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Where’s Wando
We’ve hidden Wando some-
where in this issue of 365ink. 
Can you find him? 
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28 Days of Free Stuff is coming to the 365’s Facebook Page in February. 
“Like” us today so you don’t miss the giveaways every day, all month 
long. Win food, movies, concert and theater and event tickets, wine 
tastings, Saints hockey and more. www.facebook.com/dubuque365
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There are a lot of things to do in Dubuque for 
just about everyone, but most of the things 
you hear about appeal to adults that are not 
too young and not too old. I admit we’re as 
guilty as anyone for this, but hey, we just 
write about what’s goin’ on. There are plenty 
of activities for kids, not so many for teens, 
and a lot for seniors as well. But finding those 
events is not always so easy. 

While we look at events and opportunities 
for kids every year, we have not done so for 
seniors before. Sure, a lot of the things we 
write about appeal to seniors, but we’ve 
never really focused on the demographic and 
opportunities created specifically for them.

This is where you come in.

We want to know all of the senior 
opportunities you know about and enjoy in 
the area. In true 365ink form, what we want 
to know about is the fun and cool things to 
do. We’ll take some of the healthcare and free 
services too, but this is not about getting old 
and acting like everyone over 65 is geriatric. 
We know from long experience that a 
person’s age has nothing to do with how “old” 
they are. We don’t think of 365ink as having a 
reader age demographic; We think we have 
a “state of mind” demographic. People who 
are active and want to engage in events and 
opportunities in the tri-states pick up their 
free copy of 365ink. And because 10,000 of 
you do that every two weeks, we know you 
are hungry for fun stuff to do. And since 
you can’t get 365ink by being a shut-in and 
a couch potato, we know it is you out and 
about go getters, the money spenders, who 
are reading 365ink. And we know many of 
you reading this are over that magical age of 
65. And we believe that if we look, we’ll find 
a lot of reasons why passing that age truly is 
magical in many ways. 

So send those things my way. E-mail me at 
bryce@dubuque365.com. I want to know 
about the dinner discounts and the ticket 
price breaks. I want to know about wellness 
opportunities designed just for seniors. I want 
to hear about social and vacation groups 
who design events and travel opportunities 
around the interests of a mature crowd. What 
do YOU like to do? Where do YOU find the 
best chances to do those things? 

And while we’re at it, what opportunities 
would you like to have for seniors in Dubuque? 
What have you seen in other communities that 
we need here? Older people vote, you know. 
The people you vote for will listen to you! 

If you read my series Dubuque: The Envy 
of America, you discovered Dubuque is 
the oldest large city, average citizen age, in 
Iowa. Add to that Iowa’s position as the third 
oldest state in the nation (behind Florida 
and Pennsylvania) and you’ve some old 
codgers hiding out somewhere around here. 
But wherever those old timers are, they’re 
certainly not the hip seniors I hang out with. 

My mom is over that magical age. I watched 
as she cared for her mother as Alzheimer’s 
and cancer took her a few years ago and then 
immediately following, she cared for my dad. 
He had his final round with cancer, too and 
was taken from us. Since then, she’s only had 
to take care of her (though her kids still fall 
back on mom plenty). And she’s more active 
now than she’s been in years. She drives for 
DuRide, has regular lunches with her friends, 
and goes on trips to visit friends in Arizona. 
She’s gone overseas and, you know, now that 
I think of it, I think it was when we finally had 
to put down the family dog that she really 
got her new freedom. Why is it so hard to 
find someone to look after the dog? I think 
it might make me as happy as it makes her to 
see her with so much going on. Sometimes I 
call to try to spend some time with Mom, you 
know, to make sure she’s not gettin’ lonely 
out there in Asbury. Yeah, she’s got to find a 
place to squeeze me into her social calendar. 
Jeeze. What am I worried about? She gets out 
of the house more than I do.

Mom hangs out with the mother of one of my 
brother Brad’s high school friends. Her name 
is Jean Davis. I think Jean is about 84. And 
while Jean isn’t doing cartwheels anymore, 
she’s my Facebook friend, and she’s one of 
the wryest and funniest commenters out 
there. She’s a trip. Don’t ever tell Jean she’s 
too old to have a good time. We’ve been to 
a few concerts at the Diamond Jo together.

