okay, now I want to ask you all to do me 
a little favor. And not even all of you. Just 
the ones with smart phones. Hear me out, 
then please please just take 30 seconds and 
make it happen. 

The City of Dubuque and Dubuque 2.0, 
along with other partners like 365, have 
embarked on the Smarter Travel Study in 
collaboration with the IBM CIty-In-Motion 
First of a Kind project. This innovative 
research will allow citizens to track  
how, when, and where they travel within 
the community and then share this data 
ANONYMOUSLY with the community to 
improve travel in Dubuque. 

So what do I want you to do? I want you to 
download the app to your phone. It’s crazy easy. 
Just visit the Smarter Travel website at the URL’s 
respectively depending on your use of Android 
or Blackberry Technology. (Sorry, no iPhone 
app yet.) An even faster way to get there is to 
scan the appropriate QR code with your smart 
phone and it’ll take you right to the app. Then 
download it. You are done. Those QR codes are 
printed below... scan away. (You can also get a 
QR Code Scanner for free in your phones app 
store.)

 

Some people are probably a little freaked out 
by the idea of tracking your travel patterns. 
I promise you, they are not watching what 
bar you go to after work when you told your 
spouse you were working late. It’s not like 
that. It is ANONYMOUS! The program will 
track people’s preferred travel routes and 
it will know if you are driving or walking 
based on the speed of travel using GPS 
information. But it DOES NOT KNOW WHO 
YOU ARE. It’s about amassing a lot of data 
from hundreds or thousands of participants 
and looking for trends and popular routes 
that will help the city better plan public 
transit and even road construction and 
maintenance in the future.

When the program is over, you can just 
delete the app. But you will probably 
just forget it is there at all. But with your 
willingness to a participate you are making 
a big difference in making Dubuque 
a smarter community. If you already 
downloaded the app, you might want to go 
to the same link and re-download it, as the 
new version will automatically restart itself 
if you power off your phone. 

And if just being a good citizen is not 
enough of a reason to do it, check out the 
Smart Travel ad on page 37. Dubuque2.0 
and Dubuque365 have partnered to bring 
you FREE PRIZES for downloading the 
app. How cool is that? Flip to that ad and 
see what you can get for giving us a few 
seconds of your time.

Go do it now, my friends. Thanks!

There is another way to participate. Are 
you interested in riding the Jule for FREE? 
The Jule is the name for the new “smarter” 
public transit system in Dubuque. Volun-
teer to participate in the Smarter Travel 
Study by riding The Jule FREE FOR UP TO 
ONE YEAR.  The project  will begin on the 
RED LINE ONLY, but will expand to all fixed 
routes. The program will run until the com-
pletion of the Smarter Travel project. Use 
the RFID (Radio Frequency Identification) 
provided by the City of Dubuque through 
the Climate Showcase grant and The Jule as 
your bus pass. Simply present your RFID to 
the bus driver when boarding. Cool, huh?
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Nunset Boulevard 
August 5-28  
Bell Tower Theater 

Bell Tower Theater presents Nunset 
Boulevard, August 5-28.  The ever-

popular Little Sisters of Hoboken have 
been invited to sing at the Hollywood 
Bowl. They are thrilled at the prospect 
until they arrive and realize that they are 
booked into the Hollywood Bowl-A-Rama, 
a bowling alley-not the famed “Bowl” they 
were planning on. But, the show must go 
on so “California, here we come.” For more 
information, including admission, visit 
belltowertheater.net.

Outside the Lines Art Gallery 
Artists on the Porch 
August 20  
August 27 

Celebrating summer on Bluff 
Street, OTLAG hosts a series 

of demonstrations by a variety of artists 
every Saturday on the broad front porch 
of the Cable Car Square gallery. A differ-
ent artist will be featured each Saturday 
through August, (from approximately 11 

a.m. to 3 p.m.) giving guests an oppor-
tunity to meet the artist and learn more 
about their technique and process.   
Some will exhibit additional artwork to 
that carried by the gallery. Acrylic painter 
Cyhthia Nelms-Byrne will be featured on 
Saturday, August 20 with Jane Chukas 
demonstrating oil pastels on Saturday, 
August 27.   For more information, call 
(563) 583-9343, or visit: www.otlag.com.

Journey on the Wheel of Wine
Wine Tasting & Dinner  
Friday, August 19  
Asbury Plaza Hy-Vee 

The Asbury Plaza Hy-Vee invites 
guest to join them in the Hy-Vee Club 

Room for “Journey on the Wheel of Wine,” 
a wine tasting and dinner on Friday, August 
19 from 6-7:30 p.m.   The wine tasting class 
will be the first class in a series of wine tast-
ing classes featuring a wine pairing wheel. 
Each participant will receive a wheel to fol-
low along with and take home.  During class 
guests will enjoy tasting and learning about 
wines specifically selected from the wheel 
by certified Wine Specialist, Deb Clemens. 
This combination of red and white wines 
will be perfectly paired with mouth appe-
tizers, dinner and dessert prepared person-
ally for you by Chef Jason Neuhaus.   The 
menu for the August 19 event will include 
an appetizer of Grilled Shrimp Cocktail 
served with Avocado Dipping Sauce, and 
entrée of Grilled Chicken with Chimichurri 
Sauce, Stewed Black Beans and Hominy, and 
for dessert a Raspberry Tart served with a 
Chocolate Rum Sauce and fresh raspberries.  
Admission is $20.00 per person, limited to 
a class of 24 participants.  Guests must reg-
ister at least 24 hours in advance and pay 
at time of registration. Register in person 
at Asbury Plaza Hy-Vee or by calling with 
credit card payment at 563-583-2199.

Art Market 
Saturday, August 20  
Port of Dubuque 

Art Market, an outdoor creative market 
featuring fine art, modern crafts, and 

chic vintage items takes place from 10 a.m. to 
4 p.m. on the first and third Saturday of each 
month in June, July, and August.  Located in 
the Port of Dubuque, Art Market is adjacent 
to the National River Center and Grand Har-
bor Resort.   This high visibility location  will 
give exhibitors the opportunity to sell their 
work to residents and tourists alike, and help 
build a network of regional clientele.  Art Mar-
ket will offer various activities from food and 
beverage vendors, live music, and theater 
performances, to live pottery demonstra-
tions and more.   For more information, visit  
www.dbqartcenter.org.

Global Music Festival 
Saturday, August 20  
1100 Block of Main Street 

Global Goods, the fair trade store 
located at 1141 Main Street, in part-

nership with Queen B Radio are sponsor-
ing a Global Music Festival.   Scheduled for 

Saturday, August 20 from 11 a.m. to 4 p.m. the 
Global Music Festival will feature food, live 
music, and dancing demonstrations.   Orga-
nizers will block off the 1100 block of Main 
Street for a global-themed block party.  Free 
entertainment will start with a drum circle 
at 11 a.m. the follow with the Guerrilla Band, 
Kingdom Mime Ministries, UD Sigma Step-
pers, jazz guitarist Bill Encke, Mayer School 
Irish Dancers  and Face for Radio.  Food will 
be available from including Chi-Town Pizza, 
Jitters, and Yen Ching.   The event promises 
to be fun for the whole family.  Think globally 
and celebrate locally!

Midwest Folklife Festival 
August 20-21  
Folklore Village, Dodgeville 

Folklore Village, just east of 
Dodgeville, Wisconsin hosts 

the Midwest Folklife Festival August 20-21. 
Scheduled from 12-7 p.m. each day, the 
event is free and open to the public.  Folklore 
Village has been the location for the Wis-
consin staging of this fabulous experience 
since the Festival began in 2002. The Festival 
will include musicians and artists represent-
ing cultures and traditions from Wisconsin, 
Indiana, Illinois and Minnesota.  Their music, 
crafts, dances and foods tell a story of the 
many peoples and cultures that make their 
home in the Upper Midwest. Each day, visi-
tors will find ethnic and folk culture presen-
tations, discussions and stories, folk artists 
demonstrating their work, and ethnic cook-
ing demonstrations. The Festival provides a 
rare opportunity to hear, see, touch and even 
taste cultural diversity! For more information 
visit www.midwestfolklifefestival.org.

{ community briefs } i once had a greasy pizza and giant bag of powdered donuts with santa, but that was after a bender.
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Music in the Gardens  
Sunday, August 21 6:30 p.m.  
Dubuque Arboretum 

SoulSa is a latin music group located 
in the Dubuque and tri-states 

areas that specializes in Salsa, Merengue, 
Cumbia, Cha Cha and Mambo styles. SoulSa 
was formed in 2007 under a different name 
and reformed in 2008 as “SoulSa”. SoulSa, 
also known as Alma Salsera it’s just that. 
Latin Grooves coming from the very Soul...
Polish your shoes and prepare to have a 
great time while dancing and grooving to 
some intricate and fun sounds...

Music in the Vinyard 
Sunday, August 21 – David Zollo  
Tabor Winery 

Tabor Home Vineyards and Winery 
in Baldwin, Iowa presents “Music in 

the Vineyard” a series of live music events 
scheduled for the afternoons of either the 
first and third Sundays, or fourth Sundays 
of the summer months (unless it’s differ-
ent).   The next event will feature piano 
bluesman David Zollo performing on Sun-
day, August 21 with blues and rock guitar-
ist Bryce Janey on Sunday, September 21.   
For performer dates and more information, 
visit www.taborwines.com.

Circles® Initiative   
Big View Meeting 
Feat. City Mgr. Mike Van Milligen  
Tuesday, August 23 

The public is invited to attend the 
Circles® Initiative Big View meeting 

from 6:30-8:00 p.m. on Tuesday, August 23, 
at Prescott Elementary School, 1151 White 
Street. The meeting will begin after a free 

meal at 5:45 p.m. in the Prescott School 
cafeteria. In some instances hard work and 
effort doesn’t always bring about immedi-
ate results. How can a person remain moti-
vated to succeed? Is persistence the key to 
accomplishing dreams? City Manager Mike 
Van Milligen will speak about how motiva-
tion and persistence has contributed to 
the success of the City of Dubuque. The 
meeting is offered as part of the monthly 
Big View series of meetings of the City of 
Dubuque’s Circles® initiative, a campaign 
to transform communities by building rela-
tionships that inspire and equip people to 
end poverty. Each month, a Big View meet-
ing is held on a topic that invites the com-
munity to provide input and support to the 
systemic issues related to poverty.  Circles® 
is co-sponsored by the City of Dubuque’s 
Housing Department, DubuqueWorks, 
and Project HOPE, under a contract with 
the Community Foundation of Greater 
Dubuque.  For more information, contact 
Circles Coach Ermina Soler at (563) 589-
4230 or esoler@cityofdubuque.org.

Cookin’ Something Up Classes 
Cooking with Summer Vegetables 
Tuesday, August 23  
Cooking with Beer  
Thursday, August 25 

Cookin’ Something Up hosts a 
couple of fun cooking classes 

this month. With the summer upon us, 
we’re taking advantage of the bountiful 
harvest by creating fun recipes with the 
freshest veggies of the season. You will 
learn to prepare light, easy dishes with 
the seasonal produce available that week 
at local grocers, CSAs, & The Downtown 
Farmer’s Market. The class is scheduled 
for Tuesday, August 23 from 6-9 p.m.   
Cost for the class is just $35.00.  Cookin’ 
Something Up will also host a fun Cook-
ing with Beer class, Thursday, 25 from 6-9 
p.m. Beer is more than just a beverage! At 
this popular class you will enjoy some of 
our favorite brews in surprising, refresh-
ing & delicious dishes.  Cost for the class 
is just $35.00.

{ briefier briefs } you don’t want to miss this one!
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i want to tour dubuque on a pony.{ the breifiest community briefs }
Kickoff Celebration for  
 Born Learning Trail Signs  
August 24. 4:30 p.m.  
Berfeld Pond 

A kickoff celebration for the new 
Born Learning Trail signs will be held 

Wednesday, August 24, from 4:30 – 6 p.m. 
at Bergfeld Pond. These interactive signs, 
designed to encourage families to have fun 
while learning together, have been placed 
on the walking trails around Bergfeld Pond 
and Miller Park, and are coming soon to 
the Bee Branch as well. The Born Learn-
ing Trail was created through a partnership 
of the Community Foundation of Greater 
Dubuque, Dubuque County Empower-
ment, Every Child Every Promise, and The 
Children’s Trust and was made possible by 
a Mystique Casino/Dubuque Racing Asso-
ciation grant. All are invited to attend the 
kickoff celebration. For more information, 
please contact the Community Foundation 
of Greater Dubuque at (563)588.2700.

13th Annnual  Tour de Dubuque  
10 a.m., Saturday, August, 27   
7G Distributing 5035 Chavenelle Dr.

Custom Riders, Inc., the Dubuque 
Bicycle Club and Tri-State Car Clubs 

invite you to join them on August 27, for 
the 13th Annual Tour de Dubuque to ben-
efit Hospice of Dubuque. The ride consists 
of a 150-mile motorcycle and classic car 
ride as well as an 18 or 36 mile bicycle ride. 
Registration begins at 10 am at 7G Dis-
tributing, 5035 Chavenelle Road, with all 
groups departing at noon. To participate, 
invite family, friends and local businesses 
to sponsor your motorcycle, classic car or 
bicycle ride. Registration forms are avail-
able for riders to collect pledge money 
prior to the event. There is a $10.00 entry 
fee for anyone wishing to ride who has 
not collected pledges. All proceeds ben-
efit Hospice of Dubuque. Route informa-
tion and pledge sheets are available at 
the Hospice of Dubuque office, 1670 JFK 
Road, or at www.hospiceofdubuque.org. 
For more information, contact Hospice of 
Dubuque at 563.582.1220.

Proposed Intermodal Facility 
Public Input Meeting  
Wednesday, August 31 

A public meeting on the proposed 
Intermodal Facility in the Historic 

Millwork District will be held at 6 p.m. on 
Wednesday, August 31, in the City Council 
Chambers in the Federal Building at 350 W. 
6th Street. The public is invited to learn more 
about the plans and provide input.  Over 
the past several years, the City Council has 
established the construction of an intermo-
dal facility as a top priority. It is anticipated 
that this facility would integrate parking 
and transit components in the downtown 
area. It has been envisioned that this facil-
ity would accommodate a variety of modes 
of transportation including passenger rail 
(Amtrak), The Jule municipal bus lines, Burl-
ington Trailways, Lamers Bus Lines, RTA,  taxi 
service, electric bicycle system, excursion 
boats, hotel shuttles, as well as serving as 
a walking/bicycling trail point. The City has 
hired a consultant, Neumann Monson, to 
develop a preliminary design for an intermo-
dal facility. The goal of the August 31 meet-
ing is to solicit public input on the specific 
needs of this facility.  For additional informa-
tion, contact David Heiar in the Economic 
Development Department at (563) 589-4393 
or dheiar@cityofdubuque.org.
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Jammin’ Below the Dam  
Buzz Berries 
Car Cruise  
Friday, September 2 

The beautiful river city of Bellevue, 
Iowa hosts its own free live music fes-

tival, Jammin’ Below the Dam Friday, May 27 
from 7-11 p.m. right next to the Mississippi.  
Featuring the dance party music of the Buzz 
Berries, Jammin’ Below the Dam will also 
include a special Car Cruise. Cars will meet at 
Wheelworks South, 103 Court Street at 6 p.m. 
and 6:30 for a short cruise that will end at the 
Jam Below the Dam at 7:30 p.m.  For more 
info, contact Vince at 563-872-3835.

Grape Stomp,  
Park Farm Winery  
Bob Door & The Blue Band,   
Ralph Kluseman, The Tinker Boys  
Saturday, September 3 

Park Farm Winery in Bankston cel-
ebrates the fall harvest with Grape 

Stomp, Saturday, September 3 from 1 to 8 
p.m.  Grape Stomp is an afternoon festival 
of wine, live music, winery tours, food, and 
other activities like, well, stomping grapes.  
This year’s musical lineup includes Bob Door 
& The Blue Band, Ralph Kluseman, and The 
Tinker Boys. Visit www.parkfarmwinery.com.

DBQ Regional Humane Society: 
“Wizard of Paws,” Fall Gala 
Thursday, September 8 

The Dubuque Regional Humane 
Society hosts “Wizard of Paws,” the 

organization’s annual Fall Gala Thursday, 
September 8 at the Diamond Jo Casino.  
One of Dubuque’s premier social events, the 
event will begin with a cocktail hour (cash 
bar) and followed by a full dinner as well as 
live and silent auctions.  The event will also 
include a raffle for a beautiful genuine emer-
ald and diamond necklace and earrings set 
donated by Doland Jewelers. Dinner tickets 
are $75 per person and are available by call-
ing the Dubuque Regional Humane Society 
at (563) 582-6766, or by stopping by the main 
shelter at 175 N Crescent Ridge. Raffle tickets 
are one for $5, three for $10 or ten for $20 and 
are on sale now at our main shelter and Ken-
nedy Mall location. For more information, 
visit www.dbqhumane.org.

Dubuque’s Oktoberfest 
Saturday, September 10  
Alliant Amphitheater 

Germans, beer lovers, and German 
beer lovers, mark your calendars for 

Saturday, September 10 for Dubuque’s Okto-
berfest 2011 “Lederhosen on the River.”  This 
year’s event, a fundraiser for Camp Albrecht 
Acres, will be held rain or shine from 2 to 10 
p.m. under the huge “Festspiele Zelt” (festi-
val tent) at the Alliant Amphitheater at the 
Star Brewery. Oktoberfest will have German 
food, ethnic dancers, live music of the Ger-
man variety, as well as headliners, Wicked 
Liz & the Bellyswirls.  Beer aficionados will 
want to attend the Drie Straaten Bierprobe 
(Tri-State Beer Tasting), which will feature 
15 regional breweries.  Wearers of lederho-
sen or dirndl dresses will be admitted free of 
charge to the festival grounds. 

