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Okay, unless this is your first issue of 365ink, 
or if you are just completely oblivious to 
the hundreds of related jokes we make on 
the subject regularly, you are aware that 
I am a bacon lover. At this point, I’m fairly 
well known for being as such. Not that it’s a 
difficult position to take. Unless your religion 
strictly forbids it (which I don’t understand 
because if there is evidence on God, surely 
it is bacon) you probably love bacon too. My 
public love of bacon has inspired others to 
send me their favorite bacon related things, 
which I, of course, always appreciate.

I realize that it’s not a good idea to have 
bacon for breakfast every day. That’s why 
I believe it is wise to mix things up by 
incorporating it into your lunch and dinner 
at times instead. You know, just to be safe. 
Thanks to my wife, at home we generally 
only eat organic bacon, which tastes just 
as good as other bacon, but conveniently 
twice as expensive (what kind of American 
puts bacon in 8 oz. packages? Blasphemy!). 
In public places, I do not discriminate 
against my bacon’s origin. After all, you’re 
eating bacon. At what point do you look at 
this fried pork fat and say, “Boy, I hope that 
doesn’t have anything bad for me in it!”

I have come to understand the nuances 
of bacon. Sounds like a good band name 
doesn’t it? Thick cut bacon does not a great 
BLT make! Wisdom to hold onto. BLTs need 
thinner bacon that can pile up better. I think 
the best BLT around is at the 19th Hole in 
East Dubuque. So naturally, I studied it 
thoroughly to see what makes this BLT 
transcend. First, it’s thinner. Second, they 
don’t put it down in layers; it’s essentially 
placed on there in a big wad. Third, it’s 
placed on there in a BIG WAD! Fourth, it’s 
not fried to a crisp. It has some spring left 
in it. Not raw and chewy, but still meaty. 
This makes a huge difference in the amount 
of flavor. Trust me. Try it. If you are always 
frying your bacon to the edge of black, back 
it off. Maybe it’s not what you want for your 
breakfast plate, but it’ll make your BLT sing.

But my real purpose for writing my bacon 
diatribe today is not to talk about great 
bacon prep, but to celebrate bacon itself. 
Bacon. Not bacony things, bacon flavored 
things, bacon-scented things, bacon-printed 
things or overall faux-baconosity. I LOVE 

BACON. And bacon, in any other form, stops 
being bacon when it’s not actually bacon.

I have been given some very fun gifts that 
are bacon related. Dark chocolate with 
bacon is one of my favorites. You know why? 
It’s got REAL BACON. However the rest, while 
sometimes hilarious, are not something 
I will ever eat nor want to. I’ve kept some 
because they’re funny, but overall, I don’t 
plan on ever enjoying their nasty fake bacon 
flavor. I’ve been given bacon bubblegum, 
baconnaise, bacon mints, bacon candles, 
bacon scratch and sniff stickers, bacon 
lollipops, a bacon wallet (which I used for 
a while), bacon art, bacon-related clothing 
and more. I do thank everyone who has 
given me something bacon-related in the 
past. But, I feel I must point out something 
that just recently occurred to me.

If you are not buying organic, bacon is about 
$4-$5 a pound. If you’re getting me a gift of 
a humorous bacon t-shirt, do you realize 
you could have given me three pounds of 
bacon instead for the same price? I know, 
awesome, right? That gum and mints (don’t 
worry Todd, I still have my mints!), a pound 
of bacon right there. The wallet is cool, 
but so is two pounds of bacon. Those dark 
chocolate bacon bars… well, I’ll take those.

A real gift to any man’s man should be some 
kind of bacon-of-the-month club. I imagine 
they exist. Let me go check…. Yep! All 
kinds of ‘em all over the inter webs. Clarke 
W. Griswold’s cousin Eddie would probably 
point out that it’s the gift that keeps on 
giving all year round. I could not agree more. 
Could there be bad bacon? (The answer 
is yes, at Red Robin. Sorry Red Robin, your 
bacon is terrible). But in general, I’m willing 
to take the risk on a fresh package of bacon. 
I should point out that I have been gifted 
real bacon in the past. Someone clearly 
figured out the golden rule before I did. 

From now on, to show my real love and 
appreciation, I think I too will just cut to the 
chase and give bacon. Can you imagine a 
birthday where you got like 40 pounds of 
bacon? Who would ever call that a bad day? 
Plus you’re not stuck with another snuggie 
or those glass balls that automatically water 
your plants, which are both better than fake 
bacon breath.

{ bryce’s inkubator } if it looks like bacon and smells like bacon, it still may not be bacon.
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Riverview Barbecue  
Thursday, August 16, 5:30-9 p.m.  
Alliant Amphitheater  
Join your smoked meat loving neighbors 
for Dubuque’s only BBQ event of the year 
as the 2012 Riverview Barbecue on Thurs-
day, August 16th from 5:30 - 9 p.m. at the 
Alliant Energy Amphitheater at the Port 
of Dubuque. Enjoy delicious BBQ picnic 
fare, live music and the chance to bid on 
unique silent auction packages to raise 
funds and support local life-saving pro-
grams and services from the American 
Red Cross of the Tri-States Chapter. Tickets 
are $25 per person ($30 after August 9th). 

Downtown Farmers’ Market 
Saturdays, 8 a.m. - Noon,   
Around City Hall,  
Downtown Dubuque  
A variety of activities available to the public, 
including free musical entertainment, ready 
to eat food vendors on site, and more, all in 
the area around City Hall in historic down-
town Dubuque. Early produce such as aspara-
gus, lettuce, water cress, rhubarb, morels, and 
peas will be available. Plus bedding plants, 
hanging baskets, house plants, freshly baked 
goods, and a great selection of arts and crafts.

Outside the Lines Art Gallery 
Artists on the Porch  
Tom Christopher, August 18  
Linda Lewis, August 25  
A different artist will be featured dem-
onstrating on the porch 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. The 
last two artists of the “porch season” will 
be pastel painter Tom Christopher on 
august 18 with ceramic sculptor Linda 
Lewis on August 25. 

Custom Riders  
Tour de Dubuque  
Saturday, August 18   
The Custom Riders in conjunction with 
the Dubuque Bicycle and Tri-State area 
custom car clubs present the 14th Annual 
Custom Riders Tour de Dubuque, a day-
long ride for motorcycles, bicycles and 
classic cars.  An annual fundraiser for 
Hospice of Dubuque, the event is sched-
uled for Saturday, August 18. This year’s 
ride begins at Sandy Hook Tavern, with 
stops in Wisconsin and Illinois and end-
ing at Knickers in Dubuque. The bicyclists 
will head from the Sandy Hook Tavern to 
their destination in New Diggings, where 
all three groups will meet. Registration 
begins at 10 am at Sandy Hook Tavern, 
3868 Badger Road, Hazel Green, WI, with 
all groups departing by noon. There is a 
$10 entry fee for each person wishing to 
ride that has not collected pledges. 

Global Goods   
Dinner & Drums Fundraiser  
Saturday, August 18  
Global Goods hosts a Dinner & Drums 
Fundraiser Saturday, August 18 from6:00 
to 9:00 p.m. at Grand View United Meth-
odist Church, 3342 John Wesley Drive (off 
JFK Road) in Dubuque.  The event will fea-
ture a full dinner, a drum circle with uh, 
drums, both silent and live auctions and a 
variety of door prizes. Tickets are $30.  for 
more information, call 563-588-3000.

Fishteval 
August 18-19, Bellevue  
Bellevue celebrates art, music, food, 
culture, fish, and the Mississippi August 
18-19 from 10 a.m. to 4 p.m. There will 
also be entertainment and many fun, 
family-friendly activities throughout 
the weekend with arts and activities for 
everyone and features celebrating the 
river and river life including a fish boil 
Saturday, all on the riverfront. For more 
info, call 563-872-3388. 

Music in the Gardens   
Sundays at 6:30, Dubuque Arboretum 
Sunday, August 19 – Brass Quintet  
Sunday, August 26 – Soulsa   
Music in the Gardens, the free “Sundays 
at 6:30” summer concert series continues 
through August, offering a wide variety 
of family-friendly music in the beautiful 
surroundings of Dubuque’s Arboretum.   
Bring lawn chairs or blankets and your 
own picnic and refreshments!  

Make a Difference Run/Walk  
Benefiting Autism  
Saturday, August 25  
Unified Therapy Services  
Unified Therapy Services, an outpatient 
pediatric-focused clinic, will host their 4th 
Annual “Make A Difference” 5K Run/Walk 

benefiting Autism on Saturday, August 25. 
Registration begins at 7:00 a.m. at Unified 
Therapy Services, located at 4121 Pennsyl-
vania Ave.  The run/walk will begin at 8:00 
a.m. Runners and walkers can register that 
day, however, early registration is recom-
mended. Registration fee after August 1 
is $25.00.   Prizes will be awarded for top 
finishers.  Refreshments and snacks will be 
available after the event and many won-
derful door prizes will be drawn at 10:30 
a.m.   This year a portion of the proceeds 
will be donated locally to Camp Albrecht 
Acres.  To register, call 563-583-4003. 

Dubuque Chorale  
First rehearsal  
Thursday, August 30  
Love to Sing? Join the Dubuque Cho-
rale for an exciting new season. The first 
rehearsal is August 30, from 7 to 9:30 p.m., 
at Westminster Presbyterian Church, 2155 
University Ave in Dubuque. For more 
information, go to dubuquechorale.org.

Rock the Dock w/ Boomtangle 
August 31, 6 -9 p.m.   
NMRMA Mississippi Plaza  
Walk, bike, drive or dock up to the Missis-
sippi Plaza at the National Mississippi River 
Museum & Aquarium to “Rock the Dock” 
on Friday, August 31, from 6-9 p.m.  This 
free event offers visitors an opportunity 
to check out the new River’s Edge Café 
with its full menu available including beer, 
wine, and a cash bar in the Plaza, plus free 
live music from Boomtangle.  It’s a party 
at the Port as with Boomtangle ready to 
Rock the Dock! 

did i hear someone say barbeque?{ community events }
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The Iowa Opera House Project 
Thankful Dirt, John Waite 
Milk & Eggs, Sam Knutson 
Saturday, August 25 
Grand Opera House

By Mike Ironside

Iowa City singer-songwriter Sam Knutson 
brings his Iowa Opera House Project to 
Dubuque’s Grand Opera House, Saturday, 
August 25 at 7 p.m.  Probably best known in 
Dubuque for performances by his indie roots 
and alt-country band Shame Train, Knutson 
conceived the project last summer after a 
friend took him to a concert by a country 
music band hosted by the opera house in 
What Cheer, Iowa.  

Impressed by the natural acoustics of the 
space, which like all opera houses was built 
before the era of amplification, Knutson 
began to imagine performing with like-
minded acoustic musicians in similar venues. 
“Because they were all designed and built 
pre-sound system, they were built for acoustic 
projection, the kind of live performance that 
precedes the invention of the drum set.  It’s 
before electric guitars,” he explained.  “From 
the stage, anyone in the audience is going to 
be enwrapped with whatever sound comes 
off the stage.  It’s built to do exactly that.”  

After questioning the What Cheer staff about 
how one might go about performing in such 
a space, they recommended he contact the 
managers of the opera house in Pella, Iowa.  
The next day on the phone, the good people 
of Pella were encouraging, saying, “Yeah, 
there are opera houses everywhere.  Have 
you read the book?”  “No,” Knutson replied.  
“The Book?”  

Though a bit out of date, having been pub-
lished way back in 1994, George Glenn and 
Richard Poole’s Opera Houses of Iowa pro-
vided the perfect starting point for Knut-
son’s research.  As it turns out, some of the 
nearly 300 Iowa opera houses covered in the 
book have been restored since the book was 
published, while others have burned down 

or continued to deteriorate from neglect. 
“If you look at the listing for the Ainsworth 
Opera House, it says, ‘Filled with rubble,’” 
relates Knutson.  “We just played there last 
month!  It’s great.  It sounds awesome.  It’s 
small, but it’s beautiful.”  

At one time Iowa had probably four times 
that number, with opera houses in nearly 
every small town of the state.  In the era 
before TV and radio, not to mention com-
puters and smart phones, opera houses 
provided a community gathering place and 
a venue for live entertainment.  The very 
existence of an opera house signified a small 
town’s culture and civilization.  In fact, Iowa’s 
“opera houses” were so named because 
“theater” once held a connotation of being 

place that drew seedy characters of ques-
tionable morals.  

The fact that so many of these small theaters 
still existed and were either in operation or 
being restored inspired Knutson to help with 
the effort by drawing attention to Iowa’s 
opera house legacy. “When I started to book 
these shows, I didn’t get resistance from 
people, I got, ‘Why do you want to do this?’” 
he reports.  But by creating a touring show of 
sorts, he could bring more people to these 
venues in individual communities, offering 
an acoustic music experience that took full 
advantage of the opera houses’ natural and 
sometimes stunning acoustics. 

Knutson contacted fellow Iowa City 

performers to join the effort, including blues 
and folk artists Dave Moore and Dustin Busch, 
and singer-songwriter Jordan Sellegren who 
performs under the name Milk & Eggs.  The 
first concerts were scheduled last fall (2011) 
in Clermont and Coggon.  (The Coggon 
Opera House, built in 1915 was known as the 
Comet Theater back when I started going to 
movies there in the 1960s and ‘70s.  I first saw 
The Sound of Music and E.T. there!)  

Since those first concerts last fall, Knutson 
and a revolving cast of traveling troubadours 
have performed at the Englert Theatre, cel-
ebrating the Iowa City landmark’s 100th 
anniversary, as well as the Wieting Theatre 
in Toledo, the King Theater in Albia, the Ain-
sworth Opera House, the Blairsburg Opera 
House, the Warren Cultural Center in Green-
field, and the Elkader Opera House. 

“It’s just dumb luck that we happened to 
be looking at these theaters that were 100, 
110, 115-years old that were just reopen-
ing their doors,” he said. “The Albia Theater 
hadn’t had a live music program in it in five 
years.”  “And they were a very gracious audi-
ence,” adds Sellegren.  “They were super fun 
and they all clapped along and they were 
stamping their feet during Dave (Moore) and 
Dustin (Busch)’s set.  It was wonderful.” 

Both Knutson and Sellegren appreciate the 
wide range of ages in attendance at the 
shows, as the community theaters are all-
ages venues.  “From parents who bring their 
kids to the geriatric set,” notes Knutson.  “In 
Blairsburg we had a couple of willing partici-
pants who were under 20 who came all by 
themselves from a different town,” adds Sell-
egren.  “They loved it.” 

In addition to bringing some culture to 
the countryside, they also hope that the 
Opera House Project creates a ripple of 
local economic development in the small 
towns in which they play. “The whole proj-
ect encourages people to go to a town,” 
explains Sellegren.  “You don’t have to have 
been there before, you don’t have to have 
any relationship with the town whatsoever, 

hey, folks!{ iowa opera house project }
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#1 newspaper in 2033!{ iowa opera house project }
just go … and it will be awesome.  And 
then have dinner at a restaurant, and then 
a drink at the bar, and then stay in a hotel, 
and it’s good for the town.”  

The performance at the Grand Opera House 
in Dubuque on August 25 will feature Knut-
son and Sellegren (Milk & Eggs) as well as 
Des Moines acoustic folk trio Thankful Dirt 
and Anamosa songwriter and roots guitar-
ist John Waite.  Some might recognize Waite 
from his Mount Vernon-based bluegrass 
band Kodiak Flats.  Knutson has been per-
forming material from his latest solo record-
ing, Reinventing the Wheel, which explores 
the fingerpicking style of country blues, a 
genre that developed in the early part of the 
20th century at a time when many of Iowa’s 
opera houses were thriving.  

Playing in those venues again can be a very 
rewarding but at times, intimidating experi-
ence.  Compared to playing in a bar or cof-
feehouse setting, which can be noisy and full 
of distractions, all eyes and ears are focused 
on the performers. “Everybody sits and 
faces the stage,” notes Knutson.  “There isn’t 
anywhere in this theater that isn’t directed 
toward the stage.  So when the curtain 
opens, Molly (Matthews) from Thankful Dirt 
after the first show said, ‘It was terrifying!  
But it was really cool to be on a stage where 
the curtain opens and there’s an audience 

out there.’  It’s a completely different kind 
of thing.  Sometimes you get a round of 
applause just because the curtain opened.  ‘I 
didn’t even do anything yet!’”  

Knutson likes that the shows are as much about 
the theaters in which they play as it is about 
the music they bring.  “We’re not famous,” 
he notes.  But that relative anonymity frees 
the musicians to simply perform in a great 
space and share their music with a new audi-
ence without many of the usual preconceived 
notions of what a “show” should be about.  

Yet it is the differences from more “typical” 
live music venues that make the opera house 
experience special.  The collective group of 
people in the audience has agreed to sit qui-
etly in the dark and just … listen.   It’s an old 

idea, really, that seems kind of revolutionary 
in our wired world. “I’ve had a lot of people 
say, ‘Dude, that’s such a great idea you came 
up with.’” Knutson says with a smile.  “I did 
not come up with this idea.” 