Are you a Jean? If you are over 65 and you’re 
reading 365ink, I think you are. Please take 
a few minutes and ponder my call for input. 
Let’s dig up all of the gems in the area that 
make life fun over 65 and put them in the 
paper. After all, it is the success of any kind 
of event that allows for more just like it to 
happen. And while there are surely going 
to be some pretty unique things that come 
in, I’ll never be the guy to scoff at a killer 
blue plate special either. I’d apologize to the 
young people who got nothing out of my 
column this issue, but let’s face it, they don’t 
read the stories without pictures anyway.
 
e-mail me: bryce@dubuque365.com.

{ bryce’s inkubator } the names jerry, jerry atrick, jerk.
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Dubuque Winter Farmers’ Market 
Every Saturday - 9 a.m. – noon  
November – April  
The Colts Center, 1101 Central Ave.  
Winter Market is open every Saturday 
morning from 9 a.m. to noon, through 
April. 30 vendors provide a wide variety of 
produce, meats, eggs, cheese and baked 
goods throughout the winter. The Dubuque 
Winter Farmers’ Market is a volunteer-run 
project sponsored by The Four Mounds 
Foundation, Colts Drum & Bugle Corps, 
and Premier Bank. Visit facebook.com/
DubuqueWinterFarmersMarket.

Fabulous Fridays   
Concert Series  
Fridays, 12:05 p.m.  
St. Luke’s United Methodist Church 
This popular 30-minute concert series, 
now in it’s 22nd year, begins at 12:05 p.m. 
at St. Luke’s United Methodist Church 
(12th & Main) on winter Fridays featur-
ing area musicians. Bring a brown bag 
lunch to eat after the concert. Desserts 

& drinks available for a donation. Enjoy 
the amazing Tiffany windows collection!  
Performing Artists Calendar: Feb 15: 
Andrea Beacham, soprano & Otto Krueger, 
trumpet, Feb 22: Loras College, Mar 1: 
Clarke University Clarinet Quintet, led by 
David Resnick, Mar 8: Ann Duchow, violin &  
David Patterson, cello, Mar 15: Jill 
Heitzman, soprano; Sue Hattel & Julie 
Gross, clarinet duet.

Godspell 
February 15, 16, 17  
Ohnward Fine Arts Center, Maquoketa IA 
Prepare ye for Godspell, the beloved clas-
sic from Stephen Schwartz, the Grammy 
and Academy Award-winning composer 
of Wicked and Pippin. Enjoy all the good 
gifts of one of the most enduring shows 
of all time. Based on the Gospel According 
to St. Matthew, Godspell boasts a string of 
well-loved songs, led by the international 
hit, “Day By Day.” As the cast performs 
“Prepare Ye The Way Of The Lord,” “Learn 
Your Lessons Well,” “All For The Best,” “All 
Good Gifts,” “Turn Back, O Man” and “By 
My Side,” the parables of Jesus Christ come 
humanly and hearteningly to life. Tickets 
are $15 in advance and $18 at the door.

Big Bore Enterprise Gun Show 
February 15-17  
Dubuque County Fairgrounds  
The Big Bore Gun show returns to the 
Dubuque County Fairgrounds Ballroom 
on Friday, February 15th from 5 p.m. - 9 
p.m. as well as Saturday, 9 a.m. - 5 p.m. and 
Sunday, 9 a.m. - 3 p.m. Cost is $6 for adults, 
with 16 & under just $1. Get a weekend 
pass for $10. For more information contact 
Mark Quade at 563-590-4248.

Outlaws Roller Derby  
Saturday February 16, 6 p.m.  
Five Flags Center  
The Eastern Iowa Outlaws take on the 
Midwest Derby Divas and as an added 
bonus, the Key City Krushers battle the Illi-
nois Valley Vixens at the Five Flags Arena. 
Tickets are $10 in advance at ticketmaster.
com or at the Five Flags box office. and 
$13, day of the event. Visit www.easternio-
woutlaws.com for more information.