Gary Morris 
Friday, September 12  
Grand Opera House 

The Grand Opera House hosts 
Grammy winning country singer-

songwriter Gary Morris, Friday, September 
12 in his Dubuque debut performance. His 
incredible career has taken him from Nash-
ville to Broadway and around the world. 
Morris was the original Jean Val Jean in “Les 
Miserables” and has recorded five number 
one country hits including “Wind Beneath 
My Wings.”  Tickets for Gary Morris in concert 
are on sale now.  For tickets or more informa-
tion, call 563-588-1305 or visit www.thegran-
doperahouse.com. See the ad on page 8.

Dubuque365 Lunchtime Jams 
Every Friday, 11:30 - 1 PM 
Now in it’s tenth year, Dubuque365’s 
Lunchtime Jams feature laid-back lunch-
time performances by local acoustic musi-
cians in shady Town Clock Plaza every 
Friday around lunchtime (weather permit-
ting). Most performances also feature the 
availability of great food from vendors.

they should mix grape stomp and wizard of paws.{ the last of the community briefs }
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Dubuque County Fine Arts Society presents:
Voices From The Warehouse  
District VII: ReVolt   
ReEnergize Art In America! 
Opening Saturday, September 10  

Art lovers and fans of Historic Millwork 
District revitalization, mark your calen-

dars for Saturday, September 10, the open-
ing of Voices From The Warehouse District 
VII: ReVolt, ReEnergize Art In America!  This 
year featuring thirteen national and regional 
artists, the 2011 Voices Show will also pres-
ent a special tribute titled “Voices Echo 9/11” 
with thematic work by 10 additional artists.  
The exhibit will run through October 7 with a 
variety of special events scheduled.

Featured artists include Michael McCas-
key, an owner and recently retired chair-
man of the board of the Chicago Bears, 
and native Dubuque artist Matt McGorry 
performing with Rogue Citizen from Min-
neapolis, Minnesota who will create art to 
music on opening night. Other featured 
artists will bring exciting works of art 
from Seattle, New York, Miami and other 
regional locations.

New this year, the exhibit will move from 
the original second floor gallery space to 
a newly vacated and more easily acces-
sible 15,000 square foot first floor gallery 
space at 10th & Jackson Streets.  An early 
catalyst for the evolution of Dubuque’s 
Historic Millwork District, Voices From 
the Warehouse District now serves as an 
opportunity for visitors to the area to see 
the City of Dubuque’s investment in the 
newly reconstructed streetscape.

The Voices exhibit will open to the pub-
lic with many free and low cost special 
events scheduled throughout the run of 
the show including free Gallery Hours 
every Saturday and Sunday.  For sched-
ules and additional details, visit www.
voicesgallery.org. 

we’re mad as hell and we’re not going to take it anymore!{ revolting art}
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{ arts } wordcure... take to words and call me in the morning.

Saturday, September 24, 2011
9 a.m. – 3 p.m. Five Flags Center, Dubuque, IA

  iowa city va healthcare system  •  dubuque county veterans administration 
  ts vietnam vets  •  amvets - post 13  •  american legion - post 6  •  vfw - post 508 

vfw - post post 9663  •  mental health america  •  iowa workforce development
american red cross  •  the united way  •  united auto workers  • navy league

marine corps league  •  marine coprs toys for tots foundation  •  vmfp   
catholic charities  •  united way  •  hillcrest family services

radio dubuque: am 1370 kdth, 92.9 kat fm,  97.3 the rock, 101.1 the river
small business administration  •  united states armed forces

 dav - chapter 6  •  dubuque365.com  •  365ink magazine
      lamar advertising  •  kwik stop / dairy queen  •  kwwl-tv

        the telegraph herald  •  theisen’s home center

www.allthewayhomeconference.com

I  II  IAll the Way Home IIII  I

The Tri-State Veterans Conference & Standdown

Purpose: To thank our community’s Veterans and mili-
tary families for their service and to showcase federal, 
state, and local programs and services specially geared 
toward Veterans’ issues.

Audience: Veterans and military families, interested 
community members.

Featured Speakers: Attend the Coming All The Way 
Home Forum featuring the personal and moving stories of 4 in-
dividuals and how their lives have been affected by war and their 
journey trying to come home again. Panelists include:

   • Jake Krapfl  - Local Operation Iraqi Freedom Vet, 
      Loras College graduate, author and PTSD survivor.

   • Dawn Grierson – A local military spouse who’s 
      husband has 34 years service in the military, 
      DePaul University graduate and mother of 2 sons.

   • Miranda Kruse – A Pleasantville, Iowa mother, wife,
      and survivor of a spouse’s military suicide.

   • Gay Ellen Vick – Member of the Family Readiness Group
      for A Company of the 133rd, military wife whose husband 
      has 23 years service and military mother with two sons 
      currently serving on active duty.

Activities: Booths with over 100 state and local 
organizations with programs for veterans and their 
families. Plus activities for kids.

p a r t i c i p a t i n g  o r g a n i z a t i o n s

Pastel Landscape Workshop   
with Terri Ford 
Studio and Plein Air -   
Underpainting for a Fresh Finish 
August 26-28, 2011 

Maquoketa Art Experience welcomes 
Distinguished Pastellist Terri Ford to 

Maquoketa, August 26-28, for a mastery 
skill-level workshop. During this three-
day course Terri will demonstrate numer-
ous approaches to pastel under-painting 
through detailing the approaches to employ 
in any given painting. Ford’s instruction will 
cover: use of layers of pastel applied with 
varying pressure and marks to create differ-
ent conditions and texture, color choices, 
application of the pastel in the final stages 
and “knowing when to stop”. Ford’s inten-
tion in painting is to keep it vibrant & fresh, 
and avoid the pitfalls of overworking.

California native Terri Ford ‘s achievements 
include; Masters Circle of International 
Association of Pastel Societies, Distin-
guished Pastellist with Pastel Society of the 
West Coast, and the Pastel Society of New 
Mexico and is a Signature Member of the 
Pastel Society of America.  She teaches plein 
air workshops both in the US and abroad.

The landscape workshop will be held at the 
Maquoketa Art Experience studio at 124 S. 
Main Street in Maquoketa and the plein air 
site (weather permitting) at Tabor Home 
Winery in Baldwin, Iowa. This workshop is 
open to artists who wish to further develop 
their underpainting skills. The cost is $325. 
All registration materials can be found at 
www.maquoketa-art.org. For further infor-
mation contact Paula Neuhaus at paula@
maquoketa-art.org or call 563.652.9925. 

M.A.E. programming is funded in part by a 
grant from the Iowa Dept. of Cultural Affairs.

Wordcure
Tuesday, August 23 at 7 p.m.  
Monk’s Kaffee Pub 

Indulge in a blissful, mellow buzz 
with wordcure spoken word series 

on  Tuesday, August 23 at 7 p.m. at Monk’s 
Kaffee Pub, 373 Bluff Street in Dubuque. The 
summer installment of wordcure presents 
“The Endless Summer Showcase” featuring 
original work from area creatives exploring 

words, film, music, and performance. 

This late summer showcase features origi-
nal work by Lauren Alleyne, Susan Parsons-
Cain, Tim Connery, Sunil Malapati, David 
Morrison, Colin Muenster, and Paula Neu-
haus. The artists pay homage to the mes-
sage of the 1960’s documentary surf-genre 
film The Endless Summer, which reminds 
us that we can chase the perfect wave by 
following the summer season around the 
globe taking craft to uncharted waters. In 
the film’s case, classic longboard surfing, in 
wordcure’s case, the blissful, mellow buzz 
of celebrating regionalism…the perfect art 
wave in our own back yard.

Created by our tireless friend and arts cham-
pion, Paula Neuhaus, in 2009 ,wordcure is 
an independent, quarterly series of free art 
happenings celebrating regionalism by giv-
ing writers, musicians, film makers, actors, 
and playwrights a stage to share their work. 

 It’s cool in the basement. It’s cooler with 
wordcure in it. This event is free and open to 
the public. All ages are welcome. For more 
information contact Paula Neuhaus at neu-
haus.paula@gmail.com or call 563.564.5290.

 

26-28
 AUG

 23
 AUG
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whack for my daddo-o!{ irish hooley • august 27 }
By Mike Ironside 

Assuming you’ve seen the cover of this issue of 365ink featuring 
members of the Dubuque Fire Pipes & Drums in front of the his-
toric Star Brewery, you might have guessed it’s once again time 
for the annual Irish Hooley.  The bagpipe group made it’s Hooley 
debut at last year’s event and will play an even greater role in this 
year’s celebration, scheduled for Saturday, August 27 from 11:30 
a.m. to 10:30 p.m. at the Alliant Amphitheater.  

A celebration of Irish music, dance, and culture, the Irish Hooley 
will feature a variety of Irish and American food, Irish beer, tradi-
tional Irish crafts and other merchandise for purchase, Irish danc-
ers, and a full day of Irish and Celtic-inspired music topped off by 
the return of the ever-popular Gaelic Storm.  It’s been two years 
since the Irish rock band performed at the Irish Hooley, which will 
also feature performances by the Chancey Brothers, Wylde Nept, 
and Kansas City-based Irish rock band The Elders.  

The Dubuque Fire Pipes & Drums will also perform, kicking off the 
Hooley with a bagpipe opening ceremony at noon and later playing 
a salute to armed forces in the afternoon.  The main stage program 
will also feature a bagpipe demonstration hosted by Bill McInnes, 
leader and teacher of the Dubuque Fire Pipes & Drums, with special 
guest, piper and master bagpipe maker Murray Huggins.  

“This year the emphasis is on the bagpipe, which isn’t techni-
cally an Irish instrument, of course, but it’s a Celtic instrument,” 
explained Hooley lead organizer Michael Lange.  “We have Murray 
Huggins coming from Medford, Oregon.  He is a world champion 
bagpiper. He has actually been working to teach the Dubuque Fire 
Pipes & Drums how to use the bagpipe.  He’s also made the bag-
pipes for almost everybody in the group, which now is 22 people.” 

Invited by McInnes, Huggins made an appearance at Loras College this 
spring, where Lange had the opportunity to meet him.  Lange invited 
Huggins to return for the Hooley to perform with the Dubuque Fire 
Pipes & Drums and offer a bagpipe demonstration along with some 
history of the instrument from the main stage.  The presentation is an 
effort to expose more people to Irish and Celtic culture.
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{ irish hooley • alliant amphitheater } i-rish you were here.

“Because of our space limitations, we’re challenged in terms 
of trying to do both music and culture in the same day in the 
same place.  So we’ve been brainstorming about how to do 
more things in an integrated fashion,” explained Lange.  “In the 
past, we had a little bagpipe seminar and some stuff on the 
Gaelic language and travel in Ireland on the side street, so this 
year we’re going to start a process where we move that to the 
main stage.  So instead of 25 people stopping by in a small tent, 
we’re going to do it in smaller pieces and share it with every-
body.  In the future, we hope to do a little thing on Gaelic, a lit-
tle thing on travel in Ireland or the history of Ireland, we’re just 
going to move it to the main stage in between musical acts.”  

Huggins will be staying for the weekend, spending time 
on Sunday working with McInnes and the players in Pipes 
& Drums.  “Sunday night we’re going to have a ‘thank you’ 
party for the volunteers down at Stone Cliff, and Murray and 
Bill and the pipers will come down and do a little show for 
the volunteers which will be really wonderful,” said Lange. 

Another new layer of Irish culture added to Hooley weekend 
is an Irish whiskey tasting sponsored by Jamison and hosted 
by Star Restaurant in the brewery building on Saturday after-
noon (August 27).  A great introduction for those new to Irish 
whiskey, the tasting will offer four or five varieties, as well 
as history of Irish whisky making, how Irish whiskey differs 
from Scotch, and the differences in distillation techniques 

between top brands like Jamison, Redbreast, and Midleton.  
“We’re trying this as an experiment and we’re hoping that 
this something we can build on,” noted Lange.  “It should be 
a really nice, new feature of the Hooley.” 

The Star Restaurant will also host two other Hooley-related 
events, expanding the celebration to be a full Hooley week-
end.  Star will host Pat Reidy & The Lads Friday, August 26, 
the night before the Hooley, on the Ultra Lounge deck, over-
looking the Alliant Amphitheater.  Saturday night, after the 
Hooley ends at 10:30 p.m., Star will host an after party fea-
turing Chicago-based Irish musician Gareth Woods for those 
who want to continue the celebration.  

“It’s really been one of the great surprises this year,” said 
Lange, “continuing to work with Stone Cliff and the increas-
ing interest and support from the people at Star Restaurant.  
We couldn’t have done the whiskey tasting without them.  
It’s just been a wonderful thing.  So many people continue 
to step up and help us and every year this thing gets better.”  

The Hooley relies on the efforts of over 200 volunteers the day 
of the event, adding up to over 600 volunteer hours, the coor-
dination of which Lange calls “an incredible undertaking.”  
The Hooley also benefits from a major sponsorship by Premier 
Bank along with a contributing sponsorship by McGraw-Hill.  

“What’s amazing to me, now that I do this and have an 
appreciation for it, is how many festivals and events go on 
in Dubuque all summer long,” noted Lange.  “The number of 
people volunteering and the number of good causes being 
supported, and the number of people coming out to support 
all of these events – it’s really an incredible thing.”  

The Hooley itself raises a great deal of money for charity, with 
Hospice of Dubuque being the primary beneficiary.  Over the 
past four years, the Hooley has raised $125,000. “We’re trying 
to put on the best one-day festival we can and we’ve been 
blessed with good weather and great volunteers and a lot of 
people supporting what we are doing in the community.”  

The 7th Annual Irish Hooley is scheduled for Saturday, August 
27, from 11:30 a.m. to 10:30 p.m. at the Alliant Amphitheater 
in front of the Dubuque Star Brewery at the Port of Dubuque.  
Admission is $8.00 in advance or $12.00 at the gate the day 
of festival, with children 10 and under free.  Advanced tickets 
are available at Shamrock Imports, 391 Bluff Street, Premier 
Bank on the Northwest Arterial, at 1975 JFK Road, and at 9th 
& Iowa Street, and at Hospice of Dubuque, 1670 JFK Road.  
For more information, call 563-583-5000. 

Hooley 2011 Schedule:
 11:30 a.m.  Doors Open – The Gathering
12:00 p.m.  Bagpiper & Opening Ceremony
12:30 p.m.  The Chancey Brothers
  2:00 p.m.  Claddagh Irish Dancers
  2:30 p.m.  Bagpipe Demonstration
  3:00 p.m.  Wylde Nept
  4:30 p.m.  Claddagh Irish Dancers
  5:00 p.m.  Salute to Our Armed Forces
  5:45 p.m.  The Elders
  8:00 p.m.  Trip to Ireland Winner Announced
  8:30 p.m.  Gaelic Storm
10:30 p.m.  Hooley ends – The Scattering

See Irish Hooley Live Band Bios on the next page!
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Hooley Live Music

The Chancey Brothers 
12:30 p.m.  
Hooley entertainment gets started with 
a Chicago-based band known as The 
Chancey Brothers. “The Chancey Broth-
ers are led by a guy by the name of Bob 
McNamara who has been the president 
of the Irish-American Heritage Center in 
Chicago,” said Hooley organizer Michael 
Lange.  In the spirit of their heroes – The 
Clancy Brothers and Tommy Makem – The 
Chancey Brothers sing a variety of favorite 
Irish pub songs, ballads, and rebel tunes 
from Irish artists like Christy Moore, Saw 
Doctors, and Wolf Tones, played on gui-
tars, mandolin, whistle and fiddle.    
www.chanceybrothers.com

Wylde Nept  
3:00 p.m. 
This Cedar Rapids band described by 
Lange as “a crowd favorite” returns play-
ing both traditional and original Celtic-
flavored pub tunes using a wide range 
of instruments and multi-part harmo-
nies to deliver live performances that 
are raucous and crowd pleasing.  
www.wyldenept.com

The Elders  
5:45 p.m.  
Formed in 1998, Kansas City-based band 
The Elders boasts an all-star lineup of 
American musicians “with a passion for 
Celtic music,” and a “charismatic Irishman 
with a love of all things American.”  Fronted 

by Ian Byrne from County Wicklow, The 
Elders feature guitarist Steve Phillips (The 
Rainmakers), bassist Norm Dahlor (Tommy 
Shaw Band), violinist Brent Hoad, drummer 
Tommy Sutherland, and keyboardist Joe 
Miquelon (Asleep at the Wheel.)  The com-
bination is described as “high octane and 
progressive, yet rooted in tradition.”  The 
Elders will be making a stop at Dubuque’s 
Irish Hooley on their international tour this 
summer.  “They do a combination of tra-
ditional songs and their own music and 
they’re crowd-pleasers,” said Lange.  “I think 
the crowd is really going to love them.  
We’re pretty lucky to have them.”    
www.eldersmusic.com

Gaelic Storm  
8:30 p.m.  
Headlining the festival will be return-
ing Hooley favorites Gaelic Storm.  “They 
haven’t been here in two years and I think 
there is a lot of interest in seeing them and 

a lot of excitement,” said Lange.  “Again, we 
feel very fortunate to get them to play for 
us and we’re very much looking forward 
to them coming back.”  The band is back 
in full-force with a new album “Cabbage,” 
which held the number one position on 
the Billboard World Music Album Chart 
for three consecutive weeks in 2010.  Cab-
bage is the follow up to their 2008 inde-
pendent release, “What’s The Rumpus?” 
which debuted at number one on the 
Billboard World Chart.  The new CD blends 
Gaelic Storm’s signature Celtic rock sound 
with a variety of other roots influences, 
including bluegrass, Jamaican, African and 
Middle Eastern music.  