The Iowa Opera House Project will perform 
at Dubuque’s Grand Opera House, Saturday, 
August 25 at 7 p.m.  Tickets are $10 and are 
available at the Grand box office or online at 
www.thegrandoperahouse.com. For more 
information on the Iowa Opera House Project, 
visit www.theiowaoperahouseproject.org.
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Irish Hooley  
Saturday, August 25  
Alliant Amphitheater

By Mike Ironside 

Dubuque area Irish will once again be don-
ning the green to celebrate the popular festi-
val of Irish music and heritage known as the 
Irish Hooley.  Now in its eighth season, the Irish 
Hooley will be held the afternoon and evening 
of Saturday, August 25 at the Alliant Amphi-
theater in front of the historic Star Brewery at 
the Port of Dubuque. The festival will feature a 
variety of Irish and American food, Irish beer, 
an Irish whiskey tasting, traditional Irish crafts 
and other merchandise for purchase, Irish 
dancers, and a full day of Irish music. 

To get the scoop on this year’s event, we had 
a chat with Hooley lead organizer Michael 
Lange to find out what’s new and excit-
ing.  “The first thing is the whiskey tasting,” 
said Lange.  We tried it last year just to see 
how it would work and we had a really fun 
time with it and a good response so we’re 
bringing it back, better than ever.”  Working 
with Jamison, one of the best known Irish 

whiskey distillers and Tim Althaus from Fam-
ily Beer & Liquor, the Hooley will offer the 
curious a chance to taste some of the style’s 
best examples.  Tastings are $10 and are 
scheduled for 2:00, 3:00, and 4:00 p.m. 

For the more adventurous, the Irish whis-
key tasting will provide information toward 
a whiskey-themed tour of Ireland.  “We 
brought over a piece from Ireland that 
points out where the major Irish whiskey 
distilleries are, bars that serve Irish whiskey 
as a specialty, and places you can buy Irish 
whiskey when you’re over there,” explained 
Lange.  On a recent trip, he and his wife 
Suzanne found a place in Kilkenny named 
after Bob Dylan.  

“Dylan’s is a whiskey bar, so they have over 
a hundred whiskeys and Scotches you can 
try.  It’s just a beautiful place to try whiskey,” 

recalled Lange.  “We tried some that you 
can’t get over here. We’re hoping to not only 
teach people a little bit more about Irish 
whiskey but also give them a sense of how 
they might kind of build on the experience if 
they made a trip to Ireland.” 

Lange also noted that beyond the purists 
who insist on drinking whiskey straight and 
even those who add a bit of water or ice to 
allow it to “open,” there are some changing 
attitudes in the business.  “The new trend 
with Irish whiskeys is mixing them,” he 
explained.  “Jamison and ginger or different 
things like that – the whiskey companies in 
Ireland have kind of gotten behind that now 
and are promoting it.  If you take the Jamison 
tour in Dublin, you can get a sample straight, 
or they’ll give it to you with cranberry juice 
or ginger ale or whatever. I think the notion 
that it’s okay to use a good Irish whiskey in a 
cocktail, that’s sort of gaining favor and it’s 
leading to a significant increase in sales of 
Irish whiskey around the world.”  

Beyond the Irish Whiskey Tasting and the 
music, which is a cornerstone of the event, 
Hooley organizers are always looking for 
different ways to highlight Irish culture in 
the limited time and space available for 
the event. “Basically, we run a one-day Irish 
music festival.  We have one stage, people 
show up and we try to give them a good 
experience with the music,” explained 
Lange.  “Now because of our (limited) space 
we’re trying to find some ways to bring 
some other things into it.  So we’re looking 
at trying to teach a bit of Gaelic from the 
stage this year.  Last year we did a demon-
stration of the bagpipe.  We brought in Mur-
ray Higgins and worked with the Dubuque 
Fire Pipes & Drums on that. So it’s all really 
an extension of that – finding a way to get 
people to be able to do some things dur-
ing the day, not losing their seat on the hill 
and not missing much of the music.”  The 
Dubuque Fire Pipes & Drums will make a 
return appearance at this year’s Hooley. 

“A second thing we’re doing this year along 
the same lines is we partnered with the Mil-
waukee Irish Festival, which is the biggest 
Irish music festival in the world, I believe,” 
Lange continued.  “They have something 
called the Ward Irish Music Archives and 
they have created a series of traveling exhib-
its that we are hoping to use at our Hooley.  
This year is the first one.  In the Dubuque 
Star Brewery Museum atrium, we’re going 
to set up an exhibit on famous Irish-Amer-
icans.  It’s called the Irish-American Hall of 
History.”  The exhibit will feature the photo-
graphs and biographies of 44 famous Irish-
Americans.  Next year, the Hooley will bring 
a second exhibit.  “It’s a way to bring some 
culture to the event despite our somewhat 
cramped quarters,” said Lange. 

Of course music is always a huge part of the 
Hooley experience and this year promises 
to be one of the best.  “We have five musi-
cal acts this year,” noted Lange.  “We don’t 
have Gaelic Storm, and I know some people 
are disappointed about that, but we actu-
ally probably – start to finish – have our best 
musical lineup ever.  Four of the bands are 
new to our Hooley, and so I think people 
over the course of the day are going to get 
a really good taste of Irish music.  All of the 
bands write their own music so they’re not 
just playing ‘Whiskey in the Jar.’  It’s really 
kind of a pretty talented group.”  

Two of the acts come from abroad, Searson 
from Canada and Derek Warfield and the 
Young Wolfe Tones from Ireland.  “A lot of 
the songs that The Lads play or that play 
in pubs, especially the protest songs, were 
probably written by Derek Warfield,” notes 
Lange.  “So the fact that we can get him to 
our festival is really a coup.  I would say the 
same thing for The Young Dubliners.  This is 
a big-time band out of LA and we were able 
through a set of lucky occurrences to be 

it’s all down hill after the whiskey tasting!{ irish hooley }
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how many irish can you fit into an amphitheater?{ irish hooley }
able to bring them in and they could just as 
well be the headliners.  They’ll put on a fan-
tastic show.  They did an album about three 
years ago called With All Due Respect: The 
Irish Sessions.  It is sort of their take on classic 
Irish music.  So they do stuff like that, they 
also do a lot of their own music and I think 
the crowd will really like them a lot.”  

Lange is equally excited about the headlin-
ing act The Elders.  “We’re bringing back the 
Elders who everybody really liked last year,” 
he said. “They were the lead in band last year 
to Gaelic Storm and they just did a fabulous 
job and we liked them a lot.  They were able 
to come back and we’re really glad to have 
them.  It’s going to be a great day.  People 
can stay all day, they’ll experience five really 
different musical acts, most of whom they 
haven’t seen before.”  

Over the past seven years, the Hooley 
has certainly established itself as one of 
Dubuque’s best and certainly most family-
friendly of the summer festivals. “One of the 
things we’ve been sort of proud of is that 
parents come, children come, teenagers 
and colleges students come, grandparents 
come,” said Lange.  “We have a day of music 
that everybody can get excited about and 
enjoy so it’s really a family event in a way 
that I think means a lot and has a lot to do 
with why people come back year after year.  
So we’re sticking with that and it’s going to 
be another great festival.”  

The 8th Annual Irish Hooley is scheduled for 
Saturday, August 25, 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 $10.00 in advance 
or $15.00 at the gate the day of festival, with 
children 10 and under free.  Proceeds of 
the Irish Hooley support the Dubuqueland 
Irish Association and Hospice of Dubuque.  
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 informa-
tion, visit www.irishhooley.org. 

Irish Hooley Live Music
Searson 
Searson is Erin, Heather and Colleen 
Searson, three multi-talented sisters 
who play a variety of instruments and 
are all expert step dancers. Piano, 
organ, fiddle, tenor guitar and bass 
are all highlighted in their live per-
formances.  In 2011, Searson toured 
throughout Canada, the U.S., Ireland, Germany, Denmark and 
headlined one of the largest music festivals in Europe at Festival 
Ortiguiera, Spain. In October 2012, Searson have sold out their 
first Castle Tour of Ireland and have added a second tour.  Sear-
son have recorded 6 albums, releasing their latest and some say 
best album to date, Fade and Shine in January 2012. 

Derek Warfield &   
The Young Wolfe Tones  
One of the great Irish bal-
lad singers, Derek Warfield is 
also much more – a founding 
member and long-serving 
front man of the legendary 
Wolfe Tones, a charismatic all-
round performer, a historian, 
retriever and writer of songs 
and a man who cares pas-
sionately for the Irish song tradition.  In 44 years on the road he’s 
enjoyed many highlights, performing at venues from Carnegie 
Hall in New York to the Royal Albert Hall in London. His story con-
tinues with Derek Warfield and the Young Wolfe Tones. “I’m really 
excited about the future with these really brilliant young musi-
cians,” he says. “It’s like a new beginning. They are each superb 
instrumentalists and singers so they can bring a new dimension 
to what we offer in the recording studio and on live on stage.

The Wild Colonial Bhoys  
The Minneapolis-
based Wild Colo-
nial Bhoys has 
been described 
as a “Celtic rock 
powerhouse.”  The 
band lineup, com-
prised of Adam Coolong, vocals and guitars, Geno Carlson, gui-
tars and vocals, Cody McKinney, bass, vocals and bodhrán, and 
Tony Comeau, fiddle, blend edgy rock with traditional Irish music 
hooks to create their upbeat sound.  The band is currently pro-
moting their fifth release, a double album Heads or Tails on their 
own independent label, Steel Creek Records.

Young Dubliners  
California’s Young Dubliners are known for both their energetic 
live performances and strong songwriting and recording history.  
Building a fervent fan base, the Young Dubliners have over the 
years become notorious for the whirling jig pits that erupt at their 
live shows. From their humble beginnings at the Irish Rover, the 

band evolved through various personnel changes into a pugna-
cious, crazy but coolly irresistible force of nature that eventually 
made its way into the studio to record their debut EP Rocky Road. 
Actor Gabriel Byrne hired the band to write the theme song for 
his television show Madigan Men. The Young Dubliners were also 
plucked to rev up the crowds at the 2002 Winter Olympics in Salt 
Lake City. That same year, the Dubs scaled back down to a five-
piece band, launching a period of renewed creative vigor. 

The Elders  
Since forming in 1998, The Elders have set the American music 
scene on its ear, thanks to a skillful mix of amped-up roots rock, 
augmented with powerful vocals, blazing instrumentals and top-
notch song writing   The lineup consists of a group of wicked-
fine Kansas City musicians with a passion for Celtic music, and 
a charismatic Irishman with a love of all things American. This 
combination makes for cross-pollination that is high octane and 
progressive, yet rooted in tradition. The Elders are fronted by Ian 
Byrne from County Wicklow, and backed by guitarist Steve Phil-
lips (The Rainmakers), bassist Norm Dahlor (Tommy Shaw Band), 
violinist Brent Hoad, drummer Tommy Sutherland, and key-
boardist Joe Miquelon (Asleep at the Wheel.) All are well-known 
veteran musicians having played in numerous recording and 
touring bands before forming The Elders.

Hooley 2012 Schedule 
11:30 a.m. Doors Open – The Gathering 
12:00 p.m. Opening Ceremony w/ Dubuque Fire Pipes & Drums 
12:15 p.m. Searson 
  1:45 p.m. The Claddagh/McNulty Irish Dancers 
  2:15 p.m. Derek Warfield & The Young Wolfe Tones  
  3:45 p.m. The Claddagh/McNulty Irish Dancers 
  4:15 p.m. The Wild Colonial Bhoys 
  5:45 p.m. Salute to Armed Forces w/Dubuque Fire Pipes & Drums 
  6:30 p.m. The Young Dubliners 
  8:00 p.m. Trip to Ireland Winner Announced 
  8:30 p.m. The Elders 
10:30 p.m. Hooley Ends – The Scattering
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drive to wisconsin, turn left.{ potosi brewfest }
Potosi BrewFest  
Saturday, August 25  
Potosi Brewery & National Brewery Museum 
Area craft brewers and beer lovers probably have this 
event marked on their calendars already, but if you 
belong to either camp and do not yet know about Potosi 
BrewFest, take note.  The fourth annual beer tasting 
event will be held Saturday, August 25 from 1 to 5 p.m. 
to the Holiday Gardens Event Center in Potosi (across the 
road from the Potosi Brewery).  Potosi Brewfest 2012 will 
feature over 30 breweries, specialty meats and Wisconsin 
cheese with live music by Mr. Baber’s Neighbor: The Solar 
String Band.  

While the full list of breweries was not available at press 
time, as many are still signing up for the event, a partial 
list (in no particular order) includes The Grumpy Troll 
Brew Pub, Pearl Street Brewery, Rhinelander Brewing Co. 
& Huber Brewing Co., O’so Brewing Co., Ale Asylum, New 
Glarus Brewing Co., Stone Cellar Brewpub/Stone Arch 
Brewhouse, Lake Front Brewery, Sand Creek Brewery, 
Shipwrecked Brewery, Northwoods Brewing Corp LLC, 
Central Waters Brewery, Galena Brewery, Capital Brewery, 
Woodman Brewery, August Schell Brewing Co., Horny 
Goat Brewery, Vintage Brewing, Tyranena Brewing Co, 
and Potosi Brewery, of course.  

In fact, Potosi Brewery will be tapping a special keg of 
their Fiddler Oatmeal Stout aged with cocoa nibs in Tem-
pleton Rye barrels! 

Being a Wisconsin event, BrewFest celebrates not only 
beer, but also offers a selection of wines from area win-
eries, sausages and other specialty meats, and of course, 
cheese! Food for purchase will also be available on the 
event grounds. Entertainment for the afternoon will be 
provided by Des Moines “urban hillbillies” Mr. Baber’s 
Neighbor: The Solar String Band from 1-5 p.m.  For those 
who are just getting warmed up by 5, Dubuque party 
band Awesome Sauce will be hosting the BrewFest post-
party at the Potosi Brewery Beer Garden right across the 
street from 5-9 p.m. 

Beer lovers from around the area are planning bus trips 
or taking advantage of rides from Warco Transportation 
offering round-trip transportation from various area loca-
tions for $15.  BrewFest attendees will be able to sign up 
and pay for this transportation when they purchase tick-
ets online at www.potosibrewery.com.

Tickets for Potosi Brewfest are $35 and include a com-
memorative tasting glass, unlimited samplings of beer, 
wine and cheese, and free admission to the National 
Brewery Museum for the entire day.  A limited number of 
special VIP tickets are also available for $50 and allow the 
ticket holder a one-hour early admission to the festival 
along with a special gift.  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.



365ink Magazine   |   issue #167        { august 16 - 29, 2012 } 11www.Dubuque365.com

it seems like only 13 years ago we did this the first time!{ summer’s last blast }

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 24-25 
from 5 p.m. each day, Last  Blast is two 
days of live music, food, and cold bever-
ages (it IS still summer after all).  

Hosted by Music & More Promotions, Sum-
mer’s Last Blast 13 will again be held under 
the Town Clock. While we’re talking num-
bers, this year’s Last Blast will feature seven 
bands over two days focusing on great rock 
and roll, from mainstream to hard rock, ‘80s 
new wave, and hair metal. And it’s all free!  
(More money for uh, “beverage” tickets!) 
Kicking things off on Friday evening will be 
ridiculously awesome 80’s glam metal rock-
itude of Dubuque’s own Crystal Leather 
followed by the hard rock and party tunes 
of Jabberbox and another reunion of one 
of Dubuque’s favorite rock bands from 

another era, as Snidley Whiplash reforms 
for a killer set. Headlining the Town Clock 
stage on Friday night will be the ever popu-
lar 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 Spazmat-
ics.  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.
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Now Showing @ MINDFRAME 
Friday, August 17 - Thursday, August 23

Hit & Run (R) No Passes
Wed & Thu: (11:30 AM), (1:30), (3:30), (5:30), 7:40, 9:50

The Expendables 2 (R) No Passes
Fri - Thu: (12:10), (2:25), (4:45), 7:30, 9:45

ParaNorman (PG) No Passes
Fri - Thu: (11 AM), (1), (3), (5), 7, 9 PM

The Odd Life of Timothy Green (PG)
No Passes  Fri - Wed: (11:45 AM), (2), (4:15), 6:50, 9 PM
Thu: (11:45 AM), (2:00), (4:15), 9:00

The Bourne Legacy (PG-13) No Passes
 Fri - Tue: (11:05 AM), (1:45), (4:30), 7:15, 9:55

The Campaign (R) No Passes
Fri - Thu: (11:20 AM), (1:20), (3:20), (5:20), 7:35, 9:40

Hope Springs (PG-13) No Passes
Fri - Thu: (11:10 AM), (1:10), (3:10), (5:10), 7:20, 9:25

{ movies } chuck norris has already been to mars; that’s why there’s no signs of like there now.

