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Where’s Wando
We’ve hidden Wando somewhere in this issue of 365ink.
Can you find him?

www.Dubuque365.com

{ bryce’s inkubator }

As I finish watching the Hawkeyes put in
a performance against Penn State that
first-debate Barack Obama would be
proud of, I wonder if the football season is
over already. That was not pretty. Maybe
there’s a slim chance they can rebound
and second-debate Obama would be
proud of the energy level next weekend.
Even my lowly Raiders remain lowly this
season. What ever is there to do if there’s
nothing to get excited about in the world
of football?
The answer to the dilemma is, of
course, Fantasy Football. Since men
across America were not finding all day
Saturday, Sunday, Monday night and
Thursday night sufficient to get their
football fix, the fantasy football hobby
has exploded in America and either you
get it, or you don’t. If you do, you can talk
fantasy players and strategy all day. If not,
you generally want to kill yourself when
surrounded by fantasy players.
For my last two years of college we played
Fantasy Football in our house of 8 guys.
Back then, in the early 90s, we actually had
to calculate our stats from the newspaper
sports pages the next day. It took an hour
to add up your points. You think draft day
is long, try having to do real math in order
to play this game! We continued to play
for a few years out of school and I won
more than my fair share of seasons thanks
to the help of Steve Young! Eventually life
go too busy and we stopped playing.
Then a couple of years ago my wife’s
colleagues started a pick-em league at
Durrant. This is like fantasy football lite. All
you do is pick the winners of each game
each week. You can either make these
picks in about a minute, as I generally do,
or you can suffer over the decisions and
do hours of internet due diligence each
week to still make bad choices week in
and week out. The league has outlived
her old firm and continues at her new
architecture firm, FEH, and I’m still in the
league. While I won the league last year,
I seem to be sucking quite handily this
time around. I guess I should be doing
better due diligence. Last year I didn’t
even have cable T.V. to have that level of
understanding of who’s hot and who’s
not. Now we have added cable this year,
mostly so we could watch football, and
I’ve taken a big step backwards.
I say WE added cable for football this fall
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i’m definately starting todd marenovich!

because my wife missed watching too.
Guys, you need to get yourselves a wife
like that. So while I have basically already
thrown in the towel this season in the
pick-em league, there is a new master of
the football domain in our league, and
wouldn’t you know, that person is my
wife. Yes, my wife is handily kicking my
butt in our fantasy pick-em league. I’m not
sure if I should feel emasculated by that,
but I don’t. If I can’t crush it, you gotta root
for the home team. Besides, anything she
wins comes home in the end anyway.
The best part about Fantasy Football,
even just a pick-em league, is that it
gives the opportunity for any game to
become interesting. For the first time in
the history of history you actually might
have a personal interest in the outcome
of that game between the Browns and
the Bengals (sorry Case, I know you’re a
Bengals fan, or should I say I know you’re
THE Bengals fan...) Unless it’s playoff
season and you need team A to beat
Team B so your team, Team C, can get the
wild card slot that Team B is shooting for,
there’s no other reason I would ever find
myself rooting heartily for Seahawks to
win anything.
While lunching on the finest BLT in the
land at the 19th Hole last week, we had
back-to-back Fantasy Football shows on
ESPN playing on the flatscreen telling us
what players to start this week and who
to bench. Who should be picked up off
waivers and who should be released. The
whole show just made me feel relieved
that I don’t play real Fantasy Football
anymore. The last thing I need after a
long day trying to run a company is going
home trying to run a fake football team
for hours. Give me 13 choices to make
each week. Let me pick them in a few
minutes and be done with it.
What does hours and hours of detailed
study of every player in the NFL get you if
you can’t actually be a TV analyst? It’s like
those people who spend countless hours
becoming whizzes at Rock Band the video
game but could not play a single chord in
the real world. I think maybe the best use of
old guys’ time, who couldn’t play pro football
even if they were still young enough, is to
find a nice bowling league where your can
still have some semblance of self-satisfaction
(and a cold beer) while football plays on the
overhead screens. It’s the best of all worlds.
Especially if the bowling alley has pizza.
365ink Magazine | issue #172
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zumba... sounds fast!

magazine articles, and videotapes have
established him as the preeminent
teacher and commentator in the sport
of pool. Bryne will be signing purchased
books on October 25, 7- 9 p.m. and October 26, 1:30 - 3:30 p.m. The event is free
to the public. For more information, visit
mpapool.com or fiveflagscenter.com.

Dubuque Fighting Saints
October 26-27
Mystique Ice Center

Midwest Poolplayers
Association Tournament

Five Flags Center
Thursday, Oct, 25 - Friday, Oct. 26
The Midwest Poolplayers Association
(MPA) is pleased to announce its Singles
(Thursday) and Team (Friday) 8-Ball
Pool Tournament at Five Flags Center
from October 25 – October 28 featuring a $10,000 purse to be awarded at
the event. The Tournament competition
includes an Open Singles Division and
an Open Team Division. One of the highlights of the tournament will be Robert
Bryne, member of the Billiard Congress
of America Hall of Fame and pool instructor. His books, hundreds of instructional

Radio Dubuque Open House
Friday, October 26, 10 a.m. - 4 p.m.
1055 University

Radio Dubuque, the home of such wonderful radio stations as KAT-FM, KDTH,
97.3 The Rock and 101.1 The River, is hosting an open house, Friday, October 26, 10
a.m. - 4 p.m. at their swanky new diggs at
1055 University Ave. Tour the new building, meet the staff and enjoy refreshments. We’ve seen it. It’s a sweet space!

The Saints are home for 2 big games on
Friday and Saturday night. Friday sees the
DesMoines Bucaneers come to town at
7:35 p.m. then Saturday the saints partner
with Finley Hospital for the third Annual
Pink the Rink for breast cancer awareness
at 7:05 p.m. Details at tickets online at
dubuquefightingsaints.com.

Club Z Fit Zumba Fundraiser
Sunday October 28th, 2:30 p.m.
Courtside Spirts Bar & Grill

Club Z Fit 2nd annual Zumba Relay For
Life Fundraiser. Registration is from 2:303:00 and we will start Zumba at 3:00 pm.
We will have over an hour and a half of
Zumba followed by prize drawings and
raffles. This Event will also be in costume
and is for the whole family. Prizes for all
kids in attendance. Participation is $10/
person with a maximum of $20 for a family. 100% of the the money will go to Relay
for Life. Stick around after the event for
dinner at Courtside.

Dubuque Chorale
Fall Concert at Sinsinawa

Sunday, October 29, 3 p.m.
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The Dubuque Chorale welcomes you
to their annual fall concert at Sinsinawa
Mound’s Queen of the Rosary Chapel
at 585 County Road Z in Sinsinawa, WI.
The Chorale’s season begins with a light
concert of spirituals, show tunes, and a
preview of repertoire from the upcoming American Classics concert with the
Dubuque Symphony Orchestra. Admission is free. Find more information online
at www.dubuquechorale.com.

Personal War Sketches of
Dubuque in the Civil War

Asbury Library, Sat., Nov. 3rd, 3 p.m.
5900 Saratoga Plaza, Ste 5
Peosta/NICC Library, Mon., Nov. 5th, 6 p.m.
8342 NICC Dr.
Join us to hear local historian John Pregler
talk about Dubuque and its involvement in
the U.S. Civil War, 1861-1865. Mr. Pregler will
discuss Iowa’s unique position leading up
to and during the Civil War and will focus
on the personal stories of Dubuque citizens
who supported both the North and the
South during the war. Mr. Pregler will discuss major battles, Iowa regiments and key
Dubuque citizens who make the American
Civil War a compelling story 150 years after
its start. No registration required.

www.Dubuque365.com
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que?

are joined by the U.D to present a musical tribute to area veterans in a free performance on Friday, November 9th at 7:30
p.m. in the Jansen Music Hall, just off the
Atrium on the Clarke University Campus.

Spanish Conversation Table
Wednesday, November 7, 6 p.m.
Salsa’s Restaurant

Model Railroad Show

Sunday, November 4, 10 a.m. - 4 p.m.
Dubuque County Fairgrounds

The Center for the Arts at the University
of Wisconsin-Platteville presents country singer Katie Armiger, November 04 at
7:30 p.m. in the Brodbeck Concert Hall.
Armiger was voted as Country Weekly’s
#1 Hottest Bachelorette in Country Music

and her latest video, “Best Song Ever,” was
voted #1 on GAC’s Top 20 Countdown for
4 weeks. Now 21, Armiger does not hold
back and has an inspiring combination of
determination and passion that shines in
her music. Armiger’s powerful vocals and
skillful songwriting are clear in her music,
while her voice reaches beyond her years.
Tickets for this event are $18 for general
admission, $15 for faculty and senior citizens, $12 for children under 18, and $9 for
UW-Platteville students (with current ID).
Tickets are available through the University Box Office, located in the lower level
of Ullsvik Hall. Phone orders can be made
by calling (608)-342-1298 or toll free at
1-877-727-1CFA. Tickets are also available
online 24/7 at tickets.uwplatt.edu.

6
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Heartland Rails Model Railroad Club
invites you to check out their 27th annual
Model Railroad Show and Swap Meet. See
garden railroads, model railroads, operating exhibits, railroad memorabilia, a swap
meet, toy train and collectibles show, plus
a train show and sale. Admission $3 for
adults and 50 cents for kids.

Country Artist Katie Armiger
UWP Center for the Arts
November 04 at 7:30 p.m.

{ october 25 - november 7, 2012 }

U.D. students are leading a new Spanish Conversation Table at Salsa’s the first Wednesday
of every month at 6 pm beginning November 7th. They hope to attract college students from all schools, young professionals
looking to keep up their skills and residents
interested and of any level of proficiency.

Tri-State Stamp Expo

Saturday, November 10, 9 a.m. - 4 p.m.
Hills and Dales Community Center
3505 Steneman Road

Veteran’s Day Concert

Clarke University Jansen Hall
Friday, November 9, 7:30 p.m.
the Clarke Wind Ensemble, Clarke Collegiate Singers and Clarke Cantible Singers

The 2012 Tri-State Stamp Expo Annual Show
will feature a Dealer Bourse (that means an
an exchange where stamps are sold and
traded between dealers and collectors)
featuring 10+ dealers. There will also be a
a United States Post Office philatectic station and exhibits. Boy, these guys use some
big words! Philately is the study of stamps
and postal history and other related items,

www.Dubuque365.com

{ community events }
so it goes beyond collection to the history,
design, methodology markings and more.
Get informal stamp collection appraisals
by Club Members and free stamps for kids.
Plus door prizes, naturally! The 2012 Show
Cover is Cherry Blossoms. Admission is free
as is parking at grade level.

i do my best baking in the garage.

bar will be held in the Nohr Gallery beginning at 5:45 p.m. Visit tickets.uwplatt.edu.

Polar Plunge

Saturday, November 17

Ecumenical Garage & Bake Sale

Saturday, November 10, 8 a.m. - 4 p.m.
St. John’s Lutheran Church, 1276 White St.

Arts & Crafts Show
November 10, 9 a.m. - 4 p.m.
Grand River Center
The annual Callahan Promotions arts and
crafts show returns to the Grand River Center in the Port of Dubuque on Saturday,
November 10, from 9 a.m. - 4 p.m. Over
125 talented exhibitors selling jewelry, furniture, candels, clothes, wood crafts, pottery, floral wreaths and more. Get $1 off
admission with the ad on page 13.

www.Dubuque365.com

An Ecumenical Garage and Bake Sale for
the Guest House at St. John Lutheran
Church will take place on Saturday,
November 10th from 8 p.m. - 4 p.m.
Household items (no clothes or shoes)
may be dropped off at St. Raphael Cathedral, 231 Bluff, on Friday Nov. 9 from 8 a.m.
- 4 p.m. The Guest House, opened in 2011
as an overflow for a full Mission shelter,
provides as many as 450 beds for homeless men in the Dubuque area.

L&Mop Concerts

Carnegie Stout Public Library
November 10, December 8
On the second Saturday of each month
(October-May) at 10 a.m., the Northeast
Iowa School of Music will present Lollipops for Our Preschoolers, a free concert

series for preschoolers and their families.
Come hear a variety of musical performers, instruments, and styles! Children will
leave with a greater appreciation of music
and a lollipop! The season starts with
songwriter and storyteller Judith Simundson on Nov. 10 and the Music Men Barbershop Chorus on Dec. 8. Made possible by a
grant from the City of Dubuque.

The Four Bitchin’ Babes,
November 16, 7:30 p.m.
U.W. Platteville, Center for the Arts
Featuring the brand new tour, Mid Life
Vices, the Babes hysterically journal the lives
of the Baby Boomer generation and, in true
Babe fashion, use their wacky musical viewfinder to honor the quirks and habits of men
and women who (like the Babes) refuse to
act their age! A pre-show dinner with cash

365ink Magazine | issue #172

Help KAT FM raise money for the Special
Olympics of Iowa by jumping into the Mighty
Mississippi on Saturday, November 17th. Get
your team together and sign up on line at
www.firstgiving.com/soiowa. Registration
begins at 9 with the plunge scheduled for 11
at the Dubuque Water Sports Club.

Close To You
The Music of the Carpenters
Saturday, November 24th, 7 p.m.
Ohnward Fine Arts Ctr., Maquoketa, IA

Singer and playwright Lisa Rock has compiled a moving tribute to the music and life
of Karen Carpenter, and brings it to the stage
with her 6-piece backing band performing
hits like “We’ve Only Just Begun”, “Rainy
Days and Mondays” and, of course, “Close to
You”. Visit ohnwardfineartscenter.com.

{ october 25 - november 7, 2012 }
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put a cork in it!

Pictured at left to right: Jeff Jansen of Van’s Liquor Store, Scott
Lawlor of Galena Cellars Winery, Beth Heins of Hy-Vee, Tim Althaus
of Family Beer & Liquor and Bob Smith of Stone Cliff Winery.

find something to your taste, you’re just not trying hard enough.
As it turned out, we gathered some of those same people
(a few of whom appear in the photo on our cover) and completely unsolicited, before we even began, Eliza Cole, Catering
and Club Room Event coordinator at the Locust Street Hy-Vee
offered, “It’s amazing how wine has become so popular in
Dubuque. Dubuque used to be a beer community I think and
it’s definitely making a change.”
By Mike Ironside
As summer sun gives way to the blowing leaves of autumn, we
leave behind the sprawling events of the festival season for the
more intimate gatherings of the holidays. But in between we
gather to celebrate the harvest, share some good food with
friends and toast our good fortune. As it turns out, fall in the
Tri-States is also a good time to sample some wines, taste some
seasonal beers, and maybe even take in some fall colors on a
drive to a local winery.
In fact, the upcoming calendar is chock-full of toast-worthy
events around the Tri-States. In an effort to get more information, we gathered a group of VIPs (Vitaculturally Important
People) to learn more about the wine tastings, beer tastings,
Nouveau wine celebrations, and general popularity of wine in
the Tri-State Area. Be sure to check out all the accompanying
articles for where to go and what to do in that regard. If you can’t

8
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Of course, we immediately stuck our digital recorder under her
nose, asking (politely) if she could say that again so we could
record her quote for our article. (Okay, we basically demanded
it.) Our interrogation … uh, we mean “interview” techniques
notwithstanding, Eliza’s observation is shared by many of her
compatriots in the local libation business.
“It’s growing all the time,” said Bob Smith, owner and winemaker at Stone Cliff with his wife Nan of the surge in popularity
of wine. “If you would go back 10 years and look at the wine in
the stores, if you looked at Midwest wines and regional wines,
the only one you would have seen would have been Galena
Cellars. Now you walk into a large store and you’ll see maybe
15 or 20 vendors in a store. People see all the wineries around
and the availability of it and they tune into that. Whereas years
ago people were sticking to their beer, now they see they have
local wineries. That definitely makes a difference.”
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Scott Lawlor of Galena Cellars, who has been in the winemaking business with his sister Chris since 1976 agrees. “Everything he says is dead-on,” said Lawlor. “More people are
trying wines because there are a lot more wines out there
to try these days and people are not drinking the way they
used to drink, even the young generation.” (Nouveau details
on page 12-13.)
Not only are area winemakers seeing an upswing in the wine
business, but wine sellers as well. “There’s no question, the
wine business just in the last 15-20 years in this area has really
increased exponentially,” said Tim Althaus of Family Beer &
Liquor. (Lawlor also pointed out that in that same timeframe,
the state of Illinois has gone from about a dozen wineries to
over a hundred.)
“It’s definitely more mainstream,” said Jeff Jansen of Van’s
Liquor in East Dubuque of a shift to wine, “it’s more popular.
Maybe as opposed to that special event like an anniversary
where people would pick up a bottle, it’s more like ‘we got a
good deal on steak at Cremer’s so let’s pick up a good bottle
of wine to go with it. Not that people aren’t buying expensive wine, but there’s a ton of value out there in literally the
$5 range. So where somebody used to maybe do one bottle
a week at $15, maybe they’re doing wine two or three nights a
week at $5 a bottle. I think overall consumption is up for sure.”
Family Beer & Liquor’s recent Fall Wine Tasting provides further
evidence. “We raised just over $1,300 for the Humane Society
and had a near record crowd,” said Althaus of the October

www.Dubuque365.com
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event. “But it had a very nice flow and fantastic hors d’oeuvres catered by Fried Green
Tomatoes. We had 140 wines, ranging from
$4.99 up to $85 a bottle, so it went very well.”
While part of the increasing popularity in
wine is undoubtedly a result of changing
tastes, as well as the increased availability
mentioned by Smith, Althaus also sees local
economic development as a factor.
“I guess as Dubuque has kind of had a renaissance over the last 20 years I think that wine
has really increased with this change that
Dubuque has seen,” he said. “Our wine selection has grown in 13 years from just over
400 selections to over 3,000 unique selections. So I think that is really a testament of
how the wine popularity in Dubuque has just
really increased a lot just since the fall of ’99.
The same can be said of the beer. We have
probably doubled our beer selection in just
the last 6 or 7 years. You know California has
Napa Valley and Sonoma Valley, but Colorado
today is kind of like Napa was back in the ‘70s
where it’s just booming with craft breweries,
and it’s not just Colorado, but that’s just an
example of how many craft breweries are
popping up. I’m amazed at how thirsty Dubuquers are for craft beer. We’re definitely seeing people drinking less, but they’re maybe
drinking a little bit better and they’re treating themselves to maybe a higher-priced sixpack of craft beer versus a thirty pack of the
least-expensive light beer on the shelf.” (Beer
Tasting details on page 10.)
Not only does Althaus see changing tastes
in both wine and beer drinkers, he’s seeing
some of the same purchasing decisions in

www.Dubuque365.com

his clientele. “Believe it or not, it’s some of
the same customers,” he said. “I’ve been surprised for the last few years at how a lot of my
good wine customers are also – either they
have been or have become good craft beer
customers as well. Depending on what they
are eating or what they are in the mood for
will determine what they choose to drink.”
In any case, tastings hosted by area sellers like
Family Beer & Liquor, Hy-Vee, and Vans Liquor
offer curious customers a chance to try something different and learn about what varieties
are available without taking a chance on an
unknown wine label or brewery.

food, water, first aid, bottle opener.... check!

cabernets, then we’ve got that too at the
reserve tasting. It works for everybody.”
(Tasting details on page 10 and in the ad to
the right.)
Making a range of wine styles, area winemakers are equally happy to create wines
to please a variety of customers, an idea
that might be a bit surprising to those who
think wine is an elitist drink. “Fruit wines are
much more popular,” states Smith of Stone
Cliff. “Fruit wines being cranberries, cherries,
apples, and so forth, have picked up in popularity a lot. There are a lot of producers of
it. And the general acceptance of Midwest
wines has come a long ways.”
“People start with fruit wines because
it’s something that they’re familiar with,”
explains Lawlor of Galena Cellars. “When

you go into a store or a wine tasting and you
taste a cabernet the first time you drink it
and you spit it out and you walk away. But if
you’ve got an apple wine, it’s something you
know what an apple tastes like and you taste
it and it’s a little sweeter, you’re going to like
it and continue on and that’s where you start
… Then you’re going to go on to pairing
wines with food and you can’t drink an apple
wine with a steak and you learn how to drink
drier wines that compliment food.”
So there you have it: The more you taste, the
more you try, the more you’ll learn and you just
might find some new favorites. It’s not about
“knowing it all” whether you’re talking about
wine or craft beer, or even single-malt Scotch.
It’s about trying new things, finding something
you like and sharing it with friends. So get out
there, grab a glass and join the party! Cheers!