On tour over 200 days a year, the quintet 
has seen a few members pass through 
its ranks over its 12 years together.  Nev-
ertheless, the center holds firm with main 
singer, accordion player and resident Irish-
man Patrick Murphy along with guitarist, 
vocalist, and primary songwriter Steve 
Twigger.  Twigger co-produced Cabbage 
with percussionist Ryan Lacey, a band 
member since 2003.  Pipes and whistle 
player Peter Purvis joined Gaelic Storm in 
2004 with violinist Jessie Burns joining the 
group in 2007.  The current lineup is the 
same as that on the last two CD releases 
and will be performing live for fans at the 
Hooley. www.gaelicstorm.com

{ irish hooley live music • gaelic storm returns } cabbage for breakfast, cabbage for lunch, and a sensible dinner.
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{ potosi brewfest } if you try one beer from every brewer at the fest, well, you’ll be dead, so choose wisely and pace yourself for heaven’s sake!

Potosi BrewFest 
Saturday, August 27  
Potosi Brewery 

Beer lovers take note.  Potosi BrewFest 
returns Saturday, August 27 from 1 to 

5 p.m. to the Holiday Gardens Event Center in 
Potosi (across the road from the Potosi Brew-
ery).   The third annual event will feature brews 
from over 20 of the Midwest’s best breweries, 
a selection of wines and artisanal cheeses, and 
live music by the Fever River String Band.  

This year’s lineup of breweries is heavily 
weighted toward those of the state of Wis-
consin with a few from neighboring Midwest-
ern states like Galena Brewing Co. and Goose 
Island from Illinois, Hub City Brewing Company 
from Stanley, Iowa, Old Man River Brewing 
Company from McGregor, Iowa, and Pig’s Eye 
Brewing Company from St. Paul, Minnesota.  

Wisconsin breweries include Ale Asylum, Great 
Dane Pub & Brewing Company, and Vintage 
Brewing Company of Madison, Capital Brewery 
of Middleton, Grumpy Troll of Mount Horeb, 
Lake Front Brewery of Milwaukee, Lithia Beer 
of West Bend, Huber Brewing Company and 
Rhinelander Brewing Company of Monroe, 
New Glarus Brewing Company, Stevens Point 
Brewery, Woodman Brewery, and of course 
Potosi Brewery, just to name a few.  (You can 
find a full list of participating breweries on the 
Potosi Brewery web site.) 

In addition to the “real” breweries, there will 
be offerings by a selection of some of the Mid-
west’s most talented home brewers, wines 
from area wineries, and samples from Madi-
son craft distillery Yahara Bay Distillers.  Plus 
cheese!  This is Wisconsin after all, so Potosi 
Brewfest will have a cheese tasting from more 
than a half-dozen Wisconsin cheese makers.  
Food for purchase will also be available on 
the event grounds including beer brats, ham-
burgers, homemade fries, and catfish fingers.  
Entertainment for the afternoon will be pro-
vided by Galena’s Fever River String Band from 
1-5 p.m.  

Designated drivers will be admitted free to 
the event and will receive free pop and water.  
Those without a designated ride can call Road 
Crew (608-732-7437) for a ride home.  There’s 
no reason you can’t have a good time and be 
safe. Warco Transporation is also providing 
pickup/dropoff rides for $10 from many loca-
tions including the Hotel Julien Dubuque and 
the Holiday Inn. Call 888-285-5409 for ride info.

Tickets for Potosi Brewfest are $35 and include 
unlimited samplings of beer, wine and cheese, 
a commemorative tasting glass, and free 
admission to the National Brewery Museum for 
the entire day.  If you like beer and have not yet 
been to the museum, Brewfest is the perfect 
excuse. The Potosi Brewery Restaurant & Gift 
Shop will also be open throughout the day.  
Advanced tickets can be purchased at Potosi 
Brewery or online at www.potosibrewery.com. 

 27
 AUG
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{ mda hope ride / summer’s last blast } i will blast right through fall, thank you very much!

2011 Hope Ride for MDA  
by the Mighty Mississippi H.O.G. Chapter 
Noon, Dubuque Harley Davidson  
7 p.m., Dubuque County Fairgrounds 

Last year the Mighty Mississippi HOG 
Chapter ventured into putting on a 

ride to raise funds for the North East Iowa 
Muscular Dystrophy Association. It was a suc-
cess, raising over $15,000, netting over $8800 
back to MDA. The group wants to send as 
many special needs kids to camp each sum-
mer as possible at a cost of $800 per child.. 
Some of the HOG Members got the oppor-
tunity to go out to the Camp and see what 
the kids experience at camp, observing arts 
& crafts, swimming and archery.

The second annual event and is being held 
August 20th, 2011, starting out with a free 
pancake breakfast for riders at Dubuque Har-
ley-Davidson from 9 - 11a.m.  $20 per-rider 
registration begins then too and includes a 
commemorative pin, with kickstands up at 
noon as they’re off to Grafitti’s  in Edgewood, 
IA. There they will have bike games, food, 
fun and live entertainment. From Edgewood, 
they’ll head back to the Dubuque County 
Fairgrounds for more of the same with live 
music by Dubuque rockers,  Menace. A live 
auction includes some fabulous donated 

items and tons of Harley Davidson stuff. A 
finally, the raffle drawing for the incredible-
brand-new Harley Heritage Softail motor-
cycle will take place. The lofty goal this year 
is to Raise $20,000, something theey believe 
is very achievable with the support of local 
riders and supporting businesses, including

the Mighty Mississippi Chapter of the Harley 
Owners Group, Dubuque Harley-Davidson, 
Mystique  Casino/ Dubuque Racing Asso-
ciation,  the stations of Radio Dubuque, 
the Dubuque Advertiser, Dubuque365.com 
and 365ink Magazine, 7G Distributing (Bud-
weiser), Mediacom, Champs Americana, IBM 
Employees Volunteers and the McGraw-Hill 
Employees Volunteer Fund 

Their Ambassador, Travis, who lives every 
day with Muscular Dystrophy will be Riding 
with them on Laverne Lehman’s custom-
built sidecar that Travis can roll his Wheel-
chair onto, strap-down and have the ride of 
his life. How cool is thatNeedless t say, Travis 
is so excited to be part of the ride this year. 

You should be excited too. 365 hosted a 
meeting of the organizing committe last 
week and aside from never seeing more 
morotcycles outside our office ever before, 
we saw a group of truly passionalt caring 
people and we’re thrilled to be dupporting 
and donsting to the cause. 

If you can’t ride, you can join the huge after-
party at the Fairgrouds for just $10! 

 20
 AUG

Summer’s Last Blast  
August 26-27, 5 - 1 p.m.  
Town Clock Plaza 

We may not want to believe it 
but a quick look at the calendar 

or the back-to-school sales confirm it – 
summer is nearly over.  But what has become 
a tradition, now that it’s been around for 
more than a decade, is the annual end of the 
season celebration known as Summer’s Last 
Blast.  Scheduled for Friday and Saturday, 
August 26-27 from 5 p.m. each day, Last 
Blast is two days of live music, food, and 
cold beverages (it IS still summer after all).  

Hosted by Music & More Promotions, 
Summer’s Last Blast 12 (yeah, 11… we weren’t 
kidding about that “more than a decade” part) 
will again be held under the Town Clock. While 
we’re talking numbers, this year’s Last Blast 
will feature six bands over two days playing 
everything from rock and reggae to metal and 
‘80s new wave, and it’s all free!  (More money 
for uh, “beverage” tickets!) Kicking things off 
on Friday evening will be ridiculous;y awesome 
80’s glam metal rockitude of Dubuque’s own 
Crystal Leather followed by the hard rock and 
party tunes of Jabberbox debuting their new 

guitarist, but our old friend, Gary Gassman.  
Headlining the Town Clock stage on Friday 
night will be the everpopular LoveMonkeys, 
performing their ever-changing, upbeat mix 
of rock, pop, reggae, and whatever else they 
decide to pull out of their expansive repertoire 
of party music.

The celebration continues on Saturday, 
starting off with back to back sets of hard 
rock and metal by Menace and Johnny Trash, 
heating up the Town Clock stage for those 
‘80s “nerds that rock” the Spazmatics.  Anyone 
who has caught one of the Spazmatics former 
shows in town knows they play an expansive 
list of songs from the decade of skinny ties, 
big hair, and spandex – as they say, all the 
songs you hate to admit you love.

Collectively, that’s a lot of music for free, 
so grab your friends and get out there 
and celebrate summer while you can.  Not 
only does Summer’s Last Blast promise 
to be a whole lot of fun, but a portion of 
the proceeds from the event benefit the 
Boy Scouts, Sertoma Club, Dubuque Main 
Street, Team Angels, Tour de Dubuque and 
Hospice of Dubuque.

 26
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All That Jazz   
presents: The Blue Olives  
Friday, August 19, 5 - 9:30 P.M.  
Town Clock Plaza, Dubuque  
The Friday, August 19th edition of 
Dubuque... and All That Jazz brings the  Chi-
cago blues, rock and funk debut of The Blue 
Olives to the Town Clock stage.

Regulars at Chicago’s House of Blues, The Blue 
Olives have performed over 3100 shows and 
play 150 shows a year. A sassy four-piece horn 
section, killer vocal harmonies, searing guitar 
and funky bass and rhythm sections,. the blue 
Olives have over 400 songs in their repertoire. 
They play from 6 to 9:30 p.m. with the Senior 
High School Jazz Combo opening the festival 

concert, performing from 4:45-5:30 p.m.

The August concert is sponsored by 
Dubuque Bank & Trust, Cottingham & Butler, 
and the Alliant Energy Foundation. 

In addition to great live music and those 
cold beverages served up by the Dubuque 
Jaycees, All That Jazz always offers a range 
of tasty festival foods from local restaurants 
including favorites like Athenian Grill, Carlos 
O’Kellys, the Dubuque Colts, Freddie’s Pop-
corn, George & Dale’s, Chocolaterie Stam, 
Rhody’s Food & Spirits, Sugar Ray’s BBQ, 
Town Clock Inn, and West Dubuque Tap. 

The final installment will bring the retro 
R&B, soul, funk, gospel, and jazz inspired 
original music of Indianapolis-based Cyn-
thia Layne on September 2

Find us on Facebook!

{ all that jazz } olive jazz and olive you too!
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Now Showing @ MINDFRAME
Friday, August 19 - Thursday, August 25
 
Conan the Barbarian in 3D (R) No Passes
Fri - Thu: (11:55 AM), (2:10), (4:30), 7:20, 9:35
 
Fright Night (R) No Passes Allowed
Fri - Thu: (11:45 AM), (2:00), (4:20), 7:30, 9:45

One Day (PG-13) No Passes Allowed
Fri - Thu: (12:10), (2:25), (4:45), 7:10, 9:25

Spy Kids: All the Time in the World (PG) 
In AromaScope!
Fri - Thu: (11 AM), (12:55), (2:55), (4:55), 7, 9
 
Final Destination 5 3D (R) No Passes
Fri - Thu: (11:30 AM), (1:25), (3:25), (5:25), 7:40, 9:55
 
The Help (PG-13) No Passes Allowed
Fri - Thu: (12:00), (3:00), 6:45, 9:30

{ movies } i can empathize with that first coming soon movie.

Our Idiot Brother (Aug 26) A pot bust 
sends nice-guy Ned (Paul Rudd) to jail, 
and though he’s released early on good 
behavior, he returns home to discover 
that his girlfriend has left and taken 
his dog with her. Homeless and unem-
ployed, his divides his time by couch-
surfing at the homes of his three sisters 
(Elizabeth Banks, Zooey Deschanel, Em-
ily Mortimer) -- and causing chaos in 
each of their lives.  Don’t Be Afraid of 
the Dark (Aug 26) A young girl (Bailee 
Madison) sent to live with her father 
(Guy Pearce) and his new girlfriend (Ka-

tie Holmes) discovers creatures in her 
new home who want to claim her as one 
of their own.  Colombiana (Aug 26) 
Cataleya Restrepo (Zoe Saldana), who 
was raised in the U.S. by her uncle to be 
a top-tier assassin, looks to settle with 
the Colombian drug lord who executed 
her parents when she was 10 years old. 
So it’s a Kill Bill sequel?  Shark Night 
3D (Sept 2) A lake-house retreat on the 
Louisiana Gulf turns into a nightmare for 
a group of vacationers when they are 
subjected to an improbable phenom-
enon: Fresh-water shark attacks.

coming to theaters :

THE BUZZ...
The Lone Ranger, long in development 
at Disney with Gore Verbinski directing 
and Jerry Bruckheimer producing, plus 
Johnny Depp as Tonto and Armie Hammer 
as the Lone Ranger, has had the plug 
pulled on it. Why? Disney panicked at the 
$250 million budget. Here’s the question: 
In a world where the first Pirates of the 
Caribbean movie cost only $140 million, 
how on Earth do you spend $250 million 
on The Lone Ranger? How is it possible?
 
It’s not like his career is really going 
anywhere, so Mike Myers appears to have 
said “screw it” and signed on to write and 
star in a fourth Austin Powers film. There 
was talk of the movie several years ago, 
with a script that would have focused on 
Dr. Evil and his son, Scott, but there’s no 
word on whether or not Myers is starting 
from scratch.
 
Director Justin Lin has become a hot 
commodity since the runaway success of 
Fast Five, having been attached to direct 
the remake of Highlander, Terminator 
5 and Fast Six, but it seems he’s realized 
his schedule is a little too packed -- he’s  

 
 
backed out of directing Highlander, 
though will remain as an executive 
producer on the film.
 
You can’t make this up: Eddie Murphy has 
signed on to voice Hong Kong Phooey 
-- yes, the ‘70s Hanna-Barbera cartoon 
-- in a feature film set for release in either 
2012 or 2013. The movie will combine live-
action and animation (think The Smurfs) 
as it tells the story of the dog Penry, who is 
granted magical powers to walk, talk and 
do kung-fu, and assumes the identity of 
the superhero Hong Kong Phooey. You’ve 
come a long way since Trading Places, Mr. 
Murphy.
 
David Yates and Steve Kloves, the director 
and writer of the last three Harry Potter 
films, are re-teaming to craft a new 
adaptation of Stephen King’s The Stand 
for Warner Bros. The Stand was previously 
adapted as a television miniseries in 1994. 
Following their lead from Harry Potter, 
Yates and Kloves are planning to make 
The Stand into a multi-film series (which 
makes a bit of sense, considering that the 
book is 823 pages long).

555 JFK Road, Behind Kennedy Mall
www.mindframetheaters.com  
Movie Hotline: 563-582-4971

The Canned Film Competition! 
Plan It. Cram It. Can It. 
September 9, 6:30 p.m.  
Hotel Julien Dubuque, Riverboat Lounge
Evolver Productions LLC in association with 
The Julien International Film Festival present 
The Canned Film Competition Participants 
will have two days and two hours to make 
movie magic. That‘s right – 50 hours to pro-
duce a film—to  2plan it, cram it and can it.

Teams of filmmakers from throughout the 
region will get their cans kicked Friday, 
September 9th then head off to concept, 
script, direct and produce a short film 
under 7 minutes.

It all starts with ‘The Can’ which contains 
a mystery object to include in the film and 
a randomly picked genre. The completed 
films are then collected on Sunday Sep-
tember 9th with a strict deadline of 9 pm. 
Approved films will then be screened and 
awarded as part of Voices from the Ware-
house on Saturday September 24th.

Come Kick the Can! 
• Friday, September 9th at The Hotel 
Julien in the Riverboat Lounge. Reg-
istration 6:30 pm—Kick-off at 7:00 
• Film submission deadline drop off: Sday, 
September 11th (Hotel Julien Lobby) 
• $50 entrance fee for each team

This program is part of a “Sister Cities in 
Film” partnership engaging Dubuque 
(JIFFD) and Beloit (BIFF) in movie making 
and film activities. For more information, 
go to cannedfilmcompetition.com.
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{ sports } mma on skates... think about it! it’s a million dollar idea, but hard to insure. 

Pinnacle Combat VIII:
Harvest of Havoc! 
Saturday, September 10   
Mystique Ice Arena 

Mixed Martial Arts Fans get your 
tickets!  Pinnacle Combat hosts 

their eighth event, “Harvest of Havoc!” 
Saturday, September 10 from 7-10 p.m. 
at the Mystique Ice Arena. Harvest of 
Havoc will feature a number of both 
professional and amateur fights 
including a welterweight title fight.  

University of Dubuque wrestling leg-
end Cole Williams will battle former 
“Ultimate Fighter” alum Jason Pierce 
for the Pinnacle Combat Welterweight 
Championship. It will be Pierce’s first 
title defense since he won the title on 
October 9 last year in a bout with Beau 
Laughridge. Williams is coming off two 
big wins against UFC veteran James 
Giboo and UFC hopeful Demi Deeds. 
There is strong belief that the winner 
will get a UFC or Strikeforce contract. 

Other pro fights include Adam Schum-
acher versus Dale Bennett, undefeated 
pro Ryan Leick versus Travis Holt, and 
Savanna’s Jeremy Castro versus Lan-
caster, Wisconsin’s David Hartline. 