The Expendables 2, Aug 17 (R) The 
Expendables are back and this time it’s 
personal... and they brought Chuck Freakin’ 
Norris! ParaNorman, Aug 17, (PG) The new 
3D stop-motion comedy thriller where a 
small town comes under siege by zombies. 
Who can it call? Only misunderstood local 
boy Norman, who is able to speak with the 
dead. The Odd Life of Timothy Green, 
Aug 15 (PG) An inspiring, magical story 
about a happily married couple who can’t 
wait to start a family but can only dream 
about what their child would be like. When 
young Timothy shows up on their doorstep 
one stormy night, they learn that sometimes 
the unexpected can bring some of life’s 
greatest gifts. Cosmopolis, Aug 17 (R) A 
finance golden boy dreams of living in a 
civilization ahead of this one. On a trip across 
the city, he watches his Wall Street Empire 

crumble and starts to piece together clues 
that lead him to a most terrifying secret: 
his imminent assassination. Premium 
Rush, Aug 24 (PG-13) Dodging speeding 
cars, crazed cabbies, open doors, and eight 
million cranky pedestrians is all in a day’s 
work for Wilee (Joseph Gordon-Levitt), the 
best of New York’s agile and aggressive 
bicycle messengers. When Wilee picks up his 
last envelope of the day on a premium rush 
run, he discovers this package is different. 
This time, someone is actually trying to kill 
him. The Apparition, Aug 24 (PG-13) A 
paranormal presence that was accidentally 
conjured during a university parapsychology 
experiment torments a young couple. Hit & 
Run, Aug 24 (R) A comedy about a young 
couple that risks it all when they leave their 
small town life on a road trip that may lead 
them towards the opportunity of a lifetime.

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

THE BUZZ.
Expendables producer Avi Lerner says 
they’ve approached Clint Eastwood, 
Harrison Ford, Wesley Snipes when he 
comes back from prison and they’ve got 
Nicholas Cage. Yeah, but where the hell is 
Robert Z’Dar?

Chris  Hemsworth, Josh Peck, Josh 
Hutcherson, Adrianne Palicki, Isabel Lucas, 
and Connor Cruise (yes, of being adopted 
by Tom Cruise fame) are playing the 
fervently-jingoistic modern equivalents of 
Patrick Swayze, C. Thomas Howell, Charlie 
Sheen, Lea Thompson, and so on, tasked 
with defending their football and chain bar 
& grill-loving small town from the invading 
forces of North Korea in the remake of Red 
Dawn.

Following news that a feature film about 
Melmac’s first cat-eating sitcom star (Yes, 
ALF) is now an actual thing, thanks to Sony 
and a producer of The Smurfs, now comes 
word that the long-promised, belated 

second sequel to Bill & Ted’s Excellent 
Adventure is still somehow a real thing, and 
now has a director attached. Yes, Keanu is 
on board. MGM, the studio that owns the 
rights to the characters, has yet to give the 
film the go-ahead. 

According to The Hollywood Reporter, 
Keira Knightley is now in talks to join 
Kenneth Branagh’s Jack Ryan movie, a Tom 
Clancy-inspired prequel, already set to star 
Chris Pine as Jack Ryan, Kevin Costner as 
his mentor, and Branagh himself as the evil, 
financed-based Russian villain.

Warner Bros. wants the expertise and 
ability Ben Affleck showed on The Town to 
command a Superman-looking dude on 
their Justice League project.

At a shareholder meeting, Disney CEO 
Robert Iger revealed that Joss Whedon-
-the writer-director who turned Marvel’s 
high-risk ensemble into a hit of epic per 
portions, will return to direct a sequel to 
The Avengers.
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Dubuque Bluegrass Festival  
Sunday, September 2   
Picker’s Picnic, Noon  
Music 2 p.m. - 7 p.m.  
A.Y. McDonald Park  
Bluegrass enthusiasts and festival fanatics were no doubt 
disappointed to learn that Mud Lake Park would not be 
hosting the usual “Bluegrass Sundays” – a series of free 
concerts held in the scenic park just north of Dubuque 
on the banks of the mighty Mississippi River every sum-
mer for the past ten years. Well, in the words of Futura-
ma’s Professor Farnsworth, “Good news, everyone!” The 
Dubuque Bluegrass Festival will be held over the Labor 
Day Weekend, Sunday, September 2 at A.Y. McDonald 
Park on the banks of the Mississippi River.

Working with the hard-working volunteers and resident pick-
ers that organized the Mud Lake Bluegrass Sundays (who, 
quite frankly needed and deserved a break), Julien’s Journal, 
in partnership with 365ink and the Dubuque Jaycees, will host 
this year’s only Bluegrass Festival at the park just off the end of 
Kerper Boulevard. Mystique Casino jumped on board to help 
make the idea a reality as the festival is perfectly aligned with 
the opening of their new sports bar which will also feature 
great bluegrass later the same evening. Additional support 
comes from Catfish Charlie’s and American Trust. The event 
will include many of the usual features of the popular Mud 
Lake festival, but with a few changes (we’ll get to that in a bit). 

As with the Mud Lake events, the gath-
ering starts with a Picker’s Picnic at 
noon, offering an opportunity for local 
musicians to get together and jam and 
maybe learn a lick or two. The first act, 
which is yet to be announced, will take 
the stage about 2:00 p.m. followed by 
Bad Nicholas, featuring Amber Dawn 
who local bluegrass fans might remem-
ber from the Carter Family band Jypsi, 
which played here a couple years back. 
Amber Dawn began a musical col-
laboration with Canadian picker Bobby 
Nicholas after meeting at a jam session 
in 1999. They eventually began dating, 
later married, and now perform as a duo.

Headlining the festival concert will be the return of Bill 
Monroe’s Bluegrass Boys Reunion, an all-star lineup of 
friends and musicians who played with the “Father of 
Bluegrass” Bill Monroe. Mud Lake Bluegrass organizer 
Jimmy Zmudka brought the Bluegrass Boys Reunion up 
for the tenth year of the Mud Lake series last year – what 

would have been Bill Monroe’s 100th birthday – to a 
great response from the fans. Bill Monroe was, of course, 
the mandolin player, singer, songwriter, and bandleader 
widely recognized as the inventor of the genre of music 
we now know as bluegrass, so it’s pretty amazing we can 
get some of those same players together for a festival 
show here in Dubuque!

Diverging a bit from the Mud Lake model, admission to the 
Dubuque Bluegrass Festival is just $5 for adults with all the 
proceeds benefiting the Marine Corps Toys For Tots program. 
Also it should be noted that carry-ins will not be allowed 
but there will be food and beverages, including beer and 
wine available for purchase. Great eats will be served up by 
Catfish Charlie’s, whose great offerings became a staple in 
Mud Lake. Joining Catfish Charlie’s will be awesome organic 
goodies from the Food Store. For Bluegrass Festival updates 
or more information, visit dubuquebluegrass.com.

i do believe bluegrass needs a whole lot more hot pink skirts.{ dubuque bluegrass festival }
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Warning. The Maniac Cop is loose in Dubuque! 

While Dubuque lays claim as the hometown of Kate Mulgrew, 
the college hometown of Tony Danza and even the final rest-
ing place of the Don Ameche, there is another honest to 
goodness movie star who calls Dubuque home right now. His 
name is well know to his large and devoted cult fan base, but 
for many of you it’s his face that you can’t forget. 

“How do I know that guy?” Or more likely, “its that guy!!!” 
Undoubtedly seasoned character actor and celebrated Hol-
lywood bad guy Robert Z’Dar gets stopped often with the 
the vague but pointed question, “Are you that guy from 
the movies?” And with a giant smile, Robert would have to 
answer “Yes,” for he is indeed a movie star. In fact, he’s made 
a whole lot of them. 

Before we get to the obvious question, “What the heck is 
he doing in Dubuque?”, we’ll start with answering exactly 
how it is that you know his unforgettable face. Strictly main-
stream movie goers will know his best from his starring role 
in “Tango & Cash” with Sylvester Stallone and Kurt Russell. 
As Jack Palance’s unforgettable henchman Face Polska who 
beats the hell out of Stallone on the rook of a prison before 
meeting his demise from about a million volts, Z’Dar gained 
instant fame and notoriety.

More specific horror fans, however, know him best as his star-
ring role as Matt Cordell a.k.a. “The Maniac Cop” in the three 
part film franchise of the same name. Starring alongside other 

classic horror and b-movie stars like Bruce Campbell, Wil-
liam Smith, Richard Roundtree, Robert Z’Dar gave the per-
formance that keeps fans lining up at horror and indie film 
conventions across the country. I mean, come on, how many 
guys get to actually kill Bruce “Evil Dead” Campbell on screen?

In well over 100 movie and television credits, Robert Z’Dar 
has worked side by side with the biggest names in Hol-
lywood including Christian Slater and Patrick Dempsey in 
1991’s “Mobsters”, on T.V. with Bruce Willis and Cybil Shepard 
in “Moonlighting”, with a young Brad Pitt on “Growing 
Pains”, threatening John Ritter on “Three’s Company”, killed 
by Melanie Griffith in “Cherry 2000”, and as the Angel of 
Death in ”Soultaker”, his first of many costarring roles with 
his good friend Joe Estevez, another noted character actor 
and brother of Martin Sheen. In gaining cult-star status, 
people really do know his name now. He’s a regular on the 
horror convention circuit, showing his latest films, signing 
autographs and meeting fans. Other co-stars include Jerry 
Orbach, Robert Davi, Anthony Michael Hall, Lou Ferrigno, 
Charles Napier, Robert Forrester and even Dustin Diamond 
and Lark Voorhees from Saved by the Bell. 

In recent years Mr. Z’Dar has continued to work with great 
consistency on scores of independent features alongside 
many of the noted character actors and b-movie legends. He 
is obviously most noted for his numerous roles as “the bad 
guy”. With his trademark massive chin that makes Jay Leno 
look like a chump and, though he’s not a spring chicken any-
more, he was once a well hulking figure of man and evidence 

in his Tango & Cash performance. Everything about his 
appearance makes him the trademark look of a villain. Horror 
movies have thus become Robert ZDar’s bread and butter for 
a number of years.

Okay, so how does the Maniac Cop wind up in Dubuque, 
Iowa? How else? It was a girl.

It was about six years ago. Robert, a native Chicagoan, was stay-
ing with a friend in Elizabeth, Illinois and found himself mak-
ing his way to Dubuque, and more notable, East Dubuque, for 
entertainment. It was there that he met Merri Christy Voshell. 
After a lot of commuting, the couple eventually decided it was 
a good idea to get a place together, initially in East Dubuque, 
but now in downtown Dubuque, where he’s been making a life 
and continuing to work for some time, right under our noses. 

I first met Robert at the Locust Street Hy-Vee one evening. 
Unlike most people, I’m a big movie geek, so when I saw him 
and did a triple-take, I knew his name when I approached to 
see if it really was him. Sure enough, the Maniac Cop was doing 
the domestic thing. The truth is, if not for the unmistakable jaw 

{ the manic cop - robert z’dar } you broke THAT jaw?
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line, it would have been hard to pick Mr. Z’Dar out of a 
lineup that day. It turned out that at the time of our meet-
ing he was in the throws of cancer treatment. Between 
the chemo and the drugs, he was puffed up to an unnat-
ural size and looked pretty old and a little frail. During 
our long conversation this weekend at Monk’s Kaffe Pub 
in downtown Dubuque, we talked at length about his 
ordeal and where his life is now. 

His doctors were giving him a slim shot and beating the 
cancer he had considering the type and stage of the dis-
ease, though he did lead on to his family how slim his 
odds were. In addition to local hospital care, Robert was 
on a self-prescribed regimen of herbs and minerals. It 
was at this time that he learned about amazing success 
people were having by incorporating THC into the treat-
ment. Yes, THC, the stuff in pot. Not being a “midnight 
toker”, Robert asked his doctors about the pill form but 
they didn’t want to go that route. Robert did. This is 
when it’s good to have die hard fans. We’ll just say that 
some people that care about Robert gifted him with THC 
butter (how good does that sound?) that he swears, along 
with a dedicated program of prayer, gave him the fighting 
chance that led to the recovery he’s in today. He had no 
qualms at all about including that in this story. Despite not 
being a marijuana user otherwise, he now considers himself 
a staunch advocate for the legalization of the substance. The 
potential medical uses are so great that it seems like more of 
a crime to make it illegal than vice-versa in his mind. 

Now in remission and cancer free, Robert still has a lot of 
healing to do. Like everyone, the awful stuff took its toll 
and he’s been working hard to get back to the Robert of 
old. When we met for the interview, it was immediately 
clear that the old Robert is well on his way back. He looks 
100 pounds lighter and a good 10 years younger than just 
a few months back. As the chemo was done in his throat, 
he still has a rough and gravelly voice, which immediately 
remindid my of my father’s bout with the same thing a few 
years ago. Slimmed down, in good spirits and already back 
to work, Robert Z’Dar has been given a new lease on life and 
he plans on taking advantage of it. Indeed he already has. 

He considers himself a career oriented guy who loves his work. 
Next week he will begin shooting another film with his friend 
Joe Estevez (below, right, in purple shirt and tie) right here 
in the tri-states. Elizabeth, IL to be exact. The action-horror 

flick entitled “High on the Hog” also starts veteran character 
actor Sid Haig who’s been a fixture in musician and horror film 
director Rob Zombie’s recent works. There may even be some 
unpaid parts for extras if you ever wanted to be in a movie. 
Check Robert’s Facebook page, referenced at the end of this 
article.  This is after he just wrapped another film entitled “The 
Perfect Candidate” immediately following his cancer treat-
ments and against doctor’s orders. Another film, “Precious 
Mettle”,  will begin shooting next Spring. Also coming down 
the pipeline looks to be a very interesting prospect. A film fea-
turing an all-star cast of horror movie leading men fighting 
together, a-la, the Avengers, only in B-movie style. The cast 
of “Deformed” includes Kane Hodder (Jason Voorhees), Doug 
Bradley (Pinhead from 8 “Hellraiser” movies), Reggie Banister 
(“Phantasm”) , Michael Berryman  (“The Hills Have Eyes”, pic-
tured with Robert below, far right) and, of course, Z’Dar. 

When asked how he continues to work so regularly from a 
non-traditional movie town like Dubuque, he credits a cou-
ple of contacts in the business that always have an eye out 
for him, but also his vast resource of contacts and friends that 
he’s made along the way. Most of the work that comes his 
way these days is independent film roles, largely because he’s 
living in the midwest and not in the hustle and bustle of L.A. 
But he’s okay with that. While he’d love to have another run 
in the big budget movie world, he also enjoys working with 
new filmmakers and directors. In the modern era of YouTube, 

on Demand and digital media, many more people are 
finding Z’Dar’s independent cinema work and likewise, 
opening many more avenues for new filmmakers to cut 
their teeth. Many look to him for advice and guidance 
in their process, as he’s certainly seen his share of movie 
sets. Working with newer filmmakers usually also allows 
him more room for improvisation and suggestions, espe-
cially if the script isn’t great to start with. When you pair 
him with another veteran like Joe Estevez, they can work 
off of each other and take the performance to a place it 
might not have otherwise gone. For example, he went to 
Texas for a small role in a low-budget indie called “The 
Waiter” in 2012 and they liked him so much that they did 
re-writes to give him a lot more screen time. The bit part 
that became more ended up winning him best support-
ing actor awards at independent film festivals in Hous-
ton, Cleveland and Orlando. So you just never know.

When you make over 100 movies, surely they’re not all 
going to be classics. And when so many are B-movie 

action and horror flicks, the odds are even higher that 
there will be some weird stuff in there and Robert’s roles 
are no exception. When your trademark is a face that even 
he jokes about on his Facebook Page as a “catcher’s mitt 
with a nose,” and you make some out-there movies, you’re 
bound to draw attention from those that parody your look 
or flat out make light of your movie. Robert doesn’t seem 
to have any problem with that. His 1991 film “Soultaker” 
was so famously featured on the hit T.V. series “Mystery 
Science Theater 3000”, that it’s hard to find a reference of 
the movie online that is not actually a clip from that show, 
which features two robots and a guy who essentially roast 
classic B-movies live as they play out in front of their sil-
houettes (pictured below). “You have to be able to laugh 
at yourself,” says Z’Dar. 

{ the manic cop - robert z’dar } you don’t want to meet matt cordell at hy-vee!
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...continued on page 16

The Maniac Cop, Robert Z’Dar
...continued from page 15.

We’ll see who’s laughing in the end. It 
won’t be the cheering fans at The Indie 
Gathering 2012 Film Festival in Cleveland, 
Ohio next week where he’ll be inducted 
into The Indie Filmmakers Hall of Fame, 
something he’s very proud of and looking 

forward to. After a long year of battling 
cancer and coming back from the edge, 
just the idea of going to spend time with 
fans and be recognized is a major heal-
ing gesture in it’s own right for the jour-
neyman actor. Not that he has to prove 
himself to anyone at this point in his 
career. But I’ll bet his dad is still as proud 
in heaven today as when he stood up in 
the movie theater in the Chicago suburbs 
during “Tango & Cash” and started shout-
ing “that’s my kid beatin’ up Stallone!” 