Tom Christopher Exhibition, 
Demonstration & Workshop  
Saturday, February 16  
Maquoketa Art Experience  
Maquoketa Art Experience (MAE) invites 
the public to attend an exhibition and free 
demonstration of pastel painting by Tom 

Christopher (on display from February 16 - 
March 15. Tom Christopher will offer a free 
pastel demonstration on Saturday, Febru-
ary 16, 1-3:30 p.m. His two-day workshop, 
“A Lesson in Values” will be held at MAE 
Friday, March 15, 2013 through Saturday, 
March 16, 2013, 9am-5pm. Interested art-
ists may register for this workshop now by 
contacting MAE or signing up using the 
PayPal button MAE’s website.

Evolution Discussion  
Sunday, February 17, 3 p.m.  
Jansen Music Hall  
In honor of Evolution Weekend, Clarke Uni-
versity presents “Science and Theology in 
Context: Seeing from Where We Stand” Sun-
day, Feb. 17 at 3 p.m. in Jansen Music Hall on 
the Clarke campus. This presentation will be 
given by Gloria Schaab, SSJ, Ph.D., associate 
professor of systematic theology, director 
of graduate programs in theology and min-
istry, and associate dean for general educa-
tion at Barry University, in Miami Shores, Fla. 
Explore how the promotion of “alter native 
views” to evolution is directly at odds with 
the religious teachings of participants and 
to examine the negative consequences 
such a perspective has on society broadly.
This free event is open to the public.

2013 Farley Prom Show   
& Bridal Extravaganza  
Sunday, February 17, Noon  
Farley Memorial Hall  
Join I Do Bridal and 30+ local vendors for 
this year’s Farley Extravaganza at the Farley 
Memorial Hall on Sunday, February 17th. 
Local businesses will be on hand to assist you 

two tickets to the gun show!{ community events }
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with your wedding plans! Brides will have a 
chance at winning a the Grand Prize Give-
away and door prizes for various vendors! 
Doors open at Noon with a runway show by I 
Do Bridal of Galena at 2 pm. Free Admission.

The Sound of Main Street  
Downtown Business P.M.  
Tuesday, February 19, 5-7 p.m.   
Hotel Julien Dubuque  
The February Downtown Business P.M. 
hosted by Dubuque Main Street will soar 
to new heights this year with a brand-new 
theme: Musicals! Themed booths will include 
classics like Annie or Chicago, or modern 
favorites like Wicked or The Book of Mormon! 

Mix and mingle with more than 70 busi-
nesses, try the great refreshments, and enjoy 
the Business P.M. of the year.  Fabulous sam-
ples will be provided by Caroline’s Restau-
rant, Hy-Vee, Fresh Take, Chocolaterie Stam, 
The Diamond Jo Casino, The Food Store, 
Candle Ready Cakes, and many more! Bev-
erages will be provided by 7G Distributing.

Prizes will be awarded by Dubuque Main 
Street for Best-Dressed Male and Female, 
and Best Themed Booth. Door prizes will 
also be awarded. Sign up at the Dubuque 
Main Street booth!

Admission will be $5 for Dubuque Cham-
ber Members and $15 for not-yet-members. 
Please contact Dubuque Main Street at 563-
588-4400 with any questions. Booth spaces 
are still available; local businesses may regis-
ter online at www.dubuquemainstreet.org.

Family Cooking Class  
Multicultural Family Center  
Thursday, Feb 21 & Mar 21, 6-7:30 p.m. 
Learn how to cook cuisine from all over the 
world in our family cooking classes! This pro-
gram is designed for families with children 
age 8 and older, but individuals without chil-
dren are also welcome to participate. Class 
includes making and eating dinner as a group. 
FREE class; call (563)582-3681 to register.

Flying West  
February 21-23  
Alumni Hall, University of Dubuque 
The University of Dubuque Drama Club and 
Fine and Performing Arts Department pres-
ents this play at 7:30 p.m. all nights in Alumni 
Hall. Set in 1898, Flying West is the story of 
some of the African-American female pio-
neers who settled, together, in the all-black 
town of Nicodemus, KS. Performances are 
free and open to the public.

Dubuque Boat & RV Show  
Friday-Sunday, February 22-24  
Grand River Center  
American Marine presents the annual show 
at the Grand River Center, Port of Dubuque, 
4:00-9:00 p.m. Friday, 10:00 a.m.-8:00 p.m. 