There is a buzz about some of the 
emerging talent at Pinnacle Combat 
like veteran Ryan Leick who has been 
pulling off electrifying submissions 
and is slowly crawling into title conten-
tion. Leick is facing an old nemesis in 

Mike Hebdon who handed him his first 
defeat. Leick subsequently beat Heb-
don in a rematch bout, so both fighters 
are set to end the feud with a win. 

Adam Gilligan is another fighter that 
the fans have been asking about as 
he takes on a very tough game fighter 
named Travis Gateway. 

Pinnacle also likes to do a school versus 
school grudge match and fans won’t 
be disappointed as former Loras wres-
tler and current assistant coach Jor-
dan Loy takes on former University of 
Wisconsin Platteville wrestler Nathan 
Birdsill in the amateur category.  Other 
amateur bouts Shane Burtzlaff versus 
Jeremy Rice, Dubuque’s Travis Nelson 

versus East Dubuque’s Jeremiah Sam-
ple, Jamie Tigges versus Warren Lun-
dgren, and Galena’s Jake Peters versus 
Cody Lewis.  Note that the fight card is 
subject to change without notice.  

For those new to the sport, Mixed Mar-
tial Arts or MMA is a full contact com-
bat sport that allows the use of both 

striking and grappling styles while 
including boxing, wrestling, Brazil-
ian jiu-jitsu, Muay Thai, kickboxing, 
karate and other styles.  The roots of 
the modern sport can be traced back 
through Brazilian combat sport in the 
early 20th century to the Olympic 
games in ancient Greece as early as 
648 BC.  It was introduced to the U.S. 
In 1993 when the UFC (the Ultimate 
Fighting Championship) launched its 
first event. At the time the rules were 
minimal, pitting various martial art 
styles against each other. Over time as 
more safety rules were implemented, 
athletes began to cross over in to 
other styles of martial arts in effort to 
become a more complete fighter. 

Pinnacle Combat was founded in 
2008 to bring the best MMA action to 
the Tri-State area.  For more information 
about Pinnacle Combat VIII:  Harvest of 
Havoc or other area MMA fighters, visit 
www.pinnaclecombat.com or visit the 
Pinnacle combat Facebook page.  Tick-
ets for the upcoming event are available 
at Mystique Community Ice Center or 
online at www.mystiqueicecenter.com. 

Fighting Saints   
Pre-Season Games 
September 9 & 16  
Mystique Community Ice Center
With the October 1 start to the 

regular season fast 
approaching, the 

Dubuque Fighting Saints fresh 
off their Clarke Cup victory i 
their very first year of existence 
(this time around) in the USHL. 
Players and fans alike will have 
a chance to get in gear for the 
defense of the Clark Cup with 
two preseason games at home in 

September at the beautiful new  
Mystique Community Ice Center.

The Fighting Saints preseason slate 
will begin on Friday, September 9 with 
a matchup against the Cedar Rapids 
RoughRiders in Dubuque. The two 
teams will meet once again the fol-
lowing night at the rink at Coral Ridge 
Mall in Iowa City. On September 16, 
the Fighting Saints will welcome the 
Chicago Steel before the two teams 
play in Darien, IL the next evening. 

Both Fighting Saints home games are 
scheduled to begin at 7:05 p.m.

For the fifth consecutive year, the 
entire USHL will convene in Sioux 
City for the Fall Classic from Wednes-
day, September 21, to Saturday, Sep-
tember 24. Due to both college and 
professional interest in USHL players, 
the event has become among the 
most closely scouted in all of hockey. 

The Fighting Saints preseason and 
regular season schedules are avail-
able at dubuquefightingsaints.
com. The regular season begins 
in Dubuque on October 1 with 
a rematch of the Clark Cup Final 
against Green Bay. Ticket packages 
are on sale now – fans should call 
(563) 583-6880 for information.

  9
 SEPT

 16
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 10
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Friday, August 19

Darryll & the Du Rocks 
The View, 2 PM 

The Blue Olives
All That Jazz, Town Clock, 6 PM 

Just Cuz
Ground Round, 7 PM 

Andrew Houy
Galena Brewing Co., 7:30 PM 

Massey Road
Grand Tap, 8 PM 

Mississippi Band
Mystique, 8 PM 

Bad Fished
The Yardarm, 8 PM 

Jason Brown The One Man Band
Miss Kitty’s Grape Escape, 8 PM 

Katie & Brownie
Frank O’Dowd’s Pub, 8 PM 

Fever River String Band
South Main Events, 8 PM 

Okham’s Razor

Steve’s Pizza, 8 PM 

Lenny Wayne
The Cornerstone, 8:30 PM 

David Zollo & The Body Electric
The Lift, 9 PM 

Bucket House Hooligans, Voice of 
Addiction, Kerosene Circuit
Off Minor, 9 PM 

The Damn Choir 
Monk’s Kaffee Pub, 9 PM 

The Lonely Goats
Jumpers, 9 PM 

Shaun Cavanaugh
Embe Eatery & Lounge, 9 PM 

Randy Rogers
Keil’s Tavern, 9 PM 

12 Car Pileup 
Sandy Hook Tavern, 10 PM

Saturday, August 20 

Andrew Houy
The Cornerstone, 12:30 PM 

Jake Bender
The View, 1 PM 

Global Music Fest:
Drum Circle, 11 AM
Guerrilla Band, 12 PM 
Kingdom Mime Ministries, 1 PM
UD Sigma Steppers, 1:15 PM
Bill Encke, 1:30 PM
Mayer Irish Dancers, 2:15 PM
Face for Radio, 2:30 PM 
Global Goods, Main Street

Johnny Rocker
Shark’s Roadhouse, 2 PM

Country Tradition
Mooney Hollow Barn, 7 PM 

Fever River String Band
Galena Brewing Co., 7:30 PM 

Quest 
The Yardarm, 8 PM 

Artie & the Pink Catillacs 
Dubuque Driving Range, 8 PM 

Okham’s Razor
The Cornerstone, 8 PM 

Katie & Brownie
Frank O’Dowd’s Pub, 8 PM 

500 Miles to Memphis 
Bank Bar & Grille, 9 PM  

Ben Casteneda
The Lift, 9 PM 

Howth
Monk’s Kaffee Pub, 9 PM 

Kevin Beck & Johnnie Walker
Mystique, 9 PM 

Bad Fished
Mississippi Moon Bar, 9 PM 

Taste Like Chicken
Northside Bar, 9 PM 

Menace 
Hope Ride MDA Benefit
Dubuque County Fair Grounds, 9 PM 

Soulsa
Miss Kitty’s Grape Escape, 9 PM 

Apple Dumplin’s
Wheel Inn, 9 PM

The Midnight Ramble
Bronco Inn, 9 PM 

Sunday, August 21

Fever River String Band
Council Hill Station, 1 PM 

Laura McDonald
The View, 1 PM 

Big House Band
Catfish Charlie’s River Club, 2 PM 

Johnny Rocker 
Shark’s Roadhouse, 2 PM 

Open Mic
Galena Brewing Co., 3 PM 

David Zollo
Music in the Vineyard, Tabor 
Winery, 3 PM 

Blackwater Gin
New Diggings General Store, 
3:30 PM

Face for Radio, 4:30 PM
Taste Like Chicken, 7:30 PM
East Dubuque Flood Benefit 

Finger Lickin’ Good
Park Farm Winery, 5 PM 

Soulsa
Arboretum, 5 PM 

Corey Jenny & Mojo Busted
Sandy Hook Tavern, 8 PM

Tuesday, August 23

Denny Troy, Rick Hoffman, Brian 
Marceau 
Tony Roma’s, 6 PM 

New Voices: Open Mic 
Rendezvous Coffee & Tea, 6:30 PM 

wordcure
Monk’s Kaffee Pub, 7 PM 

Cal’s Open Mic
Sandy Hook Tavern, 8 PM 

Wednesday, August 24

TBA
Champps Bike Night, 6 PM 

Acoustic Jam 
Cornerstone, 6:30 PM 

“Controlled Chaos” Open Mic
Monk’s Kaffee Pub, 9 PM 

Open Mic with Jeff & Jimmy
Bank Bar & Grille, 9 PM 

Thursday, August 25

Massey Road
Tony Roma’s, 6 PM 

Andreas Transo 
Frank O’Dowd’s Pub, 7 PM 

Tri-State Wind Symphony
Eagle Point Park Band Shell, 
7:30 PM 

Johnnie Walker
The Yardarm, 8 PM 

Frank Busch
Sandy Hook Tavern, 8 PM

Open Mic 
The Cornerstone, 8:30 PM 

Friday, August 26

Jake Bender
The View, 6 PM 

Crystal Leather 6 PM
Jabberbox, 8 PM 
Love Monkeys, 9 PM 
Summer’s Last Blast, Town Clock

Pearls
Stone Cliff Wine Bar, 7 PM 

Kevin Beck & Johnnie Walker
The Yardarm, 8 PM 

Kevin Patrick Duo
Mystique, 8 PM 

John Moran 
The Cornerstone, 9 PM 

Briana Lynn Hardyman
Miss Kitty’s Grape Escape, 8 PM 

Tony Leonard
Frank O’Dowd’s Pub, 8 PM 

Ken Wheaton
Galena Brewing Co., 8:30 PM 

Blujerryjamn
Keil’s Tavern, 8:30 PM 

The Magnetos, The Fast Clydes
The Lift, 9 PM 

Canasta 
Monk’s Kaffee Pub, 9 PM 

Shaun Cavanaugh 
Embe Eatery & Lounge, 9 PM 

Saturday, August 27 

Fever River String Band
Potosi Brew Fest
Potosi Brewery, 1 PM 

Shaun Cavanaugh
The View, 1 PM 

The Chancey Brothers, 12:30 PM
Wylde Nept, 3 PM 
The Elders, 5:45 PM 
Gaelic Storm, 8:30 PM 
Irish Hooley, Alliant Amphitheater

Johnny Rocker
Shark’s Roadhouse, 2 PM 

Johnny Trash, 6 PM
Menace, 8 PM 
Spazmatics, 9 PM 
Summer’s Last Blast, Town Clock

The Frontmen
Mystique Casino, 7 PM 

Mighty Short Bus 
Mississippi Moon Bar 
Diamond Jo Casino, 8 p.m.

Larry Michael
Kalmes’ Hilltop, 7 PM 

Maurie & Mantey
Galena Brewing Co., 7:30 PM 

Al’s Speed Shop
The Yardarm, 8 PM 

Slip Silo
The Cornerstone, 8 PM 

Crude But Effective
Kalmes Hilltop, 8 PM 

{ budweiser live music listings • august 19 - september 6 }
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Ronnie Vegas
Miss Kitty’s Grape Escape, 8 PM 

Tony Leonard
Frank O’Dowd’s Pub, 8 PM 

The Magnetos, The Fast Clydes
The Lift, 9 PM 

Kevin Beck & Johnnie Walker
Spirits, 9 PM 

A Casual Affair, Kidnap the Sun, 
Inside the Rose 
Off Minor, 9 PM 

Pash n Brew
Northside Bar, 9 PM 

Impulse
The Pit Stop, 9 PM 

Bad Fished
Dirty Ernie’s, 9 PM 

The Resistors
Embe Eatery & Lounge, 9 PM 

Buzz Berries
Andrew Fireman’s Dance, 9 PM 

Matt McPherson
Keil’s Tavern, 9 PM 

Kevin Patrick Duo
Mystique, 9:30 PM 

Sunday, August 28

Fever River String Band
Council Hill Station, 1 PM 

Jim Calhoun 
The View, 1 PM 

Free 4 the Haulin’
Catfish Charlie’s River Club, 2 PM 

Marty Raymon
Shark’s Roadhouse, 2 PM 

Open Mic
Galena Brewing Co., 3 PM 

Eugene Smiles Project 
New Diggings General Store,  3:30 PM 

The Midnight Ramble
Offshore, 3:30 PM 

The Mississippi Band
Park Farm Winery, 5 PM 

The Lonely Goats
Sandy Hook Tavern, 8 PM

Burning Streets, Civil Soldier, The 
Bradshaws, Nethervoid
Off Minor, 9 PM 

Tuesday, August 30 

Shaun Cavanaugh
Tony Roma’s, 6 PM 

New Voices: Open Mic 
Rendezvous Coffee & Tea, 6:30 PM 

Rosalie Morgan
Riverboat Lounge, 7 PM 

Cal’s Open Mic
Sandy Hook Tavern, 8 PM 

Wednesday, August 31

Johnnie Walker
Riverboat Lounge, 5 PM 

Zero 2 Sixty
Champps Bike Night, 6 PM 

Acoustic Jam 
Cornerstone, 6:30 PM 

“Controlled Chaos” Open Mic
Monk’s Kaffee Pub, 9 PM 

Open Mic with Dave, Cricket, & Tim
The Lift, 9 PM 

Thursday, September 1

Ace’s Place
107 Main St W • Epworth, IA • 563-876-
9068

Asbury Eagles Club
5900 Saratoga • Asbury, IA • 563-588-
4458

The Bank Bar & Grille
342 Main • 563-584-1729 • bankdbq.com

Budde’s
10638 Key West Dr • Key West, IA • 563-
582-0069

Bulldog Billiards
1850 Central • 563-588-0116

Cornerstone
125 N. Main • Galena • 815-776-0700

Courtside
2095 Holliday Dr • 563-583-0574

Dagwood’s
231 First Ave. W • Cascade, IA • 563-852-
3378

Denny’s Lux Club
3050 Asbury Rd • 563-557-0880

Dino’s Backside (The Other Side)
68 Sinsinawa • East Dubuque • 815-747-
9049

Dirty Ernie’s
201 1st St NE • Farley, IA • 563-744-4653

Doolittle’s Cuba City
112 S Main • Cuba City, WI • 608-744-2404

Doolittle’s Lancaster
135 S Jefferson St • Lancaster, WI • 608-
723-7676

Dubuque Driving Range (Highway 52)
John Deere Road • 563-556-5420

Eagles Club
1175 Century Drive • 563-582-6498

Eichman’s Grenada Tap
11941 Route 52 N • 563-552-2494

Embe Eatery & Lounge
233 S. Main St. • Galena, IL • embegalena.com

Five Flags Civic Center
405 Main • 563-589-4254 • Tix: 563-557-8497

Gobbie’s
219 N Main St • Galena, IL • 815-777-0243

Grape Escape
233 S Main • Galena, IL • 815-776-WINE • 
grapeescapegalena.com

Handle Bar
736 Burtons Furnace Rd., Durango, IA • 563- 
552-2291

The Hub
253 Main • 563-556-5782

Irish Cottage (Frank O’Dowd’s Pub)
9853 Hwy 20 • Galena, IL • 815-776-0707 • 
theirishcottageboutiquehotel.com

Jumpers Bar & Grill
2600 Dodge • 563-556-6100

Knicker’s Saloon
2186 Central Ave • 563-583-5044

The Lift
180 Main • 563-584-1702

Mississippi Moon Bar ( Diamond Jo Casino)
Port of Dubuque • 563-690-2100 • diamondjo.
com

Monk’s Kaffee Pub
373 Bluff St • 563-585-0919

Mooney Hollow Barn
12471 Hwy 52 • Green Island, IA • 563-580-
9494

Murph’s South End 
55 Locust • 563-556-9896

Mystique Casino 
1855 Greyhound Park Rd • 563-582-3647 
mystiquedbq.com

New Diggings General Store 
2944 County Rd W • New Diggings, WI  
608-965-3231 • newdiggs.com

Noonan’s North 
917 Main St • Holy Cross, IA • 563-870-2235

Northside Bar
2776 Jackson • 563-583-3039

Perfect Pint /Steve’s Pizza
15 E Main St • Platteville, WI • 608-348-
3136

Pit Stop
17522 S John Deere Rd • 563-582-0221

Sandy Hook Tavern
3868 Badger Rd • Hazel Green, WI • 608-748-4728

Spirits Bar &Grill (inside Days Inn)
1111 Dodge • 563-583-3297

Stone Cliff Winery 
Port of Dubuque • 563-583-6100 
stonecliffwinery.com

Thums Up Pub & Grill
3670 County Road HHH • Kieler, WI • 608-568-3118

Tony Roma’s (inside Grand Harbor Resort)
Port of Dubuque • 563-690-4000 • 
grandharborresort.com

The Yardarm
Dubuque Marina • Near Hawthorne • 563-582-3653

If you have live entertainment and would 
like to be included in our listing, contact us:

info@dubuque365.com or 563-588-4365.
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98 in the Shade
Tony Roma’s, 6 PM 

The Sky Walkers 
The Cornerstone, 9 PM 

Jer & Jeff
Sandy Hook Tavern, 8 PM 

Jazz Jam with ‘Round Midnight
Bank Bar & Grille, 9 PM  

Friday, September 2

Cynthia Layne
All That Jazz, Town Clock, 6 PM 

Jim Calhoun 
The View, 6 PM 

Buzz Berries
Jammin’ Below the Dam, 7 PM 

Rosalie Morgan
Galena Brewing Co., 7 PM 

Zero 2 Sixty
The Yardarm, 8 PM 

Paul McHugh
Frank O’Dowd’s Pub, 8 PM 

Okham’s Razor 
Woodlands Lounge, Eagle Ridge, 
8 PM 

Ken Wheaton
The Cornerstone, 8:30 PM 

The Lonely Goats
Jumpers, 9 PM 

Michael Breitbach & Friends 
The Lift, 9 PM 

Buzz Berries
Jammin’ Below the Dam, 9 PM 

Lenny Wayne
Embe Eatery & Lounge, 9 PM 

Six Shots ‘til Midnight 
Sandy Hook Tavern, 10 PM

Saturday, September 3 

Andrew Houy
The Cornerstone, 12:30 PM 

Bob Door & The Blue Band, Ralph 
Kluseman, The Tinker Boys
Grape Stomp, Park Farm Winery, 
1-8 PM 