You gotta love a guy who enjoys getting 
killed on screen. He’s also a fan of doing 
accents and unique looks with his charac-
ters, as much as such a recognizable mug can 
be changed. I was taken aback at how much 
thought and prep went into something as 
simple (in my head) as the accent of his char-
acter in “Tango & Cash.” He’s a Polish gang 
banger of sorts and he drew on his Eastren 
European heritage for the voice of Face. That 
accent and that detail and his famous tisk-
tisk and wag of the finger in Stallone’s face 
(a move suggested to him by actor William 
Smith) landed him the role. Though I’m bet-
ting that iron jaw didn’t hurt either. (Bottom 
left, Robert spars verbally with Sly Stallone 
and Kurt Russel in that scene).

Today Robert Z’Dar is enjoying his role of 
Dubuquer as well. He thinks of it as a “little 
big city.” “There’s a lot of Chicago people 
here and they’re finally starting to do Ital-
ian beef right!“ He took me to Mulgrew’s 
for a chili dog (above), so you know he’s 
got style! “I love the Mississippi and I love 

the bluff. I just love it.” He just wishes it 
wasn’t so expensive to fly out of here. 
“Dubuque is a great location for movies. 
I don’t know why they don’t shoot more 
here. I’d sure like to see it and make some 
films in town.” Robert would also like to 
start some kind of charitable cause that 
would allow him to bring in some of his 
Hollywood friends to entertain cancer 
patients and the terminally ill, to lift their 
spirits and give them hope and a ray of 
sunshine of what he understands all too 
well can be a long string of rainy days. I 
like the idea too. He’d also love to reignite 
his love of music. He was once a singer, 
guitarist and keyboard player in Chicago 
area bands. Until his voice comes back 
fully I said he’ll have to sing “Lowrider” or 
ZZ top tunes. He suggested some songs 
by Eric Burden of the Animals, who, natu-
rally is also a friend of his. Naturally, the 
Maniac Cop knows everybody.

I found Robert to be a wonderfully interest-
ing guy and endlessly nice. A mix of humble 
appreciation with a lingering touch of movie 
star bravado make for a great guy with whom 
to share a coffee (or a chili dog). I could prob-
ably listen to his stories of Jack Palance and 
a hundred other movie stars all day. Robert 
gets items in the mail all the time from fans 
around the world. They send him art and 
masks to sign and send back. He’s happy to 
communicate with his fans (as well as any 
filmmakers and producers who might be 
reading this… are you out there, Tarantino?). 
If you’d like to send him a note or ask him a 
question, you can find him, the real him at  
facebook.com/robertzdar1 or e-mail 
him directly at robertzdar1@gmail.com.  
You can also Google him. He’s all over 
the web including many movie clips on 
YouTube. Or just keep your eyes peeled, 
cause the Manic Cop is on patrol in the 
streets of Dubuque, and the aisles of  
Hy-Vee on occasion too.      •

{ the manic cop - robert z’dar } if you don’t see him at hy-vee, try monk’s!
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Thursday, August 16

Jake & Eric, Tony Roma’s, 6 PM 

Fever River String Band
Platteville Music in the Park, 6 PM 

Dueling Pianos
Mississippi Moon Bar, 8 PM 

Dave Pingle Band
The Cornerstone, 8:30 PM 

‘Round Midnight Trio
The Bank Gastropub, 9 PM 

Friday, August 17

John Moran 
Lunchtime Jam, Town Clock, 12 PM

Johnnie Walker
Offshore, 3:30 PM 

The Business @ All That Jazz
Town Clock Plaza, 6 PM 

Andy Wilberding
Whispering Bluffs Winery, 
Potosi, 6 PM

The Stellanovas
Galena Brewing Co., 7:30 PM 

Young Turks 
Mississippi Moon Bar, 8 PM 

Taste Like Chicken 
The Yardarm, 8 PM

Boys Night Out, Spirits, 8 PM 

Massey Road, Grand Tap, 8 PM  

Crude But Effective
Georgie’s Skyline, 8 PM 

Ken Wheaton
The Cornerstone, 8 PM 

Jordan Danielsen 
Grape Escape, 8 PM 

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

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

Country Tradition
Grant County Fair, Lancaster, 8 PM 

David Zollo & The Body Electric 
The Lift, 9 PM 

Remember Last Fall, A Step 
Ahead, Royalty,  Exit Emergency
Off Minor, 9 PM 

Hot Mess , Northside Bar, 9 PM 

Broken Rubber Band
The Bank Gastropub, 9:30 PM 

Renegade  
Sandy Hook Tavern, 10 PM 

Saturday, August 18

Ryan Getz
The Cornerstone, 12:30 PM 

Tailstock
Ruby Blonde
Electric Hawg Wobblers
98 in the Shade
Al’s Speede Shoppe
Whitetail Bluff Camp & Resort, 
11 AM – 1 AM 

Massey Road, The View, 1 PM 

Okham’s Razor, Grape Escape, 2 PM 

Crude But Effective
Offshore, 3:30 PM 

Awesome Sauce
Kalmes Hilltop, 7 PM 

Blue Willow
Stone Cliff Wine Bar, 6:30 PM 

Club 84 – Down Under Night 
Mississippi Moon Bar, 8 PM 

The Lower 5th 
Mystique Casino, 8 PM 

Johnny Trash, The Yardarm, 8 PM 

Buzz Berries
Andrew Firemen’s Dance, 8 PM 

Steve Grismore Jazz Trio 
The Cornerstone, 8 PM 

Soulsa, Grape Escape, 8 PM 

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

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

Venice Gashouse Trolley, Wook 
The Lift, 9 PM 

Unknown Component 
The Bank Gastropub, 9 PM 

Pash N Brew, Northside Bar, 9 PM 

The Dawn, Embe Eatery, 9 PM 

Al’s Speed Shop
Whitetail Bluff Resort, 9 PM 

Massey Road
Jimmy B’s, Leisure Lake, 9 PM 

Brown Bottle Bandits
Dagwood’s, 9 PM 

Sunday, August 19

Open Mic 
Galena Brewing Co., 12 PM 

Taste Like Chicken Acoustic
The View, 1 PM 

Fever River String Band
Council Hill Station, 1 PM 

Open Mic with Marty Raymon 
The Cornerstone, 1:30 PM 

Johnnie Walker, The Yardarm, 3 PM 

David Zollo, Tabor Winery, 3 PM 

Mixed Emotions
George & Dale’s, 3:30 PM 

Blue & Evil 
New Diggings General Store, 3:30 PM

Chuck T. Murphy
Northside Bar, 5 PM 

Boots Hefel Band
Park Farm Winery, 5 PM 

Nitrix, Sandy Hook Tavern, 6 PM 

{ budweiser live music listings • august 16 - september 3 }
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Speaker Eater, Wax Moth,  
Inside the Rose  

Sunday, August 19, 9 p.m. 
The name isn’t literal, but it is apt: enough 
sound to crumple speakers, chew them 
into paste. When Speaker Eater takes 
their time and extends a song with terror 
and noise, it’s a feeling of greedy feeding. 
But often, the songs are over quickly, 
twisty sludge riffs that stack and stack 

and, finally, crumble. Wax Moth makes 
use of a similar pummel, a new hardcore. 

Songs move rapidly through subsonic places 
until, all at once they don’t, and rhythms become 

a collapse with no attack. This is sudden destruction. 
Local band Inside the Rose will be cranking the gain and throwing down the 
gauntlet with big-time breakdowns. Check it out on Sunday, August 19th at 
Off Minor, 1689 Elm Street. 9:00 PM. $5 cover. 21+.

Cop Bar, Legal Fingers, Dredge
Friday, August 24, 9 p.m.  
Off Minor
Like any great grind band, every 
aspect of Cop Bar is somewhere 
between a joke and a bloody nose. 
The song names and outfits are 
ridiculous, the songs themselves 
are brutal outbursts. Three men 
dressed as police officers playing 
a twenty-four second song called 
“Dogs Wearing Bandanas Are Punk 
Rock But Dogs Wearing Sun Glasses 
Are Wicked Awesome” about sums it up 
and proves that, in the end, the joke is the 
bloody nose. Local heroes Legal Fingers and 
Dredge will be delivering sleaze rock pelvic destruction and downtrodden 
tech-metal, respectively. Check it out on Friday, August 24th at Off Minor, 
1689 Elm Street. 9:00 PM. $5 cover. 21+.

Deathtram, Glimmer Blinkken, 
Venereal Crush  

Friday, August 31, 9 p.m.
Off Minor

It’s been assumed by many that the 
lower the fidelity, the higher the 
integrity. Deathtram proves it right 
by sounding like an old cassette 
where all the songs were recording 
in a garage to begin with. “Warm” gets 

used to describe the audio—saturation 
and dryness in odd, comfortable spots—

but it works for the songs as well, deep 
grooves that shift thanks to the noises 

overtop of them. It’s a warmness of relaxation 
with occasional edges, and it’s wholly interesting. 

Local weirdo-double-trio Glimmer Blinkken will be playing in addition to 
local improv soundscape troupe Venereal Crush making their live debut.  
Check it out Friday, August 31st at Off Minor, 1689 Elm Street. 9:00 PM. 
$5 cover. 21+.

LIVE MUSIC:
 

Rick Huckaby, with the “Almost Full” Brown Bottle Bandits
Thursday, August 23, 8 p.m.
Rick Huckaby, or “Huck” as he is referred to, is a 
Nashville, TN singer, songwriter, and guitar play-
er. His sound is like none other heard in country 
music today combining influences as varied as 
Robert Cray, Bonnie Raitt, Merle Haggard, Ron-
nie Milsap, and Keith Whitley.  With a rare lyri-
cal honesty and vocal integrity, Huckaby blends 
his wide musical influences into a unique style.  
Serving as acoustic guitar player for country star Tracy Lawrence, Huckaby 
wrote 10 songs for Lawrence over a 5-year period before signing his own re-
cording contract.  Now touring to promote his own music, he still found time 
to write the top 20 single released by Trace Adkins in 2008, “Muddy Water.” 

Nathan Dean & The Damn Band
Friday, August 24
Nate and The Damn Band make another swing through SW Wisconsin in late Au-
gust with a stop at the Hook on Friday the 24th.  While the up-and-coming Austin, 
Texas-based artist is considered “country,” Dean draws on influences as diverse 
as Prince, Queen, Guns n Roses, and Willie Nelson to create his signature sound.  
Originally from northern Illinois, Dean has a voice that has been compared to Vince 
Gill, Kenny Chesney, and even Steve Perry but is building a following all his own.

R Place Grand Re-Opening
with Crystal Leather
Saturday, September 1  

R Place, the very first bar on the 
corner of Sinsinawa Avenue in 
East Dubuque (292 Sinsinawa) 
will host a Grand Re-Opening Sat-
urday, September 1 with the Tri-
State’s “ultimate ‘80s tribute band” Crystal Leather.  Young Rickie Hosch 
grew up in the bar, which has been a family business since 1954 when his 
great uncle Gordon Gibson ran the operation as Gib’s Tap.  Rickie took 
over the business, which some might remember as BR’s Place through 
2001, from his mother Kathy this summer.  Not a stranger to the busi-
ness, Rickie began coming to the bar as a kid with his grandfather Louie 
and more recently has 10 years of experience behind the bar.  

Hosch says his approach will be “to get back to how it used to be.  Most 
nights we used to have 30-40 people,” he recalls of the bar’s heyday.  He 
promises to maintain the friendly neighborhood tavern feel of R Place 
while adding acoustic live music inside on some nights and larger live 
music acts out back in the patio beer garden on special occasions.  

That will definitely be the case on September 1 with Crystal Leather 
rocking the spandex from 7 to 11 p.m.  The day promises to be a party 
of epic proportions as it gets started at noon (the bar opens at 8 a.m. 
if you really want to get started early!) with food, drink specials ($2 
shots!) and 50/50 drawings all afternoon and evening. For the party 
that night with Crystal Leather, R Place will host an ‘80s Costume Con-
test with prizes for best men’s, best ladies’, and best group.  It’s time for 
all you ‘80s music lovers to make R Place your place! 

LIVE 
Sandy Hook 

           Off Minor
Unknown Component - Saturday, August 18 

The Bank welcomes Unknown Component, the music 
project of Keith Lynch, Saturday, August 18.  Based out 
of central Iowa, Unknown Component features Lynch 
on guitars, vocals, piano and drums.  A self-taught mu-
sician who plays every instrument on all of his record-
ings, Lynch is also credited with recording and mixing 
every album in his own independent studio. 

The Lonely Goats - Friday, August 24  
Roots pop party band The Lonely Goats 
return to The Bank Friday, August 24 
providing a perfect post-party for the 
Summer’s Last Blast crowd.  Songs you 
might know, but played in completely dif-
ferent styles than you might be used to; 
some tasty originals, and a few songs you 
might never have heard but definitely 

should. Rock, blues, zydeco, Latin, funk, reggae, ska, hillbilly, and surf 
are all fair game.  The Lonely Goats like to get you involved, inviting 
people on stage to play the washboard with the band.

The Melismatics - Saturday, August 25  
Fresh off a West Coast tour promoting their 
latest CD Mania! (produced by Jon Auer of The 
Posies and Big Star), Minneapolis power pop 
quartet The Melismatics bring their high-energy 
live show back to The Bank Saturday, August 
25.  Fronted by male/female duo Ryan Smith and 
Pony, the Melismatics create polished, original 
indie-rock laden with pop hooks.

LIVE MUSIC:The BankLIVE MUSIC:
The Sandy Hook TaveRN

LIVE MUSIC: R Place
Back 2 School Jam
Saturday, August 25, Off Minor
CasetheJoint and Counterproductions know 
just what you need to feel good about those 
back to school blues ... an all ages hip hop 
show at the new Off Minor (1689 Elm Street) 
Saturday, August 25 from 6 to 9 p.m.  By now, 
area hip-hop fans are no doubt familiar with 
the passionate hip-hop stylings of Casethejoint 
who will be bringing in reinforcements for 
this gig. Fresh off the opening spot for Brother Ali at the ‘Do the Damn 
Thing’ hip-hop festival in Missouri, fellow Mic Hand Recordings artist, 
Imperfekt, will accompany Case. Backing up the devastating duo will be 
Rockford Illinois’ turntablist, DJ Biz-e One. An intense, high-energy live 
performance is guaranteed when these three talents join forces. Also on 
the bill will be J-Remy with DJ Skillet, and the LMC’s. J-Remy is amass-
ing fans faster than Jamaica’s Usain Bolt’s 100 meter dash. With a fresh 
new mixtape, and a catchy rap style, his show is not one to miss. Come 
support all of the local up-and-coming talent while the gettin’ is good!  
This early show starts at 6:00 with a $5 cover and all ages are welcome.