“It’s a good opportunity,” said Jansen of
wine tastings in general and Van’s upcoming Fall Wine Tasting in particular. “A lot of
people hear ‘wine tasting’ and to those who
maybe haven’t done it they might think it’s a
stuffy event … ‘Oh, I can’t go to that’ or ‘Oh,
I don’t know enough about wine’ but this
is a laid-back event. People bring friends;
it’s casual so they can go and have a good
time. It’s about trying what you like and if
you like nothing but sweet Moscatos, that’s
totally cool and if you’re there for pedigreed

365ink Magazine | issue #172
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Wine, Beer, & Spirits!
Tasting Events to Celebrate
Wine Sensory Analysis Workshop
November 3-4
The Kirkwood Center, Cedar Rapids
The Viticulture and Enology Science and
Technology Alliance (VESTA) will host a
Wine Sensory Analysis Workshop Saturday, November 3 from 8:45 a.m. to 6 p.m.
and Sunday, November 4 from 8 a.m. to 12
p.m. at The Kirkwood Center in Cedar Rapids, 7725 Kirkwood Boulevard SW.
The event will cover White and Red
Sensory Standards, Evaluating Palate
Attributes: Alcohol, Acid, and Tannin,
Descriptive Analysis of White and Red
Wines, Wine Defects, Laboratory Investigations, Wine Competition Methodology
and Professional Wine Rating Systems. The
class will be instructed by Hillary Sjolund,
the owner and winemaker for Sonoris
Wines, in Washington State.
Cost is $110. per participant, half price for
industry members. Register by contacting
Ronald Lindblom atlindblomr@nicc.edu,
or calling Ronald at 563-556-5110 Extension 474. See the ad on page 9.
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Van’s Fall Wine Tasting
Wednesday, November 7
Timmerman’s Supper Club
Van’s Liquor will host its annual Fall Wine
Tasting at Timmerman’s Supper Club in East
Dubuque Wednesday, November 7, 5:30 to 8
p.m.. This year’s tasting will feature over 100
wines by a variety of vintners and distributors.
“It’s a great opportunity to try all sorts of
good stuff,” notes Jeff Jansen from Van’s. “We
do two big tastings a year and for the fall tasting, we’re getting into, obviously, the cold
weather so the focus is a little more on red
wines. We also feature two tables of spirits so
we’ve got some pretty tasty holiday liqueurs,
seasonal liqueurs like some pumpkin-flavored
stuff for thanksgiving, and we’ve got singlemalt Scotches, rye whiskeys, and bourbons.”
Tickets to the event are $20 in advance or $25
at the door and include an hors d’oeuvres buffet by Timmerman’s and provides guests with
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i don’t know nuthin’ about tannins,, but i know cheese curds!

an opportunity to buy wines at Van’s special
wine tasting discount prices. New this year,
the event will offer a special reserve tasting for
an extra $10, allowing those guests to sample a
select group of some of the world’s best wines.
“It’s kind of like a tasting within a tasting but
we’re going to have three tables – one is going
to be all whites, two are going to be all reds,
and it’s going to be super premium stuff, so for
ten extra dollars, people can try those,”” says
Jansen. The reserve tasting will feature wines
ranging from $35 to more that $100 a bottle.
Van’s tasting is known for having a great
selection of wines in a variety of styles and
price-points. “I think we’re going to have
a total of 14 tables,” said Jansen. “And it’s a
fundraiser for the Radio Dubuque/Jaycees
fireworks and air show as well as Hospice of
Dubuque. Last year’s takeaway was in the
neighborhood of $1600-1700 for each cause.
So that’s pretty nice.” Advanced tickets are
available at Van’s Liquor Store, 470 Sinsinawa
Avenue, East Dubuque. See the ad on page 9.
Family Beer & Liquor
Fall Beer Tasting
Thursday, November 8
While Family Beer & Liquor’s wine tasting has
just passed, it just so happens that the East

Dubuque store along Highway 20 will host a
Fall Beer Tasting, Thursday, November 8, from
5:30-8:00 p.m. So for you beer lovers who
might be raising an eyebrow to all this highfalutin’ wine talk, here’s an event for you.
The tasting will feature over 70 craft and import
beers from around the area and the world. Tor
Family Beer & Liquor owner and beer tasting
organizer Tim Althaus, the challenge is not to
find a broad enough selection but to limit it
to something manageable while still offering
beer lovers something new and interesting.
“We stock over 400 craft and import beers and
basically, we are going to hand select the 70
beers that we are going to taste at the beer
tasting with a great representation of both
domestics and imports” explained Althaus.
“We have a table that is going to feature Belgian, French, and other European imports so it
will be a neat way to taste some of them sideby-side. There’s always a fantastic selection of
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{ cheers to fall - wine & beer events }
India pale ales, which have really exploded in
popularity in recent years, and we’re going
to have our winter seasonals, which will be in
stock by that time so we will also be featuring
some of the latest winter seasonal brews.”
The event is also a fundraiser with proceeds
benefiting the Julien Dubuque International
Film Festival. Tickets to the tasting are $10 in
advance (available at Family Beer & Liquor)
or $15 at the door and include admission to
the tasting, some tasty hors d’oeuvres, and
a special Family Beer & Liquor mini-pilsner
tasting glass to take home. You might as
well take home a couple six-packs of your
new favorite brew while you’re at it!

Hy-Vee presents: A Night to Remember
Thursday, November 8
Grand River Center
The Dubuque area Hy-Vee stores invite both

beer and wine lovers to “A Night to Remember,” the popular grocery stores’ fourth
annual holiday show and wine tasting event
at the Grand River Center (500 Bell Street,
Port of Dubuque). Scheduled for Thursday,
November 8, from 5 to 8 p.m., the “A Night
to Remember” tasting event will feature a
range of mouth-watering hors d’oeuvres
stations from Hy-Vee catering and over 150
varieties of wine and beers to sample.
Hy-Vee has of course expanded the Wine
and Spirits sections of two of their Dubuque
store locations in recent years to better
accommodate the ever-expanding tastes
of their customers, offering a wide range of
wine and liquor, as well as a large selection
of both domestic and imported beers.
In addition to being a great tasting event, “A
Night to Remember” also serves as a fundraiser with proceeds from the event benefiting the “Make a Wish” Foundation. Tickets, on
sale now at all local Hy-Vee locations are $20
in advance and $25 at the door and include
a complimentary Riedel wine tasting glass to
keep. As there are a limited number of tickets available for this special tasting event, be
sure to get your tickets soon! Cheers!

i’m no cartographer, but that toru sounds impossible..

with cheese or grilled meats, and baklava.
At print time, Park Farm Winery, Wide River
Winery, and Sutliff Cider Company had yet to
announce their food and wine pairings.

“Around the World with Iowa Wines”

Iowa Wine Trail Annual Autumn Tour
November 3-4
What if there was a way to sample some of
the best wines from a selection of Eastern
Iowa’s finest wineries? Better yet, what if
those wines were paired with great food
from around the world? Well, you’re in luck!
The Iowa Wine Trail, an association of eight
Iowa wineries and one cider company, host
“Around the World with Iowa Wines,” a tour
of Iowa wineries November 3-4 from 10 a.m.
to 6 p.m. each day. Each winery has selected
a world cuisine with which to pair their
wines, creating an event both local and international. Iowa Wine Trail locations expect
400 or more wine enthusiasts to attend the
event. Some of the wineries and their international food pairings are as follows:
The Winneshiek Wild Berry Winery near Decorah will be pairing their wines with Italian
cuisine.

The Iowa Wine Trail is an association of
eight Iowa wineries and one cider company
located in east central and northeast Iowa
and is Iowa’s first organized wine trail. The
wine trail extends north to south from Decorah to West Branch and east to west from
Clinton to Lisbon. The nine members of the
Iowa Wine Trail have in common a commitment to producing wines and ciders
made from the grapes and fruits grown in
this region of Iowa. In fact, the Iowa Wine
Trail members were successful in petitioning the federal government to have this
region of Iowa designated the “Upper Mississippi River Valley” American Viticulture
Area. This designation can be used on the
wine bottle labels and tells consumers that
wines are grown and produced specifically
in the region. The “Upper Mississippi River
Valley” appellation on the label also tells
consumers the wines possess a “sense of
place” or regional identity.

Eagles Landing Winery in Marquette will be
pairing their wines with Cajun cooking.
Daly Creek Winery in downtown Anamosa
will serve Japanese dishes that complement
their wines.
Brick Arch Winery in West Branch will use a
“melting pot” of recipes including barbeque,
pork tenderloin and cranberries, topped off
with pineapple upside-down cake to pair
with their wines.
The Engelbrecht Family Winery near Fredericksburg will pair their wines with German
dishes including Reuben sandwiches, hot
potato salad and German cheesecake.
Tabor Home Vineyards and Winery near Baldwin has chosen Greek cuisine and will pair
their wines with a mezes – small dishes made
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The Iowa Wine Trail hosts two wine trail
events each year that give wine enthusiasts
the opportunity to visit all nine wine trail
members and sample the wines and ciders
along with food pairings. The events are held
the last full weekend in April and the first full
weekend in November.
More information about the “Around the
World with Iowa Wines” event including
maps to the wineries can be found on the
Iowa Wine Trail website: www.iowawinetrail.com. Tickets are $30.00 each and can be
ordered online or by phone at (563) 557-3727.
The Iowa Wine Trail also offers designated
driver tickets free of charge for those who
want to try the foods but not drink.
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{ cheers to fall - nouveau events }
of wine-themed events, including special
wine-inspired dinners and wine tastings.
As is the tradition, the whole weekend celebration gets started with the delivery of Galena

A celebration begun more than a century
ago in France, the third weekend of November traditionally marks the release of the
first “nouveau” wine of the season’s harvest.
A “young” wine, often undergoing a rather
quick fermentation, nouveau wine is sometimes thought of as a first chance to taste the
fruits of the vineyard’s production for the year
– and indicator of what might lie ahead. With
that spirit in mind, let’s look at some of those
Nouveau celebrations around the Tri-States.

12
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afternoon of Friday, November 16. Beginning
about 2:30 p.m., a horse-drawn wagon will
lead a procession of hearty revelers down Main
Street, delivering Galena Cellars’ Nouveau
Wine to downtown businesses and restaurants
and spreading the celebration along the way.
The specially commissioned Nouveau wine
label and collector’s poster by Galena artist
Dwight Walles will also be unveiled.
The celebration continues Friday afternoon
and into the evening with wine-inspired food
and drink specials, live entertainment, and
other Nouveau-themed events at local pubs
and restaurants downtown and throughout
Galena. Being a weekend celebration, the
festivities continue in and around Galena
right through Saturday, November 17. (See
the following list of Friday and Saturday Nouveau events for highlights!) Throughout the
weekend, wine lovers can also enjoy vineyard tours (Galena boasts three area vineyards), winemaker dinners, wine-inspired
pampering such as spa and shopping specials and lodging packages.

Galena Cellars Vineyard & Winery
Locally, Galena Cellars has been celebrating
the release of new wine for well over a quarter of a century. An inspiration for a broader
celebration of the area grape harvest and all
things wine-related, this year’s Galena Cellars
Nouveau Wine Festival is set for the weekend
of November 16-18 and will feature a number

this beer belly is well earned!

Cellars Vineyard and Winery’s Nouveau Wine
to businesses along Galena’s Main Street the
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For information on Galena and the surrounding area, please go to VisitGalena.org
or Galena.org. For assistance during your
stay in Galena, please visit our Welcome Center located in the Old Market House at 123
N. Commerce Street or the Old Train Depot

Visitor Information Center at 101 Bouthillier
Street, both in Galena, Illinois.
Okay, so the following list didn’t have a
chance in hell of fitting in this issue so we’ve
put a very abbreviated listing here. For full
details on all of the following events, visit
Dubuque365.com and watch for the Nov. 8th
issue of 365ink Magazine.

Friday, Nov. 16 Nouveau Events:
Amelia’s Vineyard Tours
204 Hill Street, Galena
Enjoy lunch on the balcony at Chestnut Mountain Resort. Lunch and soft drink included.
Also included is a tasting at two local vineyards. 11 a.m - 5:30 p.m. $60 per person. Call
(815) 994-2868. The tour will be attending the
Nouveau Parade at 2:30.

Black Hawk Wine Tour
Iowa Wine Tours, Inc.
Discover the breathtaking beauty on this tour
with rolling hills, scenic valleys, and steep limestone bluffs. Hit three excellent wineries for
facility tours, tastings, on-site shopping, lunch
at Procento`s Pizzeria, and a relaxing carefree
day. $65.00 each. Wineries on this tour are
Galena Cellars Vineyard, Rocky Waters Winery
and Massbach Ridge Winery. 11 a.m. to 3 p.m.
daily. Call (563) 582-4076. Also on Saturday

www.Dubuque365.com

{ cheers to fall - nouveau events }
Nouveau Lunch
One Eleven Main & Vinny Vanucchi’s
Main Street, Galena
This family of restaurants has created several
Nouveau inspired menus to help you celebrate this special weekend beginning at 12:00
p.m. Also on Saturday.

It’s a mystery that you’ll have to try and solve!
Call (563) 581-8123. Cost: $25. Also on Saturday

Massbach Nouveau
Massbach Ridge Winery
8837 South Massbach Road, Elizabeth, IL
At 5:00 p.m. celebrate the new estate-grown
wine that has been artfully produced for you
by this dry hot summer! Only $3.

Amelia’s Galena Ghost Tours
204 Hill Street, Galena
Experience haunted Galena aboard our luxury shuttle bus. 7:40 p.m. and 9 p.m. $30/person. Also on Saturday.

Saturday, Nov. 17 Nouveau Events:
28th Annual Nouveau Parade on Main
Galena Cellars
515 South Main Street, Galena
Join in as Galena Cellars releases their locallyproduced 2012 Nouveau Wine via the traditional horse-drawn wagon and a parade of
revelers down Galena’s historic Main Street,
launching the celebration at 2:30 p.m. There
is no charge to watch the parade.

Mystery Pub Cruise
Iowa Wine Tours, Inc.

www.Dubuque365.com

Stone Cliff Vineyards and Winery
Stone Cliff celebrates the release of Nouveau
wine on the Iowa side of the river! Leading
their seventh annual Nouveau celebration,
Stone Cliff owners and winemakers Bob and

you call that a pour?

Fried Green Tomatoes to reserve your seat
today. $44.99 plus tax and gratuity.

Nan Smith will kick off their Nouveau Wine
Festival at 11:00 a.m., Saturday, November 17,
at the winery in the former Star Brewery in the
Port of Dubuque. They will be offering the
traditional peasant stew and specials on their
Nouveau Wine by the bottle or the glass. Live
polka music will begin shortly after the lunch.
The celebration will continue throughout the
day and into the evening with more music,
wine and fun. Don’t forget that Stone Cliff
Tasting Room also sells tap and bottled beer
for those beer lovers in your group! For more
information, visit www.stonecliffwinery.com
or call (563) 583-6100.

Located in the beautiful countryside near
Bankston, Iowa, Park Farm Winery will be
hosting their sixth Nouveau Festival on Saturday, November 17, 4:00 to 7:00 p.m., releasing
the first wine of the 2012 season at the festival
– a Marechal Foch Nouveau, which is a semisweet, young, fruity, red wine. Wood-fired
pizza will be served and Doug and Lisa Frey
will entertain. Visit www.parkfarmwinery.com
or call (563) 557-3727.

Park Farm Winery

Nouveau Luncheon at The Vineyard

Nouveau Wine Dinner

Galena Cellars Vineyard
4746 North Ford Road, Galena
French peasant stew served in a bread bowl,
brie, fruit and Nouveau wine. Catered by Chef
Ivo/Galena Canning Company. Reservations
required: call (815) 777-3330 ext. 203. $19.95
per person. Begins at 12:00 p.m.

Goldmoor Inn & Dining
9001 Sand Hill Rd., Galena. Il
You are invited to a wine tasting and a chefinspired three-course gourmet meal in our
dining room overlooking the scenic bluffs of
the Mississippi River. Cost: $69 per person (+
tax and gratuity). Serving begins at 6:30 p.m.

Winery Tour and Lunch

Galena’s Haunted Pub Crawl

Fried Green Tomatoes, Main Street, Galena
Enjoy lunch at Fried Green Tomatoes and a
winery tour of the three local wineries, Rocky
Waters, Massbach Ridge, and Galena Cellars
Vineyards. Tour & taste at each vineyard. Call

Amelia’s Galena Ghost Tours
204 Hill Street, Galena
At 8:00 p.m., experience three Haunted Pubs
featuring two kinds of “spirits,” alcohol and
stories. Cost: $15.
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{ books become movies }
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yeah, i was blade runner. i’m over it.
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{ dubuque symphony orchestra }

people say i should perform in the grand canyon... at the bottom, by myself.

D.S.O. Celebrates American
Spirit, History and
Natural Beauty

Garden Grow” from Bernstein’s comic
operetta Candide, and John William’s
“Hymn to the Fallen” from the film Saving Private Ryan.

A concert of American music will be
presented by the Dubuque Symphony
Orchestra on November 10 at 7:30pm
and November 11 at 2:00pm at the Five
Flags Theater, including a piece by Iowa
composer James Poulsen. Helping bring
the music to life will be 75 voices of The
Dubuque Chorale.

The second half opens with Poulsen’s
Heartland Poem premiered by the Des
Moines Symphony in October 2008.
Poulsen was born in Burlington and
spent the years 1971–76 in Dubuque.
As a teenager he played percussion in
the Dubuque Symphony Orchestra and
graduated from Dubuque High School
before earning bachelor’s and master’s
degrees successively at Buena Vista
College and the University of South
Dakota.

Nov 10, 7:30 p.m, Nov. 11, 2 p.m.
Five Flags Theater

“Each piece on this program is a musical
expression of the American spirit, its history and natural beauty,” commented
William Intriligator, music director and
conductor.
It begins with Copland’s patriotic Fanfare
for the Common Man. This three-minute
piece for brass players is considered one
of the most famous pieces ever written
by an American classical composer. Following his fanfare the full orchestra and
chorale will perform Copland’s second set
of Old American Songs.
“These are 19th century folk songs that
Copland first arranged for voice and
piano and later made orchestral arrangements,” explained Intriligator. “It opens
with a charming Southern children’s lullaby called ‘All the Pretty Little Horses,’
and includes spirituals ‘At the River’ and
‘Ching-a-Ring Chaw’.”
Choral selections also include the “Best
of All Possible Worlds” and “Make Our

www.Dubuque365.com

Poulsen describes the piece as “a singlemovement symphonic poem inspired
by the history and setting of the Midwest.” He will speak in detail about the
piece at the pre-concert Sound Bites
lunch at the Dubuque Golf & Country
Club on Friday, November 9.
The concert concludes with Grofe’s
Grand Canyon Suite, a colorful tonepainting paying tribute to one of America’s most iconic and majestic sites.
Tickets range from $12 to $46 and can
be purchased in person at the Five Flags
Center box office, at any Ticketmaster retail outlet (including the Hy-Vee
on Dodge Street) or by visiting www.
DubuqueSymphony.org. Discounted $6
student tickets will be available in the
Five Flags Theater lobby one hour prior
to each performance.
365ink Magazine | issue #172
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{ dock dogs }

ruff!