Kevin Beck & Johnnie Walker
The View, 2 PM 

Country Tradition
Mooney Hollow Barn, 7 PM 

 
The Wheatles, feat. Ken Wheaton
Galena Brewing Co., 7:30 PM 

Asia Featuring John Payne
Mississippi Moon Bar, 8 PM

Taste Like Chicken
The Yardarm, 8 PM 

Midnight Crisis 
Dubuque Driving Range, 8 PM 

Paul McHugh
Frank O’Dowd’s Pub, 8 PM 

Okham’s Razor 
Woodlands Lounge, Eagle Ridge, 
8 PM 

Horsin’ Around
Catfish Charlie’s River Club, 8:30 
PM 

Crude But Effective
Jug’s Main Street Tap, 8:30 PM 

The Magnetos 
Miss Kitty’s Grape Escape, 9 PM 

The Brothers Burn Mountain
Embe Eatery & Lounge, 9 PM 

The Boys Night Out
The Pit Stop, 9 PM 

Johnny Trash
Dirty Ernie’s, 9 PM 

Sunday, Septemeber 4

Shaun Cavanaugh
The View, 1 PM 

Kraig Kenning
Catfish Charlie’s River Club, 2 PM 
 
Open Mic
Galena Brewing Co., 3 PM 

Bryce Janey, Music in the Vineyard 
Tabor Winery, 3 PM 

Fedora
New Diggings General Store, 3:30 PM 

The Rat Pack 
Mississippi Moon Bar, 4 PM

Pirates Over 40 
The Yardarm, 8 PM 

Paul McHugh
Frank O’Dowd’s Pub, 8 PM 

Enemies of Confusion
Sandy Hook Tavern, 8 PM

Sunshine, Mr. Obvious
Benton Street Dance, 8 PM 

Andrew Houy
The Cornerstone, 8:30 PM 

Stock Options, Wretches,  
Remember Last Fall 
Off Minor, 9 PM 

Monday, Septemeber 5

Adam Beck
The View, 1 PM 

Brews Brothers
Sandy Hook Tavern, 3 PM 

Tuesday, Septemeber 6

Just Cuz, Tony Roma’s, 6 PM 

New Voices: Open Mic 
Rendezvous Coffee & Tea, 6:30 PM 

Cal’s Open Mic
Sandy Hook Tavern, 8 PM 

{ budweiser live music listings • august 19 - september 6 }
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{ godsmack / the frontmen } i’ll smack you in the mouth, i’m neil diamond!

The Frontmen 
Saturday, August 27, 7 p.m., 9:30 p.m. 
Mystique Casino 

 So the band name might not jump 
out at you, but the music will. The 

Frontmen actually comprise the combined 
talents of the of country music’s most suc-
cessful bands in on every unique and special 
night of acoustic performances. If you have 
loved the 30 #1 hits by Lonestar, Restless 
Heart and Little Texas over the years, man 
are you in for a country flavored treat on 
Saturday, August 27th at Mystique Casino.

Richie McDonald formerly of Lonestar, Larry 
Stewart of Restless Heart, and Tim Rushlow 
formerly of Little Texas will be performing 
two intimate acoustic shows featuring not 
just their thirty-million-record-selling hit 
music, but also sharing personal stories 
behind those songs. So for true fans, you’ll 
be getting a deep look into some of the 
biggest songs to shape the country music 
scene over the past 20 years. And with the 
intimate setting of Mystique Casino’s Caba-
ret Theater, you will be up close and per-
sonal for every single #1 hit song they sing. 

McDonald has won a Grammy Award, CMA 
Award, and two ACM Awards on his hits includ-
ing “Amazed”, “I’m Already There”, “What 
About Now”, “My Front Porch Looking In”, and 

“No News”. Larry Stewart of Restless Heart is a 
four time Grammy Award Nominee, seven time 
CMA Award Nominee, and winner of an ACM 
Award for favorites such as  “I’ll Still Be Loving 
You”, “The Bluest Eyes in Texas”, “That Rock 
Won’t Roll”, “Why Does It Have to Be (Wrong or 
Right), and “Fast Movin’ Train”. And of course, 
Tim Rushlow, formerly of Little Texas, has won 
an ACM Award and CMA Award along with 
three Grammy nominations celebrating hits 
like “What Might Have Been”, “God Blessed 
Texas”, “You and Forever and Me”, “Amy’s Back 
in Austin”, and “She Misses Him”.

A Cabaret crowd loving some live music!

Tickets are just $20 in advance and $25 the 
day of the show at the Allure Club at Mystique 
Casino. You must be 21 to attend. Opportuni-
ties for intimate and personal performances 
by stars of this calibur together on one stage 
do not come around very often. Don’t miss 
your chance to be there when it all happens!

 27
 AUG

GODSMACK
Five Flags Center,   
Tuesday August 23, 7:30PM! 

So it’s not a pretty title, you can’t deny 
that “Cryin’ Like a Bitch” tore up the 

airwaves on hard rock radio like 97.4 The 
Rock in Dubuque. The song was one of the 
biggest hits in rock in 2010 and maybe the 
biggest ever for Godsmack ad a band, and 
that’s saying something considering some 
of the modern classics they have produced 
over the years like Keep Awway, Awake, I 
stand Alone, Serenity and more. 

Metal fans, you’ve been asking for Dubuque 
to get a “Real” Concert. Well, here you go. 
While the Diamond Jo has been answer-
ing that call for a while now as well, bring-
ing in some great hard rock acts to the 800 
seat Mississippi Moon Bar, here’s you chance 
to get your your metal fix in a big concert 
venue with a big touring act. And if the show 
sounded great to you, but money is tight 
right now, we’re got a solution for that too!

Five Flags and Godsmack will be giving 
back to the Dubuque community with dis-
counted bleacher tickets for just $20 each, 
and $3 from each of these tickets sold will 
be donated to the Red Cross for Flood Relief 
Efforts in the tri state area.  How cools it that. 
Killer hard rock at a price you just don’t see 
on concert tickets anymore these days and 
it all helps our community recover for the 
recent flooding disaster we faced. Use the 
Password FLOOD when purchasing tickets 
to receive the discounted price.

General admission standing room only are 
$42.50 while reserved elevated seats are 
42.50* or $29.50* Tickets are available at 
Five Flags Box Office, Ticketmaster Outlets, 
1-800-745-3000, or ticketmaster.com.

All Wound Up hit the shelves in 1998 and 
Godsmack hit the road on their first head-
lining “Voodoo” Tour. The bands strong live 
performances, coupled with high record 
sales and growing number of fans, landed 
them time slots on Ozzfest 1999 and 2000, 
a European tour with Black Sabbath and an 
appearance at Woodstock 1999.

In 2000, Godsmack released their second 
CD, Awake. This album’s title track domi-
nated rock radio and broke chart records 
throughout 2000 and 2001. The CD’s instru-
mental track “Vampires” earned the band its 
first Grammy nomination. In March of 2004, 
Godsmack released their first acoustic EP, 
The Other Side which included new versions 
of previous hits like “Keep Away”, “Re-Align” 
and a haunting new version of the Navy’s 
recruit song, “Awake”! Godsmack filled in 
breaks from the big stage with Metallica 
with intimate storytelling acoustic shows 
giving their fans the explanation behind the 
title, The Other Side. Stripped down to noth-
ing, Godsmack continued to deliver one of 
the best acoustic performances of our time.

And of course, like we said earlier, the band 
shot back to the forefront of the hard rock 
scene recently with the the skyrocketing 
success of the single “Cryin’ Like a Bitch.” 
And if you miss this show and hear about 
how great it was later, you’re going to be 
doing just that.

Editorial note: At 365 we hear, at nausea, 
complaints that there’s not enough of this 
or that in Dubuque, and one of those things 
is hard rock and metal shows. “Too much 
country”, they say. Well here it a show that 
hits your mark exactly. So if you like hard 
rock, even if you’re not particularly a Gods-
mack fan, go to the show. Enjoy it. Support 
it. If you ever want to see another hard rock 
show at Five Flags, we all need make this 
one a big success. Five Flags does us all the 
service of taking a risk to bring in such a big 
show. When you say, “Oh, well I didn’t want 
to see THAT hard rock show,” you give up 
you right to ever “Cry Like a Bitch” as Gods-
mack would say, about this topic ever again. 
Now is your chance to show them there IS 
a market for rock shows in Dubuque. So 
put your money, a measly $20, where your 
mouth is, and go get your face rocked off by 
one of the biggest hard rock bands around. 
You’ll thank me later and if you are lucky, 
we call all do it again when there’s another 
rock show at Five Flags. If not, you can just 
go enjoy Collin Raye when he comes back to 
town for the 10th time.

 27
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40 year-old virgins unite!{ mississippi moon bar entertainment }

ASIA featuring John Payne 
Saturday, September 3,  8 p.m. 
Just announced is the Spetemeber 3rd 

performance of Asia featuring John 
Payne. They highly-regarded classic 

rock band featuring 14 year ASIA member 
John Payne, performing their mega hits 
including Heat of the Moment, Soul Survivor, 
Only Time Will Tell, Days Like These, and The 
Smile Has Your Eye. Though the band does 
not have original band members, John was 
a long time memebr of ASIA and continues 
the excellence he shared with original band-
mates for years. ASIA has been electrifying 
audiences all over the world since 1985; this 
will be their first appearance in Dubuque. 
Ticket prices will range from $10-$35.

The Rat Pack 
Sunday Sept 4, 4 p.m. & 7 p.m. 

The Rat Pack tribute show brings some 
hip cats to town for a night of classic 

crooning and vegas memories. The Rat Pack 
was a group of actors originally centered in 
the mid-1960s it was the name used by the 
press and the general public to refer to a the 
group, that called itself “the summit” or “the 
clan,” featuring Frank Sinatra, Dean Martin, 
Sammy Davis, Jr., Peter Lawford, Jerry Lewis. 
Sinatra, Martin and Davis were regarded as 
the group’s lead members. Now you can relive 
the glory days of the Rat Pack in this high 
energy stage show.  Tickets range $15- $30.

Uncle Kracker 
Saturday, September 17th, 8 p.m. 

After serving as DJ for his hometown 
chum Kid Rock, Uncle Kracker stepped 

out from behind the turntables to release 
his debut solo album, Double Wide, in 2001. 
Uncle Kracker had performed alongside 
Rock since 1994, and both favored a combi-
nation of funky, post-grunge rock with a hip-
hop aesthetic. Double Wide also sported a 
polished pop single entitled “Follow Me,” 
and the album went double platinum on the 
strength of that Top 10 hit. One year after its 
release, Uncle Kracker scoried another Top Ten 
hit with a faithful rendition of Mentor Williams’ 
“Drift Away.” and renewed his hit-making cre-
dentials by co-writing Kid Rock’s popular sin-
gle “All Summer Long.” Tickets for the show 
Are $30, $35, $50 and $60 and available now 
online at diamondjo.com or at the Diamond 
Club Counter at the Diamond J Casino.

Remember Boogie Nights is open every 
Friday at the Mississippi Moon Bar. The 
70’s and 80’s are alive and sexier than ever. 
Admission is just $10. You’ve simply got to 
see it in person to believe it.

You must be 21 to attend all shows at the  
Diamond Jo Casino.
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CAFE 4 RESTAURANT

by Rich Belmont

If I was to tell you Cafe 4 is just a small town 
pizzeria I would be wrong on so many levels.  To 
begin with the word “Four” is French for oven. 
The wood-fired oven it is referring to is located in 
the Chesterfield Inn. That lodge was established 
in 1834 as a stopover for weary stagecoach 
travelers in Mineral Point, Wisconsin.

The oven is the heart and soul of Cafe 4.  The 
intense heat and faint smokiness it imparts to 
food cannot be duplicated by any modern day 
oven. But in return it requires love and devotion.  
It demands a constant supply of wood provided 
by Got Wood, a local sustainable resource.  The 
fire must be started 6 hours prior to cooking 
in order to establish a bed of hot coals. When 
the baking is completed the ashes have to be 
removed and relocated to the garden.

And then there is the fact that this oven 
is located in Mineral Point, the first city in 
Wisconsin to become listed on the National 
Register of Historic Places.  The city is so named 
because the discovery of lead in the area 
caused the first “mineral rush” in the United 
States.  When miners in Cornwall, England 
heard of the discovery they rushed to stake 
their claims.  In 1830 all the mining activity 
resulted in Mineral Point having a population 
greater than that of Milwaukee and Chicago 
combined. The more prominent Cornish 
settlers constructed buildings made from 
large limestone or sandstone blocks that are 
still in use today.  Even more interesting is the 
fact many of the miners lived in crude shelters 
carved in the sides of hills and known as 
“badger holes”.  This is how Wisconsin became 
known as the “Badger State”.  When you visit 
Cafe 4 you can see one of these badger hole 
dwellings right on their patio!

While Cafe 4 has been 
a local restaurant for 
some time the three 
new owners only took 
it over on June 1, 2011.  
Richard Baumeister 
(pictured right) 
and his partner Tim 
Apuzzo have owned 
and managed several 
restaurants over the 

past twelve years. They are homeowners on 
Dubuque’s North Side and are in fact scouting 
for a location to open a second restaurant 
in Dubuque. Tim’s family was in the Italian 
restaurant business so Tim easily assumed the 

role of Executive Chef. The third partner, Kirstin 
Kisgen (pictured above with Tim), has been in 
the business 9 years and she has contributed 
a woman’s touch in the kitchen and front of 
the house as well.  In a very short time these 
three owners have transformed what was an 
ordinary pizza place into an extraordinary 
world class pizzeria and gourmet restaurant 
visited by people from all over the USA.

By no means, however, are they allowing their 
early success to slow down their pursuit of 
excellence. Richard, Tim and Kirstin are always 
looking for ways to make improvements 
particularly in the areas of exceeding diner’s 
expectations and customer service. Just this week 
they hired Cody Bennet, a recent UW-Platteville 
graduate to manage the front of the house. Cody 
has experience from working at Fried Green 
Tomatoes and Vinny Vanucchi’s in Galena, IL.

Diners enjoy sitting at the newly remodeled 
bar where they can sample several local beers 
on tap.  They also like to sip signature Mojitos, 
Margaritas and homemade Sangria while 
they watch pizzas prepared in accordance 
with the centuries old Neapolitan Tradition.

Now you might know Naples, Italy is considered 
the Pizza Capital of the world.  But did you 
know there is an international trade association 

founded in 1984 in Naples for the purpose of 
promoting the traditions of Neapolitan Pizza?  
The Associazione Verace Pizza Napoletana 
(AVPN) (True Neapolitan Pizza Association) 
maintains very strict standards that must be 
adhered to before anybody can say their pizzas 
are Neapolitan.  So I was pleasantly surprised 
and extremely pleased when I learned Cafe 4 is 
in keeping with the tradition.

First of all, Richard and Tim are professionally 
trained Pizzaioli firmly establishing them as 
expert Neapolitan pizza chefs and teachers. 

Secondly, Kimber Heimsoth and Robby 
Chubb have embraced the art of authentic 
Neapolitan pizza making and have received 
extensive training. Through their hard work 
and dedication these young chefs have 
already mastered the requisite techniques 
required to continue a pizza tradition that has 
remained unchanged for more than 300 years.

Third, all five AVPA regulations are precisely 
followed. These rules are:

• Pizza must be baked in an exclusive wood 
fired oven operating at a temperature of 
approximately 900°F that cooks a pizza in 
90 seconds.

• Only fresh all natural, non-processed 
ingredients can be used.  Cafe 4 pizzas are 
made with Buffalo milk mozzarella, fresh basil 
and sea salt. Only imported San Marzano plum 
tomatoes are used. Many chefs believe these 

Cafe 4 Restaurant
20 Commerce Street, Mineral Point, WI 53565
608-987-2030 • www.FourCafe.com

HOURS: Thu – Fri – Sat, 5:00 pm – 9:00 pm
DINING STYLE: Casual 
RECOMMENDATIONS: Crostini, Oven Roses, Cheese Board, 
Nicoise Salad, Carne or Margherita Italian Pizza, the Four 
French Pizza, Maple Glazed Salmon, Beef Tenderloin, Pork 
Marsala, Bumbleberry Pie
LIQUOR SERVICE:  Full bar, Sangria, Mojito, Margarita
PRICE RANGE: $9.00 - $20.00   RESERVATIONS: 2 to 20
PAY OPTIONS: Cash, debit, checks, all major credit cards
WHEELCHAIR ACCESS: Ramp on side of building & restrooms
KIDS POLICY: Kids’ Menu, booster seats and high chairs
CATERING: Yes    TAKE OUT: Yes          DELIVERY: No
PARKING: On-street and two public lots

{ 365 dining: cafe 4 restaurant } over the river and through the woods....
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{ 365 dining: cafe 4 restaurant } i didn’t even feel that sangria till the 5th one!

are the best sauce tomatoes in the world. And 
only Caputo 00 wheat flour, the most highly 
refined Italian flour, is used to make the crust.  
These ingredients are provided by Greco and 
Sons, Italian Food Wholesalers in Milwaukee.

• The dough must be kneaded and shaped 
by hand.

• The work surface must be a marble slab.