LIVE MUSIC: Off Minor
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Sunday, August 19 

Brass Quintet 
Dubuque Arboretum, 6:30 PM 

The Resistors, Offshore, 7:30 PM 

Inside the Rose, Speaker Eater, 
Wax Moth, Off Minor, 9 PM 

Tuesday, August 21

Rosalie Morgan
Riverboat Lounge, 6 PM

Ralph Kluseman
Tony Roma’s, 6 PM 

Wednesday, August 22

Denny Garcia 
Riverboat Lounge, 6 PM

Acoustic Jam 
Cornerstone, 6:30 PM 

Laughing Moon Comedy
Rodney Carrington
Mississippi Moon Bar, 7 & 9:30 PM 

Open Mic, The Bank Gastropub, 9 PM 

Thursday, August 23

Positively 4th Street
Riverboat Lounge, 6 PM 

Null & Void, Tony Roma’s, 6 PM 

Larry Busch
Whispering Bluffs Winery, Potosi, 6 PM

Searson
Frank O’Dowd’s Pub, 7:30 PM 

The Wailers 
Mississippi Moon Bar, 8 PM 

The Sky Walkers 
The Cornerstone, 8:30 PM 

‘Round Midnight Trio
The Bank Gastropub, 9 PM 

Rick Huckaby
Brown Bottle Bandits 
Sandy Hook Tavern, 8 PM 

Friday, August 24

Feast of Mutton 
Lunchtime Jam,  
Town Clock, 12 PM

Summer’s Last Blast
Crystal Leather
Jabberbox
Snidely Whiplash
The LoveMonkeys
Town Clock Plaza, 5 PM

Brown Bottle Bandits
Offshore, 6 PM 

Andy Wilberding
Whispering Bluffs Winery, 
Potosi, 6 PM

Johnnie Walker
Stone Cliff Wine Bar, 7 PM 

Frankie Lee & Richard Wiegel Trio
Galena Brewing Co., 7 PM 

Awesome Sauce 
Mississippi Moon Bar, 8 PM 

In the Pocket 
Mystique Casino, 8 PM 

Steve Cavanaugh & Randy 
Droessler, Spirits, 8 PM 

Bryan Popp & Corey Jenny
The Yardarm, 8 PM 

Nate Jenkins
The Cornerstone, 8 PM 

Ian Gould
Frank O’Dowd’s Pub, 8 PM 

Okham’s Razor, Steve’s Pizza, 8 PM 

Adobanga, The Lift, 9 PM 

Dredge, Legal Fingers, Cop Bar
Off Minor, 9 PM 

The Headlights 
Northside Bar, 9 PM 

The Lonely Goats
The Bank Gastropub, 9:30 PM 

Nate Dean & The Damn Band  
Sandy Hook Tavern, 10 PM 

Saturday, August 25

Irish Hooley
Dubuque Fire Pipes & Drums, 12 PM
Searson, 12:15 PM
Derek Warfield & Young Wolfe 
Tones, 2:15
The Wild Colonial Bhoys, 4:15 PM
Young Dubliners, 6:30 PM 
The Elders, 8:30 PM
Alliant Amphitheater

Andrew Houy
The Cornerstone, 12:30 PM 

Fever River String Band
Council Hill Station, 12:30 PM 

Potosi BrewFest
Mr. Baber’s Neighbors, 1 PM 

Okham’s Razor
Grape Escape, 2 PM 

Noel Ferguson, 3 PM
Larry Busch, 6 PM
Whispering Bluffs Winery, Potosi

Johnnie Walker
Offshore, 3:30 PM 

Summer’s Last Blast
Johnny Trash
Menace
Spazmatics
Town Clock Plaza, 5 PM 

Back 2 School Hip-Hop Show:
Casethejoint, Biz E One, J-Remy
Off Minor, 5 PM, All-ages

Awesome Sauce
Potosi Brewery, 5 PM 

Iowa Opera House Project
Thankful Dirt, John Waite
Milk & Eggs, Sam Knutson
Grand Opera House, 7 PM 

Blue Willow 
Stone Cliff Wine Bar, 7 PM 

Takin’ The Fifth 
Galena Brewing Co., 7:30 PM 

Club 84 – Back to School 
Mississippi Moon Bar, 8 PM 

In the Pocket 
Mystique Casino, 8 PM 

5th Gear, The Yardarm, 8 PM 

Kraig Kenning
Catfish Charlie’s, 8 PM 

The Good Stuff
The Cornerstone, 8 PM 

Ronnie Vegas, Grape Escape, 8 PM 

Ian Gould
Frank O’Dowd’s Pub, 8 PM 

Rick Huckaby, Crystal Leather 
Dickeyville/Keiler Lions Club
End of Summer Fireworks 
Extravaganza 
Jamestown Park, 8 PM

Broken Rubber Band
The Lift, 9 PM 

Massey Road 
Spirits, 9 PM 

Taste Like Chicken 
Northside Bar, 9 PM 

Melismatics 
The Bank Gastropub, 9:30 PM 

Sunday, August 26

Open Mic 
Galena Brewing Co., 12 PM 

Fever River String Band
Council Hill Station, 1 PM 

Open Mic
The Cornerstone, 1:30 PM 

Jason Ray Brown
The Yardarm, 3 PM 

Pash N Brew, George & Dale’s, 3 PM 

Boots Hefel Band
Offshore, 3:30 PM 

Mississippi Band 
Park Farm Winery, 5 PM 

The Lonely Goats
Sandy Hook Tavern, 6 PM 

Soulsa 
Dubuque Arboretum, 6:30 PM 

Tuesday, August 28

Johnnie Walker
Tony Roma’s, 6 PM 

Wednesday, August 29

Marques Morel 
Riverboat Lounge, 6 PM

Acoustic Jam 
Cornerstone, 6 PM 

Laughing Moon Comedy
Fryman 
Mississippi Moon Bar, 8 PM 

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

Thursday, August 30

Just Cuz, Tony Roma’s, 6 PM 

Rosalie Morgan 
Whispering Bluffs Winery, 
Potosi, 6 PM

Dueling Pianos
Mississippi Moon Bar, 8 PM 

Open Mic with Jeff & Jimmy
The Cornerstone, 8:30 PM 

Statue of Liberty
Monks Kaffee Pub, 9 PM 

‘Round Midnight Trio
The Bank Bar & Grille, 9 PM 

Friday, August 31

River Breitbach
Lunchtime Jam, Town Clock, 12 PM

Tommy Roe
Mississippi Moon Bar, 6 & 8:30 PM 

Larry Busch
Whispering Bluffs Winery, 
Potosi, 6 PM

Rosalie Morgan
Timmerman’s, 7 PM 

Blue Willow
Park Farm Winery, 7 PM 

Johnny Rocker
Party on the Patio 
Stone Cliff Wine Bar, 6 PM 

Overman Band 
Galena Brewing Co., 7:30 PM 

Johnnie Walker, Spirits, 8 PM 

Awesome Sauce
The Yardarm, 8 PM 

Massey Road
Georgie’s Skyline, 8 PM 

Andrew Houy, Cornerstone, 8 PM 

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

Corey Jenny & Mojo Busted
Steve’s Pizza, 8 PM 

Ben Casteneda, The Lift, 9 PM 

Glimmer Blinkken, Venereal 
Crush, Deathtram 
Off Minor, 9 PM 

Friction Addiction 
Northside Bar, 9 PM 

The Resistors, Dirty Ernie’s, 9:30 PM 

12 Car Pile Up 
Sandy Hook Tavern, 10 PM 

Saturday, September 1

Jason Ray Brown
Grape Escape, 2 PM 

Mixed Emotions, Offshore, 3:30 PM 

Velkroe Sneker, Potosi Brewery, 5 PM 

The Pack is Back: Rat Pack Tribute
Mystique Cabaret, 7 & 9 PM 

Blue Willow
Stone Cliff Wine Bar, 7 PM 

Crystal Leather
R Place Grand Re-Opening, 7 PM 

Bluesniks 
Galena Brewing Co., 7:30 PM 

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

Chris Young 
Mississippi Moon Bar, 8 PM 

Zero 2 Sixty, The Yardarm, 8 PM 

Ethan Keller
The Cornerstone, 8 PM 

Jordan Danielsen
Grape Escape, 8 PM 

Mojo Busted
New Diggings General Store, 8 PM

Salon de Refuses Art Show
With Feast of Mutton
Monks Kaffee Pub, 9 PM 

Tallgrass, River Glen 
The Lift, 9 PM 

Taste Like Chicken, Spirits, 9 PM 

Awesome Sauce
Jimmy B’s, Leisure Lake, 9 PM 

Johnny Outlaw, Embe, 9 PM 

BlackWater Gin
Sandy Hook Tavern, 10 PM 

Sunday, September 2 

Dubuque Bluegrass Festival
Pickers Picnic, 12 PM 
Bad Nicholas, 2 PM
Bill Monroe’s Bluegrass Boys 
Reunion, 5 PM
A.Y. McDonald Park 

Open Mic, Galena Brewing Co., 12 PM 

Laura McDonald & Jeff Weydert
The View, 1 PM 

Fever River String Band
Council Hill Station, 1 PM 

Open Mic, The Cornerstone, 1:30 PM 

Positively 4th Street
Galena Brewing Co., 3 PM 

The Family Business (Fedora) 
New Diggings General Store, 3:30 PM

Finger Lickin’ Good
Park Farm Winery, 5 PM 

Larry Busch
Whispering Bluffs Winery, 
Potosi, 6 PM

Enemies of Confusion 
Sandy Hook Tavern, 6 PM 

Soulsa, Grape Escape, 8 PM 

{ budweiser live music listings •  august 16 - september 3 }
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{ potosi brewfest } i better just have one... at a time.
a festivus for the rest of us, almost one for each of us.

Rodney Carrington  
Wednesday, August 22,   
7 p.m. & 9:30 p.m.  
Rodney Carrington is a multitalented 
comedian, actor, and country music art-
ist. Rodney has recorded eight major 
record label comedy albums selling over 
three million copies and has also starred in 
his own TV sitcom Rodney, which ran for 
two seasons on ABC. He co-wrote and co-
starred with Toby Keith in the feature film 
Beer for My Horses. Rodney’s comedy act 
typically combines stand-up comedy and 
some of his original songs.

The Wailers   
Thursday, August 23rd, 8 p.m.  
Reggae music has never stopped evolving 
but for millions of people from around the 
world it’s still defined by the songs of Bob 
Marley and the Wailers. Together with Bob 
Marley, the Wailers have sold in excess of 
250 million albums worldwide. Outside 
of their groundbreaking work with Mar-
ley, the Wailers have also played or per-
formed with international acts like Sting, 
the Fugees, Stevie Wonder, Carlos San-
tana, and more. The anchor of the band 
is Aston “Family Man” Barrett, who played 
on countless other reggae hits. Talented 
Jamaican musician Koolant joined The 
Wailers in 2006 as the new lead vocalist. As 
enthusiastic audiences have already dis-
covered, Koolant brings his own personal 
expression to Marley’s songs, revitalizing 
them for young and old alike. $20-$37.

Tommy Roe   
Friday, August 31  
(2 Shows!)  
Tommy Roe 
recorded, six top ten 
hits between 1962 
and 1969. including 
“Sheila” and “Dizzy,” 

which topped the Billboard chart at #1.  
Tommy has had a total of eleven records 
reach the Billboard top forty, and twenty-
three Billboard top 100 chart records and 
is inducted into the Georgia Music Hall 
of Fame and the Rockabilly Hall of Fame.  
Show times are at 4pm & 8pm with ticket 
prices ranging from $25-$35.

Chris Young  
Saturday, September 1, 8 p.m.  
With the release of his third studio album, 
NEON, Chris Young leaves no doubt that this 
is his time.  NEON’s first single, “Tomorrow,” 
is the fastest-rising hit of his career.  The last 
four singles Young has released have all hit 
#1 on the charts, including “Tomorrow” and 
the smash hit “Gettin’ You Home,” a song that 
earned him his first-ever Grammy nomination. 
Ticket prices range from $30-$60.

L.A. Guns w/ Menace  
Friday, September 21, 8 p.m.   
With their roots set on the Sunset Strip, 
L.A. Guns has become a staple of 80’s 
glam-rock. In 1987 they debuted with their 
self-titled album L.A. Guns, which sold 
over 750,000 copies and kick-started the 
band into numerous world tours with Def 
Leppard, Iron Maiden, and AC/DC. Their 
sophomore album, Cocked and Loaded, 

sold over one million records, garnering 
the band its first platinum album. In 2002 
and 2005, Waking the Dead and Tales 
from the Strip were released and Strip 
was considered to be one of the decade’s 
best hard-rock albums. L.A. Guns, with 
originals Phil Lewis and Steve Riley along 
with Stacey Blades and Scott Griffin, con-
tinue to tour the country and the globe. 
With 25-years worth of material, L.A. Guns 
has proved to be true warriors of the 80’s 
genre. Tix $10 - $17.

Jake Owen  
Sept. 27th, 8 p.m.  
Presented by Kendall Hunt Publishing 

Company, Singer-
songwriter Jake 
Owen hit the charts 
with his first two 
singles, “Yee Haw” 
and “Startin’ with 
Me.” Owen’s revival 
of “Life in a Northern 
Town” with Sugar-
land and Little Big 
Town earned him 
Grammy and CMA 
Award nominations. 

In 2009, Owen was named Top New 
Male Vocalist by the Academy of Coun-
try Music. “Barefoot Blue Jean Night” is 
exploding as the biggest hit of Owen’s 
career. 

Frank Fritz  
September  
29, 7 p.m.  
Frank Fritz, Ameri-
can Pickers™ star, is 
a modern day recy-
cler. He is interested 
in old motorcycles, 
old toys, old cars, 
and anything that is 
old and unusual. Frank grew up 
in Iowa and spends all his time 
on the road, digging for treasure 
in barns, garages, and junkyards 
across America. 

Frank will share the story of how 
he got started in picking and will 
talk about the history behind some of 
his favorite picks. His interactive show 
will include never-before-seen footage 
from the American Pickers™, as well as 
a question and answer period. Tix $12 
- $17. $17 dollar ticket for Frank will be 
first in line to meet Frank.

Rick Springfield  
Friday, October 5, 8 p.m.  
Australian singer-songwriter, musician, and 
actor, Rick Springfield is coming back to 
the Moon Bar!  Rick received the Grammy 
Award for Best Male Rock Vocal Perfor-
mance for “Jessie’s Girl.”  He followed with 
four more Top 10 US hits, “I’ve Done Every-
thing for You,” “Don’t Talk to Strangers,” 
“Affair of the Heart,” and “Love Somebody.”  
Ticket prices range from $35-$75.

Comedians of Chelsea Lately  
Saturday, October 6, 7 p.m.  
All ticket holders will have a meet n greet 
with Chuy and the gang. If you find yourself 
staying up late, just to see Chelsea Lately, 
you won’t want to miss this show. Featur-
ing comedians and Chelsea Lately regulars, 
Chuy Bravo, Christina Pazsitzky and Dov 
Davidoff, this show promises roll-out-of-
your-seat laughter.

Joe Diffie  
Friday, October 12  
Since he first topped the charts 
with “Home,” Joe Diffie has deliv-

ered hit after hit totaling twelve #1 
country hits, twenty top 10’s and four 
gold and platinum albums.  Some of 
his most popular hits include “Pickup 
Man,” “Third Rock from the Sun,” 
“John Deere Green,” and “Bigger than 
the Beatles.” Ticket prices range from 
$20-$35.

All show at the Mississippi Moon Bar are 21+ only and tickets for all performances are available  
at the Diamond Club inside the Diamond Jo Casino or online at DiamondJo.com.
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Spruce Harbor Inn
by Rich Belmont

My wife’s friend Judy Glab of Dubuque is an expert in 
finding restaurants that offer great meals at reasonable 
prices.  So when she offered to take us to one of her 
favorite places I said “let’s go!”

I had never even heard of Spruce Harbor Inn in Bellevue, 
IA.  But I soon learned it was only a 30 minute, 21.5 mile 
ride though scenic eastern Iowa.

Spruce Harbor Inn is located on the bank of the 
Mississippi River right next to Jackson County’s Spruce 
Creek Park Marina.  It’s not an easy place to find so when 
I arrived there for a moment I thought I was Hansel and 
I had just come upon the wicked witch’s gingerbread 
and candy cane house hidden in a Spruce forest.

This restaurant is in a beautiful area and off the beaten 
path but it’s easy to get to.  From the Julien Dubuque 
Bridge you go south on Highway 151 for 2 miles then 
turn left onto Highway 52 South and go 18 miles.  Before 
you get to Bellevue turn left onto 395th Avenue and right 
onto 396th Avenue at the sign pointing to Spruce Creek 
Park.  Then you turn right on 308th Avenue and right 
again onto 400th Avenue and its right there on your left.  
There is also a floating dock if you prefer to visit by boat.  

This was a small restaurant accommodating boaters 
and locals when Linda and Chris Frank (pictured top 
of next column) purchased it January 10, 1988.  They 
installed floor to ceiling windows in September, 1988 

and added a patio in 1990.  Soon people were coming 
from all over to enjoy the good food and the peaceful 
and beautiful view of the Mississippi.

The menu has something for everyone.  If you are not 
too hungry there are a number of sandwiches and 
when you are famished you have a wide variety of over 
16 entrées to choose from.  There are beef, ham and 
pork steaks, fried or grilled chicken and shrimp and 
pike, catfish and salmon favorites.

The hamburgers are USDA Choice, never frozen 1/3 
pounders.  The Prime Rib sandwiches are thin sliced and 
especially tasty when you add sautéed mushrooms, 
onions and Swiss cheese.  

The steaks are excellent.  Ribeyes and Top Sirloin 
Steaks are hand-cut and charbroiled to order.  The 
most popular steak is the Beef Tenderloin which is 
coated with a lightly peppered seasoning that makes 
you want to cut it into small bites so you can savor 
each one slowly.  Of course, the same thing can be said 
about the Prime Rib which is slow roasted and only 
available on Saturday nights as an off menu special.

The Iowa Ham Steak makes an awesome presentation.  
When you see it you just know it’s going to taste good: 
it’s a pound of bone-in ham overhanging the plate it’s 
served on.  During a recent visit I could not decide if I 
wanted the Pork Porterhouse Steak with the bone or 
the boneless grilled Pork Ribeye.  My friendly waitress, 
Jessica Medinger, suggested the Pork Ribeye (below).  

{ 365 dining: spruce harbor inn } does that shrimp come with a saddle?