Dock Dogs
2012 World Championships

Keith Rahe, President of the Convention
& Visitors Bureau, shares his excitement.
“DockDogs® continues to make a splash in
Dubuque, whether it is for regional events
that take place at America’s River Festival, or for the National Championship we
hosted in October of 2010. Dubuque loves
DockDogs® and DockDogs® loves coming
to Dubuque. It’s because of that mutual
adoration that we are able to host the
World Championships not only this November, but in 2013 and 2014.”

Five Flags Center Arena
November 16 - 18

The Dubuque Regional Sports Commission
and Convention & Visitors Bureau welcome
DockDogs® 2012 World Championships
to the Five Flags Center in Dubuque on
November 15-18, 2012. In addition to
hosting the 2012 World Championships,
Dubuque will be home to the 2013 and 2014
DockDogs® World Championships as well.

“As history has demonstrated, DockDogs®
and the Dubuque Convention & Visitors
Bureau have a very successful past with 7
years of being apart of the America’s River
Festival.” Stated Grant Reeves, CEO for
DockDogs® Worldwide. “With a new Championship format being recently unveiled
for the 2012 DockDogs® World Championships, it was an obvious choice for us as to
what the desired location should be for
such an iconic event. We are excited about
calling the Five Flags Center and the City of
Dubuque our World Championship home
for the next 3 years.” Reeves went on to say,
“The level of competition and quality of this
production and show will deliver an even
more high flying and energy filled show
for all to see. With Canine Aquatics Teams
from all over the world descending upon
Dubuque, it is one event you and your family will most definitely want to see.”
16
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Since 2005 DockDogs® has hosted regional
events in Dubuque as part of the America’s River Festival and also hosted 2010
DockDogs® National Championship. In
2007, Dubuque and America’s River Festival received the People’s Choice Award
for DockDogs® National Event of the Year.
Regionally, nationally and internationally,
DockDogs® is one of the largest and fastest
growing dog sports.
“As a Convention & Visitor’s Bureau we ultimately want to promote the Dubuque area
and bring people to our community,” said
Rahe. “The exposure we will receive for the
next three years is phenomenal. 400-500
competitors will be coming from all across
the United States, Canada and the world, giving us the opportunity to showcase Dubuque
as a destination.” See the ad on page 5!

Competiton Schedule
Friday November 16

* Qualifying Round; 8 a.m. - 5 p.m.

Saturday November 17

* Qualifying Round; 8 a.m. - 5 p.m.
* Final Feature; 7 - 9 p.m. (Divisional)

Sunday November 18

* Qualifying Round; 9 a.m. - 2 p.m.
* Final Feature; 3 - 5 p.m.(Divisional)

www.Dubuque365.com

{ five flags events }

i think they should combine kenny rogers as pinnacle combat!

and lows, Cookie Monster sings fast and slow,
Bert and Ernie converse in song and Murray
makes mouth music for all to sing along! What
will Elmo learn about the power of musical magic? Join the conga line of fun to find
out! Ticket Prices: $55*, $27*, $22, $15*, $13*
$55, Sunny Seats: In addition to VIP seating,
the Sunny Seat package features a pre-show
family photo op and Meet & Greet with Elmo
and friends. Everyone can come and Play
BEFORE the show FREE in the Play Zone.
Imagine your child sitting in Big Bird’s nest,
popping up in Oscar’s trash can, twirling in
Zoe’s dance studio or visiting Elmo’s World.

Eastern Iowa Outlaws
Roller Derby

Five Flags Center Arena
Saturday, November 10, 5 p.m.

Eastern Iowa Outlaws Spanksgiving Mixer
brings the full contact ladies back to the
Five Flags Arena featuring various teams
from around the midwest. Ticket prices are
$9 in advance or $12 at the door with group
rates for 25 or more available. Children 10
and under get in free with a paying adult.
Doors open 1 hour before the bout.

Native Spirit Dancer

Five Flags Theater
November 17, Time T.B.A.

Kenny Rogers Hits
& Christmas Tour

The Multicultural Family Center welcomes
2-time World Champion Hoop Dancer Brian
Hammill who performs a high-energy, multifaceted show, including music, dancing,
storytelling and education on Native American culture. Brian is from the Ho-Chunk
Nation in Southwest Wisconsin and has
traveled extensively performing for audiences! More info @ www.nativespirit.com

Tuesday, November 27, 7:30 p.m.
Five Flags Center Arena

Sesame St Live Presents:
Can’t Stop Singing

Pinnacle Combat XI

Five Flags Arena

Friday, November 30
Five Flags Center Arena

Nov. 20, 7:30 p.m.,Nov. 21, 4 p.m. & 7:30 p.m.
When Elmo gets his furry fingers on Abby
Cadabby’s magic wand, there’s something in
the air - and Sesame Street becomes a nonstop, all-singing, all-dancing musical montage! Grover and Baby Bear sing their highs

The best in local mixed martial arts return
to the ring in Five Flags Arena on Friday
November 30 with welterweight title on
the line. No word yet on ticket prices. Stay
tuned for details at fivflagscenter.com or
pinnaclecombat.com.

www.Dubuque365.com

Country music legend Kenny Rogers is
known for creating an inviting atmosphere
with his critically acclaimed Christmas & Hits
Tour, which has become a holiday tradition
in its own right since its start 30 years ago.
He will deliver heartfelt performances of traditional and original holiday songs such as
“White Christmas,” “Let It Snow! Let It Snow!
Let it Snow!,” and “Joy To The World.” Rogers
will also sing many of the classics from his
overflowing catalog of hits (“The Gambler,”
“Lady,” “She Believes In Me,” “Islands In The
Stream,” “Lucille,” and many others). Ticket
Prices: $79.50, $69.50, $49.50, $39.50 All
reserved seating. Visit FiveFlagsCenter.com
for more information and tickets.
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{ fun holiday shopportunities }

Deck the Halls

November 2. 5-8 p.m.
Desoto House Hotel
Melody Campbell and Sherry Campbell Bunyer of Galena use their keen eyes and vast
knowledge to fill their homes with unique
pieces. Melody and Sherry invite you to share
the old-world charm of their antique Christmas collectibles, including German-made
candy containers, Belsnickels, hand-blown
ornaments and children’s books and toys.
Share the stories & history as you step back
in time to experience the beauty and joy
of a Victorian Christmas morning. The 2nd
Annual Festival of Trees takes place Friday
November 2, 5 - 8 p.m. at the DeSoto House
Hotel. It’s just in time for the holiday, with up
to 30 beautifully themed tabletop Christmas
trees and wreaths will be on display. Bid on
your favorite in our silent auction. Refreshments served. Tickets are $5 at the door.

Chocolate, Champagne
& Candlelight

November 3, 6:30 - 8:30 p.m.
DeSoto House Hotel

Indulge yourself from two lavish buffet tables laden with chocolate confections and enjoy a complimentary glass of
champagne. Meet our Featured Baker Elly

18
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Renner, known throughout Galena for her
famous turtles and heavenly chocolate creations. All recipes will be included in this
year’s cookbook along with a special surprise! Live music, silent auction, cake sale,
raffles and cash bar, and the famous chocolate fountain is back to round out this years’
event. Tickets are $15 in advance by cash/
check/credit card at the Historical Society,
211 S. Bench St., Gateway to History, 403 S.
Main St. or call 815-777-9129. Cash or check
only at the DeSoto House Hotel, 815-7770900. Limited tickets sold at the door.

shop till you drop!!

Friday, November 16, 6-9 p.m.
Mississippi River Museum

31st Annual
Stonehill Christmas Fair

Enjoy some holiday style as you eat, drink and
shop your way to a great night out! The evening includes dinner, dessert and an array of
shopping vendors. The reservation deadline
is Monday, November 12. Cost is $25. Call the
Dubuque Symphony office at (563) 557-1677.
Tables cannot be reserved as well. We suggest groups that want to sit together come
early! Tickets are NOT available at the door.
See the ad on this page.

8th Annual Festival of Trees

Walk Into Christmas

November 10-20
Ohnward Fine Arts Center

Join the restive spirit at the Mercy Gift
Shop Monday, November 5th - Wednesday

A festive atmosphere with
bidding on creative trees and
beautiful wreaths, plus theatre entertainment, Santa,
students and adults singing,
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DSO Ladies Night Out

Friday, November 9th, 7 a.m. - 3 p.m.
Stonehill Care Center, 3485 Windsor Ave.
Nobody knows great baked goods like a
grandma! Come support and enjoy the 31st
Annual Stonehill Christmas Fair Bake Sale
where you’ll find great gifts holiday decor,
a silent auction, granny’s attic sale, and
more! Come early and enjoy coffee and rolls
or join us for lunch featuring chili or potato
soup with salad, breadsticks, and dessert.
Proceeds to directly benefit the residents
and clients served on our campus.

Mercy Service Club
Gift Show & Bake Sale
November 3-5, 9 a.m. - 7 p.m.

piano, violin and bell players and even more
activities to the Festival of Trees 2013! Santa
will arrive Saturday, Nov. 17 from 1 – 4 PM.
Showing dates are Nov. 10, 11, 17, 18, 7 p.m. &
1 p.m., and Nov. 12 - 16, 19, 20, 9 a.m. - 7 p.m.

November 7th from 9a.m. - 7 p.m. for three
days of holiday fun for the sake of our
communities children. The Bake Sale runs
until 3 p.m. daily. Local student musicians
will perform holiday music in the patient
entrance from 5-7 p.m. each day. More than
1000 children have been helped through
the Mercy Service Club with proceeds from
the Mercy Gift Shop and this annual event.

Tis’ The Season Shopping Event

Saturday, November 17, 10 a.m. - 5 p.m.
Happy’s Place, 2323 Rockdale Rd.
It’s called Tis’ the Season Trade Show and
Fundraiser benefiting Toys For Tots. Join
over 15 vendors for a day of shopping and
and holiday fun, and help area children have
a hope-filled Christmas to boot. The event is
Saturday, November 17 from 10 a.m. - 5 p.m.
at Happy’s Place in Key West. Raffle tickets
are available at the door. Enter to win items
from various vendors. Vendors include The
Pampered Chef, Scentsy NeriumAD, Mark Kay, Signature
Homestyles, Lia Sophia, Vault
Denim, Paparazzi, Wildtree,
Avon, Park Lane and more.
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{ bell tower theater }

10 years locked in the tower!

Bell Tower Theater Performances

Bell Tower Theater Announces
10th Anniversary Celebration
November 3-4

The Bell Tower Theater, your hometown
theater, is pleased to announce its fall fundraiser show, 10th Anniversary Celebration,
directed by Scott Mattison and featuring
a hilarious collection of songs and scenes
from our first ten years. More than 40 performers will grace our stage once again to
re-create these memorable moments. In
addition during each performance, we will
have a 50/50 raffle where participants can
win cash and wonderful prizes.
Performers scheduled to appear include:
Sue Riedel; Chris Becker; Cindy CamptonIwasaki; Shirley Davis-Orwoll; Mandy Diercks; Terry Dillon; Terry Eckhart; Desi English;
Britni Farber; Sue Flogel; Lorie Foley; Patti
Giegerich; Megan Gloss; Jill Heitzman; Amy
Helmke; Amy Henn; Joanne Hillery; Molly
Hoefflin; Masa Iwasaki; Jeff Jacques; Scott,
Zach & Lauren Mattison; Kate Riepe; Scott
Schneider; Beth Schwartz; Christine Sikula;
Teresa & Steve Slade; Tanya Tjarks; John
Woodin and 12 representatives of our kids
theater program.
There will be just two performances of the
show: Saturday, November 3 at 8 pm and
Sunday, November 4 at 3 pm. Tickets are
$19. Discounts are available for groups of
20 or more.

www.Dubuque365.com

Comedy Sportz Improv

Saturday, November 10, 8 p.m.

The Bell Tower Theater is pleased to
announce the return of the actors from
Comedy Sportz, the Quad cities awardwinning improv comedy troupe, performing Guys in Ties. After multiple sold-out
performances in the last seven years, this
audience favorite is back for their final
2012 appearance!
For one night only, Saturday, November 10, these professional improvisational comedians bring their own unique
twist on improv, to Dubuque. Watch as
a brand new show comes to life right
before your eyes using suggestions from
you and your fellow audience members.
(If you’ve ever seen the TV show Whose
Line is it Anyway? you have some idea
how it works.)
The show is great for all ages. Their motto
is “No off-color humor—don’t need it,
don’t want it. You can stand on the street
and hear people cuss for free.”
The Bell Tower Theater is conveniently
located at 2728 Asbury Road in the city’s
vibrant West End just minutes from both
Highway 20 and the Northwest Arterial.
For tickets and information call 563-5883377 or visit www.belltowertheater.net.
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Featuring artists who have exhibited at the library,
plus the annual tree lighting ceremony.

Veteran’s Day Concert

25th Annual Putnam County Spelling Bee
October 25-27, 7:30 p.m.
University of Dubuque, Peters Commons Cafeteria
Six young people in the throes of puberty learn that
winning isn’t everything and that losing doesn’t necessarily make you a loser. Details @ dbq.edu/PerformArts.

Adding Machine: A Musical
Oct. 26, 27, 7:30 p.m., Oct. 28., 2 p.m.
St. Joseph’s Auditorium, Loras College
Mr. Zero is replaced by a machine, kills his boss and begins
a journey ending with a chase for love and redemption in
the afterlife. $15, $8 students, Loras Affiliated: FREE

B.F.A. Painting Exhibit: Tessa Crist

Arts & Crafts Show

Quigley Gallery, Clarke College Atruim
Reception Nov. 17, 2-4 p.m.

Saturday, November 10, 9 a.m. - 4 p.m.
Grand River Center, Dubuque
Annual show with over 125 exhibitors.
See page 7 and ad on page 13.

American Classics by the
Dubuque Symphony Orchestra
Nov. 10, 7:30 p.m, Nov. 11, 2 p.m.
Five Flags Theater, Dubuque
All American composers including Copland, Williams, Berstein and more with the Dubuque Chorale.
See page 15 for details or visit dubuquesymphony.org

Festival of Trees

Dubuque Chorale Fall Concert

November 10-20, Fri., 9a.m.-7p.m., Sat-Sun, 1-7p.m.
Drew Art Gallery @ Ohnward F.A.C.
1215E. Platte St. Maquoketa, IA. See ad on page 17.

Saturday, October 29, 3 p.m.
Sinsinawa Mound. Details on page 4.

Triumph of Love

Dubuque Museum of Art
Annual Holiday Party & Art Auction
Friday, November 2, 6 p.m.
Hotel Julien Dubuque
Great art and more auctioned and raffle drawings
for $15,000 in cash prizes! $50 for members / $60
for non-members, includes appetizers and cocktails
before the auction. Details on page 33.

Bell Tower 10th Anniv. Celebration
November 3-4
Bell Tower Theater, Asbury Rd.
40 Performers! Details on page 19.

November 4
U.W. Platteville Center for the Arts (See Pg. 6)
Rising country music star. tickets.uwplatte.edu

Holiday Art Sale Exhibit Opening
December 7th
Carnegie-Stout Public Library
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November 15-18
Terence Donoghoe Hall, Clarke College
Trials of a princess attempting to win the love of an
exiled Prince. Musical

Four Bitchin’ Babes
U.W. Platteville C.F.A
November 16, 7:30 p.m.
Music comedy musically chronicles the lives of baby
boomers refusing to act their age. Pre-show dinner option.
tickets.uwplatte.edu. Details on page 7.

The Christmas Schooner

Katie Arminger
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Friday, November 9, 7:30 p.m.
Jansen Music Hall, Clarke College Atrium
Clarke Winde Ensemble, Collegiate and Cantible
Singers plus University of Dubuque Wind Ensemble
present a musical tribute to Vets. FREE! (See page 6).

The Grand Opera House
November, 16-18, 23-25
True musical tale of a schooer captain with a load
of christmas trees of rough seas.

Holiday Extravaganza
Nov. 17, 7 p.m., Nov 18, 2 p.m.
Ohnward Fine Art Center
1215E. Platte St. Maquoketa, IA
First annual Variety show.
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Native Spirit Dancer
November 17, Time T.B.A.
Five Flags Theater
2-time World Champion Hoop Dancer Brian Hammill
performs a high-energy, multifaceted show, including music, dancing, storytelling and education on
Native American culture. www.nativespirit.com.

Guild of St. Genesius
24 Hour Thearter Project
November 17,7:30 p.m.
St. Joseph’s Auditorium, Loras Collere
Student teams create one-act plays in 24 hours.

RECURRING & ONGOING EVENTS
Dubuque Museum of Art Exhibits
701 Locust St. Dubuque | www.dbqart.com
• Iowa Watercolor Society Traveling Exhibition
Through November 25, 2012
• Through the Woods: Paintings by Miles Bair
August 21 - October 28, 2012
• Nicolai Fechin and Southwest Art
from the Permanent Collection
• Lithographs from John Bissell’s animal series

Outside the Lines Gallery Show
409 Bluff St. Dubuque | otlag.com
Paintings by Abby Butcher and potterby
by Rich and Liz Robertson
Exhibit runs through Oct 31

Art About Town
IMPACT Fine Arts’ traveling art exhibition: Scenes and
Un-Scenes features artist Stephanie Funke and Adam
Eikamp. After starting it’s journey at Premier Bank,
you can enjoy artwork in these unexpected places.
• L’May Eatery: Oct. 23 – Nov. 13
• The Hotel Julien: Nov. 15 – Dec. 5
• Pepper Sprout: Dec. 5 – Jan. 7
• Jitterz Coffee & Café: Jan.7-28

www.Dubuque365.com
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T R I-ST ATE L I V E MU S I C
Thursday, October 25
Noel Cooney
Frank O’Dowd’s Pub, 7 PM
Dueling Pianos
Mississippi Moon Bar, 8 PM
Open Mic with Jeff & Jimmy
Cornerstone, 8:30 PM
‘Round Midnight Trio
The Bank Gastropub, 9 PM

Friday, October 26
Larry Busch
Whispering Bluffs Winery,
Potosi, 6 PM
Ardy Michaels
Council Hills Station, 6 PM
Andy Wilberding
Timmerman’s, 7 PM
Johnnie Walker
Galena Brewing Co., 7:30 PM

Sherrill Douglas:
Loretta Lynn & Patsy Cline
Tribute, 8 PM
Captain Fantastic: Elton John
Tribute, 10 PM
Mississippi Moon Bar
Gerry Grossman
Mystique Casino, 8 PM
Open Mic
Dubuque Driving Range, 8 PM
Kevin Beck & Kerry Erickson
Spirits, 8 PM
Jason Ray Brown
Grape Escape, 8 PM
Noel Cooney
Frank O’Dowd’s Pub, 8 PM
Dave Pingle Band
The Cornerstone, 8 PM
Massey Road
Perxactly’s, 8 PM

www.Dubuque365.com

Blue Felix
My Brother’s Place, 9 PM
Velkroe Sneker
Northside Bar, 9 PM
Ruby Blonde
The Bank Gastropub, 10 PM
12 Car Pile Up
Sandy Hook Tavern, 10 PM

Saturday, October 27
Jason Ray Brown
Grape Escape, 2 PM
Heartbeat
Airline Inn, 3 PM
Blue Willow
Stone Cliff Wine Bar, 7 PM
Boots Hefel Band
Old School Saloon, Scales Mound, 7 PM
The Ritual
Galena Brewing Co., 7:30 PM

Wednesday, October 31

Club 84: Halloween Party!
Mississippi Moon Bar, 8 PM

Buzz Berries
Budde’s, 9 PM

Gerry Grossman
Mystique Casino, 8 PM

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

Ken Killian
Jazz Quartet
Riverboat Lounge, 5 PM

Firewood Revival
The Cornerstone, 8 PM

Brown Bottle Bandits
Dirty Ernie’s, 9 PM

Acoustic Jam
Cornerstone, 6 PM

The Lonely Goats
Grape Escape, 8 PM

Kevin Beck & Johnnie Walker
Sunset Lanes, Dickeyville, 9 PM

Noel Cooney
Frank O’Dowd’s Pub, 8 PM

Drag Show
The Bank Gastropub, 10 PM

Laughing Moon Comedy
Willie Farrell
Mississippi Moon Bar, 8 PM

Andy Frasco & The UN
The Lift, 9 PM

Sunday, October 28

Comfort Kings
Monk’s Kaffee Pub, 9 PM

Open Mic
Galena Brewing Co., 1 PM

Maniac Cop with the star
Robert Z’Dar
Monk’s Kaffee Pub, 8 PM
Hellbound Glory,
Fifth on the Floor
Sandy Hook Tavern, 8:30 PM

Steve Cavanaugh & Randy
Droessler, Spirits, 9 PM

Fever River String Band, Jamie
Jones & Co.
Council Hill Station, 1 PM

Half-Fast
Jumpers, 9 PM

Open Mic
The Cornerstone, 1:30 PM

Payback
Courtside, 9 PM

Stone Kings
New Diggings General Store,
3:30 PM

Everclear With Eve 6
& Namesake
Mississippi Moon Bar, 8 PM

The Lonely Goats
Sandy Hook Tavern, 6 PM

Proud Feet
The Cornerstone, 8:30 PM

Menace
Knicker’s, 9 PM
Taste Like Chicken
Northside Bar, 9 PM

Tuesday, October 30

Pash N Brew
Shenanigans, 9 PM

Ken Gratton
Riverboat Lounge, 6 PM

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

Thursday, November 1

‘Round Midnight Trio
The Bank Gastropub, 9 PM

Continued on page 24...
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LIVEMyMUSIC:
Brother's
My Brother’s Place Halloween

Place

Blue Felix. Friday October 26
Halloween Party, Satuday, October 27
The newly re-opened My
Brother’s Place on Central Avenue in Dubuque is celebrating
the Halloween holiday in a big,
big way. After testing out the
back room, dedicated to live music, with the hard rocking default
house band Johnny Trash earlier
this month, My Brother’s Place
turns it up even further for the
Friday before Halloween hosting Minneapolis shock rockers
Blue Felix with special guests Six
Shots ‘til Midnight.