• The pizza must not be larger than 11 inches in 
diameter with a raised edge crust and thin center.

On a recent visit, Mari Galle and Carly 
Sorensen brought us two of the six pizzas 
you can choose from.

They all have ingredients you are already 
familiar with but then again they all have a 
little something different.  For example, the 
“Carne Carne Carne” has fresh mozzarella, 
parmesan, sausage, pepperoni and also bacon.  
The “Chesterfield” has parmesan, provolone, 
sausage, spinach and Kalamata olives.  My 
favorite is the “Margherita.”  It’s made with 
mozzarella, basil and tomatoes; white, green 
and red signifying the colors of the Italian flag.  
This pizza was first prepared in honor of Queen 
Margherita di Savoia, consort of Italy’s King 
Umberto in1889 by Pizzaiolo Raffaele Esposito. 

Perhaps by now you are wondering why Cafe 4 is 
named for the French word for oven rather that 
the Italian word forno.  Well, the reason is there 
are also 5 pizzas inspired by the Alsace region of 
France! These are all made with a Crème Fraîche 
white sauce prepared from milk and sour cream. 
They are surprisingly tasty.  For example the 
“Tarte Flambee” has bacon, caramelized onions 
and a black pepper finish.  I especially like the 
“Four” with blue cheese, bacon, caramelized 
onions, Fontina cheese and thyme.

I wasn’t kidding when I stated Cafe 4 is also a 
gourmet restaurant.  It is so because Amado 
Casanova is the Chef de Cuisine.  He garnered 
experience as a cook at Mexican Village and 
as Executive Chef at Mi Famiglia, both in Saint 

Cloud, MN.  Amado is 
a true food enthusiast 
and kitchen artist.  
He and Executive 
Chef Tim prepare a 
new menu the first 
week of every month. 
The current culinary 
masterpieces are:

• Maple Glazed Salmon; wild caught Sockeye 
salmon with a maple glaze reduction of maple 
syrup, soy sauce and vinegar served with 
green pea puree, cipollini onions and roasted 
asparagus.  Cipollini is Italian for little onion.  
These are small and very sweet onions Amado 
poaches to perfectly compliment the salmon.

• Chicken Enchiladas prepared in tequila and 
lime juice; Amado cooks tomatillos for 2 minutes 
and mixes them with oil, garlic, jalapeños and 
just the right amount of crème fraîche for the 
delicious sauce on the enchiladas.

• Beef Tenderloin:  This lean and tender steak 
packs a lot of flavor thanks to a red wine 
reduction.  It is served with Rosemary, garlic 
mashed potatoes and steamed broccoli.

• White Lasagne:  One of Chef Tim’s specialties: 
fresh pasta sheets are layered with ricotta, 
mozzarella, fontina and parmesan cheeses and 
crimini mushrooms.  The crimini is actually a 
portobello mushroom in its initial growth stage.

• Pork Marsala; this is my favorite entrée; a locally 
raised pork loin is cooked in a very delicate 
creamy Marsala wine sauce.  It is accompanied by 
fried Yukon Gold potatoes and sautéed spinach.

Before you savor these delicious dinners you 
must try the appetizers.  The Oven Roses are 
wood fired pastries filled with roasted peppers, 
artichokes, spinach, onions and asparagus.  
The Crostini consist of freshly baked French 
bread toast you spread with sweet basil pesto, 
Chevre goat cheese infused with sage, parsley, 
tarragon, thyme and basil and tapenade made 
in-house from capers, anchovies and olives 
ground into an enchanting paste.

The Cheese Board is a turophile’s dream 
come true. The board arrived with three of 
Wisconsin’s best. The Pleasant Ridge Reserve 
is a gruyere made in Dodgeville at Upland 
Cheese Company. A wonderful white cheddar 
aged for 7 years comes from Hook’s Cheese 

Company in Mineral Point. The sweet candy-
like Bleu Mont Bandage aged cheddar is hand 
made by famous cheese maker Willi Lehner of 
Bleu Mont Dairy in Blue Mounds, WI.

I do hope you saved room for dessert!  Richard’s 
mom, Shirley, is the pastry chef.  Suffice it to 
say she is a superb baker.  Both the Grazziella 
Tiramisu style dessert and the Chocolate Cake 
with espresso cream frosting are delightful. 
However, Shirley’s version of Bumbleberry Pie 
is truly exquisite.  She starts with a made from 
scratch crust and fills it with fresh blueberries, 
blackberries, raspberries, strawberries, apples 
and rhubarb.  To be sure any of these desserts 
are a worthy finish to a sensational dinner.

Cafe 4 is an ideal location for a romantic 
adventure.  You can choose to dine inside the 
175 year old building or on the dimly lit patio.  
The restaurant is currently open for dinner on 
Thursday, Friday and Saturday nights.  This 
is because the kitchen staff is hard at work 
preparing catered meals for the Lands’ End 
catalog artistic staff 18 to 20 days per month.

Treat yourself to a trip to Historic Mineral 
Point just off Highway 151 North exit 37.  The 
drive is a mere 45 minutes and 40 miles from 
Dubuque.  The Historic City is worth a visit and 
the dining experience at the Cafe 4 Restaurant 
is something you do not want to miss.  Fair 
warning:  you might just find yourself driving 
to Mineral Point every week-end!
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{ jaycees throwdown on the river } smoke em’ if you got em..

2011 Dubuque Jaycees  
Throwdown on the River
A KCBS Sanctioned BBQ Cook-Off  
and Public Tasting 
Saturday & Sunday, September 3-4 
Outdoors at the Mystique Casino

by Bryce Parks

Apparently not willing to rest on the laurels 
after being named the #1 Jaycees Chapter 
in America both in membership and in 
programming, the Dubuque Jaycees set 
out to create a new signature event for 2011. 
Something all their own. With high hopes 
but tempered expectations they wrote 
a detailed grant to the Dubuque Racing 
Association requesting assistance in creating 
their new festival-sized event and wouldn’t 
you know it, they got it; every penny they 
asked for. So with that success, the Dubuque 
Jaycees are proud to announce the 2011 
Throwdown on the River KCBS Sanctioned 
Barbeque Cook-Off, Labor Day Weekend, 
Saturday and Sunday, September 3 & 4 
outdoors at the Mystique Casino.

Now you might be thinking, “wasn’t there 
a Throwdown on the River already?”  The 
answer is yes. The Grand Harbor Resort hosted 
the inaugural event in 2007, and despite 
being a huge success, a number of factors 
caused the event not to return the following 
year, to the chagrin of many a BBQ lover, 
myself included. In fact, Dubuque365 had a 
meat-smoking team at the first Throwdown 
and despite being the third or fourth time we 
even tried smoking meat, our brisket placed! 
Who cooked that brisket for team 365? A 
friend named Chris Puetz. Now guess the 
name of the past Jaycee President and current 
Chairman of the Board for the organization 
who is also chairing this massive event for the 
Jaycees. That’s right...it’s a small world.

“The Throwdown is a unique event that we 
saw be successful already and no one else 
is doing this kind of event in Dubuque,” 
Chris Puetz (pictured above at a previous 
throwdown) shares with me as we sat down at 
the 365 Media Center to talk turkey... er pork, 
beef and chicken to be precise. “We needed 
a signature event all our own and this just 
felt right. With the incredible support for the 
Dubuque Racing Association and Mystique 
Casino, we’re about to make it a reality.”

“The very first person we went to after 
hatching the idea was Steve Geisz, General 
Manager of the Grand Harbor Resort and a 
master meat smoker in his own right, to get 
his blessing to pick-up the event and breathe 
life back into it. Not only did Steve give us 
an enthusiastic thumbs up, he was thrilled 
to see it return and he’s been an invaluable 
resource for the Jaycees in getting the 
KCBS’s (Kansas City Barbeque Society’s) 
involvement as a sanctioned Cook-Off (at 
which Geisz will be also competing.)”

For the uninitiated, KCBS is 
pretty much the grandaddy 
of competitive meat smoking. 
With over $11,000 in prizes up 
for grabs, this is serious business 
for some grill masters. Chris 
Puetz reports that they already 
have confirmed participation 
for master smokers from across 
the country. Some highly 
notable competitors, upon 
hearing about Dubuque’s re-entry into the 
competitive circuit, pulled-out of a huge event 
in Colorado to come here instead. That’s a 
pretty big vote of confidence for the Jaycees.  

But perhaps the most exciting part about all 
of this for you and me, the weekend warriors 
of the meat-smoking world, is that this is not 
just for professionals. Some of these guys 
collect points all year for rankings, but the 
fact is, anyone can enter and anyone can win 
the big $2500 Grand Champion Prize. That 
mean YOU! For an entry fee of $200 per team, 
you can come down and test your meddle 
against some of the best in the country.

There are four main categories 
of competition: ribs, brisket, 
pulled-pork and chicken. You 
can enter any or all of the 
categories. And like a glutton 
for punishment, (and as a great 
excuse to hang out around 
smoked meat all day and all 
night), I will be heading up team 
365 again this year to see if we 
can once again sneak into the 

roster of names announced from the awards 
stage. The Jaycees would like to see as many 
amateurs competing as possible. Do not 
hesitate to contact Chris (dubuquejaycees@
gmail.org) with questions so you can get 
your posse together and do battle. Register 
online at www.throwdownontheriver.com.

Okay, so you’re not a meat smoker, huh? 
You just like to eat it? Well, you are in luck 
too. Crazy good luck! What’s a BBQ Cook-
off without a public tasting? The People’s 
Choice Tasting will begin at noon on 
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let’s rewind and try that again!

Sunday. For just $5 you can sample the lot 
and submit your votes for the best, so you 
will actually be involved in awarding some 
of the prize money. Get one napkin for your 
BBQ fingers and one to dry the tears of joy 
you will experience from the smokey-love-
fest happening on your taste buds.

Part of smoking meat is patience. The cooks 
will have a mandatory meeting at 5 p.m. 
on Saturday night and then they’ll start 
cooking... all night long in order to get 
their slow cooking creations done in time 
for judging Sunday afternoon. This might 
have you wondering what the heck you are 
supposed to eat if you come down Saturday 
night? No worries, the Jaycees assure me you 
will not only get to enjoy some stellar non-
competition BBQ on Saturday night from 
great local BBQ experts, but there’s plenty of 
cold beer too. I mean, come on, it’s a Jaycee 
event, so you know Budweiser is going to be 
on tap!  Oh, did I mention live music?

I think this part is almost as exciting as the 
promise of smoked-meat in my belly!

Aside from the food and beverage you can 
buy, this event is totally free to attend, and 
with the music lined-up for Saturday night 
from 6 p.m. - 11 p.m., you are not going to want 
to miss out on this opportunity. Chris actually 
came to me and asked who they should get 
for a great draw on Saturday. I pondered it 

for a while, then I had a vision. Having just 
witnessed the magical musical culmination 
known as the Rock and Roll Reunion put 
together by the Dubuque Rock Veterans 
group at the Diamond Jo Casino last month, 
I called my friend and tri-state queen of live 
music fandom (as proclaimed by me), Julie 
Griffin, shared my idea, and she just got even 
more excited about the idea than me. She got 
on the phone and started working her magic.

The Dubuque Rock Veterans are essentially 
the guys and gals that made up the 
Dubuque live music scene in the ‘60s and 
‘70s in the Dubuque. In the last couple years 
they started reuniting once a year for simply 
amazing weekends of live performances. 

While they had not played together in 
years, it seems those years have only made 
them better musicians and it really shows 
on stage. Julie has pulled together some of 
the awesome acts from the Rock and Roll 
Rewind to come together once again for the 
Throwdown on the River, including Hampton 
Road, Lavender Hill and Pentagram. And the 
golden pipes of the amazing Gayle Grether 
are even getting back on the plane and 

coming home again from California to wow 
us with girl-fronted hits from groups like the 
Shangi-La’s “Leader of the Pack” to Jefferson 
Airplanes “White Rabbit.” I might only be in 
my 30s but I was loving every minute of this 
throwback rock show. Seeing Hampton Road, 
fronted by the simply out-of-this-world talent 
of Dubuque’s Andy Wilberding (pictured left), 
break out the horn section and knock out 
Chicago tunes like they’ve been doing them 

for years is just awesome. Forget a target-
aged audience, if you love live music, this is 
where you want to be on Saturday night of 
Labor Day Weekend. Did I mention it’s FREE?

Live music continues on Sunday from 11 a.m. 
- 4 p.m. with, well, wouldn’t you know it, my 
own band, Boomtangle, batting musical 
clean-up. So while you enjoy your people’s 
choice tastings, you can listen to the lovely 
Joie Booth lead me and the boys through 
some great tunes by Journey, Pink, AC/
DC, Johnny Cash, and more. Food, music, 
beer... and no work on Monday, what more 
could you ask for? How about loads of free 
convenient parking and convenient access 
to a casino? Done and done! 

Proceeds from the Throwdown will directly 
impact our community through the Jaycees 
Toys for Kids program (one of the many great 
area holiday toy programs supported by the 
Marine Corps Toys For Tots Organization 
which I am also proud to run in the Tri-States). 
Funds also make other Jaycees event possible 
including, of course, the Fireworks on the 
River which the organization hosts along with 
Radio Dubuque. The Throwdown is made 
possibly by a generous grant from Dubuque 
Racing Association in partnership with 
Mystique Casino who is hosting the event.

I don’t know what you did last year on Labor 
Day, but this year’s Labor day is gonna 
SMOKE IT!

Throwdown Live Music Schedule 
Saturday Night, September 3
Dubuque Rock Veterans, 6 p.m. - 11 p.m. 
Featuring Hampton Road, Lavender Hill, Pentagram,  
Gayle Grether and Andy Wilberding
 
Sunday Afternoon, September 4
Boomtangle, 11 a.m. - 4 p.m.
(During People’s Choice Tasting and Awards Presentation)

{ jaycees throwdown on the river }
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And the winner is...
by Bryce Parks

I had the opportunity to be there when Dr. 
Aaron Rauen and the crew from Abbadent 
Dental surprised the winner of the first Smile 
Dubuque Makeover at their offices last week. 
It was kind of a set-up. She thought she was 
coming in for a finalist interview, though she 
said her friend told her “maybe they’ll just 
surprise you and tell you you won.” So she 
might have had an inkling of an idea.

After asking her a couple of lead-in 
questions, Dr. Rauen casually said “So how 
does it feel knowing that you won...”, there 
was a few second pause while she processed 
the fact that this was not really a question, 
and then you saw her expression change 
to sort of a blush and she said “so my friend 
was right” with a quizzical smile on her face. 
But then a couple more seconds passed and 
the reality of the moment sunk it and the 
hands went her face as the tears came. This 
is going to change a lot of things in her life.

She is Tiffany Humphrey, a 32 year-old mother 
of three from Livingston, Wisconsin, who, like 
most moms out there, has always put the 
needs of her children ahead of her own. So 
when her child needed $2500 of dental work 
done earlier in the year, he got it and once 
again, she went without. But not anymore.

“I want my babies to want to kiss me again.” 
Tiffany’s smile is one thing in her life that 
she is not proud of. In fact, it’s the cause of 
a lot of disappointment. “I was told by one 
dentist after having my first child that the 
baby took a lot of calcium from my body 
and it was showing in my teeth and that my 
gums had receded and that would make 
for more problems.” 10 years and more kids 
later, he was right. “I have even been let go 
from a job due to the way that they look. So 
any time I am around and people (but my 
family) I do my best not to smile or laugh 
because I don’t want to show my teeth. All 
I want to do is be able to kiss my children 
and smile at them and not have them worry 
about how mommy’s teeth look yucky”.

Sorry for showing the teeth, Tiffany, but 
remember, this is your past, not your future!

What Tiffany probably didn’t know, you 
probably don’t either, is that an unhealthy 
mouth has a directly correlation to a shorter 
life span. I’m not kidding. Bad teeth are a sign 
and also a cause of poor health throughout 
your body. So the math is pretty easy on this 
one. Take care of your smile and you will live 
longer. That news should make anyone smile. 
By total coincidence, you should also make 
sure to read the Hy-Vee nutrionist’s column 
on dental health on page 33 of this issue.

“This is where the real works starts”, says 
Dr. Rauen to Tiffany, and through tears she 
replies, “I can’t wait to get started, so I can 
smile.” With a hug from the doctor and a hug 
from her teenage son, which she swears was 
the first time he’s hugged her in ages (you 
know teenage boys), and congratulations 
from all the staff that came through, plus 
Lindsay Kieffer from Abbadent who has also 

been an integral part of the contest process 
and Liz Picker from Queen B Radio who 
might be the most energetic person alive, 
the celebration began. I actually captured 
the whole thing on video and edited the 
winning moments as well as some interview 
bits together and we put them up online at 
smiledubuque.com under the winner tab. I 
think her emotions had us all on emotional 
edge. It really was a great moment.

“We had six finalists and they were all 
deserving of winning the contest” Dr. Rauen 
shared. That’s probably why they call them 
finalists. They stood above the rest. The 
problem now is, and Dr. Rauen knew it 
would happen, that he does not want the 
others to go untreated.  “We’re going to find 
a way to try and help all six. If I have to do 
it at my cost alone, whatever it takes. We 
want to make it possible for all of them to be 
winners.” Then he joked, “I think next time, 
we’re just going to have three finalists.” 

From left: Lindsay Kieffer from Abbadent, Tiffany’s  
son, Tiffany Humphrey and Dr. Aaron Rauen.

Tiffany will also get a new outfit, hair and 
makeup and a photo session to show of the 
end results more to complete the makeover 
experience. We will continue to follow the 
process until that day comes. 