Saturday, and 11:00 a.m.-5:00 p.m. Sunday. 
Admission is $4 (free for children under ten). 
Find more information in the features sec-
tion of this issue of Julien’s Journal.

LEGO® Building Competition  
Saturday, February 23  
Matter Creative Center, 9 a.m. - 4 p.m 
Join Matter Creative Center, 140 E. 9th St., any-
time between 9:00 a.m. and 4:00 p.m. for a 
fun-filled day competing against other build-
ers with hundreds of pounds of LEGO® bricks. 
Competing categories include youth (ages 
12 and under), teens (13-17), and adults (18+). 
There will be cash prizes, a people’s choice 
award, and a lot of fun. Judging is at 4:00 p.m.; 
winners and prizes will be announced at 5:00 
p.m. Register online at www.creativecenter.
mattercreative.org or in person at Matter Cre-
ative Center. Space is limited.

2013 Galena Bridal Fair  
Saturday, February 23, 11 a.m.-2 p.m. 
Galena Convention Center  
Want to meet face to face with the area’s top 
wedding vendors in the Galena & Dubuque 
area? Plan on attending the Galena Bridal Fair 
and talk with professionals in person to learn 
all they have to offer, including samples of 
their designs, photos of reception locations, 
displays and new ideas to make your wedding 
special. Everything will be under one roof 

during the show. Bridal Pre-registration is 
Encouraged! The first 100 Brides that register 
will receive a goodie bag filled with product 
and information from exhibitors and all Brides 
attending will be entered into our Door Prize 
Drawing for gifts from each exhibitor with val-
ues starting at $25. Pre-Register for the event 
here: http://galenabridalfair.com/.

Giordano Dance Company  
February 23, 2013, 7:30 p.m.  
U.W. Platteville Center For the Arts  
The original jazz dance company, the 
Giordano Dance Chicago has captivated 
audiences worldwide with dynamic per-
formances featuring its high-energy, high-
impact artistry for 50 years. Find additional 
details tick prices and more online at  
www.uwplatt.edu/arts/cfa/.

Mercy Red Dress Breakfast   
Celebrates Women’s Heart Health  
Wednesday, February 27, 7 a.m.  
Grand River Center  
Raise awareness 
while celebrating 
women’s heart health 
at the Mercy Red 
Dress Breakfast at 
the Grand River Cen-
ter, 500 Bell Street, 
Port of Dubuque, on 
Wednesday, Febru-
ary 27. Doors open 
at 7 a.m., breakfast begins at 7:30, and the 

i saw the list of food for the business p.m. and it was stellar!{ community events 
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{ community events } i’ll be mille is more old school than you think.

program concludes at 9 a.m.

Pati Gallogly, owner of DBQ Fashions, will 
emcee the event. The keynote speaker will 
be Emmy award winning actress and come-
dian Tracey Conway. Tracey will share her 
shocking story of collapsing in cardiac arrest 
while performing in front of a live audience.

Women are encouraged to wear a red dress 
and will be treated to professional por-
traits. Blood pressure readings will also be 
available. Tickets are $25. Registration is 
required at www.mercydubuque.com/red-
dress or 563-589-9600. The Mercy Red Dress 
Breakfast is sponsored by Medical Associ-
ates Clinic and KWWL.

Thoroughly Modern Millie  
February 28-March 3  
Grand Opera House  
Hempstead High School presents this 
musical at the Grand Opera House, 135 
W. 8th St., Dubuque. Set in New York City, 
1922, it tells the story of young Millie Dill-
mount who moves to the city in search of 
a new life. It’s a New York full of intrigue 
and jazz; a time of women entering the 
workforce and changing rules in love and 
society. Performances are at 7:00 p.m. 
Thursday-Saturday and 2:00 p.m. Sunday.

Dubuque Chamber   
Washington D.C. Fly-in  
Tuesday-Thursday, March 5-7  
Register today and join your fellow business 
leaders for the Dubuque Area Chamber of 
Commerce & Tourism’s Annual Washington 
D.C. Fly-In. Bring the “Voice of Dubuque Area 
Business” to Iowa’s Federal Legislative Dele-
gation in Washington. A strong attendance is 
needed to show a united business voice from 
Dubuque. Each participant is responsible for 
their own travel arrangements. Participants 

arrive in D.C. Tuesday, March 5, attend a 
reception on Wednesday, March 6, and par-
ticipate in sessions Wednesday and Thurs-
day, March 6 and 7. Pricing and more details 
will be announced soon. For more informa-
tion, call Barry Gentry at (563) 557-9200.