“I can’t wait,” said My Brother’s
Place owner Frank Anderson.
Affiliated with Sid Wilson, aka DJ
Starscream, from Slipknot, Blue
Felix have been compared to everyone from Rob Zombie to (Hed)
PE to Marilyn Manson to Gwar and have toured nationally with some
pretty serious acts as well, including Rikets, Mary Magdalan, Tenafly
Viper, HEMLOCK, Psychostick, Mushroomhead, Sid Wilson, Ventana,
Motograter, and Seasons After.
Blue Felix’s newest video and the first single “Middle Finger Up” off
the album Sample of a Solution received over 50,000 views on Youtube within its first few months (it’s now approaching 150,000 views),
in part due to the band’s lively antics and crazy stage costumes. Slipknot’s Wilson even appears in the video, scratching with the band.
If you’re still looking for Halloween costume ideas, check out the
video. You’ll probably get some ideas or possibly nightmares. The
party will include door prizes and the first 50 people in attendance
are entered for a chance to win a tattoo from Dubuque Tattoo Club
and Ink Tattoo Studios.
Tickets for Blue Felix and Six Shots ‘til Midnight are $8 in advance and
$10 at the door.
Saturday night brings
a no cover Halloween
costume party worthy
of My Brother’s Place
reputation. Drink specials and rockin’ videos
on the huge projection
screen are matched by
door prizes and drawings
good for free tattoos from
Dubuque Tattoo Club and
Ink Tattoo Studio, and
the party will spill over
into My Brother’s Place
back room!
22
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LIVE MUSIC:

The Lift

The Lift’s Halloween Pary with special guests
Andy Frasco and the UN

LIVE MUSIC & VERSE:

Saturday October 27, 9pm/21+/$5 @ The Lift

Andy Frasco’s world is a crazy, sweat filled world
of long night drives, crazy show antics, and
foot stomping soul funk driven by his multi
instrumental cast of merry men he calls
the UN. The man and his band have
also become a bit of an institution in
Dubuque, providing electric marathon
shows where people end up shirtless,
speaking in tongues and dancing their
ass off. His influences are many, jumping from Ben Harper to Stevie Wonder,
Paul McCartney to James Brown without covering or replicating his teachers.
Andy Frasco and the UN tour constantly,
making routine trips through the Midwest,
South, and West Coast. The last few years saw them
travel to Europe, spreading the gospel one steamy show at a time. Another sweet thing about a Dubuque Andy Frasco show is the possibility
of seeing some familiar faces hit the stage. More than one Dubuquer has
been invited to get up and jam with the band, so don’t miss your chance
to see some community collaboration! The Lift is getting in the spirit of
Halloween too! As per usual, we are doing our costume contest judged
by the band and some special guests. We’ve seen a lot of weird and elaborate costumes win, so don’t miss your chance! Prizes will be $300 for
first place, $150 for second place, and $50 for third. Don’t miss your
chance to win at The Lift!

Rhymesayers Entertainment artist DJ Abilities
w/ special guests Casethejoint, J-Remy, DBros,
Mister Whiskers
@ The Lift, Saturday November 3rd, 10pm (21+, $7)

Minnesota based turntablist DJ Abilities returns to The Lift Saturday November 3rd to
celebrate festivities and make the crowd
move. Starting in the mid 90’s, he released his first record Finally with
Rhymesayers in 1997. After winning
two regional DJ competitions in 1999
and 2001, Abilities became known as
a fierce battle DJ in hip hop circles.
He then spent the next eight years
in the critically acclaimed hip hop
duo Eyedea and Abilities, touring the
United states with Atmosphere and collaborating with other MC’s and producers.
Though most accolades come from DJ Abilities production, his live performance and interaction
with the crowd and his cohorts also earned him respect. Local artist
Casethejoint brings his DJ Biz-E-One in from Rockford to warm the
middle of the night up. After some smoking shows at Off Minor and
in Cedar Rapids, Case is eager to rock the mic. Emerging rapper JRemy, celebrating his newfound you tube success for his video “Pack
the Bowl”, will open the show. After 2 years of slugging it out at different venues with his group the LMC’s, J-Remy is taking Dubuque,
Youtube, and the underground mix tape world by storm. They are
joined by Local rapper D Bros and Mister Whiskers, a new Dubuque
DJ. $7 at the door. It’s a deal.
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Enabler, Inside the Rose (cd release), Lines
@ Off Minor 1689 Elm St
Tuesday November 6, 5pm/$5/all ages

Jeff Lohrber knows how to write apocalyptic metal anthems that
seem to shred the curtain of lies being fed to people every day.
With his old band, Harlots, Jeff showed off his extreme drumming
while letting the other guys scream the chaos. Enabler is the newest project and Lohrber is playing guitar, singing, and preaching.
Every note is a strike against a corrupt system. The sound is more
hardcore punk than technical metal, though hints of multiple
styles of metal shine through. The band signed to Southern Lord
pretty early on and will be kicking the room in the face on the 6th.
Inside the Rose, local boys full of breakdowns and bad attitudes
will support. Formed in 2007, ITR have been brutally beating audiences with downtuned, downstep craziness and banshee like
vocals. Throw in the obvious love of hip-hop and sports, and you
have a testosterone filled set of songs for stomping things. Lines,
another local outfit working out technical breaks, sound collages
and genre jumping will open the show.

“Shake Away These Constant Days”
Book Reading, Featuring Ryan Werner,
Paula Neuhaus, Alice Oleson
and the music of Kerosene Circuit

@ Monk’s Kaffee Pub
Wednesday November 7, 7p.m. (Free)

Ryan Werner’s debut short short story collection Shake Away These Constant Days (Jersey Devil Press, 2012) has been called a book
that “builds into repeated shots to the soft
part of your guts, a beautiful pummeling.” The
thirty stories in Shake Away These Constant
Days are based on songs suggested by musicians and writers from around the world, but
each one shares the
same twists in ephemeral truth, the way
small amounts of time are dissected and
put back together. Werner will be reading
selections from this collection in addition
to newer work from his next book, the
Midwestern story cycle Murmuration.
Also reading will be local writers Alice
Oleson and Paula Neuhaus. After a brief
intermission, local hard-country band
Kerosene Circuit will be closing the night.
Come out to Monk’s at 7:00 PM, Wednesday, November 7th. This event is all ages
until 9:00 PM and free to the public.
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{ budweiser live music listings • october 25 - november 11 }
Fever River String Band
Council Hill Station, 1 PM
Open Mic
The Cornerstone, 1 PM

T R I- ST ATE L I V E MU S I C Dave Pingle
...continued from page 21

Friday, November 2
Denny Garcia
Whispering Bluffs Winery,
Potosi, 6 PM
Johnnie Walker
Timmerman’s, 7 PM
R&R Boogie Band
Galena Brewing Co., 7:30 PM
Katie & Brownie
Frank O’Dowd’s Pub, 7:30 PM
Y105 Hot Tub Time Machine
Mississippi Moon Bar, 8 PM
Hunks The Show
Mystique Casino, 8 PM
Mixed Emotions
Spirits, 8 PM
Missbehavin’
Dubuque Driving Range, 8 PM
Positively 4th Street
Grape Escape, 8 PM
Slip Silo
The Cornerstone, 8 PM
Okham’s Razor
Steve’s Pizza, 8 PM
Blue & Evil
Murph’s South End Tap, 9 PM
Velkroe Sneker
Northside Bar, 8 PM
Six Shots ‘til Midnight
Sandy Hook Tavern, 10 PM

Ten Gallon Hat
Galena Brewing Co., 7:30 PM
Katie & Brownie
Frank O’Dowd’s Pub, 7:30 PM
Here Come the Mummies
Mississippi Moon Bar, 8 PM
Hunks The Show
Mystique Casino, 8 PM
Chili Cook-Off
Dubuque Driving Range, 8 PM
Marty Raymon
The Cornerstone, 8 PM
The Flaming Camaros
Grape Escape, 8 PM
DJ Abilities, Casethejoint
+ Imperfekt, J-Remy,
D Bros, Mister Whiskers
The Lift, 9 PM
From the Sidelines,
Remember Last Fall,
The Start Up
Off Minor, 9 PM
Boots Hefel Band
Spirits, 9 PM

Monday, November 5
Rosalie Morgan
Riverboat Lounge, 6 PM
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Al’s Speed Shop
Northside Bar, 9 PM

Empty Pockets
Galena Brewing Co., 7:30 PM

Broken Rubber Band
Galena Brewing Co., 7:30 PM

Tony Leonard
Frank O’Dowd’s Pub, 7:30 PM

Tony Leonard
Frank O’Dowd’s Pub, 7:30 PM

Nathan Timmel
Mystique Casino, 8 PM

Nathan Timmel, 8 PM
Mighty Short Bus Duo, 9:30 PM
Mystique Casino

Boys Night Out
Spirits, 8 PM

Wednesday, November 7

Barnyard Stompers
The Lift, 9 PM

Ken Killian Jazz Quartet
Riverboat Lounge, 5 PM

Massey Road
Northside Bar, 9 PM

Acoustic Jam
Cornerstone, 6 PM

Spazmatics
Mississippi Moon Bar, 8:30 PM

Boar, The Tapeworm Trend,
Fister, Lion’s Daughter
Off Minor, 9 PM
Massey Road
Spirits, 9 PM

Menace
Sandy Hook Tavern, 10 PM

Sunday, November 11
Open Mic
Galena Brewing Co., 12 PM

Jordan Bergren
The Cornerstone, 8 PM

Peoples Brothers Band
The Lift, 9 PM

Missbehavin’
Jimmy B’s, Leisure Lake, 9 PM

Fever River String Band
Council Hill Station, 1 PM
Open Mic
The Cornerstone, 1 PM
Broom Street Drifters
New Diggings Gen. Store, 3:30 PM
League of Gentlemen
Featuring Tracii Guns
w/ Taste Like Chicken
Sandy Hook Tavern, 6 PM

Laughing Moon Comedy
Nick Rutherford
Mississippi Moon Bar,
Diamond Jo Casino, 8 PM
Book Reading: Shake Away
These Constant Days
Monk’s Kaffee Pub, 8 PM

Dueling Pianos
Mississippi Moon Bar,
Diamond Jo Casino, 8 PM

Open Mic
Galena Brewing Co., 12 PM

Saturday, November 10

Johnny Rocker Duo
Grape Escape, 8 PM

Missbehavin’
Denny’s Lux Club, 9 PM

Sunday, November 4

The Cast of Impractical Jokers
Mississippi Moon Bar, 7 & 9:30 PM

Enabler, Inside the Rose,
Lines
Off Minor, 9 PM

Thursday, November 8

Paul Benner & Friends
Holiday Inn, 7 PM

Jabberbox
Jumpers, 9 PM

Michael Breitbach
The Cornerstone, 8 PM

Pash N Brew
Northside Bar, 9 PM

Blue & Evil
The Depot, Cuba City, 9 PM

Mighty Short Bus
Sandy Hook Tavern, 10 PM

Tuesday, November 6

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

Playground of Sound
Sandy Hook Tavern, 10 PM
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The Skywalkers
Sandy Hook Tavern, 6 PM

Brown Bottle Bandits
Jumpers, 9 PM

Saturday, November 3

Country Tradition
Mooney Hollow Barn, 7 PM

New Diggings General Store,
3:30 PM

Friday, November 9

29 Cents a Pound
The Cornerstone, 8:30 PM
‘Round Midnight Trio
The Bank Gastropub, 9 PM
Pinnacle Combat
Ring Girl Competition
Sandy Hook Tavern, 9 PM
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{ potosi brewfest }

a festivus for the rest of us, almost one for each of us.

All shows at the Mississippi Moon Bar are 21+ only and tickets for all performances are available
i better just
have one...
at a time.
at the Diamond Club inside the Diamond
Jo Casino
or online
at DiamondJo.com.

the Club 84 cast including Dr. Groove,
Motley Sue, Dirty Diana, Atom Ant, dancers and so much more!

Sherrill Douglas: Tribute to
Loretta Lynn & Patsy Cline
Friday, October 26, 7 p.m.

Loretta Lynn and Patsy Cline come to life in
the persona of Sherrill Douglas, the World’s
Best Loretta Lynn and Patsy Cline Tribute
Artist. Sherrill, portraying Loretta, will
bring all of her southern charm and attitude
to life in Loretta’s hit songs “Coal Miner’s
Daughter,” “Fist City,” “You Ain’t Woman
Enough,” and Ones on the Way.” Feel the
emotions of Patsy’s greatest hits through
Sherrill’s powerful voice singing “Crazy,”
“Walkin’ After Midnight,” “Sweet Dreams,”
and “I Fall to Pieces.” $22-$32.

Here Come The Mummies
Saturday, November 3

Here Come the Mummies is a Funk/R&B
band based out of Nashville, Tennessee,
best known for their live performances in
which the band members perform in full
mummy attire. There are rumored to be
several Grammy awards among the members, though this is difficult to verify, as the
members have never revealed their true
identities.Ticket prices range from $32-$40.

Cast of Impractical Jokers Live

Friday, November 9, 7 p.m. & 9:30 p.m.
The Impractical Jokers Live is an interactive comedy show with standup comedy,
improve, and never before seen videos
from the hit television show Impractical
Jokers on TruTV. Show times at and 9:30
p.m. Ticket prices range from $20-$37.

Captain Fantastic:
A Tribute to Elton John

Club 84: Halloween Party

Saturday, October 27

Club 84 is bringing the music of the 70s,
80s and 90s to the Mississippi Moon Bar
every Saturday night. Join the party with
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November 1, 8 p.m.

Everclear is an American rock band formed in Portland, Oregon that is best
known for their radio hits spanning more than a decade. Everclear released
their first album Sparkle and Fade in 1995. Their second single “Santa Monica”
found a strong audience as was their biggest success of the album. So Much
for the Afterglow was released two years later and the first two singles from
the album being, “Everything to Everyone” and “I Will Buy You a New Life.” The
third single from Afterglow, “Father of Mine” catapulted the album and the
band to mainstream success. In 1998 Afterglow reached double-platinum status and the band won Billboard’s Modern Rock Band of the Year Award.
Eve 6, the SoCal pop-punk trio, formed in Southern California in 1995 when they
were just teenagers. The band issued the self-titled Eve 6 in 1998, attaining platinum success with hit singles “Inside Out” and “Leech,” the former capturing the
#1 spot on the Modern Rock charts and crossing over successfully to Top 40 radio.
More widespread recognition came with Horrorscope, which spawned radio gems
“Promise,” “On The Roof Again” and the ubiquitous prom and MTV anthem “Here’s
To The Night.”Tickets prices range from $17-$39 and are on sale now.

ZZ-3: ZZ Top Tribute

Friday, October 26, 10 p.m.

The premier Elton John Tribute Show,
will dazzle you with an amazing musical extravaganza! Captain Fantastic will
amaze you with costumes that go from
bizarre to breathtaking, and his amazing
5-foot baby grand piano will shower you
with lights, smoke, lasers, and a few surprises. Ticket prices range from $5-$10.

Everclear & Eve 6

Friday, November 30

Chase & Ovation:
A Tribute to Prince
Friday, November 16

Chase & Ovation are celebrating the
music of Prince. Chase & Ovation offer
three tribute shows in one: Prince, Appolonia, and Morris Day. These native Minneapolis artists’ high energy show is fast
becoming a household name in the Midwest. This is the #1 tribute to Prince you
will see anywhere in the country. Ticket
prices range from $5-$10.

ZZ-3 is the baddest ZZ Top
tribute band in the land. Their
faithful recreations of ZZ classics from every era of the band’s
existence, convincing costumes,
real beards, and spot-on stage
show set them apart from other
tribute acts. From the swaggering
Texas shuffle of “La Grange” and “Tush”
to the bombastic electro-rock din of
“Legs” and “TV Dinners,” the ZZ-3 concert experience is sure to amaze. Ticket
prices range from $5-$10.
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Rockapella

December 14, 6 p.m.

Hairball

Saturday, December 15

Elvis Trib: Bobby Simkins
Saturday, January 5

Mick Foley ( WWE Champ)
Stand-Up Comedy
Wednesday, January 16

Tom Arnold

Friday, February 15
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{ 365 dining: bon appétit buffet }

i’ll have the prime rib and then i’ll also have the prime rib!
salad bar is well stocked
with fresh crisp lettuce and
all the fixings or you can
choose baby spinach with
hot bacon dressing. Pretty
soon you will see sweet
potato pies and pumpkin
pies on the menu.

BON APPETIT BUFFET,
MYSTIQUE CASINO

Even the delicious bread and
rolls are baked fresh in the
area. They come from East
Mill Bakeshop and Catering
in East Dubuque, IL.

by Rich Belmont
When you are having fun playing the slots at the Mystique
Casino in Dubuque it’s easy to work up an appetite. So lucky
for you the Bon Appétit, adults only, all-you-can-eat buffet is
right there on the upper level!
Dave has been cooking for 28 years already. He began
his career in Massachusetts and worked his way up the
kitchen ranks starting as a dishwasher, onto prep cook,
then line cook. Dave came to Dubuque and was the
Kitchen Manager at Cedars for 8 years. He has now been at
Mystique for over 12 years.