When we discussed the contest with her and 
got her feelings about the whole process in 
general, Tiffany was clearly grateful and 
humbled by the opportunity, but savvy at 
the same time. “They’re not just in this for the 
money. I mean, sure, it’s great advertising, 
but, like I told my mom... he’s not just there 
as a dentist, he’s there with a heart.” I swear 
she said it, I have it on video and I’ll tell you 
what. You can’t pay for advertising like that.

I guess that’s the part about this whole 
thing that I have enjoyed most. When I first 
met with Aaron Rauen and Lindsay Kieffer 
to discuss the idea of the contest and what 
they could do to have the most profound 
effect on a person’s life, the idea of “ads” or 
marketing were really a secondary discussion 
to the overriding goal of changing a person’s 
life. Dr. Rauen recently completed a massive 
amount of free work on a teenage boy whose 
smile was ravaged by a battle with cancer. 
The sense of personal satisfaction and 
accomplishment that came with that success 
story was a big driving factor for Aaron to 
want to reach out to more people whom he 
could really help. So it was more me than 
them looking at their altruistic endeavor and 
saying, how do we get some positive PR out 
of your efforts, because clearly they deserved 
it. So 365 became a media partner with 
Queen B Radio on the Smile Dubuque team 
and soon our friends at Graham’s Store, and 
J.C. Penny, N, Koester Photography came on 
board. Isn’t it funny how people doing good 
things seems to always find each other? 

As we move into the work phase of 
transforming Tiffany’s smile, we asked her what 
advice she has for another person watching 
the video thinking about registering for a 
future contest. Her answer was not a surprise, 
but at the same time, a gem of wisdom.  “Put 
in for it because you never know. And if you 
don’t put in for it... you’ll NEVER know.”

Amen.

Keep an eye on 365ink and SmileDubuque.
com for more updates on the Smile 
Dubuque Makeover 2011 from Abbadent 
Family Cosmetic Dental Center.

{ smile dubuque makeover 2011 } oh, the shark has pretty teeth, dear, and he shows ‘em, pearly white . . .
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{ frank lloyd wright weekend /4-d movies } my body is prairie style.... low pitched and hipped.

Grant County Historical Society 
Announces:

A Frank 
Lloyd

Wright
WeekEnd

If you are a Frank Lloyd Wright enthu-
siast, and want to take advantage of 

a once-in-a-lifetime experience, mark your 
calendars for the week end of September 
10 – 11, 2011.  The Grant County Historical 
Society will conduct a major fund-raiser 
on that week end that it is calling, “A Frank 
Lloyd Wright Week End.”  It will consist of 
House and Garden tours of a Frank Lloyd 
Wright designed house, din-
ner with Tim K. Wright, Frank 
Lloyd Wright’s grandson and 
an evening program by Mr. 
Wright. All events will take 
place in Lancaster.

House and Garden Tours will 
be conducted of the Kinney 
House, a Frank Lloyd Wright 
design, on Saturday and Sunday from 
10:00 AM – 4:00 PM. The owner’s of this pri-
vate residence, built in 1951, are graciously 
opening their home for public tours for the 
first time to support the Grant County His-
torical Society. Tours will be scheduled for 
assigned times and last approximately one 
hour.  Tickets are limited, cost $20.00, and 
must be purchased in advance.

In honor of the week end, the Grant 
County Historical Society is pleased to 
announce a special appearance by Tim K. 
Wright, Frank Lloyd Wright’s grandson.  Mr. 
Wright, a Boston-based documentary film 
maker will conduct a presentation entitled, 

“Frank Lloyd Wright’s Relationships with 
His Clients” (including several of his own 
relatives) at 7:00 PM Saturday evening.

Tim Wright 

Rob Jackovich, a full time student at Taliesin 
who is in charge of restoring a Frank Lloyd 
Wright house, and Anne Kinney, Lancaster 
native who grew up in the Kinney house, 
will be part of Mr. Wright’s program.  A 
separate ticket, which costs $10.00, will be 
needed to attend the evening program.  
Advance tickets are recommended, but any 
remaining tickets will be sold at the door.

For those who are willing and 
able to contribute a larger 
donation to this Historical 
Society fund-raiser, a limited 
number of VIP Passes will be 
available for $100.00.  The 
VIP Pass includes the Kinney 
House and Garden Tour, a 
meet-and-greet dinner with 

Tim Wright from 5:00PM - 6:30 PM Satur-
day evening at the Jury Room located at 
Doolittle’s in Lancaster, admission to the 
7:00 PM Saturday evening program and 
a free one-year membership to the Grant 
County Historical Society.  VIP Passes are 
only available in advance.

Tickets may be purchased by contacting 
either the Lancaster Chamber of Com-
merce: chamber@lancasterwisconsin.com 
or phone (608) 723-2820 or the Platteville 
Chamber:  chamber@Platteville.com or 
phone (608) 348-8888. For more informa-
tion call Ruth Ann Summers at 608-744-
2629 or Shirley Bowden at 608-348-4869

 10-11 

SEPT

Recently I was given the opportunity to expe-
rience the two latest films being presented at 
the National Mississippi River Museum and 
Aquarium’s new immersion theater.  3D  visu-
als and 4D special effects sounds like a great 
way to see a movie (especially after having 
experienced AVATAR) and I thought what 
could it hurt? 

Consequently I checked to see what was play-
ing – Dinosaurs and Deepo’s Undersea 3D 
Wondershow – hmmm. Well, if you’re like me, 
you might be thinking this sounds like a great 
place to drop the kids off at while running 
next store to the Diamond Jo for something a 
little more engaging with the potential for a 
much better payoff!

Needless to say, I acquiesced and decided 
to invite a friend along for the adventure. 
Turns out he had never been to a 3D (let 
alone 4D) movie before….really? do you 
get out much? Ever?  Well now I thought 
this might actually be fun to not only watch 
the movies but watch someone who has 
never worn 3D glasses before have the 
experience for the first time. 

Well I was in for a surprise and it happened 
before the films even started! Let me take a 
moment here to mention the 4D part again. 
There really is something to it. It literally refers 
to having a tactile experience during the film. 
For instance, if it shows the character on 
screen walking through the woods, you actu-
ally can smell the pine trees. OR if the charac-
ter is being chased by a 10 ton dinosaur, well 
you FEEL them coming for you! Literally! With 
that said, the preview clips offer a nice intro 

to the 4D experience and if you aren’t paying 
attention – you WILL be surprised!

The first film, Dinosaurs, does a really nice 
job of informing the viewing audience about 
the history of our planets inhabitants start-
ing from about 90 million years. The film is 
a compilation of breath taking cinematogra-
phy and CGI. They are blended to perfection 
leaving this viewer to wonder where the line 
is between reality and fantasy. Easily enjoyed 
by the younger kids all the way up to those 
whose living memories predate my own exis-
tence (which is saying a lot)!

The second film, Deepo’s Undersea 3D Won-
dershow - has a positively themed message 
about how our actions above the sea affect 
the inhabitants living within it. The ocean 
and its creatures fairly leap off of the screen, 
so vibrant and alive are each of the char-
acters. Although definitely geared to the 
younger viewing audience, it will easily be 
enjoyed by the whole family.

So I am glad I spent an hour out of my 
schedule to experience these two films?  
Absolutely! I was reminded again about 
how lucky I am to live in this place called 
Dubuque and the amazing opportunities 
available to us here that teach, entertain, 
and ultimately engage! 

As for my friend? Well he’s still wondering 
where the water came from….

4-D MOVIES!
 
at the National Mississippi River Museum and Aquarium 
by Michael Coty  
Evolver Productions / Julien International Film Festival Organizer
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By Bob Gelms

When I was growing up I had two heroes that 
filled my mind with the wonder of heroic 
deeds, beautiful women, truth, justice, noble 
sacrifice, honor, and the fact that they were 
not super beings but human beings just like 
you and me. The Batman without a doubt 
had his dark side which I was attracted to 
and I am aware that that doesn’t reflect posi-
tively on me but, oh well! He was human so 
if you shot him he would die. Such was the 
case for my other hero, John Carter.

Captain Carter’s adventures, all 11 of them, 
were reported by Edgar Rice Burroughs who 
was somewhat more famous for creating 
the jungle man/boy Tarzan. The first Tarzan 
book was enthralling; the second one, meh; 
the third book I didn’t even finish. That’s 
when I turned my attention to Burroughs’ 
Martian Series. I was completely hooked 
from page one of the first book in the series 
The Princess of Mars.

`The book is being made into a movie by 
Disney Studios and is scheduled to be 
released in March of next year. It is called 

simply John Carter and will be the first time 
anyone has actually finished a production 
based on A Princess of Mars. That’s not quite 
true. There was a Direct to DVD movie that is 
appallingly bad; instead of taking place just 
after the Civil War with Carter as a Captain 
in the Confederate Army; the DVD brings 
everything up to the present day with Carter 
as a vet of the war in Afghanistan. Thinking 
on it brings words to the tip of my tongue 
like, retching, emesis, gag reflex, or even ret-
roperistalsis…enough said.

As far as I can tell after reading a plot synop-
sis, the Disney production follows A Princess 
of Mars quite closely. That doesn’t mean 
much at this point because Hollywood has 
a bazillion ways they can screw it up. In your 
viewing expectations plan for the worst but 
hope for the best knowing that in a 2 hour 
movie Disney will have to leave a lot of plot 
out of the story. The film is being directed by 
Andrew Stanton who has won two Academy 
Awards while at Pixar Studios, one for WALL-
E and the other for Finding Nemo which he 
both wrote and directed. John Carter, how-
ever, is a live action film and plans are to 
release it in 3-D and IMAX 3-D.

This presents some interesting problems 
because most of the characters in the story 
are, sue...prise sue…prise, Martians! The 
incomparable Dejah Thoris, princess of the 
Kingdom of Helium and John Carter’s love 
interest is a Red Martian of Barsoom (what 
the Martians call their planet) and looks 
human. Boy does she look human! In the 
hands of every illustrator Burroughs ever 
had and the fact that Burroughs had all of 
the characters on Barsoom nearly or com-
pletely naked, she is dressed, if you can call it 

that, in a way that really sent my 10 year old 
mind to places that Monsignor Hayes could 
have used to excommunicate me! 

Both Dejah Thoris and John Carter are cap-
tured by the depraved Thark warrior Tal 
Hajus who is green, fifteen feet tall, has four 
arms and two giant tusks curling up from 
his mouth. They ride a fearsome creature 
called a Thoat which, when you see one in 
the movie you will observe where George 
Lucas’ Tauntauns come from in the Star 

Wars. Thoats can be as tall as a Earth horse 
and up to ten feet tall. They are slate in color 
and have eight legs. The Martians, or should 
I say, Barsoomians, come in an abundance 
of colors from white to red to black to yel-
low to green. There are Banths which are 
Barsoom’s answer to an Earth Lion except 
that Banths have ten legs and a mouth filled 
with a double row of teeth that extend all 
the way back to their ears. You will meet the 
White Ape, a brutal gorilla-like creature that 
is semi-intelligent with four arms. Barsoom 
sounds like a nice quite vacation spot, huh!

The story surrounds Barsoom as a dying 
planet; its atmosphere is thinning and 
evaporating away into space. They have 
giant machines all over the planet that 
manufacture an atmosphere but the 
machines are failing. Carter must find a 
way to save the planet. Meanwhile Dejah 
Thoris has gotten herself kidnapped by Tal 
Hajus and John Carter must save her. He 
is aided in these quests by his friend Tars 
Tarkas, a very untypical Green Martian. All 
the while Carter has to stay alive because 
it seems Barsoom has returned to a kind of 
barbarism and nearly everyone he meets 
first tries to kill him. This behavior is wide-
spread across the planet despite the fact 
that there has been intelligent life on Bar-
soom for over 500,000 years.

The book is under 200 pages and it is on 
everybody’s list of great, influential sci-fi 
novels. It has inspired the likes of Arthur C 
Clarke, Ray Bradbury, Carl Sagan, Robert 
Heinlein, and countless other writers. I have 
high hopes for the movie but my suggestion 
would be to read the book first. It will take 
you no more than a Saturday afternoon and, 
anyway, aren’t you getting a little tired of 
Ewoks Wookies, Ferengi, and Klingons? 
Live long and Perspire!!!

Dear John... Carter... of Mars

{ river view bbq/ bob’s book reviews } thankfully it’s not clarence carter of mars. that would be a very different book.
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As I was wheeled into surgery last month, I 
had one regret. I have a will and an advance 
directive, but no letter to my survivors 
with my last words to comfort and instruct 
them. I’ve been working on it ever since. 
I’ll probably write a more personal one for 
each of them, but this is my first draft.

My Dear Children,

If you’re reading this, well, you know what 
happened. I hope you are okay, but even 
as I write that, I know you are not. I’ve 
been there. So my first instruction is this: 
Take it easy on yourselves. This is hard. It’s 
supposed to be.

I’ve seen those pieces in the local paper, 
with their talk of heaven and angels and 
how my soul will live on to comfort you. 
But I know your religious beliefs, and you 
know mine. As far as I’m concerned, when 
you’re dead, you’re dead. I’m not going 
to be reincarnated, or ushered to my own 
fluffy cloud in heaven. Alan Watts, a 60’s 
Buddhist, put it well when he wrote, “It 
won’t be like going into darkness forever, 
for there will be neither darkness, nor time, 
nor sense of futility, nor anyone to feel 
anything about it.” 

Does that sound harsh? To me, it’s a comfort 
to know that eventually I can just. Stop. 
Stop having migraines, stop wondering 
when the cat will die, stop worrying about, 
well, everything, including you. Maybe you 
want to think I’m still out there somewhere, 
worrying about you, but I think I did more 
than enough of that while I was alive.

So I’m gone. Forever. Rather than dwell on 
how I can’t help you anymore, can’t enjoy 
your company (as I did, tremendously), I 
think the focus should be on you, and how 
you will remember me. I know you will, 
and at times it will hit you more strongly 
than others. Just when you think you’ve 
got a handle on this grief thing, you’ll see 
a dozen turkey vultures circling in the sky, 
and think, “Oh! Mom loves those!” 

I can’t count the number of times I’ve 
thought, “I have to write to Mom about 
that.” I missed our letters so much after she 
died. Which is why I’m doing this. There are 
a number of things I want you to know, and 
I’ll write them in present tense because I 
really doubt I’ll be able to communicate 

once I’ve gone into the 
darkness forever.

I love you. What’s more, I like 
you. You guys can make me 
laugh like nobody’s business. 
I’m sorry I couldn’t give you 
a perfect upbringing, but 
I did the best I could as a 
single mom. I think it made 
us closer, like the Three 
Musketeers: All for one and 
one for all. I love talking with 
you about our memories of 
Colorado, where you were born, and of the 
house on University, where we ended up. 
I hold no grudges, absolutely none. If I died 
and you were out of town or hadn’t seen me 
in a while or said “I love you” recently, don’t 
worry about it. I know you loved me, with 
a fierceness maybe only kids of a broken 
home and a difficult father can understand. 
What can I say? We were special. I am so 
glad I had you, and that I got a boy and a 
girl to raise. 

In closing, I feel like saying that I miss you, 
but if all goes as I expect, I won’t be able to 
do that. You will miss me, though, and I am 
sorry for your loss. It hurts, I know. When 
my mom told me my dad had died, I felt like 
someone had punched me in the stomach. 
I hope you will find ways to get through 
this, although having said that, I can tell 
you that it’s not something you will ever 
be completely done with. Just last night, I 
heard voices from the TV wafting into the 
kitchen, and I could have sworn I heard my 
mother’s voice. Instead of feeling sad, I felt 
good. It was wonderful to hear that voice 
again. 
That’s the best I can promise. No hauntings, 
no angel on your shoulder – although if you 
perceive me there, go with it. My voice will 
fill your head, I know, especially in the first 
few weeks and months. That’s okay. That’s 
normal. You may curse the way this whole 
living and dying thing works, but if nobody 
died, well, this planet would be even 
more crowded than it is. I have sometimes 
thought of death as the Great Motivator. 
Procrastination is easy, but knowing our 
time here is limited can be the best prod 
of all to get things done.  Small things, like 
folding the towels the way I taught you. 
Large things, like following your heart into 
a family or a career you truly care about, as 
I tried to do. 

Okay. I could go on and on with advice and 
reminiscences, but something is better 
than nothing. And I want you to have 
something. A lot of things. Most of all, I 
want you to know it was a joy knowing 
you. You have both turned out to be such 
thoughtful, caring, sensitive, hard-working 
people. It’s been a privilege to be your 

mother. All you have to do 
now is go on being wonderful 
people. Or, really, just being 
yourselves. 

Oh, and if you need 
something to do, something 
you know would have 
warmed my heart? Clean 
your apartments! Sheesh! 
As my own mother once 
said, surveying the mess I’d 
allowed you to make one 
Saturday, “Your weren’t 

brung up that way!”

With all the love in the world, and then 
some,

Mom

pam2617@yahoo.com 

Last Will and Testament - and a Letter  
by pam kress-dunn

geeze, debbie dowwner.{ pam kress-dunn }
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{ carnegie-stout / mattitude } nothing goes with art like free cheese!

A valuable question will make people 
say, “That’s a great question. I haven’t 
thought about it that way before.” Stra-
tegic questioning is the skill of asking 
the questions that make a difference. It 
is a powerful tool for change and creat-
ing the future you want. Strategic ques-
tioning is a process where you ask big-
ger, better, and bolder questions that 
initiate thought leading to movement. 