Spruce Harbor Inn
30579 400th Avenue, Bellevue, IA 52031
563-872-5637 | www.SpruceHarborInn.com

HOURS: Memorial to Labor Day:
Mon - Sat: 4:30 pm – Close Sun: 11:30 am – 8 pm
Labor Day - Oct: Fri- Sun Only, 
Nov- Dec and March -Memorial Day: Fri-Sat Only
January – February: Closed
DINING STYLE:Casual      NOISE LEVEL: Conversational
RECOMMENDATIONS: Bacon Cheeseburger, Fried or 
Steamed Extra Colossal Shrimp, Salmon Fillet, Rib-
eye Steak, Beef Tenderloin, Surf n Turf, Pork Ribeye, 
Broasted Chicken
LIQUOR SERVICE: Full Bar, Strawberry Daiquiri, 
Margarita, Old Fashion
PRICES: $6.99 - $21.00
PAY OPTIONS: Cash, Checks, Visa, MasterCard, Discover
ACCESSIBILITY: Front Door and Restrooms
KIDS POLICY: Welcome! Menu, High Chair & Booster 
RESERVATIONS: Yes   CATERING: No   TAKE OUT: Yes 
DELIVERY: No       PARKING: Private Lot
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She said it was not only tender and juicy but came with 
a raspberry and horseradish dipping sauce.  I know: 
sounds weird right?  Well I loved it!  I could not stop 
putting every bite into this sauce that complimented 
the pork so well.

Chris told me the most requested dish overall is the 
Surf N Turf.  You choose one of the 3 steaks on the 
menu and select 3 very large broasted or steamed 
shrimp.

In my opinion there are two reasons why the Surf N Turf 
here is so popular.  First of all the beef and shrimp go so 
well together. And secondly it’s because of the enormity 
of the shrimp served in this restaurant.  To say they are 
impressive is an understatement.  Let me explain.  In 
the United States all shrimp are sold by the count per 
pound in the shell without the head on.  There is a 
standard rating chart listing the number of shrimp in 
a pound and a corresponding shrimp size description.  
Spruce Harbor’s menu states in no less than 4 places 
it serves Jumbo shrimp. Nothing can be further from 
the truth!  Jumbo refers to 21 to 25 shrimp per pound.  
In fact, in this restaurant the shrimp are so big only 6 
equals a pound.  According to the chart, 5 to 6 shrimp 
per pound are called Extra Colossal!  When I ordered 
Shrimp Scampi Linda asked me if I wanted three, four, 
five or six.  The menu stated they were Jumbo so I 
expected they would be pretty big but not that big so 
of course I asked for six.  However, when she brought 
me six Extra Colossal Shrimp swimming in garlic butter 
I was overwhelmed.  I would have been happy with just 
3 but they were so good I ate all six anyway!

The shrimp can be ordered from the menu steamed, 
fried in a high pressure Broaster or in Scampi.  You 
can also get them as part of your Surf n Turf or off the 
menu as a shrimp cocktail. In fact, I bet if Bryce asked 
nicely he might even get some wrapped in bacon. 
Whatever your preference I highly recommend them.

As much as I love the huge shrimp in this place I must 
not overlook the other fish entrées that are coveted 
by the local citizens.  The Salmon are hand-cut fillets 
cooked at low temperature on a flat top grill and 
served with raspberry vinaigrette.  The Pike fillets 
are steamed or hand-dipped and broasted. They are 
all-you-can-eat on Friday nights.  Fantail Breaded 
Butterfly Shrimp are all-you- can- eat on Saturday 
nights as well.

After Labor Day the Spruce Harbor Inn will only be 
open on week-ends.  It’s a good time of year to go for a 
little ride in the country.  After a satisfying dinner stay 
awhile to watch the Mississippi River flowing by. Take 
some time to admire the flower garden on the patio 
that is still in full bloom. 

Thanks Judy for taking us to   
such a great place to eat!

Do you have a favorite 
restaurant you would like to 
see reviewed?  Please send 
your requests, suggestions 
and comments to Argosy at 
argomark@mchsi.com.

it never hurts to have your steak with a view!{ 365 dining: spruce harbor inn }
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Yarn Soup
by Jeanne Schiltz

Do you love to knit or crochet, but are low 
on inspiration?  Or are you looking for a 
new way to relax and create something 
beautiful?  Located in a thoughtfully 
restored building on Dubuque’s upper 
Main Street, Yarn Soup offers specialty 
yarns, pattern books, and tools for knitters 
and crocheters.  

Dubuque native Sara Freund opened 
the store in the fall of 2011.  After 
working in publishing and education in 
Minneapolis and Boston, Sara returned 
to her hometown to found a community-
oriented business.  Creating her own 
clothing is what inspired Sara to start 
knitting years ago, and she wanted to 
open a specialty store which would 
promote self-sufficiency, foster creativity, 
and celebrate the domestic arts.

Yarn Soup offers an array of high-quality 
yarns including local alpaca and blends 
of fibers like bamboo, silk, cashmere, 
and merino wool.  Sara prides herself on 
her colorful and diverse inventory; she 
tries to focus on carrying yarns which 

cannot be found at other area 
retailers. Fibers available at 
Yarn Soup are not “run of the 
mill” craft yarns, so to speak, 
but are chosen for their quality 
and usefulness for a variety of garments 
and other projects. If you’re looking for a 
special gift, the store carries handmade 
ceramic yarn bowls, gift certificates, and 
interchangeable needle sets.

Whether you’re an avid knitter, or are just 
wondering how to begin, Yarn Soup will 
answer your questions and provide new 
ideas.  The store is decorated with samples 
and photos of stylish finished pieces.  Sara 
can advise you about which fibers work 
best for particular projects, and she will 
gladly recommend new patterns.  She 
will also help you with pattern selection 
at an in-store online kiosk.  If you’d like 

to connect with a larger community of 
needle artists, Sara can guide you through 
Ravelry.com, a site Sara dubs “Facebook 
for knitters and crocheters.”  

Knitting is inherently social, and Yarn Soup 
has a comfortable meeting and working 
space for classes and problem-solving 
workshops.  On the second Saturday 
of every month, Yarn Soup Loving 
Hands gathers to create original items 
which are then donated.  These crafters 
have made winter hats for Wisconsin 

children, clothing for 
premature babies in 
Iowa City, and teddy 
bears for children in 

Africa who have been affected by AIDS.

Yarn Soup has exciting plans for the 
future, too!  New classes, lunch time 
seminars, and open project nights are 
being scheduled.  Customers are knitting 
the Great American Afghan, and Sara is 
contemplating an exhibit showcasing 
their completed works.  Sara would 
someday like to participate in local 
fashion shows, showcasing garments 
knitted or crocheted by customers, as well 
as compile a pattern book of customer 
favorites.  

Sara loves her job; she feels it affords her 
an opportunity to help people learn new 

skills and express themselves 
artistically.  She hopes Yarn 
Soup can provide an enriching 
and collaborative community 
space for Dubuque.  From its 
unique wares to its attentive 
and informed service, shopping 
at Yarn Soup is a memorable 
experience.  Stop by and see 
this lovely new addition to 
downtown Dubuque!

Yarn Soup 
1005 Main St., Dubuque (10th & Main) 
563-587-8044 | www.yarn-soup.com 

Hours: Mon, Tue, Thur, Fri: 10-5 
Sat: 9-5, Closed Sun & Wed

{ shopping: yarn soup } the only place where it’s okay to share needles!
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{ dubuque museum of art } i like my art with tiny finger sandwiches.

Dubuque Museum of Art  
New Exhibits for Autumn  
  
Opening Reception  
 Friday, August 24  
In anticipation of the changing of the season, the 
Dubuque Museum of Art will host two new exhibits 
opening this month and running into October.  The 
Museum will display Iowa Folk Art: Off the Beaten 
Path, and Through the Woods: Paintings by Miles Bair.  
An opening reception to celebrate the exhibition is 
scheduled Friday, August 24 from 5:30 to 7:30 p.m.  
Admission to the exhibits and reception is free.  

Iowa Folk Art:  
Off the Beaten Path  
August 17 – October 7, 2012  
The Dubuque Museum of Art presents a special, limited 
exhibition of Iowa folk art.  Off The Beaten Path presents 
an unexpected and unique collection of over 100 works of 
art by 8 folk and self-taught artists from Iowa. Most of these 
artists began creating art later in life, motivated by major life 
changes, challenges, or tragedies. As artist John J. Donahue 
explained, “having many injuries and battling cancer and 
chemo, I found out painting is good therapy.” Although six of 
the artists are no longer with us, the work of each artist in this 
exhibition stands as a testament to the humanity, creativity, 
and inspiration that can be found in our everyday lives.

John J. Donahue, Wolves at Dusk, acrylic on canvas, 24 x 36 in.

Travel through the small towns of Iowa or down unassuming 
gravel roads and you may discover a folk artist. “Lucky 
are the risk takers who explore their regions, for they will 
find great art,” write Chuck and Jan Rosenak, authors of 
Contemporary American Folk Art: A Collector’s Guide. 

Arlene King, Dinner for Farmers, 1985, ink, pencil, and watercolor on paper, 7 5/8 x 11 in.,  

Collection of Gordon and Mary Ellyn Jensen 

John F. Kortson, In the Style of Anna Mary Robertson Moses “Grandma Moses”, 1962, oil on 

Upson board, 11 x 11 in., Collection of Gordon and Mary Ellyn Jensen 

Collector/dealer Mary Ellyn Jensen and her late husband 
Gordon did just that, discovering artist after artist as they 
traveled the back roads of Iowa and the United States. 
Seven of the eight Iowa artists featured in the exhibition 
are from the Jensen’s collection including 
Jerry Erdahl who lives in La Porte City and 
Judith Spencer who lives in Iowa City; 
John F. Kortson, Vinton; Blanche Dozark, 
Tipton; Arlene King, Iowa City; William 
Lowe, Grand River; and Margaret Smith, 
Dubuque. John Donahue of Zwingle  
completes the group. 

Through the Woods:   
Paintings by Miles Bair  
August 21 – October 28, 2012  
Dots of paint transform into a journey 
through wooded landscapes in this selection 
of 10 paintings at Dubuque Museum of Art 
by artist, Miles Bair. Layering oil, acrylic, and 
gold or silver leaf, Bair creates mosaic forests 
inspired by Japanese art.

Born in New Castle, Pennsylvania in 1947, 
Bair studied art at Edinboro University 
and West Virginia University. He teaches 
painting and is the director of the 
Ames School of Art at Illinois Wesleyan  
 

Miles Bair, Rocks in the Stream, 2008, acrylic and metallic leaf on canvas,  
60 x 48 in., Collection of the artist 

University in Bloomington, 
Illinois. Bair has exhibited 
widely throughout the United 
States and Japan. His work is 
represented by William Havu 
Gallery in Denver and Katie 
Gingrass Gallery in Milwaukee. 

The Dubuque Museum of Art is 
open Tuesday through Friday 
from 10 a.m. to 5 p.m., Saturday 
and Sunday from 1 p.m. to 4 
p.m.  Regular admission is free 
through the year of 2012, thanks 
to a generous sponsorship by 
the local office of Prudential 
Financial.  The Museum is located 
at 701 Locust Street in Dubuque.  
For more information, visit www.
dbqart.com, or call the Museum 
of Art at (563) 557-1851.

William Lowe, Hillbilly With Shotgun, 1930s, carved 
and painted wood with wire, 35 ½ x 13 ½ x 7 ½ in., 
Collection of Gordon and Mary Ellyn Jensen



www.Dubuque365.com26 { august 16 - 29, 2012 } 365ink Magazine   |   issue #167

Final Pool Hours  
Flora Pool last day of operation is 
Sunday August 19th. Hours that day 
are:  adult lap swim and waterwalking 
11:00 a.m. to 12:55 p.m.; open swim 
from 1:00 to 5:00 p.m.; and adult lap 
swim and waterwalking from 5:15 to 
6:15 p.m.
  
Doggie Dip
We will host our annual Doggie Dip 
at Flora on Monday August 20th from 
5:30 - 7:30 pm.  The $5.00 admission fee 
per dog includes access for immediate 
family members.
  
Last Day to Purchase and/or 
Return Unused Amusement Park / 
Water Park Tickets
If you are planning a vacation prior to 
the start of the school year and want 
to save some money, don’t forget to 
purchase your discounted amusement 
and/or water park tickets at the Leisure 
Services Department.  Payment 
accepted with cash, MasterCard or Visa; 
no checks.

PLEASE NOTE THAT THE LAST DAY FOR 
SELLING AND/OR RETURNING UNUSED 
DISCOUNTED TICKETS PURCHASED AT 
THE LEISURE SERVICES DEPARTMENT IS 
5:00 P.M. ON MONDAY, AUGUST 27TH.
 
Office hours are Monday through 
Friday, 8:00 a.m. to 5:00 p.m.
 
For further information, please contact 
the Leisure Services Department at 
563-589-4263 or email us at parkrec@
cityofdubuque.org.

Fall Leisure Services Program Brochures 
will be available in the afternoon of 
Friday August 24 at the Leisure Services 
office, City Hall, Carnegie Stout Public 
Library and Five Flags Civic Center and 
online at www.cityofdubuque.org/
recreation. 
 
Registration for fall activities begins at 
8:00 am Monday August 27th. Don’t 
miss out on all of the great cool weather 
opportunities for children and families 
coming from the Leisure Servies Dept.

 
 
 
 

Community Survey  
The Carnegie-Stout Public Library is conducting a community survey intended to 
measure satisfaction with library services and programs as well as explore the interest 
in services to the western side of the city.  The surveys will be sent out in the mail to 
2,000 random households throughout the city.  If you receive a survey, please take five 
minutes to fill it out and return it in the stamped envelope that will be included in the 
mailing.  If you do not receive a survey, but are interested in participating, an online 
version of the survey is available on the library’s website at www.dubuque.lib.ia.us and 
also in paper format available at public services desks in the library.  It’s your library – 
Your opinions matter.  Help shape the future of the library by completing the survey. 

Movie Night @ Carnegie-Stout 
Thursday, August 23, 6 p.m.  
Carnegie-Stout Public Library in Dubuque will show the 
movie Some Like It Hot on Thursday, August 23, at 6 p.m. in 
the Aigler Auditorium on the Library’s 3rd Floor. Admission is 
free, but seating will be available on a first-come, first-served 
basis.Directed by Billy Wilder, Some Like It Hot (1959) is a sexy, 
gender-bending comedy starring Tony Curtis and Jack Lemmon 
as on-the-run musicians who disguise themselves as women 
and join Marilyn Monroe in an all-female jazz band in order to 
escape the mob. The movie is two hours long and is not rated.

{ leisure services / carnegie-stout library } i wonder if the alley cats can bowl?
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August is National Sandwich Month and a 
great time to start thinking about back-to-
school routines. One of those routines is 
packing lunch boxes and at the cornerstone 
of every lunch box is a sandwich. In fact, a 
survey done by the consumer research group 
NPD Group found that 74% of all bagged 
lunches for school include a sandwich. 

Sandwiches are popular in lunchboxes for 
good reasons.  A sandwich is convenient, 
versatile and can provide good quality nutri-
tion. The bases of a healthy sandwich should 
be whole grain and lean protein. Adding 
healthy toppings is another way to sneak in 
more nutrition. Start with these basics, add 
a little creativity and willingness to try new 
combinations and your kids will be packing 
(and eating) a nutrient-filled and tasty lunch!

Choose whole grains.
• Have your child help pick his/her favor-
ite-tasting whole grain bread. 

• Pack a whole grain pita pocket with the 
fixings on the side.  Try shredded turkey 
and carrots with lettuce. Pack a light salad 
dressing as topping.

• Put your favorite sandwich ingredients 
into a whole wheat tortilla and roll it up 
for a change of pace. Light veggie cream 
cheese or light Laughing Cow cheese are 
great tortilla spreads.

• Use cookie cutters to make shapes in the 
bread and pack few mini-sandwiches. 

• Make “cracker sandwiches” with whole 
grain crackers, different cheeses and veg-
gies packed separately so your child can 
assemble at lunch time.  

• Use mini whole grain bagels or deli flats 
to make great sandwiches. 

Go for lean protein.
• Choose lean lunchmeat that is lower in 
sodium when possible.

• Combine peanut butter and... bananas, 
apple slices, dried apples, raisins or apricots.

• Try almond or sunflower butters as a 
great butter alternative to peanut butter. 
Try topping the butter with slivered al-
monds and dried cranberries.

• Use hummus as a spread or throw chick-
peas into your pita pocket. 

• Make salad sandwiches with hard-boiled 
eggs or low-sodium canned tuna.

• Turn leftovers into a sandwich - use 
chicken breast or meatloaf, and serve with 
a side of BBQ sauce. 

Top your sandwich with   
taste and nutrition.
• Top your sandwich with a variety of veg-
gies! Cucumber, lettuce, tomato, sliced 
peppers, grated carrot, baby spinach, 
pickles - the options are endless…

• Use avocado or hummus as your spread 
instead of butter or mayonnaise.

• Use a vegetable peeler to slice cucum-
ber, carrots and zucchini into thin ribbons 
for sandwich fillings.