Bon Appétit

1855 Greyhound Park Road, Dubuque, IA 52001
563-585-3015 • www.MystiqueDBQ.com
Now this is no ordinary smorgasbord. That’s because the
kitchen and cooks are shared with Champagne, the TriState’s gourmet French restaurant. The management is not
only extremely talented but also vastly experienced in the
preparation of haute cuisine.

HOURS: Lunch: 11a.m. – 3 p.m., Dinner: Sun – Thus,
5 - 9 p.m., Fri - Sat, 5 - 10 p.m., Monday: Closed
DINING STYLE: Casual NOISE LEVEL: Conversational
RECOMMENDATIONS: Prime Rib, NY Strip, Sirloin
Steaks to order, Lobster & Shrimp Newburg, Fried
Chicken, Shrimp Scampi w/Linguini, Beef Stir Fry, Peel
and Eat Shrimp, Mashed Potatoes
LIQUOR SERVICE: Drinks from TPC Sports Bar
PRICE: Lunch: $8.95, Dinner: Sun - Thu $12.95; Fri - Sat $14.95
PAY OPTIONS: Cash (ATM on-site), Major Credit, No checks
ACCESSIBILITY: Ramp in Casino
KIDS POLICY: No one under 21 admitted
CATERING: No
DELIVERY: No
PARKING: Free Valet Parking or Large Private Lot
Now before you pick up your plate and dig in here are a few
things you should know:

The restaurant is under the direction of John Torres, Food and
Beverage Director. He received his training at Washburne
Culinary Institute in Chicago.
He has a long career as a chef and he learned from French
Masters at Maxim’s de Paris and La Tour both in Chicago.
Scott Mullin (below, right), the Executive Chef is a graduate
of the Iowa Culinary Institute and was a chef at Christopher’s
in Des Moines. He was also Executive Sous Chef at the
exclusive Des Moines Club
and moved to Dubuque in
1996 to become the chef at
Thunder Hills Country Club.
He has been running the
kitchen at Mystique since
2005. Scott is ably assisted
by Dave Masterson (on the
left), his Sous Chef.
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• Visit the buffet when you are really hungry. You will want
to try many of the day’s offerings.
• Take a walk past the entire serving line before you begin
helping yourself. In this way you will know what is ahead of
you so you can save room on your plate for the good stuff.
• There are new items on the buffet every day. So you will
want to see what surprises Chef Mullin has in store for you.
• Non-alcoholic beverages are included in the admission
price. However, if you would like a cocktail or wine or
beer your server will be happy to bring you your favorite
libations from the TPC Sports Bar.
• Save room for dessert! You knew I was going to say that,
right?

All the meats are provided
by local farmers. They
deliver to Edgewood Locker
in Edgewood, IA just 45
miles from Dubuque. The
people at Edgewood are
experts in processing beef,
pork, buffalo, goats, lamb
and venison. All of Chef
Mullin’s orders are prepared to his precise specifications. For
example, Bon Appétit receives one to two whole Black Angus
cows per month supplied by a local farmer. This is why you
find a chef at the cutting board carving Prime Rib Sunday
through Thursday, Roast New York Strip Loin Friday and Beef
Tenderloin on Saturday nights. Another farmer supplies
Berkshire pork prized for juiciness, flavor and tenderness. In
fact these same hogs are the ones shipped to famous Chef
Wolfgang Puck’s restaurant in New York City. Chef Scott
also receives Hair Sheep from another local farm. He prefers

Everything on the buffet is sourced from local suppliers
as much as possible. Now that we are into a new season
you will find the Fall crop of produce such as grapes,
strawberries, pineapple, cantaloupes and honeydews. The
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{ 365 dining: bon appétit buffet }
these lambs because of their mild flavor. Now I bet you are
asking what Hair Sheep are. I always thought all sheep were
these animals with big wooly coats. Now I know there are
some breeds that have short hair coats similar to goats.

Now even though Bon Appétit’s menu changes daily you
can count on some of your favorites always being on the
table. For example, you can expect to find beef, turkey, lamb
or ham at the Carving Station. There might be flank steak,
eye of round, turkey breast, leg of lamb or pork loin. The
cooks at the Asian Station just behind the steam tables will
always be stir-frying beef, pork or chicken in their woks. You
can also count on finding mashed potatoes with chicken
and beef gravy, baked potatoes, potato puffs,
fried chicken, BBQ pork ribs and fried seafood.

pie is a food group!

Tuesday – OPPORTUNITY OF A LIFETIME.

Glazed Cranberry Chicken with breasts grilled
in shallots, cranberry juice and deglazed with
white wine. Hopefully, one of my favorites
will be on the line, too: Pesto Chicken Meat
Balls with herbs smothered in spaghetti.

The whole lunch buffet is only $4.99!

Wednesday – SHRIMP RAVIR. The cooks
actually go thought 200 to 300 shrimp on a
single night. They do over ten different shrimp
dishes so on Wednesday evenings you will find
at least five of them to savor. These might be
Thai Garlic Shrimp with Capellini, Peel and
Eat Shrimp, Fried Shrimp, New Orleans’s BBQ,
Scampi, Shrimp and Grits or Shrimp Risotto.
When you are really lucky you might also find
some special ones like Shrimp Thermidor
which is poached or roasted shrimp in a shrimp
shell stock thickened with milk and cream
sauce. Or perhaps a spicy hot Shrimp Diablo
with crushed red pepper and chili paste. Or
maybe a Shrimp Newburg with shrimp cooked
with a wild mushroom blend, shallots, garlic,
a little brandy and sherry, bay leaves, nutmeg,
heavy cream and topped with bread crumbs,
hot butter and parmesan cheese.

Friday – This is SURF AND TURF night! Each Friday over
300 lbs. of Snow Crab Leg Clusters are served. These are boiled
in Old Bay Seasoning. This proprietary spice blend contains
celery salt, dry mustard, paprika and other flavorings. There
will also be Lobster and Shrimp Newburg and Roast New York
Strip Loin on the carving board. Incidentally, I asked Chef
Mullin why his roasted meats and spicy dishes
all have such unusual and spectacular tastes.
He attributes this to the special homemade
seasoning blends he and his staff have
formulated based on years of experience.

Finally, you do remember I asked you to save
room for dessert? There are always a couple
of warm desserts like bread pudding, cobbler:
a deep dish fruit tart with a sweet biscuit type dough (mine
had peach) or Monkey Bites: these are sweet yeast bread
dough bites sometimes with sugar and cinnamon and
sometimes swimming in a heavy cream sauce.

Saturday = HIGH STEAKS INDEED. This is
a great night for meat lovers! The cooks are
standing by at the char- broiler to grill top
sirloin and rib eye steaks to your order. You
can add sautéed onions and peppers if you
like and sometimes you will even find lamb chops when
they are available.

Most of these are on the lunch line, too, along with a whole
range of possibilities including Curry Chicken, Thai Chicken,
perhaps even a Steak Diane, Polish Sausage, Kielbasa and
Sauerkraut, Italian Sausage and Peppers, and a pasta of the
day, for instance, Lasagna, Tortellini or Chicken Fettuccini.
I find it’s wise to visit Bon Appétit on different days of the
week to take advantage of the monthly promotions. You
can count on these current specials continuing for the
foreseeable future:
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Of course there are many, many items to choose from
besides the above. A typical daily menu might include,
Steak Diane: filet mignon pan fried in butter and sauce
made from the juices. Steak de Burgo: beef tenderloin
topped with butter, garlic and Italian herbs. Tenderloin
with Red Wine Sauce: for this dish the chefs take shoulder
clod tenders, a beef cut that is lean and flavorful and roast
them with herb butter, red wine, garlic, shallots, beef
bones, beef stock, thyme, parsley, and bay leaf.
You might also find Ground Lamb Patties made with pine
nuts, goat cheese and spinach in a merlot wine sauce.
There is usually Fried Chicken cooked in a Henny Penny
low pressure fryer that allows for faster cooking at lower
temperature to seal in moisture and natural juices.
Some other treats are Curry Shrimp cooked with pineapple,
onions, peppers, red curry paste, coconut and chicken stock;

Then of course there is a large assortment of cakes and fruit
pies like blueberry and raspberry and pumpkin or pecan
pies and even a soft ice cream machine so you can satisfy
your sweet tooth in so many ways.

Now after munching away on all these great tasting foods you
will be completely happy and also so totally full! So it’s a good
idea to get some exercise by going back to pushing buttons
on those winning slot machines!
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.
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what in the bloody hell are you supposed to be? ... yes, how’d you guess!

8 p.m. with $2 25 ounce PBRs, $3 pints of
Samuel Adam’s Octoberfest and Shock Top
Pumpkin Wheat, and $1 Test Tube Shots!
Easy Street now has a full bar open upstairs
with booth seating available, dance floor
and DJ lights, and an additional pool table.

Friday, October 26
Stone Cliff Wine Bar
Stone Cliff Wine Bar in the historic
(haunted?) Star Brewery at the Port of
Dubuque gets the festivities of the “Halloween weekend” started early with a costume party on Friday night from 8 to 11
p.m. with special Halloween karaoke contest hosted by Becky McMahon and fun
Halloween drink specials like a “Witches
Brew” (spiced apple wine) and appetizer
specials like “fried phalanges” (mozzarella
sticks). Stone Cliff’s costume contest winners each get a $20 gift certificate, plus a
case of wine for first place, 2 bottles for
second place and a bottle for third place.

Kevin Beck and Kerry Erickson
Spirits Bar and Grill, Days Inn

What? A place named “Spirits” on Halloween weekend? While it might seem
spooky that is the name of the fun lounge
at the Days Inn just off Dodge Street at the
Hill Street exit. Kevin Beck and “special
guest star” Kerry Erickson will be performing a bunch of favorite tunes and getting
the party started from 8 p.m.

Ruby Blonde

The Bank Gastropub

The Bank Gastropub
on Main Street celebrates the Halloween
weekend with two
nights of costumed
chicanery. On Friday night, the Bank
will host the young and very talented Ruby
Blonde performing for costumed guests listening pleasure with a contest for the bestdressed of those same costumed guests to
be awarded at midnight. The cover charge
free show starts at 10 p.m., which will allow
those costumed guests to save their money
for some of The Bank’s Halloween-themed
drinks. Here’s blood in your eye!

Blue Felix

My Brother’s Place

They’re elebrating the Halloween holiday in
a big, big way with Minneapolis shock rockers Blue Felix and special guests Six Shots ‘til
28
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Midnight. The party will include door prizes
and the first 50 people in attendance are
entered for a chance to win a tattoo from
Dubuque Tattoo Club and Ink Tattoo Studios.
See details in the centerfold of this issue.

Jason Ray Brown:
The One Man Band

The Grape Escape

The Grape Escape celebrates Halloween all
weekend starting with Jason Ray Brown:
The One Man Band on Friday night. Customers are encouraged to join the fun by
wearing a costume along with the Grape
Escape staff who will all be in costume.
Adding to the fun will be $5 Pumpkin Martinis and CK Moscato Cocktails.

Saturday, October 27
Dubuque Zombies
2nd Annual Zombie Pub Crawl
Saturday, October 27,
Knights of Columbus Hall
& downtown pubs

6

p.m.

the event is $10 at KC Hall, which includes
zombie makeup application, or just $6 if
you show up dead. For more info search
for Dubuque Zombies on Facebook or
visit www.dbqzombies.com.

Andy Frasco & The U.N.

My Brother’s Place

The Lift

Saturday night brings a no cover Halloween costume party worthy of My
Brother’s Place reputation. Drink specials
and rockin’ videos on the huge projection screen are matched by door prizes
and drawings good for free tattoos from
Dubuque Tattoo Club and Ink Tattoo Studio, and a free keg party in My Brother’s
Place back room (you bring the guests
and the … uh, “dancers!”).

For many Halloween revelers, Old Main is
the destination and one of the tried and
true destinations is always The Lift. This year
the Saturday night Halloween party will be
brought, or at least dialed up a notch by Los
Angeles retro jazzy piano bluesman Andy
Frasco with his soul-drenched band The
U.N. The Lift will of course host a Halloween
costume contest with $500 in prize money.

Easy Street
With the bar all decked out for the holiday,
Easy Street is set to celebrate. The costume contest will award the Best Costume
and the Sexiest Costume with each taking
home $200! Well, the winner doesn’t have
to take it home. They could get a great
deal of their friends in the party spirit.
Especially when the drink specials begin at

Riverboat Lounge
Hotel Julien

The Riverboat Lounge at the Hotel Julien
is a dance party every Saturday night, this

Fans of the undead will have yet another
opportunity to gather and roam about the
downtown in search of brains and adult
beverages with the Dubuque Zombies
2nd Annual Zombie Pub Crawl on Saturday, October 27. Potential zombies will
meet at the Knights of Columbus Hall at 6
p.m. for the application of makeup, blood,
etc. as well as some socialization in the
form of snacks, drinks (cash bar) and some
warm-up photo opportunities. Around 9
p.m. the horde will make its way toward
Main Street for a photo shoot at the Town
Clock before staggering down the street
to select bars and pubs. Admission to
365ink Magazine | issue #172

www.Dubuque365.com

{ halloween for adults }
one just happens to be a Halloween costume party as well. DJ Scorpio will get
the party started at 9 p.m. with the bar
keeping dancers “hydrated” with $2.50
rail drinks and bottles of Bud Light. The
Riverboat Lounge will host a costume
contest with prizes yet to be announced
but they’re bound to be good.

usual Halloween tradition hosting the
Mad Monster Party
with Half-Fast from
9 p.m. In addition to
the rockin’ music by
Half-Fast, Jumpers Halloween Mad Monster Party will feature
a costume contest $200, $100, and $75
prizes, not to mention some sweet Jumpers drink specials. It’s mad I tell you! Mad!

Club 84: Halloween Party

Mississippi Moon Bar

The Mississippi Moon Bar at the Diamond Jo
Casino celebrates Halloween weekend with
a special Club 84 Halloween Party – a great
opportunity for lovers of ‘80s dance music to
dress up in costume like all those costumed
characters on stage and the dance floor.
Being in the Diamond Jo Casino’s Mississippi
Moon Bar, Club 84 will once again have a
sweet costume contest with cash and prizes
in the categories: 70’s, 80’s, Group, TV/Movie
theme, Sexy and Best Overall, with an overall rule requiring no masks. 365 was at this
crazy party last year. One thing is for sure...
if you think you have a chance at winning it,
you better bring your A game!

The second night of Halloween weekend, The
Bank Gastropub on Main Street celebrates
the holiday with a drag show on stage and
a costume party off stage. Good thing there
is a stage or we might not know where the
show ends and the party begins! Following
the drag show, the party will go to another
level with a DJ spinning tunes for a Halloween dance party. The whole thing gets
started about 10:30 p.m. and with no cover
charge you have no excuse for being late.

Mad Monster Party
with Half-Fast

Jumpers Sports Bar & Grill
Jumpers Sports Bar and Grill in the K-Mart
plaza just off Highway 20 continues their
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p.m. to 1 a.m. and Northside will conduct
a costume contest with prizes awarded in
the categories of “Scariest,” “Sexiest,” and
“Most Unique.” Guests indulging in Northside drink specials might have trouble distinguishing between the categories.

Pash N Brew

Shenanigan’s

Shenanigan’s, the friendly neighborhood bar
with the Irish theme at the corner of 32nd
and Jackson invites everyone to “join Witchy
Pash and the Scary Brew Crew” for the pub’s
second “Howloween” with Gail and her band
of zombie bartenders. Costumes are encouraged and you can count on Shenanigans for
drink specials to get the party started.

Payback
Courtside Sports Bar & Grill hosts a Halloween party as big as the gym / bar itself.
Providing the soundtrack for the festivities will be Payback, Dubuque’s newest
party rock band playing alternative, classic rock, college pop, and punk to party
rock. Courtside will host the costume contest with the winner being awarded a beer
and chicken wings party for 15 people!
(Obviously you must be 21 to participate.)
Now that’s a tasty reason to dress up!

In what is becoming a Halloween tradition
on Central Avenue, hard rock ringleaders
Menace host the fourth annual Menace
Halloween Bash at Knicker’s Bar & Grill
from 9 p.m. to 1 a.m. While we have no
“official” word of a costume party or contest, photos from past Menace Halloween parties would indicate that wearing
of costumes is encouraged. However, if
you’re thinking about a “biker” costume,
chances are you are not going to win.

Taste Like Chicken

Northside Bar

Up in Dubuque’s North End neighborhood, Northside Bar hosts its annual Halloween Party. Delicious live music will
be provided by Taste Like Chicken from 9

drinks, and dance with the Goats.

Firewood Revival

The Cornerstone, Galena

The Cornerstone on Main Street in Galena
celebrates the Halloween weekend with
the Firewood Revival, that loose collective
of alt-country songwriters and roots rock
musicians so talented, it’s scary! While
the Firewood Revival will provide the
tunes (from about 8 p.m.), Cornerstone
owner and resident mixologist Lehn will
provide the tasty libations for the party.
Costumes are of course, encouraged as
the Galena Halloween Parade will pass
right by The Cornerstone’s front window.
We suggest getting to Galena early to get
a parking space and then parking your
butt on a bar stool at The Cornerstone.

Boots Hefel Band

Courtside

Menace
Drag Show and Dance Party Knicker’s Bar & Grill
The Bank Gastropub

i need my horse and my bayonet to finish my costume.

Old School Saloon,
Scales Mound

The Grape Escape, Galena
Justin Morrisey, 2 p.m.
The Lonely Goats, 8 p.m.

The Grape Escape Halloween celebration
continues Saturday with two acts providing
live music though most of the afternoon
and evening and $5 Pumpkin Martinis, CK
Moscato Cocktails and Skully Sangrias all
day and night. The party starts with the
“Afternoon Rock-n-Roll Show, featuring altbluegrass favorite, Justin Morrissey from
Davenport. Costumes are encouraged as a
warm-up to the Galena Halloween Parade
down Main Street at about 5:30 p.m. Or just
come in and get your face painted for the
parade. Children are encouraged to stop by
all afternoon for a special Miss Kitty goody
bag and pose for pictures. The Grape
Escape’s official Halloween Costume Party
will take place Saturday evening hosted by
Miss Kitty with music for dancing by The
Lonely Goats. Voting for the Grape Escape
costume contest will be open all night so
the earlier you get there, the more votes you
may receive. A special costume showcase
and awards presentation will begin at midnight. Contenders must be present to win.
Prizes include Galena Chamber Bucks for
Best Solo ($100), Best Duo ($150), and Best
Group Theme (3+ $200). Runner-up prizes
include gift certificates at Gabby’s Gifts,
Slumber Galena, Fried Green Tomatoes and
more. We suggest you dress up in costume,
get there early, work the votes, have some
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The Old School Saloon over in Scales
Mound, Illinois celebrates Halloween on
Saturday night with classic country and
classic rock of the Boots Hefel Band. The
Saloon’s Halloween party will feature a costume contest with awards.

Sunday, October 28
Lonely Goats

Sandy Hook Tavern
While the Sandy Hook Tavern’s “Sunday
Funday” party is not “officially” a Halloween
party (the Hook’s saving that for Halloween
… yeah, that’s right, October 31! See below)
the Lonely Goats will probably play a few
Halloween-themed songs and who knows?
They might even dress in costume. If nothing
else, they usually end up wearing goat horns
later in the show but costume or not you
should wear your dancing shoes. What the
heck, wear a costume! The whole party starts
at 6 p.m. so you can make an early night of it.
Continued on the next page...
{ october 25 - november 7, 2012 }
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don’t make me z’dar you!

Dark Chambers

life in the twisting halls and shadowy
corners of Dark Chambers.