The value of strategic questioning is 
mammoth! Strategic questioning opens 
up more options and helps you get out 
of a rut. Strategic questioning changes 
the listener as well as the person being 
questioned. Questioning invokes cre-
ativity that can forge new solutions for 
challenges. Most of the questions that 
we ask are static. Strategic questions are 
dynamic because they create movement 
rather than allowing you to stay stuck.

Here are a few strategic questions   
to ask yourself:

“If everything I’ve done up until now was 
just the beginning, what’s next?”

“What do I have to become in order to get 
all that I want?”

“How far can I go?”

“What would it look like if this worked out?”

“What do I ideally want my life to look like?”

“What would it take for me to change on 
this issue?”

The questions you currently ask have 
brought you to where you are today. 
If you want to produce better results, 
you’ll need to have better questions. 
Some questions are inherently unan-
swerable, as you keep inquiring, you’ll 
naturally seek out solutions that allow 
you to create new things in the world. 
A strategic question creates the confi-
dence that movement can actually hap-
pen, and this is certainly empowering. 

That’s a Great Question
by matt booth

Mattitude Improvement Tip 
WIN
WIN is a simple but powerful acronym that comes from the famous Notre Dame foot-
ball coach Lou Holtz. It stands for ‘What’s Important Now?’ Holtz instructed his players 
to ask themselves this question 35 times a day. He wanted them to think about it when 
they awakened, while they were in class, study hall, the weight room, the practice field, 
standing on the sidelines during a game and while on the playing field at a game. 
Holtz wanted his players to be able to learn to focus on what mattered most at any 
given time. We should ask ourselves this same question 35 times a day. In doing so, we 
are forced to focus on what is important at a particular moment in time. If we have the 
correct mindset, we will focus on what we need to do to WIN that particular confronta-
tion. Aside from being a nice sounding phrase, WIN will empower you to achieve your 
goals and help you focus on “What’s Important Now”.

Matt Booth works with organizations who want to improve people’s attitudes, commu-
nication skills and ability to focus so they can do what they do better! To create a lasting 
impact at your next event, contact Matt today! 563-590-9693 or matt@mattbooth.com.

Calling all artists:  Dubuque’s Carnegie-
Stout Public Library is putting out a 
call to artists for Art @ your library®, a 
series of bi-monthly art exhibits in the 
Library’s historic and renovated sec-
ond floor rotunda. For more informa-
tion visit the library’s web site at www.
dubuque.lib.ia.us. 

The August and September Art @ your 
library® exhibit spotlights the Dubuque 
Art Center and artwork by both instruc-
tors and students collected from 
courses offered throughout the year in 
a variety of media including photogra-
phy, paper collage, watercolor, stained 
glass, acrylic, origami and charcoal.   

The Art @ your library® series of exhibits 
is set to continue throughout the year 
with a new show every other month.  
The library will match two-dimensional 
and three-dimensional artists (or 
groups) in bi-monthly exhibits in the 
newly renovated historic rotunda area.  

EXTRA EXTRA!  
A yearly Holiday Art @ your library® jur-
ied sale is open to all accepted artists in 
mid-November through mid-January. 
(Just in time for holiday shopping).

Interested local artists (within a 50 
mile radius of Dubuque) can submit 
three samples of work through a form 
on the Carnegie-Stout Public Library 
web site.  For more information visit 
www.dubuque.lib.ia.us. If you need 
additional help, please contact Library 
Administration at (563) 589-4313

Art @ your library® 
Call to artists
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Today’s on-the-go lifestyle makes it difficult 
to find time for the daily oral health routine 
needed to prevent cavities and gum 
disease.  With 75% of Americans having 
some form of gum disease, knowing what 
you can do to prevent irreversible damage 
is essential to maintain that healthy smile. 

Did you know?

1. Cavities and some forms of gum  
disease are irreversible. 

2. A cavity is simply tooth decay 
caused by bacteria.

3. Gingivitis, the early stage of periodontal 
disease, is usually painless; you may not 
be able to detect it on your own.

Step into a routine 
Make your oral health routine an 
everyday habit.  

• Brush – Use a soft bristled toothbrush, 
twice a day.  When you consume food, 
bacteria produce acids as they feed on 

the sugars and starches left in your mouth 
and ultimately create plaque on your 
teeth.  Brushing the acids and plaque away 
prevent damage.  

• Floss – Once a day to keep the plaque 
away.  Flossing reaches in between the 
teeth where the thick bristles of your brush 
cannot.  If you don’t like the spool of floss, 
look for individual flossing sticks that are 
simple to use and kid-friendly too.

• Rinse – Use a mouthwash containing 
fluoride. Fluoride helps strengthen the 
protective enamel on teeth.  Rinse mouth 
with water between meals if brushing is 
not an option. 

• Eat Wisely – What and how you eat can 
affect oral health.

• Snack Attack – The craving for sweets 
will arise, so try to consume them as dessert 
after meals.  Keep between-meal snacks 
teeth-friendly by minimizing sugars.

• Battle of Beverages – Drink sugary 
beverages within 15 minutes to decrease 
the time teeth are exposed to acids given 
off by the bacteria as they eat the sugar 
from the drink.   

• Reducing Risk – The key to reducing cavity 
risk and tooth damage is lowering the total 
time and frequency that your teeth are 
exposed to the sugars that bacteria feed on.

• Make an Appointment – Your dentist is 
here to help.

• Regular Exams – The American Dental 
Association recommends getting a checkup 
twice a year for regular cleaning. Your dentist 
can spot the early signs of cavities or gum 
disease, reducing the risk of permanent damage 
to teeth and gums and helping to prevent more 
extensive and costly treatment in later years.

It was bound to happen. The hot weather finally 
broke and I can finally get back into the yard without 
fear of dehydration. Isn’t it interesting how a couple 
of nice days can inspire you? We finally got those 
last couple of plants in the ground that have been 
patiently waiting outside our garage for month. We 
even spent time edging the perimeter of our driveway 
and sidewalks this past weekend. In the past, our hand 
me down weed eater didn’t quite achieve the look we 
were going for and my husband and I recently decided 
to upgrade to a new Stihl weed whip. Although our 
budget is limited, we felt it was worth it to get a quality 
piece of equipment and even upgraded to the EZ start 
model. What a difference! First of all, my husband does 
not enjoy edging and has never spent more than a half 
an hour edging in the past. Last Saturday, he spent 
over three hours edging our front yard to perfection. 
And he didn’t even get to the back yard! The EZ start 
option proved to be a great investment. This tool is 
super easy to start and it is nice to use a machine that 
does not frustrate the user before they even begin the 
task at hand. In the end, quality equipment, along with 
some great weather, proved to be the perfect recipe 
for maintenance success.

Later that day, we also spent some time looking at 
the lawn we have been attempting to establish over 
the past few months, despite the extreme conditions. 
We regraded and hydroseeded our lawn earlier this 
summer and during that time, we aggressively watered 
and prayed we would have some grass grow. Our dog, 
Peta, certainly didn’t understand our goal, and now we 
have a healthy crop of crabgrass with a little bluegrass 
in between. So, with Mother Nature’s cooperation, its 
time to go back and plant the seed properly. 

August 15th through September 15th is considered 
the ideal time to seed your lawn. The ground 
temperatures are warm, and the air is cool, making 
it perfect weather for root development. Because 
I have some seed already growing, I have chosen 
to simply overseed my lawn using a bit of extra 
seed. Scott’s came out with a spreader offering 
edge guard technology a few years back, allowing 
the user to better control where the product is 
dispensed. Anyone with any planting beds in their 
yard can greatly benefit from this improvement. 
In addition to the best seed you can afford, it is 
important to fertilize with a starter fertilizer. Once 
you have spread the seed and fertilized it, is time 
to either simply water, if you’re overseeding, or if 
you are starting from scratch, cover first with straw, 
erosion control material or even burlap. A slit seeder 
can also be a great option for overseeding. We rent 
out this cool piece of equipment at the Locust Street 
store. The concept is really simple. The machine cuts 
a slit into the ground as it glides across and deposits 

seed directly into the ground providing instant seed 
soil contact to ensure the best germination possible. 

On a side note, during the extreme heat, I did attempt 
and for the most part succeed in creating a substantial 
amount of natural edging along our recently constructed 
planting beds. The idea is to dig a trench along the bed 
so the grass doesn’t grow as easily into the mulched 
beds. While this can be done manually with a shovel, 
bed edgers make it much easier to accomplish a clean, 
crisp line. A landscape company I have worked with 
over the past few years, Diamond’s Edge, was generous 
enough to let me use theirs. What could have taken us 
weeks took us a day or two. It would be well worth the 
money to rent this machine if you are like me and tend 
to bite off a little more than you can chew!

Note: Diamonds Edge Landscaping, and many other 
local landscape contractors, offer natural edging 
services. They will come into your yard and edge 
either your new bed space or even spruce up your 
existing landscape beds with a fresh, new look.

As for me, I have to get back to watering my 
newly overseeded lawn. Let’s hope this beautiful 
weather holds out!

{ advice from sara, pat & megan } if you wouldn’t be so worty, sara, I would have to make it so small!

Brush Up On Your  
Dental Health
with nutritionists pat fisher
& megan horstman
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{ puzzles }

Place a number in the empty boxes in such a way that each row across, each column 
down and each small 9-box square contains all of the numbers from one to nine.

Answer on page 35.

i suggest billing the time it takes to do these puzzles to a government project.

Spot the Difference 
Can you spot 10 differences between the two versions of this photo from 
the Irish Hooley at the Allaint Amphitheater?- Answers on page 35.

Answer on page 35
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Assessment asks of 
us:  “Are we doing what we are saying 
we are, and how do we know?”  Under 
the Sustainable Dubuque model which 
balances economic prosperity with 
environmental integrity and social/
cultural vibrancy, there are eleven guiding 
principles.  These principles are the lens by 
which we promote, inform, engage, and 
ultimately “gauge” the improvement in 
the quality of life of all Dubuque citizens, 
now and for the long term.

Focusing on an important initiative within 
the Social/Cultural Vibrancy element of 
Sustainable Dubuque, we find the“Dubuque 
Bridges Initiative” which includesthree 
programs designed to address poverty in 
the lives of our most fragile citizens:

Bridges Out of Poverty offers education 
designed for middle class individuals, 
organizations and businesses. The goal is to 
increase understanding in the middle class 
of the real experience of poverty for those 
who are in it, as opposed to the middle class 
“interpretations” of poverty which often 
result in judgment and misunderstanding.  
This program is provided primarily through 
presentations, professional development 
and ongoing consultations.

Bridges Out of Poverty Trainers: Nicole 
Meyer-Miller, Rita Pearson, Gloria Bardney, 
Carroll Clark, and Dr. Ruby Payne.

Getting Ahead in a Just Getting’ By World 
is education designed for those who are 
or have been in a state of poverty.  The 
goal is to increase the understanding 
of the hidden rules of the middle class 
world so that individuals are able to more 
accurately interpret and develop personal 
strategies to address the barriers they face 
in trying to build more sustainable lives.  
The program is provided through a 15 to 
20 week small group experience.

Circles Campaign is designed to bring 
middle class and wealthy community 
members together with community 
members in poverty to develop intentional 
relationships.  The goal is to provide 
relationships of support for those in poverty 
who are attempting to work toward a more 
sustainable, self-supporting lifestyle, while 
also providing relationships of support for 
those in middle class and wealth who are 
attempting to better understand the lives of 
those in poverty.  Programming is provided 
through weekly meetings addressing various 
issues related to poverty and through 
matched circles – this includes a Getting 
Ahead graduate who is referred to as a Circle 
Leader and three or four allies from other 
social classes who commit to an intentional 
relationship of support for 18 months. 

A snapshot assessment of the first three 
rounds of the “Getting Ahead in a Just Gettin’ 
By World” graduates demonstrates that: 

Employment - one year after graduation, 
75% of the graduates were employed.  

Education – one year after graduation, 53% 
of the graduates were enrolled in college.

Homelessness – one year after 
graduation, 7% were still dealing with 
homelessness vs 21% at the beginning of 
the program.

The initiative is seeking to transform our 
community by building relationships that 
inspire and equip people to end poverty.  
Program partners include the City of 
Dubuque, the Community Foundation of 
Greater Dubuque and Greater Dubuque 
Development Corporation.  Within this 
“Dubuque Bridges Initiative,” generational 
planning, motivation and persistence are 
combining to make a measureable and 
long-term difference for the citizens of our 
Sustainable Dubuque!

Sustainable Dubuque =  
Social/Cultural Vibrancy
by mayor roy d. buol

{ mayor buol on dubuque } i’m going to get a qr code tattooed to my forehead.
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Dear Trixie: 
The reason that I am writing this: the 
Lord has blessed us so much that I 
should be full of joy. But I have been 
depressed for about ten months now. I 
don’t know whether to turn to a pastor, a 
doctor, a psychologist, a nutritionist or a 
chiropractor. I need a professional.  
- Hopeless On Heeb

Dear Hopeless: 
Turn to a bartender.

Dear Trixie: 
My girls are 11 and 9 and have become so 
disrespectful it’s like I don’t even know 
them. They scream in my face when I 
ask them to pick up their bedrooms and 
they call me vile names right to my face! 
I have tried not responding but it is so 
hard! I have to run to my room before I 
burst into tears. Then they stand outside 
and laugh and taunt me. I’ve tried 
reasoning with them. I’ve tried asking 
how they would feel if I called them 
the names they scream at me. They 
laugh outrageously and tell me to go 
screw myself. These kids used to be so 
sweet and funny. I just don’t know what 
happened to them.? What can I do?  
- Desperate In DBQ

Dear Desperate: 
There is a way to instantly get their 
attention and correct the behavior the 
second it occurs. It’s a controversial 
training method but there have been 
incredible results. Simply attach 
the collars securely and press the 
remote shock key at the first sign of 
disobedience. Most creatures learn to 
modify their behavior within a week. 
Good luck, dear.

Dear Trixie: 
My boyfriend likes to wrestle around 
and tickle me all the time. I like the 
playfulness and physical closeness 
but sometimes he’s a little too 
aggressive with my breasts. My 
mother says rough handling of breasts 
could lead to cancer. Is that true? 
 - Almost Eighteen

Dear Eighteen: 
Worse. It could lead to marriage.

Dear Trixie: 
My new boyfriend has been acting 
strangely. We used to see each other 
or at least talk every day but now 
he disappears for hours or days and 
won’t answer his phone. When I reach 
him he is vague about where he’s 
been. I’ve even gone by his house 
and his car is there and I can see him 
moving around inside but he won’t 
answer the door. Do you think he’s 
seeing someone else? I could just die!  
- In Agony In Epworth

Dear Agony: 
Maybe he’s not cheating. Maybe he 
just has a secret drug problem. Hang in 
there.

Dear Trixie: 
My husband and I like to make 
“experimental” visits to restaurants 
where foreign foods are served. Is it bad 
manners for us to order different dishes so 
that we can taste each other’s food?  
-  Mr. and Mrs. America

Dear Mr. & Mrs. 
It is only bad manners to eat it out of 
each other’s mouths. But then, that’s 
only in public.

{ trixie kitsch } did you know trixie has a book? buy it today!
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{dr. derp / puzzle answers} herp!

Aries 3/21-4/19 
.You will overcome your inde-
cisiveness regarding which 

hairstyle to sport when you find the 
answer to your prayers in a movie called 
“Joe Dirt.”

Taurus  4/20-5/20  
Your good deeds will be 
rewarded with a trip to an 

exotic place you’ve never been, with new 
sights, smells and treasures. Unfortu-
nately this place is the city dump, and the 
treasures are ‘another man’s’ treasures.
 

Gemini  5/21-6/21  
Your significant other 
will storm off angrily 

before you can explain WHY you 
were on your hands and knees in 
the men’s bathroom all day... Again. 
 

Cancer  6/22-7/22 
Today you will rise in the ranks 
and have lots of followers. 

They’re flies, and they’re following you 
because you smell terrible. My advice 
is to find a shower quick, President and 
CEO of Stank-Co...

Leo  7/23-8/22 
You will ponder why people 
are so stupid, and why they 

seem to only care about themselves 
while you cut somebody off without 
using your turn signal during a one-
sided conversation on your cell-phone. 
It’s all about YOU baby!

Virgo  8/23-9/22 
Today you will discover a 
clever new way to pinch pen-

nies when you buy a used vise.

Libra  9/23-10/22  
You will blast out onto the 
streets as a new superhero 

called “Gastrointestinal Problems 
Man” after eating that burrito you 
found behind the radiator of your new 
apartment.

Scorpio 10/23-11/21  
You will wind up in a zany 
legal situation when you 

describe your latest adventure learning 
guitar chords as “fingering A-minor on 
your bed.” Yikes, probably should have 
worded that differently...

Sagittarius 11/22-12/21 
You will accidentally invent a 
new dance craze when you 

fall down and go into a rage-seizure 
from walking into a cardboard standup 
of Justin Bieber at the mall. 

Capricorn  12/22-1/19 
Today you will paint your liv-
ing-room with re-fried beans 

after a mix-up between lilac-scented air 
freshener and Raid flying-insect fogger. 

Aquarius 1/20-2/18 
Your brilliant and highly origi-
nal idea to transform yourself 

into the life of the party will sputter to 
a halt when you can’t find a lampshade 
anywhere. Don’t worry,next time you 
can bring your OWN lamp so this party 
stopper never happens again!

Pisces  2/19-3/20 
You will learn how many 
friends you have and didn’t 

even know you had when the words “free 
beer” are involved in any given situation.
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