• Try fruit toppings on spreads and in salad 
sandwiches.  Golden raisins, sliced grapes 
or apple slices work wonderfully in chick-
en salad sandwiches. 

The information is not intended as medical ad-
vice. Please consult a medical professional for 
individual advice. Source of statistic above: www.
usatoday.com “School Lunch Can Pack a Punch” 
by Nanci Hellmich, USA Today, 9/15/2003

 
 
 

Controlling Creeping Charlie

After all this hot weather the only things that 
seem to be growing well are those nasty 
weeds and the one weed we are going to 
look at today is the notorious Creeping 
Charlie.  Now with our help from our friends 
at Iowa Gardeners.com we will teach you 
how to control this nasty backyard menace.

Can you believe that creeping charlie was 
once touted an excellent, fast-growing 
groundcover. Ha! It’s fast-growing alright! 
But you have to admit—with its little purple 
flowers and round, shiny leaves, it’s pretty, 
too. Still, don’t be tempted. It’s a bully and 
if left unchecked, it will choke out grass, 
annuals and smaller perennials, and race its 
way into every part of your yard.

Overall Tips for Controlling   
Creeping Charlie:

• One way to deal with creeping charlie 
is to give it more light. It’s a shade-lover 
and if you trim up trees or find other ways 
to provide light, it will help thin it out 
and maybe even eradicate it.  
• Don’t hoe creeping charlie. Little bits 
that are left in the soil will regenerate. 
(And avoid tilling if you can.) It’s best to 
either completely destroy creeping char-
lie with chemicals (in grass) or to pull it out 
with a ground rake or hand weeding tool. 
• Keep it up. Creeping charlie is seldom 
eradicated in one year. It takes staying on 
top of it throughout the season and over a 
period of a few years to really get rid of it.

That said, the best way to further attack 
creeping charlie depends on whether it’s in 
a lawn or in a bed or border, where you have 
to worry about hurting other plants.

...in a Lawn:  
• As with all lawn weeds, the best 
way to control creeping charlie is to 
follow good basic lawn care. Thick, 
healthy grass will crowd out weeds. 

To that end, if you are trying to grow 
grass in an area that is too shady and 
turf struggles, consider planting shade-
loving plants, such as hostas or vinca, 
instead. They’ll crowd out creeping 
charlie better than weak grass.  
• In small areas, use a ground rake to pull out 
as much creeping charlie as possible.  
• A broadleaf herbicide that you use for 
other lawn weeds also works on creeping 
charlie. This is usually applied in the fall. 
(Click here for a listing of what to do when 
to care for your Iowa lawn.) Mid to late 
autumn, after the first frost, is an ideal time. 
• If you are REALLY determined to get rid 
of creeping charlie, also treat it in spring. 
Apply a broadleaf herbicide containing 
salt of dicamba (3, 6-dichloro-o-anisic 
acid) or triclopyr (or just read the label to 
see if it kills creeping charlie.) Wait until 
the creeping charlie is flowering because 
it’s then at its most susceptible.  
• And if you are really, really determined, 
apply the broadleaf herbicide a second time 
in spring. Follow package directions on tim-
ing the follow-up spring application.

...in a Bed or Border:  
• The herbicides you can use on lawns to kill 
creeping charlie will hurt non-grass plants, 
such as flowers or shrubs, so you have to use 
different strategies in areas that aren’t lawn. 
• Pull it out. Use a weeder or hand cultiva-
tor to pull out as much creeping charlie as 
possible. Go back in a couple of days and 
pick out all the little bits that broke off or 
you missed. Those tiny bits will regenerate. 
• Mulch well. After weeding, mulch with 2 to 
3 inches (never more) of a wood chip or other 
mulch. It will help suffocate the little bits left 
in the soil and will make it more difficult for 
any creeping charlie that does get through 
to root in the soil. Note: Don’t use Borax.

{ do it yourself advice from sara / eathing healthy with hyvee } sammich!

Pack a Better Sandwich
with nutritionists
Megan Horstman & Amber Jaeger
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i prefer clockwork angels.{ bob’s book reviews }

by bob gelms

This year we celebrate the 50th anniversary of 
the publication of the great dystopian novel A 
Clockwork Orange by Anthony Burgess. The 
book was provoked by an incident in Mr. Bur-
gess’ life. At the end of WWII Mr. Burgess’ wife 
was attacked and raped by a group of drunken 
American soldiers stationed in England. Preg-
nant at the time, she lost the baby, and thus 
began stirring in Mr. Burgess mind a future 
where gangs roamed the streets committing 
crimes and perpetrating violence at will.

The book centers around a enigmatically 
funny fellow named Alex and his band of 
“droogies.” One night while roving the coun-
tryside they came upon a house and they 
break in finding a man and his wife; they beat 
up and rape the wife and discover that the 
man is a writer. Alex reads some of the book 
out loud while his mates do a bit of the old 
in-out in-out. Alex notices with a mixture of 
confusion and glee that the title of the book 
that the man is writing is A Clockwork Orange.

SPOILER ALERT! Alex is finally arrested and 
put through a reconditioning regimen that 

was designed to repair Alex’s strong attrac-
tion to violence. It doesn’t work and at the 
end of the book he seems to go back to his 
old ways. That is, at the end of the American 
editions of the book. All the American edi-
tions of the book from its publication in 1962 
to the editions published in 1986 
left off the last chapter of the 
book that appeared in the British 
editions of the book. That end-
ing has a redemptive Alex meet-
ing up with one of his old friends 
who had given up his violent ways 
and had settled down with a wife 
and family; Alex decides to do the 
same thing. You can imagine the 
consternation and bewilderment 
that omission caused the British 
audiences of the Stanley Kubrick 
movie based on the American edi-
tion of the book. It was like watching a movie 
about the Titanic where the ship doesn’t 
sink. Burgess’ original ending was restored 
to all editions of the book from 1986 forward. 
Another aspect of the book that would have 
been helpful if it had been included in all edi-
tions of the book was a glossary. I have one in 
my copy but I know at least three people who 

don’t. The language is one of the things that 
set this book apart from any book published 
in the English language except, perhaps, some 
of the works of James Joyce. Mr. Burgess was 
obsessed with language and the works, not 
surprising, of Joyce. So much so the he wrote a 
book of criticism on the works of James Joyce 

called Rejoyce and, unbe-
lievably enough; he edited 
Finnegans Wake into a shorter 
version because he thought 
people would have an easier 
time understanding it.

The language of A Clockwork 
Orange is a mixture of Rus-
sian and English sometimes 
smashed together to make 
a new word. I’ll leave it up to 
you to figure out, in the con-
text of the book, why that is. 

The book is one of the great satires ever writ-
ten. That’s one hint. Here is another hint. The 
language has to do with a reflection in that 
violent world with the type of government 
that exists in the book.

One of the enduring mysteries constantly 
brought up when talking about the book is 

the title. I have my own idea what it means 
and so does Mr. Burgess. “Well, the title has 
a very different meaning but only to a par-
ticular generation of London Cockneys. It’s a 
phrase which I heard many years ago and so 
fell in love with, I wanted to use it, the title 
of the book. But the phrase itself I did not 
make up. The phrase “as queer as a clock-
work orange” is good old East London slang 
and it didn’t seem to me necessary to explain 
it. Now, obviously, I have to give it an extra 
meaning. I’ve implied an extra dimension. I’ve 
implied the junction of the organic, the lively, 
the sweet – in other words, life, the orange – 
and the mechanical, the cold, the disciplined. 
I’ve brought them together in this kind of oxy-
moron, this sour-sweet word.”

A few years back Modern Library voted A 
Clockwork Orange as one of the 100 best nov-
els of the 20th century. It is all that and more. It 
is a satirical darkly funny book that terrorizes 
some people. I asked a friend of mine what he 
thought of the book and he said, “It paralyzed 
my mind.”  It is a strangely mesmerizing little 
book with very big ideas and it does strange 
things to the people who read it. No, this clock 
doesn’t tell time, it tells the truth and the truth 
is sometimes stranger than fiction.

Dies This Clock Tell Time?
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There I stood, facing one of the most 
terrifying tasks expected of women. I’d 
already done enough, I thought, giving 
birth, changing diapers, tying shoes, 
monitoring TV, standing in line for parent-
teacher conferences. But no.
 
I was standing in the dining room, at the 
head of the table. It was my son’s birthday. 
He’s old enough to make his own cake, 
but this is a tradition that dies hard, and 
I wanted to do it. It was a few days after 
the actual date, but better late than never, 
when it comes to chocolate and gift wrap.
 
A year ago, he’d been home for his 
birthday, too. I was sure I could put 
together a cake to celebrate, even though 
it had been only two weeks since I’d 
had surgery. I was getting around fine, 
although my family informed me that 
the anesthetic was still coursing through 
my system, making me say and do some 
funny things. So what? I thought. I can be 
the entertainment and the baker.
 
The thing is, my husband’s birthday takes 
place just two days before my son’s. I 
was just as sure I could put together a 
handsome hazelnut Bundt cake for him, 
after discovering this was his favorite kind. 
It was high time I extricated the Bundt pan 
from the cupboard.
 
That cake was to have chopped nuts 
strewn on top. To accomplish this, you 
first greased the pan, then pressed some 
nuts in, and finally poured the delicious 
batter in. Pop it in the oven, set the timer, 
and wait. My daughter was “mom-sitting,” 
so she kept me company while it baked. 
(This is a good thing, given my tendency 
to go into the other room, sit down with 
a newspaper, and forget all about turning 
the burner down when something boiled 
or turning the cake a quarter turn every 
fifteen minutes as it baked. Cooking? Who’s 
cooking? Oh, I’M cooking!) The timer rang, 
I took it out, tested it with a toothpick, and 
put it on a rack to cool, as much as that’s 
possible on a summer afternoon.
 
Then came the moment of revelation – 
inverting the cake onto the plate it would 
be served from. Usually, this is – forgive me 
– a piece of cake. But oh, what a disaster! 
Blame the shortage of butter; blame the 
overabundance of nuts, or maybe their 

size. For whatever reason, a third 
of the cake remained stuck in the 
pan, and did not want to come 
out.
 
Thankfully, this was a Family-Only 
event, so it didn’t matter that 
some of us got perfectly formed 
pieces while the rest of us got, 
well, pieces. It all tasted great.
 
Apprehensions aside, I turned, the 
next day, to the recipe I’d torn out 
of a magazine for Dan’s cake. (Good 
Housekeeping? Family Circle? I 
no longer read most of those, 
but I have recipes dating back 
decades from magazines now 
discontinued, like Mademoiselle 
and House and Garden.) It looked 
really good. Even though it was 
obviously dreamed up by a 
marketer employed by some Big 
Food Corporation, and designed 
to induce the purchase of all kinds of 
name brands – Jell-O Pudding, Cool Whip, 
Philadelphia Cream Cheese, Nilla Wafers – 
every time I looked at that photo, I was a 
goner. I had to make this thing.
 
Surely I could do this. I mean, the hazelnut 
cake turned out; it just stuck to the pan, 
that’s all. I’d had the energy to accompany 
my hubby to Hy-Vee to get all the name-
brand products, stuff not usually found in 
our cupboards. I sat down to look over the 
instructions. But just as I approached the 
counter to begin, I had to sit down again. 
Everybody knows it’s hard to cook sitting 
down, and my heart goes out to all of you 
bakers and cooks who’ve figured out how 
to do it from wheelchairs.
 
But not me. I knew I couldn’t do it, not 
when I felt like napping every ten minutes. 
So I asked Allison to please stop at the 
store and pick out an ice cream pie for her 
brother. I made my apologies to him, and 
he was fine, at least until I showed him the 
photo of the chocolate mousse torte I’d 
intended to construct. “WOW! That looks 
really good!” he exclaimed heartlessly. 
“Next year,” I promised, never dreaming 
I’d be in the hospital again in 2012.
 
Once again, I’d been discharged from the 
hospital (a different one this time) weeks 
before. But while they had again filled 

me with drugs, there was no anesthesia 
involved, and I felt fine. Close to fine, 
anyway. Fine enough. (But let me just say: 

What is it with hospital stays replacing 
real vacations every summer for the 
past three years? I mean, geez! I’m sick 
of this, I tell you! Sick! Oh. Ha, ha.)
 
But I did it. With a lot of help from Bob, 
who kept those Nilla wafers standing 
at attention around the edge, and 
smoothed the filling in perfectly. The 
birthday boy himself inverted this 
refrigerated concoction from its cake 
pan onto a plate, and, no kidding, we 
gasped when it emerged. A little more 
Cool Whip, a handful of strawberries, 
a sprinkling of hand-curled chocolate, 
and there it was. And there I was, 
standing at the head of the table.
 
So what did I say, at the grandiose 
moment? “Happy Birthday”?  “Thank 
you, everyone”? No. What I said was, 
“I hate this! Why is it the woman who 
always has to cut the cake? (the pie, the 
torte)” But I did it, with a lot of moral 
support from the team. And it was too 
rich and too fattening, and too, too 
good. I would do it again. With the help 

of my own NASA team, we can do anything.

- pam2617@yahoo.com

Happy Borthday, Gosh Darn It.  
by pam kress-dunn

the best cake is always the one i haven’t eaten yet.{ pam kress-dunn }
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“The Food Guy” on   
constipation, the only disease

Here comes somebody through my door, 
and they start talking about their “disease” 
like an Angel came in the middle of the 
night and sprinkled them with cancer dust 
or pimple powder, like their problem just 
suddenly appeared out of nowhere.  People 
confront their health problems with a lack 
of clarity, partly because they are confused 
by high definition language and techno 
talk, and partly because their confidence in 
“medicine” is waning, …or why would they 
be looking to confide in the Food Guy ?  I 
tell them there is only one disease, consti-
pation, and there is only one cure and they 
already have it, just need to un-b-lock it.

Constipation refers specifically to irregular 
or difficult bowel movements and suggests 
something stuck, not moving, a blockage.  To 
help somebody understand their dis-ease, 
I extend the notion of “constipation” to the 
entire body and ponder things being stuck, 
lack of circulation, and body functions being 
blocked.  What is going in the body that is 
getting stuck ?  “Food “ is getting stuck, and 
non-food is getting stuck.  The latter is a no-
brainer, so let’s go there first.

After thousands of years of eating, only in 
the last few centuries have human beings 
exposed themselves to toxic inorganic sub-
stances in air, water, and food.  Only in the 
last few decades have humans consumed 
artificial substances.  Heavy metals and syn-
thetic compounds are simply not supposed 
to be in the human body, are not historically 
in the human diet.  Humans are being con-
taminated by industry, agrichemical farm-
ing, bad medicine, and food processing that 
is more concerned with profit than nutrition.

“Food”.  In our culture, the meaning of this 
four letter f-word has been broadened, 
abused, and polluted to the point where 
it refers to what you put in your mouth for 
breakfast, lunch, dinner, supper, and snacks.  
“Food” is not necessarily food. 

What is food ?  Plants.  Humans eat plants 
and other animals that eat plants.  The or-
gans of plants eat earth (ground, soil, dirt) 
and process air, water, and sun, turning earth 
into an “organic” form that humans can eat.

Humans have spent a lot of time dissect-
ing earth, plants, and animals to analyze 
components, to name and classify the com-
ponents.  Scientists have created the table 
of elements, coined the word vitamin, iso-
lated amino acids, and identified enzymes.  
We have a lot of words for what is “in” food, 
but no one will ever know everything that 
is in an apple, we simply can’t…it would be 
un-scientific to think that.  Furthermore, 
even though science gains understanding 
of how individual components of the apple, 
say Vitamin C, work in the body, science will 
never completely know the role of Vitamin 
C in synergy with the rest of the compo-
nents of the apple, known and unknown.

The word enzyme acknowledges this limi-
tation of knowing:  “substances that are 
produced by living cells and are essential to 
life by acting as catalysts in the metabolism 
of the organism”.  Enzyme is a word, name, 
scientific handle for “life”…a word-arrow 
pointing at that which cannot be known.

We do know that enzymes start to die when 
the apple is picked and we know that when 
the apple is cooked into sauce, the en-
zymes are gone even though there are still 
minerals, some vitamins, and other named 
and unnamed things in the sauce.  Enzyme 
describes the life force, the God-factor in 
food.  The more the “life” is processed out 
of food, the closer the plant or animal is to 
becoming dirt again.  We can’t eat dirt.

The “alive” part of food is not completely 
explained by chemistry, there is energy/
information that humans need to consume 
for the growth and repair of tissue.  People 
need to consume clean air and water and 
food that is grown and processed without 
toxins, and people…you need to make sure 
that the energy/information in your food 
isn’t being blocked before it gets to your 
mouth.

Disease is affected by eating fresh fruits and 
vegetables, but will all the blockages, the 
constipation go away by just eating right 
?  Maybe not.  You might have to cleanse, 
wash out the mud you made so all your 
body parts can function and communicate 
with each other.  How do you cleanse ?  The 
first step for most people is to eat more…
another Food Guy rap.

{ 365 wellness } thankfully there was no room for a photo in that aticle!