Thursday - Sunday, to Nov. 3
Port of Dubuque

Like last year, we can’t divulge some of
the secrets Dark Chambers holds, but
in this scenario government agents will
try to guide you through the mayhem
without getting infected. The completely new experience promises an inspired haunt with all new scares, unexpected tricks, and some shocking visuals
you’ve never seen before. “With the zombie infection spreading you must seek
the shelter of the last remaining outpost
at Dark Chambers to survive the apocalypse,” explains the Dark Chambers web
site. “Racing to contain the infected zombies and find a cure amidst the bloody
outbreak, how long will you last inside
the Chambers…”

Zombie Apocalypse

Wednesday, October 31
Maniac Cop Screening
and Meet & Greet
with Star Robert Z’Dar

Wednesday, October 31, 8 p.m.
Monk’s Kaffe Pub
For those who caught the late August issue of
365ink Magazine’s cover story, you know that
vereran character actor and one of America’s
famous “King of the B’s”, Robert Z’Dar, mow
calls Dubuque home. Known for his roles in
such films as Tango and Cash and Mobsters,
he is probably most famously know for his
role as officer Matt Cordel, the undead killer
star of the three Maniac Cop series.
In honor of his famed horror leading-man
status, the good people at Monk’s Kaffe Pub
(one of Robert’s favorite hangouts) are hosting a screening of Z’Dar’s original classic,
Maniac Cop film, co-starring Bruce Campbell.
The 8 p.m. showing costs $20 and includes
not only a meet and greet with the star, Robert Z’Dar, but also a signed copy of the DVD.
It’s all going down on the actual Halloween
night, Wednesday, October 31st, at 8 p.m.
Advance tix are available at Monk’s in Cable
Car Square and are the only way to guarantee seats for the screening. Come cheer on
Dubuque’s hometown horror hero, have a
beer (or a coffee, I guess) and spend the most
interesting halloween you’ve had in some
time with fellow movie buffs!

Hellbound Glory
Fifth on the Floor
Sandy Hook Tavern

The Sandy Hook Tavern skips all that “Halloween weekend” business and celebrates
Halloween on October 31 as the devil
intended. With a lineup worthy of one of
30
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the most popular holidays of the year, the
Hook hosts a double headline show featuring Hellbound Glory and Fifth on the
Floor. Reno, Nevada trio Hellbound Glory
have played what they’ve described as
“scumbag country” for the better part of
a decade. Fronted by guitarist and singer
Leroy Virgil, the trio also features Frank
Medina on bass and Eric “Rico” Peterson
on his signature lap-steel. Shooter Jennings called Hellbound Glory’s latest
full-length Damaged Goods his “Favorite
Country album of the year!”

Joining Hellbound Glory will be Kentucky
quartet Fifth on the Floor, drawing influence equally from Creedence Clearwater
Revival and Jerry Lee Lewis, from Hank
Williams and the Band.
The Sandy Hook Tavern Halloween party
will also feature a costume contest with
$150 going to the best costume and $50
going to the worst! The party and double
headline concert is free if you’re in costume or just $2 at the door if you’re not.
The music starts at 9, but we suggest you
get there before 8:30 p.m. for the “21
Pumpkin Salute.” We’re not exactly sure
what that is but Hook owner Ash said
that “Gallagher would be proud” so we’re
guessing it’s not gonna end well for the
pumpkins.
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Dark Chambers returns to the creepy
corner of the Port of Dubuque, just in
time for fright fans and Halloween lovers.
The frightful attraction runs every weekend Thursday through Sunday, through
November 3, and of course, on Halloween night, Wednesday, October 31.

Haunt mastermind Trent Johnson and
his twisted Dark Chambers crew have
created a whole new scenario for this
year’s experience. Taking inspiration
from the popular TV series based on the
graphic novel series The Walking Dead
as well as popular films of the genre,
Johnson and company are brining the
often imagined “zombie apocalypse” to

Once again, Dark Chambers will offer a
“Lite Fright” for younger kids from 6-7
p.m. with a bit milder form of the experience, before the “Full Scare” is unleashed
from 7 p.m. to closing (typically 11 p.m.
but a zombie apocalypse doesn’t always
unravel according to schedule!).
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{ family friendly halloween fun }
family-friendly event welcomes families
with toddlers through elementary schoolaged children. Snacks and “potions” will
be provided and guests are invited to wear
costumes, though they are optional. Register in advance @ 563-582-0008.

Asbury Halloween Parade
Spooktacular Weekends

October 20-21, 27-28
William M. Black Trick-or-Treat
Sunday, October 28
River Museum & Aquarium
Children will receive a special treat bag
(with paid admission). The museum will
also have lots of free crafts and activities
for families to enjoy throughout the day
including scarecrow building and a new
and improved hay bale maze in the Pfohl
Boatyard Plaza. Regular admission rates to
the Museum & Aquarium apply. The River
Museum will also host the “Return to the
William M. Black” Trick-or-Treat event on
Sunday, October 28, from 4-7 p.m. All children must have an adult with them. Please
use the Mississippi Plaza gate entry. Admission is $10/family (2 adults, 2 children) or
$3 per person ages 2 and up. Note that
for the safety of guests, no face masks can
be worn with costumes and no strollers
are allowed on the William M. Black boat.

Friday, October 26

Parade to be held on October 26 with
line-up beginning at Lord of Life Church
(located at the corner of Hales Mill Rd and
Springreen Dr) at 6:30 pm. The parade will
begin at 7 pm and follow Springreen Dr
over to Asbury Park.

Day of Scare

Saturday, October 27, 2—4 p.m.
Roshek Building | 700 Locust St.
The IBM Spirit Club is teaming up with the
Roshek Building, Premier Bank and many
other local businesses to put on a Day of
Scare on October 27th from 2-4 PM. The
event will be a free 2 hour trick-or-treating
event for the local Dubuque community children. There will be 28 tables set up inside for
trick-or-treating, 4 hole putt-putt golf, paper
pumpkin making, costume contest and more.

See the marionette production “Hazel’s
Halloween Birthday,” Saturday, October 27
at 11 a.m. and Sunday, October 28 at 2 p.m.
at the Hazel Green Opera House, 2130 Main
Street. Halloween is Witch Hazel Green’s
favorite holiday. It’s also her birthday – a day
she traditionally has a magical spell competition with her nemesis, the goblin who lives
in the lead mines. See what happens when
Frankie inadvertently lets the goblin get
his hands on Hazel’s little black cat, Momo.
Tickets are $5 for adults and $4 for children
at the door. The opera house will be decked
out in spooky splendor and audience members are invited to come in costume.

Halloween Party

Friday, October 26
Dubuque County Library, Asbury

The Dubuque County Library invites all to
come to the Asbury branch (5900 Saratoga
Plaza) “for an enchanted evening of supernatural games, spooky tales, and more”
Friday, October 26 from 6:30-7:30 p.m. This
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Perry Streets. Swing by the festival for food
and entertainment while you wait for the
parade to get started. Local chamber members will be offering several tasty treats for
visitors to enjoy. Confirmed festival vendors are Gobbie’s Sports Pub & Eatery/Log
Cabin Steakhouse, Galena Arts and Recreation Center, Galena Elks Lodge, Tammy’s
Piggly Wiggly, Rocky Mountain Chocolate
Factory and Culver’s.
Shuttle buses will run 4-9 p.m., excluding parade times between 6:30 - 8:30 p.m.
Shuttle parking and pickup, all in Galena,
will take place at Walmart (10000 Bartell
Blvd.), Signcraft (100 A.J. Harle Dr.), Recreation Park (Field St.) and at the Old Train
Depot (99 Bouthillier St.) parking lots.

Galena’s 34th Annual
Halloween Parade & Festival
Saturday, October 27

The Galena Area Chamber of Commerce
serves as the host of this one-day event in
downtown Galena on Saturday, October 27,
with festivities taking place from noon until
8:30 p.m. The nearly two-hour long Halloween parade literally lights up Galena’s
historic Main Street. The popular event
features spectacular floats, local marching
bands, costumed participants and plenty of
sweet treats. Making a return to this year’s
parade will be several hot air balloons that
will light up the night sky, as well as provide
a fleeting moment of warmth, as they make
their way through the parade. The parade
begins promptly at 6:30 p.m. near the intersection of Green and Main Streets and continues north until reaching the intersection
of Franklin and Main Streets.
A new addition to this year’s events will be
the Halloween Festival taking place from
noon until 8:30 p.m. at Washington and

and admission to the park and the event is
free to all. The Museum will provide lights
and will display the pumpkins in the park
until 8:30pm. The public is invited to tour
the park to enjoy the glowing jack o’ lantern
display. Pumpkins will be judged by local
artists and cash prizes will be given for 1st
($25), 2nd ($15) & 3rd ($10) place in each category (Scariest Pumpkin, Most Traditional,
Most Original, Twelve & Under. Prizes will be
awarded at approximately 8:00pm – but you
do not need to be present to win.
For those participants who would like to
keep their pumpkin, they must pick it up at
the park between 8:30pm and 8:45pm on
October 29th. Any pumpkins not picked up
at the end of the festival will be disposed of
as part of the Dubuque Metropolitan Solid
Waste Agency’s composting program.

Halloween Movie Party

Saturtday, October 27
Star Cinema, Dubuque

Fever River Puppeteers presents:
“Hazel’s Halloween Birthday”

October 27-28
Hazel Green Opera House

smashing pumpkins are not on the playlist this year.

The annual Halloween Movie Party with
Dupaco Community Credit Union and
KAT FM is coming Saturday, October 27th
at Star Cinema. The Kids will enjoy Puss
and Boots, rated PG. Tickets are 92 cents
and are available at any Dupaco location.
Proceeds will benefit the Heart Program
through the Four Mounds Foundation.
Get your tickets at any Dupaco Location.
They will sell out quickly.

Dubuque Museum of Art
Pumpkins In The Park

Monday, October 29th, 4 p.m. - 8:30 p.m.
Washington Park
The Dubuque Museum of Art once again
hosts the family-fun-filled event, Pumpkins
In The Park. This one night celebration will
allow children and adults to showcase their
creative talents through a public jack o’
lantern display and contest. In conjunction
with the Dubuque YMCA/YWCA’s Halloween Parade, the Dubuque Museum of Art is
sponsoring this unique jack O’ lantern festival on Monday, October 29th, 2012 at Washington Park in downtown Dubuque.
The public is invited to bring their precarved pumpkins to the park between 4pm
& 6:00pm on October 29th to register for
the festival. There is no fee to participate
365ink Magazine | issue #172

YMCA Halloween Parade

Monday, October 29, 6:30 p.m.
Main Street, Downtown Dubuque
Ghosts and goblins of all ages will converge once again for perhaps the most
popular parade of the year in Dubuque.
Line Up begins promptly at 5:30
pm at Jackson Park and the parade begins
at 6:30 p.m., following the usual parade
route, ending at Washington Park. Scores
of groups come out in full costumed madness for a super-fun hour in the streets
of Dubuque. Candy will be distributed
to all children who have participated in
the parade and prizes will be awarded to
Organizational floats, business floats and
walking groups.

Dubuque Trick or Treat Night

October 31, 5:30 PM - 7:30 PM

The City of Dubuque Trick-or-Treat hours
will be on Wednesday, October 31, from
5:30 p.m. to 7:30 p.m.
{ october 25 - november 7, 2012 }

31

{ carnegie-story library events / better together dubuque }

so what does herderson look like?

Better Together Dubuque

Friday, Oct. 26 -Saturday, Oct. 27
Grand River Center
Better Together Dubuque invites you to
join us in a series of events over the weekend of October 26-27, 2012 that will help
us build community, create opportunities
for dialogue about LGBT+ issues, and promote inclusion.

William Boyd Allison:
A United States Senator
and His Books
presented by John T. Pregler
Thursday, November 1, 7 p.m.
Aigler Auditorium
Come learn about Dubuque’s Senator William B. Allison, the man, and his
library. Senator Allison’s estate
donated his 1,000-book personal library to the CarnegieStout Free Library upon his
death in 1908. Local historian
John T. Pregler will discuss Senator Allison’s life and explore
some of the books Allison had
in his personal book collection.
For more information call the
Library at 589-4225 and ask for
the Reference Desk.

Author Mary Johnson
“An Unquenchable Thirst”

Hailed as one of the best nonfiction
books of 2011, An Unquenchable
Thirst describes Mary Johnson’s experiences during her twenty years as a
nun in Mother Teresa’s order, the Missionaries of Charity. Since leaving the
order in 1997, Mary’s writing has been
featured in O, the Oprah Magazine,
Salon.com, Poets & Writers, Bloomberg View, The Los Angeles Times,
National Public Radio, The Rosie Show,
and many others. She currently serves
on the board of A Room of Her Own
Foundation, a nonprofit organization which supports
women writers and
artists.
Mary
Johnson’s
website is available
at www.maryjohnson.co. For more
information about
her appearance in
Dubuque,
please
call Carnegie-Stout
Public Library at 563-589-4225 or visit
us on Facebook.

Dubuque has a vision to be a socially
and culturally vibrant city. To embody
this vision we will attract and retain leaders and workers with a variety of backgrounds. We want Dubuque to be a safe
and welcoming community for all people.
We hope these events will help end bullying and promote inclusion in our schools,
workplaces, and larger communities.
Weekend of events will Include:
Social Evening
Friday Night October 26
A social evening consisting of a river ride
on the Miss Dubuque and then onto an
excursion to the Diamond Jo Casino. Diamond Jo festivities to include a Loretta
Lynn and Patsy Cline tribute and an Elton
John impersonator. Ticket includes VIP
party, hors d’oeuvres & drinks. Must be 21
to attend. Please RSVP at www.bettertogetherdubuque.org
Conference (Grand River Center)
Saturday October 27 - 8:30am-4pm

Zach Wahls will be presenting the Better
Together Dubuque Conference keynote
address. Wahls is the author of My Two
Moms, a memoir highlighting his experiences growing up in the American heartland with a two-mom family. Zach Wahls
has also been interviewed by Jon Stewart,
David Letterman, CBS, MSNBC, as well as
newspapers and blogs across the nation.
Topics covered include: legal matters
related to LGBT+ concerns, civil discourse
workshops and roundtables, suicide
prevention and intervention, hazing/
hate crimes, organizational approaches
to diversity work, transgender discussion table, Don’t Ask Don’t Tell, and Ally
training.
Please visit the Conference website at
www.bettertogetherdubuque.org and
follow the link to register. Cost: $10 (students free). CEU’s available for an additional $10. Conference Registration due
October 5. Conference is hosted by Riverview Center and the Dubuque Human
Rights Commission
Family Social ( Grand River Center )
Saturday, October 27 - 4 p.m.-7 p.m.
Family Social will feature activities for all
ages, including a bounce house, family
Zumba and much more, hosted by the
Multicultural Family Center.

Friday, November 9, 7 p.m.
Aigler Auditorium
Author Mary Johnson will speak
about her memoir, An Unquenchable Thirst, at Carnegie-Stout Public
Library in Dubuque at 7:00 p.m. on
Friday, November 9, 2012. This event
is free and open to the public. The
author will also sign her books, and
copies will be available for purchase.

32

{ october 25 - november 7, 2012 }

365ink Magazine | issue #172

www.Dubuque365.com

{ dubuque museum of art events }

i bid one million for the bacon painting!

Iowans. The society holds an annual meeting in September that includes a juried art
show that while open to all IWS members, is
very selective with over $2,500 in cash and
prizes for each show. This traveling exhibition includes thirty paintings selected from
the juried show. The 2012 judge was Paul
Jackson, well-known artist, author, journal
contributor, and international presenter.
Ten of the paintings are selected by Jackson
for various awards.

2013 Biennial Juried Exhibition

Dubuque Museum of Art:
Holiday Party and Art Auction

be sold. Guests can also buy a chance to win
an “Instant Wine Cellar” complete with 20
bottles and a magnum of wine.

Each November, supporters of the Dubuque
Museum of Art kick off the holiday season
with a grand celebration that also serves as
a fundraiser for the facility. Scheduled this
year for Friday, November 2, the Museum’s
Annual Holiday Party and Art Auction provides guests with an opportunity to bid on a
wide variety of artwork and other one-of-akind auction items. This year’s event will be
held at the beautifully restored Hotel Julien
Dubuque on Main Street.

Admission to the Art Auction and Holiday
Party is $50 per person for members ($60 for
non-members) and includes the buffet and
reception. Funds raised from the auction go
directly to support the Dubuque Museum
of Art and its educational programs, events,
exhibitions, and care of its permanent collection including its world-class Grant Wood
and complete Edward S. Curtis photogravure collections. For reservations, to purchase raffle tickets, or for more information,
call the Museum at (563) 557-1851.

Friday, November 2
Hotel Julien Dubuque

Call to Artists

In an attempt to support local artists and
bring quality art to all areas of the state, the
IWS offers this exhibition free of charge to
interested venues. This year’s exhibition
begins at the Dubuque Museum of Art, then
on to Maquoketa Art Experience, Hearst
Center for the Arts in Cedar Falls, Clear Lake
Art Center, and the Greater Iowa Credit
Union in Ames.

Doors to the event open at 6 p.m. with hors
d’oeuvres and cocktails. Guests will have
an opportunity to view a variety of artwork
in both a silent and live auction. Silent auction items include a selection of exceptional
(and some extremely rare) miniature works
of art, plus a signed, hardcover copy of Robert Byrnes’ out of print book Memories of a
Non-Jewish Childhood; vacation rentals in
Door County, Eagle Ridge Resort, and Park
City, Utah; a one-of-a-kind, handmade necklace; a pet portrait by Cynthia Nelms-Byrne;
and a Flexsteel recliner. Silent auction bidding closes at 8 p.m.

Personal War Sketches of
Dubuque in the Civil War

The live auction, led by professional charity
auctioneer, Mr. Jim Miller, will feature artwork by Nikolaus Miesing, Arthur Geisert,
Kirsten Ulve, Alice McMahon, Beth Bird,
Thomas Metcalf, and the late Francesco Licciardi. Green Bay Packers tickets, dinners,
and trips to Worcester and Chicago will
round out the auction.

Asbury Branch, Sat., Nov. 3rd, 3 p.m.
Peosta/NICC, Mon., Nov. 5th, 6 p.m.
Historian John Pregler talks about
Dubuque and its involvement in the
U.S. Civil War including our unique
position in the war, personal stories of
support for both sides, major battles,
Iowa regiments and key citizens,
all making for a compelling story of
brother vs. brother 150 years later.

Along with the auction, the Museum will
host its annual cash raffle, drawing names
during the proceedings for multiple cash
prizes totaling $15,000. As of press time,
tickets for the raffle are still available and
may be purchased at the Museum for $100
each, though limited number of tickets will
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Iowa Watercolor Society
Traveling Exhibition
October 18 – November 25

In addition to hosting the Art Auction, the
Dubuque Museum of Art will serve the first
venue on the Iowa Watercolor Society’s
2012 Traveling Exhibition tour. The special
exhibit, which opened October 18 will be on
display through November 25.
The exhibit is sponsored by the Iowa Watercolor Society (IWS), an organization committed to supporting and encouraging the
advancement of the watercolor medium
and showcasing the artistic talents of

Entries are now being accepted for Dubuque
Museum of Art’s 2013 Biennial Juried Exhibition. The exhibition will run from April 2
to July 21, 2013 and is open to artists living
within a 200-mile radius of Dubuque. Entry
forms must be submitted to the museum
by 5:00 p.m. on February 1, 2013. Juror will
be Mr. James Welu, Director Emeritus of the
Worcester Art Museum in Massachusetts.
Cash prizes will be awarded for 1st, 2nd,
and 3rd places. The Call for Entries form and
more details are available at the museum’s
website www.dbqart.com or contact the
museum at (563) 557-1851.