Job Search Class  
Carnegie-Stout Public Library  
Wednesday, March 6, 7 p.m.  
Carnegie-Stout Public Library will offer a 
class on online job searching. The class 
will meet from 7:00 p.m. to 8:30 p.m. in the 
Aigler Auditorium on the third floor.  This 
class will discuss the relative strengths of 
several online job search strategies and 
tools. Of course, finding a job listing is only 
the first step. We’ll also discuss tips and 
strategies for putting your best foot for-
ward once you have an interview and for 
ensuring continued success once you’ve 
been hired. The class is open to the public 
and no registration is required. If you have 
any questions, please call the library at 
589-4225 and ask for the Reference Desk.

Free Child Identification Event 
Saturday March, 9th, 10 a.m. - 4 p.m.  
Mosaic Lodge No. 125 (Masonic Lodge) 
In memory of Lyric Cook and Elizabeth 
Collins, the Masons are hosting a free child 
identification event on Saturday, March 
9th from 10 a.m. until 4 p.m. at the Masonic 
lodge in downtown Dubuque, 1155 Locust 
St. Children of ALL AGES are welcome! 
Parents will receive a Kit containing pho-
tos, fingerprints, video, a DNA sample and 
more. The things that may be needed in 
the event that their child is missing. Visit 
facebook.com/Dubuque.Freemason.

Taste of the World  
Saturday, March 16, 11:30 a.m. – 2 p.m. 
Five Flags Arena  
Experience and celebrate Dubuque’s mul-
ticultural community at the Multicultural 
Family Center’s fourth annual fundraiser! 
Enjoy cultural displays, performances and 
food samples from over 20 countries, plus 
a cultural fashion show prepared by MFC 
youth! All are welcome to attend. Cost: 
$5/person or $15/per family. Includes a 
beverage, food samples, children’s activi-
ties and entertainment.
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{ a complaint-free world / dubuque symphony } think of all the 80’s kids who this him name is beeth oven.

February 16-17  
Five Flags Theater  
The Dubuque Symphony Orchestra 
presents an all-Beethoven concert on 
February 16 at 7:30pm and February 
17 at 2:00pm at the Five Flags Theater 
including the widely popular and famil-
iar Fifth Symphony.  

The concert begins with the Leonore 
Overture No. 3. Beethoven wrote four 
overtures for his only opera Fidelio and 
the third is the most famous and great-
est. It tells the whole story of the opera 
in music, so although it fails as a curtain 
riser it triumphs as a concert piece. 

The orchestra then welcomes Mark 
Mazullo as the featured soloist in 
Beethoven’s radical yet gentle Fourth 
Piano Concerto. That this work should 
be both radical and gentle seems a para-
dox. The dynamic level is seldom loud 
and it uses a small orchestra, but the 
piece is revolutionary from its opening 
bars. The soloist begins alone, introduc-
ing the principal theme instead of the 
expected orchestral explosion. 

The program closes with Beethoven’s 
Fifth Symphony. Its first four notes have 
come to represent greatness in music 
and define the symphonic experience. 
Beethoven himself gave the descrip-
tion of the four-note motive that per-
vades the first movement: “Thus Fate 
knocks at the door!” In the finale the 
music emerges from darkness into 
C-major daylight including a joyful 
trumpet theme. This is the grandfather 

of all symphonic triumphant endings 
and remains the most exhilarating and 
convincing.

Tickets range from $12 to $46 and can 
be purchased in person at the Five Flags 
Center box office, at any Ticketmaster 
retail outlet or online at www.Dubuque-
Symphony.org. Discounted $6 student 
tickets will be available in the Five Flags 
Theater lobby one hour prior to each 
performance.