The Food Guy 
Michael Breitback
365’s organic food guru!
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Your Body - An Owner’s Manual

Wouldn’t it be great if your body came with 
an owner’s manual? You’d probably begin 
reading it around the age of seven or eight, 
and right away you would be able to start 
taking better care of the one-and-only body 
you will ever have. You would learn how you 
can use your body efficiently and effectively. 
By learning how to use your body correctly, 
you’d be ensuring a lifetime of good health 
and peak performance. You wouldn’t have to 
play catch up when, after years and decades 
of uninformed abuse, your once-perfect 
physical machinery began to systematically 
break down. In fact, by taking the time to 
learn sound practices, habits, and techniques 
now, you could avoid what, for many, turns 
out to be years or even decades of unneces-
sary physical pain and mental or emotional 
suffering. Fortunately, it’s never too late to 
start improving your life and maximizing 
your health, and the sooner you get started, 
the sooner you will start experiencing the 
benefits.

So, what topics would such an owner’s man-
ual cover? The manual would discuss and 
describe the usual suspects - good posture, 
exercise, nutrition, and proper rest - that ev-
eryone knows about but almost no one puts 
into regular, or even irregular, practice. The 
single greatest benefit of having your own 
personal instruction guide is that you would 
be able to learn about these processes with-
out trial and error. You would be empowered 
as to how to actually take care of yourself. 

So what can you do? Without the benefit of 
such an owner’s manual or the lucky acqui-
sition of teachers and coaches who really 
know what they’re doing, most of us strug-
gle along. Our posture gets worse and worse, 
our muscles and joints get tighter and tight-
er, and sooner or later (usually sooner) we 
develop pain that quickly becomes chronic. 
Fortunately our bodies are resilient and repa-
rable. Once we find the right person (such as 
a chiropractor) who can teach us about good 
posture and healthful exercise, it’s possible 
to start feeling better. A chiropractor is inti-
mately familiar with the spine and can help 
you figure out the secrets to your own body, 
so that you get all the benefits of having an 
owner’s manual without having to do all the 
legwork yourself. 

Using posture as an example, a chiropractor 
can teach you the secrets that many mentors 
and coaches impart to dancers, gymnasts, and 
all other highly trained competitive athletes. 
You can learn how to balance your weight over 
the balls of your feet. You can learn how to 
stand erect and straight, but not rigid. You can 
learn how to open your chest without strain-
ing your chest muscles, allowing your lungs to 
take in all the air you need to function at your 
peak. You can learn how to let your shoulder 
girdles relax, resting them on your rib cage, 
sitting or standing straight and tall without 
tightening and fatiguing your neck and upper 
back muscles. You can learn how to activate 
and properly use your core abdominal muscu-
lature, providing a firm and secure foundation 
for all your body’s activities. A chiropractor is 
an expert of the human spine, and has an in-
timate understanding of how your spine and 
posture affects how you feel, as well as what 
you need to do to take care of this precious 
part of the human anatomy. 

Chiropractic care directly addresses spinal 
health and the health of your nervous sys-
tem, many of your body’s other systems are 
also affected, indirectly, through chiropractic 
adjustments. Your central nervous system 
- your brain and spinal cord - is your body’s 
master system. Every other organ, tissue, and 
cell receives instructions on when and how to 
do its job from the nervous system, via spinal 
nerves and smaller nerve branches. Simply 
put, when your nervous system is not func-
tioning properly your body as a whole will 
not function properly. You may have pain. You 
may have symptoms of specific diseases. It is 
important to address these symptoms. Also, 
it is critically important to address possible 
causes which lie within the nervous system. 
Using specific and gentle correction of spinal 
misalignments, chiropractic care helps opti-
mize the functioning of your nervous system. 
Healthy nerves helps ensure good health!

If you want to start unlocking the secrets 
of your own personal owner’s manual and 
minimizing the effects of years of neglect, 
contact your chiropractor and get started 
on the path to feeling better and improving 
your health today!

Dr. Tim Kronlage is a Doctor of Chiropractic and 
Certified Strength and Conditioning Specialist 
practicing at Dubuque Family Chiropractic.

{ 365 wellness } can i get the cliffs notes?

Chiropractic
with Dr. Tim Krolange
Dubuque Family Chiropractic
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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 39.

if the puzzle is called the nineteeth hole, then the secret answer is “blt”.

Spot the Difference  
Can you spot 10 differences between the two versions of this photo 
of Irish Hooley Headliners, the Elders. - Holy crapoly, this is a hard one! 
Answers on page 39.

Answer on page 32
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During this year’s Olympic Games, 
you’ve heard the word attitude tossed 
around like the ball they use for water 
polo. You’ve heard people say: Attitude 
is everything. Attitude is not everything 
– especially if you’re talking about an 
Olympic athlete. Sure, it takes a positive 
attitude to be successful, and it also takes 
a lot of hard work to produce the desired 
results. Life, like the Olympics, is a battle 
and you must have a warrior mentality 
to succeed. Attitude isn’t everything, I 
do believe, however, attitude is the start 
of everything. Here is a list so you can 
understand what your attitude really is:

Your Attitude is Your:

A – Advertising
B – Business
C – Choice
D – Desire
E – Emotions
F – Family
G – Gift
H – Home
I – Image
J – Job
K – Kindred
L – Life
M – Morale
N – Normal
O – Obligation
P – Perception

Q – Quest
R – Responsibility
S – Self Esteem
T – Thoughts 
U – Understanding
V – Value
W – Worth
X – X-Ray 
Y – Yesterday
Z – Zeal

If your attitude is all of this from A to Z, 
wouldn’t it be logical to spend as much 
time each day working on your attitude 
as you do thinking about what you 
should wear to work, what you should 
have for dinner or what TV show you’re 
going to watch tonight? If your attitude 
is important to you, start spending 10 
minutes a day working on improving it. 
You can easily find 10 minutes out of your 
day. If attitude is important, you can spend 
at least as much time thinking about it 
this year as you have spent watching the 
Olympics the past two weeks.

{ mattitude } not only is he handsome folks, he knows the whole alphabet!

Attitude A to Z 
by matt booth

Mattitude Improvement Tip
Changing Lives
Have you ever tried to change the behavior of an adult who had absolutely no interest in 
changing? How did that work out for you? My guess is you were unsuccessful in changing their 
life and you probably even alienated them while you were trying to enlighten them. Have you 
ever tried to get someone to stop smoking or stop using their phone while driving? As much as 
you may want someone to change and as much as that change might be good for them, they 
are not going to change just because you want them to. They will only change when they want 
to. Don’t waste your time trying to change a behavior that someone doesn’t want to change. 
It will drain the life right out of you. If they are worth it to you, spend your time helping them 
see why they should quit smoking or texting and driving. Don’t fall into the trap that you can 
“change their life” - they’re adults, making their own decisions. Your time is very limited, if they 
don’t care, don’t waste your time. There is only one life I’ve ever changed…my own.

Matt Booth is the ATTITUDE EXPERT. Matt is an engaging speaker, entrepreneur, and author who encour-
ages people to chase their dreams. There are two basic concepts you must understand to have a positive 
attitude – You Must Be Yourself and Improve Yourself. Contact Matt today to find out if one of his programs 
would be a good fit for your organization. He can be reached at 563-590-9693 or at matt@mattbooth.com.

All That Jazz presents:  
The Business  
Friday, August 17  
August might be the month that packs 
in as many festivals as possible but that 
doesn’t mean there’s not enough time for 
another All That Jazz.  The popular sum-
mertime series of free concerts under the 
Town Clock is back Friday, August 17 with 
the return of Chicago funk and R&B band 
The Business.  

The Business is of course one of the All 
That Jazz series most popular acts.  This 
year’s performance will mark the band’s 
incredible 15th time on the Town Clock 
stage, having previously performed at the 
festival for ten consecutive 
seasons.  Currently boasting 
a 13-piece ensemble with 
an incredible horn section 
backed by a tight and funky 
rhythm section that features 
hot Latin percussion, The 
Business has the personnel 
to perform a diverse port-
folio of styles, from smooth 
soul and R&B to big-band 
and swing classics, high-
energy Latin dance, and 
funk. Featuring both female 
and male vocalists, the band can cover 
material from a range of artists – Earth, 
Wind, & Fire, James Brown, Tower of 
Power, Chicago, Santana, Gloria Estefan, 
and Stevie Wonder, in addition to their 
original tunes.  

One of the largest and most popular of 
Dubuque’s downtown festivals, All That 
Jazz is hosted by Dubuque Main Street 
with the help of a number of downtown 
sponsors.  The series of free concerts at 
the Town Clock on the third Fridays of 
June, July, and August, and the first Friday 

of September, each features a different 
style of jazz-inflected music.  Celebrating 
the 21st season, Jazz featured festival’s 
favorites Orquesta Alto Maiz in June, the 
Blue Olives in July, and Viva Brazil! making 
their Jazz debut in September.  

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 Bar X, 
Betty Jane Candies, Carlos O’Kellys, the 
Dubuque Colts, Freddie’s Popcorn, Rho-
dy’s Food & Spirits, Sugar Ray’s BBQ, The 
Food Store, Timmerman’s Supper Club, 
Town Clock Inn, and West Dubuque Tap. 

Dubuque Main Street will be selling 
T-shirts and limited edition prints featur-
ing the artwork of award-winning designer 
Michael Schmalz of Refinery Design Com-
pany, as well as the Dubuque … and All 

That Jazz! compilation CD 
featuring Orquesta Alto Maiz 
and a variety of past perform-
ers. August’s All That Jazz! is 
sponsored by Dubuque Bank 
& Trust, Cottingham & Butler, 
and Kruse-Warthan Dubuque 
Auto Plaza. 

While All That Jazz has 
enjoyed good weather for 
most dates through the last 
20 years, organizers have 
made arrangements with 

Dubuque’s Five Flags Center as a standby 
rain site in the event of inclement weather. 
Listen to Radio Dubuque stations (92.9 
KAT FM, 101.1 The River, 97.3 The Rock, 
and 1370 KDTH) or visit the Dubuque Main 
Street website for updates if rain is fore-
casted.  Of course 365 will let you know as 
soon as we do! 

All That Jazz hosts a final concert in 
the summertime series, featuring the 
Dubuque debut of fusion band Viva Brazil! 
on September 7.  For more information, 
visit www.dubuquemainstreet.org.
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Dear Trixie:
My husband is a lifelong smoker. I have put up 
with it for the last 30 years and now I’m done. 
I have developed allergies and the cigarette 
smoke really affects me. I told him he has to 
start smoking outside. He was quite irritated. 
What is it going to take to get my husband to 
quit smoking in the house? —LSMFT 

Dear LSMFT:  
Terminal cancer.

Dear Trixie:  
I’m unavoidably thrown into business and so-
cial gatherings with a man I consider corrupt 
and amoral. We have been in 8 court battles ( I 
won them all), and each of us is assiduously try-
ing to ruin the other’s career. All this is publicly 
known to everyone at these parties. It is a small 
town. So far, we have been able to maintain a 
polite distance although it is a wary one. I don’t 
know his exact feelings but if he is anything like 

me he is ready to throw manners to the wind 
and say and do some things he might later re-
gret. My question dear Trixie, is this: why is he 
being invited to the same gatherings when 
everyone knows how volatile he is? —Wesley 
Bieglehole III, DDS. Dear Wes: I can think of 
nothing so wonderful to break up the tedium 
of a staid business gathering than a fistfight be-
tween grown-up professionals. There is some-
thing deliciously wicked about watching two 
men in good suits swinging each other around 
a room by the lapels and crashing into snack 
tables. I believe he is being invited for the same 
reason you are being invited— it’s highly enter-
taining and cheaper than paying a jazz combo. 

Dear Trixie:  
Thanks in part to your column I have been do-
ing many things wrong in raising my children. 
Will I be able to undo the damage? —Mary 
Monks On Maiden Lane 

Dear Mary Monks On Maiden Lane:   
No. 

Dear Trixie:   
I travel by plane quite often for my job and I am 
constantly being bothered by my seatmates. 
They seem to think I want to hear their long-
winded pointless stories and then share with 
them some personal tidbit from my life. I have 

even been interrupted while reading a book! I 
have flown Business, Coach as well as First Class 
and I have had the same problems. Why is it as-
sumed that a woman travelling alone is lonely 
and in need of companionship? What must 
a gal do these days to be left alone on a long 
flight? —Trudi Martinez 

Dear Trudi:  
Unfortunately, body language is a type of com-
munication in which all people are not fluent. 
The subtle eye roll, the exaggerated yawn, 
the impatient sigh—this art is lost on most 
people. That’s why I always carry a sturdy copy 
of “Shadows of Evil: Long-haul Trucker Wayne 
Adam Ford and His Grisly Trail of Rape, Dis-
memberment, and Murder” by Carlton Smith 
and immediately commence reading. A few 
lusty bursts of laughter interspersed with gen-
tle chortles will keep everyone away. Including 
the flight attendants. 

Dear Trixie:   
I’ve been reading your column for about a year 
now and although I find most of your man-
bashing amusing, I’m wondering if you might 
just be a little bitter from a few bad relation-
ships. You’re really harsh on the male species 
and it’s just too bad you’ve only met the rotten 
ones because not all the men in the world are 
worthless.  -A Sister to All Women 

Dear Sister:  
Oh, all right. Not all men suck, just the ones I 
know. 

Dear Trixie:  
I hate my life. Whenever I’m at home I feel 
lonely and wish I was out at some place with 
loud music and laughing people. Yet when-
ever I go to a party I feel stupidly silent. I stut-
ter when I try to answer any basic questions 
and in no time at all, there I am alone at the 
hors d’oeuvres table. I don’t tell jokes well, nor 
do I even get it when someone else tells one. 
My face gets all red and hot and it feels like 
my head is expanding. I sweat uncontrollably 
and feel so out of place that I’m miserable. 
Is there something wrong with me? I think I 
might have Social Anxiety Disorder. Is there 
actually a chemical that will alleviate these 
symptoms? —Frankly Scared 

Dear Frankly:  
Yes, it’s called vodka. They have it at most par-
ties. When you go to a function, go directly 
to the bar and have five shots. Then you can 
wander over to the snack table and talk to 
the other vegetables. Vodka won’t make you 
more interesting, but since everybody else 
will be drinking off their anxiety disorder, no 
one will notice.

{ trixie kitsch } chuck norris has never considered messing with trixie.
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{dr. skrap / puzzle answers} the doctor is pretty much a moron.

Aries 3/21-4/19  
A clever pickpocket will try to 
steal that $5 bill hanging ever 

so carelessly out of your back pocket 
while you read your horoscope. Don’t 
look, just hit him with this rolled up issue. 
That should deter him.

Taurus  4/20-5/20  
This year, the dog days of sum-
mer mean an influx of roving 

canine gangs across Dubuque. Stock up 
on dog whistles and milkbones for safety.

Gemini  5/21-6/21   
The stars are smiling down on 
you today. Keep a look out for 

George Clooney on a ladder.

Cancer  6/22-7/22   
You cannot live on Kraft mac 
and cheese alone, but then 

again, I could be wrong.

 Leo  7/23-8/22   
As long as you keep putting 
off that doctor’s appointment, 

nothing can go wrong with you. Along 
those lines, don’t touch that lump.

Virgo  8/23-9/22  
With the hot weather going 
away, at least for now, you can 

put off getting that central air installed for 
anohter year, when you’ll once again hate 
yourself for not gettting it done last year.

Libra  9/23-10/22  
You cant’ figure out what is is about Paul 

Ryan that gives you a qeueezy 
feeling in your gut. At first you 
thought it was because he was 

a righ wing nut, but then you figured out 

it’s because he kind of looks like Ernest P. 
Worrell. Know what i mean, Vern?

Scorpio 10/23-11/21   
Of all the things you didn’t get 
around to doing this summer, 

being too lazy to plant a garden is only 
turing out to be a good excuse to skip in 
next year too. Can you say food co-op?

Sagittarius 11/22-12/21    

Capricorn  12/22-1/19   
Trying to impress your girlfriend by being 
on top of what’s new and hip around 

town, you decide to take her 
to the hot new place down-
town. Next time do a little more 

research in advance. Though she’ll love 
the trip, you’re going to leave Yarn Soup 
fairly hungry.

Aquarius 1/20-2/18  
Just as you were about to domesticalte 

yourself and learn how to 
cook something other than 
hot water, the new take and 

bake pre-made dinner place opened up 
on Main Street in Dubuque. So you can 
continue on your quest to give up on ever 
doing anything for yourself.

 Pisces  2/19-3/20   
When you are asked along to fill out a four-

some in a golf best shot tour-
nament and you have to keep 
borrowing your friend’s driver, 

it’s pretty dismal when you discover that 
you are the ringer in this miserable excuse 
of atheltic prowess. And you ain’t so hot 
yourself.

Sudoku Crossword

PUZZLE ANSWERS (From page 32)
Spot the Difference
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