Learn about nutritious food and
healthy habits at 3 locations!
Thursday, November 8th
• NICC/Peosta: 9 a.m.
• Asbury: 11 a.m.
• Drexler/Farley: 6:30 p.m.
Every child will receive a free
“Good Health Habits”
coloring book. This program
is funded by a grant from the
Alliant Energy Foundation.

Five Convenient
County Locations...
Same Great Service!

Farley/Drexler Middle School
405 3rd Ave. N.E.
563-744-3371 ext. 5160

Holy Cross
938 Church St.
563-870-2082

Asbury Branch
5900 Saratoga Plaza, Suite 5
563-582-0008

Epworth
110 Bierman Road S.E.
563-876-3388

NICC / Peosta
8342 NICC Drive
563-556-5110 ext. 224
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{ leisure services / sara from steve’s ace }

sara knows plants... and babies!

Preparing for Winter
GOOD LUCK CHARLIE! Inspired by the
Disney series, loearn how to create and
maintain a diary to keep for ages, make a
short video diary on Dupaco flash drive.
Class #0200.421, 6-12 years, Monday, Oct
29, 6-7:30p.m. llison-Henderson Park, $10.

WEE CHEER CAMP. Your “wee ones” will
learn the basics of cheers, along with
some creative movement, dance and
stretching exercises. Class #0610.423,
4-7 years, Sunday, Nov 4, 11 a.m.- 3 p.m.,
Allison-Henderson Park, $20.

ZUMB fuses hypnotic Latin rhythms and
easy to follow moves to create a one-ofa-kind fitness program that will blow you
away. Class #5770.402, 18+, Mondays,
Oct 29 - Dec. 3. 5:30 - 6:30 p.m., AllisonHenderson Park, $35.

PRESCHOOL PLAYGROUP. (parent must
attend). Experience group activities,
including art, music, stories and games.
Class #0100.406, 1 1/2 – 3, Mondays,
Nov 5-29, 10:30 a.m. - Noon, AllisonHenderson Park, $20

TEACHING KITCHEN: DIABETES MEAL
PLANNING. These 3-part series includes
nutrition education, cooking demonstrations,
and behavior strategies. Topics include
carbohydrate counting, dining out, label
reading and store tour at Hy-Vee with Megan
Horstman, RD, LD. Class # 5700.412, 18+,
Mondays, OCt 29, Nov 5 & 12, 5:30 to 7 p.m.,
Babka Wellness Center, $35

SPONGE BOB & FRIENDS – OCEAN
OF FUN. Sponge painting, bubble art,
songs, games and a very special treat that
you prepare yourself! Class #0200.426,
4-7 years, Monday, Nov 5, 6-7:30 p.m.,
Allison-Henderson Park, $10

“A HARVEST OF FUN!” Designed to
celebrate the bounty of fall harvest and
to teach children that plants have a
variety of uses. Make pumpkin pies, roast
pumpkin seeds, create crafts, tell stories,
and more! Class #0200.425, 3 -5 years.,
Thursdays, Nov. 1-15, 10:30 a.m. - Noon.
Allison-Henderson Park, $25.
BUGS, SLUGS, AND FLIES…OH MY!
Learn all about some of those pesky
animals we see outside and may or may
not be thrilled about. Class # 0200.430,
3-5 years, Thursday, Nov. 1, 12:30 - 2
p.m., Allison-Henderson Park, $8
FALL ART ACTIVITIES. Participants will
have the opportunity to do all kinds of
painting, crafts and drawing in this class.
All types of mediums will be used. Class
#0300.403, 7- 12 years, Saturday, Nov 3,
9-10:30 a.m., Allison-Henderson Park, $12
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LEAP INTO LEARNING Prepare your child
for kindergarten by reinforcing letters,
numbers, shapes and colors. Class
#0200.406, 3-5 years, Tuesdays, Nov 6-20,
9-10a.m., Allison-Henderson Park,$15
ANIMAL ALPHABET An animal will
be introduced each day as well that
corresponds to the letter of the day.
Class #0200.407, 3 -5 years, Tuesdays,
Nov. 6-20, 10:30 a.m. - Noon, AllisonHenderson Park, $20.
STICKY FINGERS. Do all the messy
things children love to do but parents
dread having them do at home. Dress
for a mess! Class #0200.414, 3–5 years,
Tuesdays, Nov 6-20, 12:30 to 2:00 p.m.,
Allison-Henderson Park, $20.
SNAKES, SPIDERS, AND INSECTS…OH
BOY! Time to explore these remarkable
animals through stories, art, and play! Class
#0200.430, 3–5 years, Thursday, Nov. 8,
12:30 to 2 p.m., Allison-Henderson Park, $8.
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In between the rain showers, the weather
this week has been ideal for working in
the yard. Here is a short checklist of last
minute things you should be doing in your
yard before winter sets in…
If you have any newly planted trees, especially fruit trees, wrap them with a protective tree wrap now. It prevents sun scald
and also prevents rabbits and rodents from
nibbling the tasty bark. Remove in spring.
Perennials and strawberries do best with
1--4 inches of a loose, removable mulch
over and/or around them. Leaves chopped
by running a mower over them are perfect.
You can use straw, but it often distributes
seeds into the flowerbed. Remove in spring
when plants start to send out new growth.
Protect roses. Avoid cutting back roses
(and never use those white cones--they
can actually be harmful to roses, not to
mention that they’re unattractive). Roses
tend to survive the winter better with as
much of their plant material intact as possible. However, if there are long canes that
will whip in the wind, go ahead and cut
them back somewhat.
Then mound all but rugosa roses around
the base with 8--12 inches of compost or
rich, dark soil to protect the bud union
(right above the roots) from winter cold.

with bringing them indoors for the winter. Hibiscus, jasmine, rosemary, citrus
trees, and others will often survive the
winter if brought indoors and given a
sunny site and sometimes even under
a grow light. However, equally critical
is protection from drafts and adequate
humidity. Set the plants on a tray filled with
pebbles and water to increase humidity
around the plant, and keep in a room that
is as cool (but not freezing) as possible, ideally around 50 degrees.
You can also overwinter annual-type geraniums. Bring them indoors in pots to keep
under a grow light. Or remove them from
the pots, shake the soil off the roots, and
store in a cool place, such as a cool basement, in a paper bag until spring. Pot up
and cut stems back by about two-thirds.
Water plants, especially evergreens and
trees and shrubs planted less than a year
ago. Even this time of year, plants still need
adequate moisture. Otherwise, they might
go into winter dehydrated and stressed,
making them more likely to die out by
spring.
Clean up your garage or tool shed so that
everything is ready to go for spring. Clean,
sharpen, and oil tools as needed. Get
everything organized.
Detach garden hoses, empty and store
your rain barrells and store both in a sheltered place.

LAWNS

Hybrid teas, grandiflora, and floribunda
roses—the least cold hardy types—are
more likely to survive the winter if you also
wrap their stems in burlap and twine.

Fertilize cool season lawns. Rake leaves as
needed and eep it off the grass as it can suffocate. It’s great mulch. After the frost, do
one final mowing. Run your power mower
to empty the gas tank for winter. Sharpen
the blade or take it in to be sharpened.

If you have tender plants that are perennials in warmer climates, you can experiment

For these and other great gardening tips visit
www.theiowagardener.com
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{ blue zones project / eathing healthy with hy-vee }

Zone-In Dubuque!!!

Pear-Quinoa Salad

Fall Back on Ancient Grain

with nutritionists
Megan Horstman & Amber Jaeger
Quinoa (pronounced KEEN-wah) is a hot
food trend but it is truly an ancient food.
Considered the “mother grain” of the Incan
civilization in the Andes Mountains of South
America, quinoa has become popular here
in the Midwestern USA for several reasons.

Get in the ZONE!
Across the globe are Blue Zone areas
where people are living to be 100 years
old at an astonishing rate and it’s not a
coincidence.
The Blue Zones Project aims to adopt
the lifestyle principles of these areas to
transform American cities into Blue Zone
Communities where people can live longer healthier lives.
Dubuque has passed a critical first stage
in being selected to become one of these
Blue Zone Communities. On November
15th, The committee who will decide
whether Dubuque receives the support to achieve this goal or not visits our
town. By the time they get here, we want
to have a community already pledged to
accept the Blue Zone challenge.
While being a Blue Zones Community
requires participation from the city,
schools, employers, restaurants and
grocery stores, it is naturally the participation of the citizens of Dubuque that is
most crucial to success of the program.

it’s always safe for kids to play outside.
This is a city where government can support the health and vitality of it’s citizens
by carrying out policies that provide
people with healthy opportunities, giving them a supportive nudge toward
eating better, moving more naturally
and becoming socially connected.
Can Dubuque be such a community?
We think we’re already on that path and
out city deserves the support of the Blue
Zone Project to active those goals faster.
There are a lot of exciting details to share
about the program and we hope to be
able to do that in future issues, but for
right now, we are asking you to do one
little HUGE thing. Take the personal
pledge today, before the assessment
team arrives and let’s show them that
Dubuque is ready for a healthy future for
all of our residents.
Visit www.bluezonesproject.com
and click the orange “Join & Pledge Today”
ribbon! It takes 30 seconds. You can even
do it this minute from your smart phone
using the QR code below. You may also
pledge by texting bzp to 772937.
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Actually a seed, but nutritionally thought
of as a whole grain, quinoa offers excellent
nutritional value reflected in its NuValtm
score of 91. Set apart from the rest of the
whole-grain crowd by its slightly higher
protein content, quinoa also offers fiber
and nutrients such magnesium and iron.
This seed is naturally gluten-free and therefore a nutrient-rich grain for those needing
to avoid wheat and gluten due to celiac
sprue, wheat allergies or gluten sensitivity.

Autumn Color
Different varieties of quinoa are available
in different naturally occurring colors, such
as white, black and red. The range of colors
is simply different varieties of quinoa with
different hues. Quinoa is also available
ground into flour to use in baking, blended into pastas or added to various convenience items in the HealthMarket section
of your neighborhood Hy-Vee store.

All you need
1 (14 ounce) can reduced-sodium chicken
broth or vegetable broth
1 cup quinoa, rinsed if necessary
2 tbsp walnut oil or Hy-Vee canola oil
1 tbsp fruity vinegar, such as pear, raspberry or pomegranate
1/4 cup snipped fresh chives
1/4 tsp salt
1/4 tsp Hy-Vee freshly ground pepper
2 ripe but firm pears, diced
1/2 cup coarsely chopped Hy-Vee walnuts
or Hy-Vee pecans, toasted
All you do
1. Bring broth to a boil in a large saucepan.
Stir in quinoa, reduce heat to maintain a
simmer, cover and cook until the liquid
is absorbed and the quinoa has popped,
about 15 minutes.
2. Meanwhile, whisk oil, vinegar, chives,
salt and pepper in a large bowl. Add pears
and toss to coat.
3. Drain any excess liquid from the cooked
quinoa, if necessary. Add the quinoa to the
pear mixture; toss to combine. Transfer to
the refrigerator to cool for about 15 minutes
or serve warm. Serve topped with nuts.
Nutrition facts per serving: 246 calories; 13g fat (1g sat,
2g mono); 0mg cholesterol; 28g carbohydrate; 0g added
sugars; 7g protein; 4g fiber; 253mg sodium; 332mg potassium. Nutrition bonus: Magnesium (20% daily value),
Folate (18% dv). Source: adapted from Eating Well, Inc.
This information is not intended as medical advice.
For personalized advice see your medical professional or seek personal nutrition advice from your
registered and licensed Hy-Vee dietitian.

Quick Cook
Quinoa is quick to cook; just treat it the same
as rice. Add 1 cup quinoa to 2 cups boiling
water. Cover and simmer until the water is
absorbed and quinoa is tender. Fluff with a
fork and you are ready to use in any recipe.

The World we create for ourselves has an
impact on out everyday lives - whether
we’re aware of it or not. Where we
choose to live, work, play and even the
community of people with whom we
spend our time, all influence the lifestyle
choices we make.
What if you have the opportunity to help
intentionally create a health city where
the healthiest choices are also the easiest choices to make. One where fresh
produce is easier to fine than fast food;
where it’s easier to bike than drive, and

Super Seed

Serves 6 (about 3/4 cup each)
Active time: 20 minutes
Total time: 40 minutes

Then look closer at the website. Discover
more about the Blue Zones Project and how
you can get involved, get your business or
organization involved and begin changing
lives locally, starting with your own!

Quinoa works well in hearty dishes that
fall brings back to our tables. Serve chili
over cooked quinoa or use quinoa in
place of rice in comfort-food casseroles
for a welcome twist on your families’ favorites. Quinoa’s slightly nutty flavor and
delicately crunchy texture are also a great
partner for fresh fall produce, such as flavorful pears in the following recipe:
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{ bob’s book reviews / mattitude }

it’s not my last name, it’s my suriname.

Bwwaahaha Again!!!
by bob gelms
Some of you may know that I spend a lot of
time in Dollar Store businesses haunting the
book section. I figure, what the heck, you
can afford to take chances on books that
list for $25 when you are only paying $1 for
them. Every once in a while I am rewarded
with a little glittering gem of a book that
doesn’t take a big bite out of my disposable
income.
Just such a book was the
hardcover edition of Dracula:
The Un-Dead the Sequel to
the Original Classic. In the last
issue we looked at the original
Dracula by Bram Stoker. The
sequel was published last year,
115 years after the original,
and written by Dacre Stoker,
Bram Stokers great grand
nephew, along with Ian Holt a horror screenwriter and Dracula expert.
The book opens 25 years after a band of
courageous men and women track Dracula back to his castle in the Carpathian
Mountains and kill him once and for all…
or did they!!!!! Vampire hunting has taken
a grievous toll on the group. Mina Harker
was infected when she was forced to drink
Dracula’s blood and become something of
a recluse. Jonathan and Mina raise their son
Quincey who is the main character in the
sequel while Jonathan drowns out Mina’s
Dracula contaminate in alcohol and prostitutes. Dr Seward has become addicted to
drugs and spends his time in his own little
world having become obsessed with crushing the undead wherever he finds them. Van
Helsing, the leader of the group has become
old end enfeebled.

The novel begins with Seward tracking
down Elizabeth Bathory, whom he believes
is a vampire. After seeing her bathe in a
young woman’s blood, he tracks her to a
theater in Paris. It is interesting to note here
that Elizabeth Bathory was a real person
sometimes referred to as the female counterpart to Dracula who had his own counterpart in real life, a delightful fellow named
Vlad the Impailor, who had his enemies
soaked in oil, impaled on a pike and set on
fire to provide a little illumination
for his guests or possibly fuel for
smores. Quincey Harker is in Paris
attending law school when he
suddenly quits, pursuing a long
sought after career in the theatre.
Here is where life and fiction get
mind mindbogglingly interesting.
In real life Bram Stoker made some
bad business decisions and he lost
some of the royalties to Dracula sold in the
USA. It was a considerable amount of money.
So, he thought he would turn the material
into a play thereby returning something of
the cash flow he lost in the USA on the novel.
In Dracula the Un-Dead, we find Quincey
attending the play which was directed by
Bram Stoker in the book and in real life as
well. Got all that? Quincey noticed some of
the similarities to stories he has learned from
his mother and father and we are off to find
some garlic and a few wooden stakes

Enter the Vampire.
Dr Seward is killed trying to capture the
villain who escapes with some people
from the theatre. Van Helsing makes a pronouncement that he believes that Dracula
has somehow managed to raise himself
from the dead. The question is, “What do
you believe.”

Suriname

by matt booth
My wife and I just got back from a remarkable
work related vacation in the country of
Suriname. “Where is Suriname?” great
question. I really didn’t know much about it
either until they contacted me about doing
some speaking programs. Suriname is an
amazing South American country covered by
a rich tropical rainforest with a population that
is uniquely multicultural. We were immersed
in unspoiled nature and cultural integration.
We stayed at a resort in the middle of the
rainforest for a weekend. Our jungle lodge
(mosquito net included) was located on the
banks of the Suriname River. We were about
15 yards from the water’s edge. We had a
spectacular view of the river and the peaceful
tropical landscape. It was hot – about 100
degrees. Seems like a swim in the river would
be a perfect way to cool off, right? Not so much
considering the piranhas and alligators also
like to swim in the river. We did get to kick back
and enjoy some of the amenities, including
the infinity pool and a cold beverage or two.
A few highlights from our Amazonian
Caribbean experience:
• Planting trees in the playground at a Maroon Village
• Zip line through the canopy
• Amazing food
• Cocktail hour with a 5 foot alligator just
outside of our lodge
• The Central Market
• One of the largest man-made lakes in the
world, The Brokopondo Reservoir
• A synagogue located next to a mosque
where they share parking
• Fort Zeelandia which has stood watch over
Paramaribo for over 300 years
• The wild flowers and spike-footed palm trees
• Jodensavanne (Jews savanna) a Jewish
settlement in the 17th century
• Touring former sugar and coffee plantations

These highlights and many more will always
be remembered, but what I will remember
most about our trip are the people. As a group,
they have an amazing optimistic spirit. We
spent most of our time in the country’s capital,
Paramaribo. Translated, Paramaribo means the
city of smiles. How true it is. We felt very safe and
there where many strangers that went out of
their way to help us and make us feel welcome.
There are a couple of things I noticed that they
do as people which adds to all of the smiles. For
starters, the Surinamese people are never in a
hurry. Most events (including my programs)
started about 20 minutes late. While this drove
me a little crazy at first, the peacefulness starts
to rub off. It was kind of relaxing and everything
moves at a little slower pace. No hurry and no
worry is the motto. They are reasonable and
responsible, but not stressed out. They just
kind of go with the flow, and live life in an easy
going, happy-go-lucky manner.
They like to surround themselves with people
they love. They are very close to their family
and friends and rarely alone. I think it is good to
be alone sometimes, but having people around
sure makes life much more interesting. They
enjoy life by dancing, laughing, telling stories
or jokes. Even though I don’t understand their
Dutch language, it was still funny. They always
find a way to make someone laugh. They don’t
take life too seriously and really enjoy living.
It was a trip of a lifetime. We knew it would be
amazing and that we would come back with
many memories. We didn’t know we would
come back with newly acquired friendships
with so many people with so many smiles.

Mattitude Improvement Tip
Concentrate on Results

The cardinal rule of time management is to concentrate on getting results, not simply
being busy. If your current attempts at time management are resulting in crazier days
with less actually getting accomplished, you might want to reconsider your strategies.
Before you begin another time consuming task, ask yourself if this task will get you
the desired results. Busy does not necessarily equal productive. You very well might be
wasting a lot of time by focusing on tasks which have little or no bearing on successfully reaching your goals. Keep your goals in mind and be brutally honest with yourself.
If you cannot directly link the task to achieving your goal, don’t do it.
Matt Booth is the ATTITUDE EXPERT. To find out if one of his programs would be a good fit for
your organization, contact him at 563-590-9693 or matt@mattbooth.com.
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{ pam kress-dunn }

great hair!

Gary Collins R.I.P.
by pam kress-dunn
So many people have died this year.
Famous people, the ones we remember
from TV shows, old movies, favorite songs.
Dick Clark, the world’s oldest teenager.
Donna Summer, disco queen. Etta James,
whose version of “At Last” will always be
infinitely better than anything Beyonce
can come up with. Robin Gibb, leaving
only one Bee Gee alive. Whitney Houston,
whose biggest song still brings shivers to
my spine. Mike Wallace, Arlen Specter.
There’s one whose death makes me sadder than most, though his talents may
seem slim. Gary Collins was kind of a lightweight. His acting career included some
pretty lame shows – The Love Boat, Charlie’s Angels, JAG. He married Miss America.
Still, he had a star on the Hollywood Walk
of Fame, and won six Emmy Awards,
including one for Outstanding Talk Show
Host. That’s where my admiration comes
in. From 1980 through 1988, Collins hosted
Hour Magazine, a mid-morning show that
followed the usual format, with guests
chatting up their new books or films, singers belting out their new songs, and a few
minutes for a serious topic or two.
I’m not sure why I started watching. I had
two children and lived out on the eastern
plains of Colorado, with only one friend
nearby. The neighborhood, if you could
call it that, lies right where the new Denver airport was built, which shows you just
how impermanent our settlement was.
We had to deal with dirt roads that turned
to demolition derbies any time it rained,
and a four-party line that made communication a challenge. Cell phones? What
were they?
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I was isolated. You could say I suffered
from The Loneliness of the Young
Housewife, filling my days with cooking and cleaning, hanging out clothes
to dry in the Chinook winds. I had a
master’s degree, but I wasn’t ready yet
to put my kids in daycare so I could
have a career.

the mail, which probably included
another letter from my mom, asking
how her favorite grandchildren were
doing. Had I told her? Of course not.
How could I tell her my sweetheart
beat my head against the walls?
Choked me within an inch of my life?
Waved his gun at me? Removed the
bathroom door by its hinges when I
tried to hide?

Besides, I had a husband who was
gainfully employed. He didn’t earn
a lot, but it was enough to keep us in
diapers and the ground beef I turned
into frugal suppers. I had friends in
town, 25 miles to the west, and visited
whenever I could.
And I had my morning ritual. Every
weekday, I would make some hot apple
cider and toast an English muffin to sprinkle with cinnamon sugar. Then I would sit
down at the dining table and turn on the
TV to get my daily dose of Hour Magazine.
I wish I could remember more reasons for
watching that show, but I was probably
just hungry for adult voices.
Sometimes it takes a stranger to point out
the obvious. There is one episode that
I will never forget. It was the first thing I
thought of when I heard of Collins’ death.
That Show, as I still think of it. The one that
woke me up.
Surely it wasn’t the first time I heard the
words “domestic” and “violence” used
together. My college boyfriend and I lived
next door to a young man and woman who
fought every night, and we saw the bruises
on her face. My best friend in first grade,
Debbie, had a father who once told my
dad, “You need to rough your wife up every

so often; it shows her who’s boss,” or words
to that effect. It wasn’t long before Debbie
and her mom fled town, leaving that man
forever, I hope. My beautiful cousin, Nancy,
was shot dead by her husband, the father
of their five children, before he took his
own life – his solution to a paranoid delusion that she was having an affair.
But when I heard Gary Collins address
the problem nobody talked about, I felt
an electrical shock go through me. He
was discussing my life. I was a “battered
woman.” I simply had not been ready to
admit it to myself, let alone to anyone who
might help me.
When his hour was up, I turned off the
TV. I don’t remember if I finished my little snack. Maybe the baby cried; maybe
it was time to pick up my four-year-old
from Montessori. Life went on. I folded
the clean clothes, picked out the recipe
for the night’s supper, walked down to get
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Domestic violence was shameful
then, even more than it remains today.
Everyone believed it was, somehow,
the victim’s fault. “Why doesn’t she
just leave?” Sure, why not? Pack up
everything into your little car, drive
to a friend’s or a shelter, if you could find
one, and start a whole new life, trying not
to look over your shoulder for your angry
husband. Snap your fingers, and you’ve
got a new home. A new job. Maybe, someday, a (nice) new man.
Eventually, I did all that. It took me years.
Decades. For a time, I was the Dubuque
Poster Survivor of this hideous crime,
speaking out everywhere I could. It
became a genuine crime, with its own section in the Iowa Code and its own, harsher,
punishments. October became Domestic
Violence Awareness Month. So be aware.
It can happen to anyone.
I always meant to write to Gary Collins. Now
I can’t. I hope he knows the good he did.
I will be forever grateful to him for showing me – and countless others – that some
kinds of marriage should not be saved.
- pam2617@yahoo.com
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{ 365 finance }

you wouldn’t want to be me.

FINANCE

Nancy Stone-Brant

Roger Klosterman & Co. LLP

• More than one tax return for you has
been filed
• You have a balance due, refund offset,
or collection actions taken against you
for a year you did not file a tax return
• IRS records indicate you received wages from an employer unknown to you

IDENTITY PROTECTION
Identity theft is a rising problem in the
United States. In 2011, The Internal
Revenue Service estimated they have
paid out more than $5 billion in refund
checks to thieves stealing identity that
filed fraudulent tax returns for 2011. It
is estimated another $21 billion could
be paid to identity thieves’ over the next
five years.

• Don’t carry your Social Security card or
any documents with your SSN on it.

A topic that should be of interest to everyone is identity theft. Identity theft
occurs when someone uses your personal information such as your name,
Social Security number (SSN) or other
identifying information, without your
permission, to commit fraud or other
crimes.

• Check your credit report every 12
months. You are allowed to get one free
report a year.

Usually, an identity thief uses a legitimate taxpayer’s identity to fraudulently
file a tax return and claim a refund. Generally, the identity thief will use a stolen
SSN to file a forged tax return and attempt to get a fraudulent refund early in
the filing season. You may be unaware
that this has happened until you file your
return and discover that it was rejected
by the IRS. If your tax professional calls
and says that your return was rejected
because the SSN was already used, don’t
panic immediately. There are a variety of
cases that happen which are not identity theft. The IRS, in the past, has made
mistakes when reading tax returns or
professionals may have a clerical error
on their client’s return. Even though this
may be your situation, you will not know
unless you follow up properly.
These tips should alert you to the possibility of identity theft. Upon receiving an
IRS notice or letter that states that:
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How can you minimize the chance of becoming a victim?

• Don’t give a business your SSN just
because they ask. Give it only when required. For example, 1099 purposes, employment, credit applications, and more.
• Protect your financial information.

• Secure personal information in your
home.

• Protect your personal computers by using firewalls, anti-spam/virus software,
update security patches, and change
passwords for Internet accounts.
• Don’t give personal information over
the phone, through the mail or on the
Internet unless you have initiated the
contact or you are sure you know who
you are dealing with.
What should you do if you suspect you
are a victim of Identity theft? Contact
your tax professional because the sooner you act, the quicker you can get back
to normal.
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{ 365 wellness }

you’re looking.... fit!

Kelly McMahon,
ARNP/MSN/MBA/HCA
Women’s Wellness Center

Breast Cancer Awareness Month
October is national Breast Cancer Awareness month, as most of you are aware, by
the increase visibility of Pink being worn
by our NFL players, our Dubuque Fighting Saints, Dubuque Independent Football Players, and many more.
The incidence of breast cancer in women is one out of every eight will be diagnosed with breast cancer in their
lifetime. Males are also diagnosed with
breast cancer, yet the incidence is not as
high. For men, the incidence is one out
of ten will develop breast cancer. This
is still a statistic not often recognized.
Most men are between the ages of 60
and 70 when diagnosed.

Breast cancer is a form of cancer, which
initiates in the breast cells. The most common type of breast cancer is ductal carcinoma, which begins in the milk ducts.
Breast cancer may be defined as invasive
or noninvasive. Invasive indicates the
cancer has spread from the milk duct
or lobule to other tissues in the breast.
Noninvasive indicates the cancer has
not spread to other breast tissue. Noninvasive breast cancer is called “in situ.”
Symptoms of breast cancer may include:
Palpation of a lump in the breast or in the
armpit area that is usually hard, like a rock.

Pain in the breast

• Change in the size or shape of breast
or nipple
• Redness, dimpling or “puckering” of
breast tissue, appearing like the outside
of an orange peel.
• Fluid leaking from the nipple. This fluid
might be yellow like pus, green, or appear to be bloody drainage.
• Advanced breast cancer symptoms
might include: Bone pain, skin ulcers in
breast area, swelling in one arm or nexplained weight loss.
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If you are experiencing any of these
symptoms, call your health care provider
today! Early detection can save your life.

Prevention of breast cancer is
possible and includes:

• Having an active lifestyle that includes
regular physical activity.
• Eating 5 or more servings of fruits and
vegetables daily
• Choosing foods high in whole grains
instead of refined grain products.
• Limiting alcohol consumption to no
more than one drink daily
• Limiting processed red meat consumption in your diet.
• Choosing small portion sizes, which is
easier by using smaller plates.
Managing stress through relaxing techniques, walking, getting together with
family and friends, writing in a journal
daily, open communication regarding
your feelings and stressors with your
family, friends, coworkers, or your health
care provider.
Even if you don’t believe you are at high
risk for breast cancer, October is a great
month to remind everyone how to improve their longevity by improving their
diets, physical activity, stress reduction,
and maintaining your health by seeing
your health care provider annually, and as
needed to have your concerns evaluated.

Help Dubuque in achieving a healthy
city initiative by supporting the opportunity for a Blue Zone designation, giving resources and collaborative efforts
to increase our health, wellness and longevity. The Blue Zones project is a community-based approach to transform
the environments in which Iowans live,
work and play to improve their emotional, physical and social health.
Citizen support is an important selection factor, so citizens are encouraged to
help bring Blue Zones principles to our
community by registering support at
bluezonesproject.com. Scroll to the bottom of the page and, “Take the Pledge”
to get started. Please forward this onto
your friends, family, and coworkers
who live, play, and work in Dubuque.
You may also pledge by texting bzp to
772937. Read more on page 35.
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{ puzzles }

i’d rather have a full bottle in front of me than a full frontal lobotomy!

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.

Spot the Difference

Can you spot 10 differences between the two versions of this photo of a well
stocked liquor cabinet. Answers on page 39.

Answer on page 39
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{ movies }

cold weather is movie weather.

555 JFK Road, Behind Kennedy Mall

www.mindframetheaters.com

coming to theaters :

Movie Hotline: 563-582-4971
Now Showing @ MINDFRAME

Friday, October 26 - Thursday, November 1
Cloud Atlas (R) No Passes Allowed
Fri - Thu: (11:30 AM), (3:00), 6:40, 9:50
Fun Size (PG-13) No Passes Allowed
Fri - Thu: (11:50 AM), (2:00), (4:15), 6:55, 8:55
Paranormal Activity 4 (R) No Passes Allowed
Fri - Thu: (11:20 AM), (1:15), (3:10), (5:05), 7:40, 9:50

Argo (R) No Passes Allowed
Fri - Tue, Thurs: (11:40 AM), (2:10), (4:45), 7:20, 9:45
Wed: (11:40 AM), (2:10), (4:45), 7:20
Sinister (R)
Fri - Sun, Tue-Wed: (2:30), (4:50), 7:35, 10:00
Mon, Thurs: (2:30), (4:50), 10:00
The Perks of Being a Wallflower (PG-13)
Fri - Thu: (12:15), (2:25), (4:35), 7:15, 9:30
Bill W. (NR)
Fri - Sun: (12:00 PM), Mon: (12:00), 7:30
Tue & Wed: (12:00 PM), Thu: (12:00), 7:30

Cloud Atlas (R) (Oct 26) explores how
the actions and consequences of lives
impact one another throughout the past,
the present and future. Looks epic & odd.
From the makers of the Matrix. Silent
Hill: Revelation 3D (R (Oct26), On the
run, always one step ahead of dangerous
forces that she doesn’t understand,
Heather discovers she’s not who she thinks
she is. Fun Size (Oct 26) is a teen comedy
centered on a sarcastic high school senior
who has to track down her sibling lost while
trick or treating. Chasing Mavericks
(PG) (Oct 26) is the inspirational true story
of real life surfing phenom Jay Moriarity.
Wreck It Ralph (PG) (Nov. 2) Ralph is tired
of being overshadowed by Fix-It Felix, the
“good guy” star of their game who always
gets to save the day. But after decades
doing the same thing and seeing all the

THE BUZZ

Finally finish with cheating on his wife
with Kristen Stewart, Rupert Sanders
is reportedly in talks to return to the
world of soulless-eyed tabloid fodder by
directing Tom Cruise in Universal’s Van
Helsing reboot.
Evidence of Steven Sommers existence
will further be erased as Unversal reboots
another franchise, The Mummy, with out
Sommers or Brendan Frasier, even though
the first franchise had it’s last film just four
years ago. Prometheuss creenwriter Jon
Spaihts is still working on a script of “epic
scale” to go “back to a franchise’s roots in
dark, scary source material.”
CBS Films can’t fund a hunky enough
American for Vince Flynn’s American
Assassin so they got Chris Hemsworth for
the first of a likely series of Mitch Rapp
movies which is actually based on the
11th book in the series, which looks at
Rapp’s roots. Bruce Willis is co-starring.
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glory go to Felix, Ralph decides he’s tired of
playing the bad guy. Filght (R) (Nov 2) In this
action-mystery-thriller, Denzel Washington
stars as Whip Whitaker, a seasoned airline
pilot, who miraculously crash lands his
plane after a mid-air catastrophe, saving
nearly every soul on board. After the crash,
Whip is hailed as a hero, but is he? The
Man With Iron Fists (R) (Nov. 2) RZAalongside a stellar international cast led
by Russell Crowe and Lucy Liu-tells the
epic story of warriors, assassins and a lone
outsider hero in nineteenth-century China
who must unite to destroy the clan traitor
who would destroy them all. This Must
Be the Place (Nov 2) Cheyenne (Sean
Penn) is a former goth rock star living off
his royalties. The death of his estranged
father brings him back to New York to
carry on is father’s trek.

With Taken 2’s first-place, $50 million
opening weekend proving the franchise
still has some life left for Liam Neeson to
strangle out, Fox and the series’ behind-thevengeance creative team are already talking
about another sequel. Screenwriter Robert
Mark Kamen points out, “”We’ve taken
everyone we can take -- it’s going to go in
another direction. Should be interesting.”
In commemoration of the 65th anniversary
of Peanuts, 20th Century Fox Animation and
Ice Age’s Blue Sky Studios are celebrating
the Charlie Brown spirit of determination in
the face of almost certain disastrous failure:
they’re turning the immortal Charles Schultz
comic into an animated film franchise.
Anne Hathaway will play a woman with
a total lack of self-worth in the romanticcomedy The Low Self-Esteem of Lizzie
Gillespie and may now also go on to defend
humanity against the robot menace
in Steven Spielberg’s Robopocalypse,
another Chris Hemsworth starrer.
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{ trixie kitsch }

you can’t hide from trixie

Dear Katie on Crenshaw Street

Never ask a man what he’s thinking. Do you know why
it is never a good idea to ask a man what he’s thinking?
Because he might tell you. You’ll pick and prod and beg
and finally he’ll break down and tell you and then one of
two thinks will happen:
1)You will be heartbroken to hear that he’s thinking
about his old girlfriend with whom he’d would rather be
with than you. Or...

Dear Trixie:

I am in love with a terrific guy! He’s funny and sexy and we
like the same food and we even like the same movies and
music. I have found the man of my dreams and I am hoping we will end up marrying eventually. The only issue is
that sometimes he becomes really quiet and stares off
into space. He does it for 5 or ten minutes. It seems he has
gone somewhere to a place that I cannot follow. I keep
asking him, “What are you thinking, Dear?” or “A penny
for your thoughts, Darling”. And he won’t answer me.
He just keeps staring with his mouth slightly open and
his eyes slowly blinking. So I poke him and demand to
know what is on his mind. He will be startled but always
says, “Oh. it’s nothing.” Trixie, I want no secret thoughts
between us. I want to know EVERYTHING his wonderful
mind is working on. I want him to feel safe to share every
fear and every dream with me! I am certain he is working
on some incredibly complex philosophical issue! What is
he thinking and why won’t he share it with me?
- Katie On Crenshaw Street
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2) He’s running through football statistics and other
sports trivia which is so inconsequential in the scheme
of the planet that its very banality will cause you to find
him instantly unattractive. Either way, you lose. Think
about it.

Dear Trixie:

I am a 19 year old male who is in a new relationship
with my first real girlfriend. Before her, I was a virgin. We
have read the Kama Sutra and The Joy Of Sex as well as
a number of other reference books and sites on the internet. So far we have only gotten to chapter 3 in the
manual which deals solely with oral-genital copulation. I
satisfy her and then she satisfies me. It’s working GREAT!.
I have not been able to find the answer to a perplexing
question concerning “after sex” behavior. Every time
she finishes, she immediately jumps up, dashes to the
fridge and starts gobbling turkey bologna. I have asked
her why she does this and she says she doesn’t know.
Some sort of compulsion she thinks. Trixie, what do you
think? Can a chemical be released during lovemaking
that causes an hysterical demand for lunch meat?
-Nick The Novice
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Dear Nick the Novice:

That’s possible. Physical exertion and elevated levels of
adrenaline can release hormones called dopamine into
the brain. So you may be correct. But it’s more likely
she’s just trying to get the taste out of her mouth.

Dear Trixie:

I am trying to quit a thirty year cigarette habit. I have
the nicotine patches and plenty of carrots to crunch
on when I need an oral fixation. Can you give me some
breathing exercises that will help me when the going
gets tough?
- 2 Packs a Day

Dear 2 Packs a Day:
No.

Dear Trixie:

I am having trouble with wasps at my job. They came
out of nowhere and are swarming in my office. I try not
to hate another living being on God’s great earth but
this is ridiculous! I hit them with a newspaper but they
keep coming back in. This is affecting my job performance. What would you do?
- Mousara El Jabar

Dear Mousara:

I’d make a report with the human resources director. Buffy and Thurston should be using the employee
lounge or swarming at Starbucks. In America it’s essential that peoples of all socio-economic levels have the
ability to coexist and work properly together. No one
should have to put up with THAT at their job.
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{ dr. skrap / puzzle answers}

Aries 3/21-4/19
It’s not that you don’t love the
Hawkeyes, but with the team this
year, you’re kind of waiting for the invitable
bottom-falling-out. That’s why we have beer.
Taurus 4/20-5/20
If your golf game hasn’t come
around by now, it’s probavbly
time to start stooting for next year.
Gemini 5/21-6/21
It would normally be correct
to say it’s unfair that you can’t
return those pants that were too small
when you bought them but you were
planning to shrink into them, but then
again you bought a rear wheel drive car
and live in Dubuque in January so clearly
you lack the ability to see trouble coming.
Cancer 6/22-7/22
It’ll be fine. Just add more
cheese and bacon.
Leo 7/23-8/22
If you can still feel your face,
it’s still motorcycle weather.
Virgo 8/23-9/22
Once the election is over
we can all go back to being
friends again and pretend we didn’t just
hear each other saying horribly ingorant
and insensitive things for the past three
months. That’ll be nice.
Libra 9/23-10/22
You’re not happy with the economic climate of the U.S. right
now and almost considered voting Republican but as that would put you in political
alignment with the people who also say
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you don’t have to hide from the doctor. he’s an idiot.

our president is a muslim who is killing god
as well as the guys calling for American to
put “white” back in the Whilte House, you
just can’t make yourself do it because you
can’t stomach those people thinking they
won because they’re right, er’… should I
say correct. They are obviously “Right”.
Scorpio 10/23-11/21
You voting out Obama because
he hasn’t completely turned
America around from the worst economic
recession since the great depression in his
four years. I’d hate to be your kid with a
bad report card or your spouse with a
weight problem. Yikes!

PUZZLE
ANSWERS (From page 36)
Spot the Difference

Sagittarius 11/22-12/21
If you are collecting unemployment then living high on the
hog thanks to your boyfriend, you are the
problem people are talking about. You are
the part of the 47% that Mitt is right about.
Capricorn 12/22-1/19
They say “all things in moderation.” Luckily for you, you can
handle a crap-ton of moderation.
Aquarius 1/20-2/18
It’s a lot easier to swallow all of
the companies that Mitt Romney bought and scuttled with Bain Capital if you think of him being like Richard
Gere from PRetty Woman.

Sudoku

Crossword

Pisces 2/19-3/20
You think the horoscopes have
been really unfair to conservatives this time aound but... hey, wait a minute... what’s a conservative doing reading
horospopes? This is only for hippies and
flower children and other lazy freeloaders.
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