Open Rehearsal is scheduled for Fri-
day, February 15. This event is free and 
open to the public. The symphony asks 
that everyone be in Five Flags Theater 
by 6:50pm so that rehearsal can start 
promptly at 7:00pm. Maestro Intriliga-
tor will also present a free pre-concert 
lecture at 1:15pm on Sunday. For more 
information, visit www.DubuqueSym-
phony.org.

Dubuque Symphony  
Orchestra Presents  
All- Beethoven Concert

A Complaint Free World 
Best-selling author Will Bowen   
visits Dubuque  
February 22, 7 - 9 p.m.  
Diamond Jo Casino  
Will Bowen, founder of A Complaint Free 
World, will be giving a presentation on 
February 22nd  from 7-9 pm at the Dia-
mond Jo Casino. Prior to his presentation, 
there is a “Meet the Author” event, with 
a chance to talk to Will, appetizers, and 
cash bar.

In 2006, Bowen introduced a simple 
idea for people to monitor their success 
at eradicating complaining from their 
lives. He has been featured on Oprah, 
The  Today  Show, CBS Sunday Morning, 
ABC Evening News, Fox News Channel, 
and numerous other media outlets.  

While no fee is required to attend the 
presentation, a free-will offering will be 
collected and proceeds donated to The 
Dubuque Rescue Mission. The Mission 
offers a public meals program, temporary 
housing for transients, work opportuni-
ties, times of worship and other programs 
that minister to the less fortunate. The 

“Meet the Author” event is $15/person, 
$25/couple, with 100% of all proceeds 
benefitting the Rescue Mission.

Local resident, Jeff Lenhart of the City 
of Dubuque Human Rights Commission, 
won a contest to bring Will Bowen to 
our community. In honor of Will Bowen’s 
presentation, Mayor Roy Buol and the 
Dubuque City Council will proclaim Feb-
ruary 22nd,“Complaint Free Dubuque 
Day”  at their February 18 City Council 
meeting.  Event organizers will expand 
the Complaint Free message into local 
businesses, schools, organizations and 
churches.

For more information about A Complaint 
Free World or Will Bowen please visit 
AComplaintFreeWorld.org

Sponsors of the event include Body & 
Soul Wellness Center & Spa, Diamond 
Jo Casino, 365 Ink, Queen B Radio, Plaid 
Swan and Hotel Julien. For more informa-
tion, contact Jeff Lenhart at enhartjeff@
gmail.com or call 563-880-1042,
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{ symphony rocks / colt cadets open house } i’m more of a winchester cadet kind of guy.

Colt Cadets   
Accepting New Members  
Sundays, Feb. 17 & 24, 1 - 5 p.m.  
Jefferson Middle School  
The Colt Cadets Drum and Bugle Corps 
will begin their 2013 season on Sunday, 
February 17 from 1:00-5:00 pm at Jef-
ferson Middle School (1105 Althauser 
Street). This no-obligation open house 
will be held from 1-5 p.m. and will include 
informational meetings for students and 
their parents. Students will be invited to 
participate in clinics and rehearsals in 
brass, percussion or color guard / dance 
as well. A second open rehearsal will be 
held on Sunday, Feb 24 at the same time 
and location for anyone unable to attend 
the opening event.

The Colt Cadets are open to any young 
person in middle school or high school 
with or without prior experience on a 
musical instrument. There are no formal 
auditions for the Colt Cadets.  There is 
no cost to attend this or any preseason 
rehearsal. All instruments and instruction 
are provided. The rehearsal is run as a free 
clinic for interested students.

The Colt Cadets were founded in 1967 
and have been Open Class World Finalists 
since 2010. In 2013, the Colt Cadets will 
perform in 7 states throughout the cen-
tral United States. The Cadets will finish 
their season in August at the Drum Corps 
International World Championships in 
Lucas Oil Stadium, Indianapolis, IN (home 
of the Indianapolis Colts). The Colt Cadets 
will also perform several times locally, 
including the Colts 50th Anniversary 
Music on the March on Friday, July 12 at 
the brand new $9.5 million Dalzell Field at 
Senior High School.

More information can be obtained by 
calling the Colts office (563-582-4872), 
by emailing matt@colts.org or by visiting 
www.colts.org.

Illusionist Tristan Crist  
Saturday March 16, 7:30 - 9:30 p.m. 
Grand Opera House  
Illusionist Tristan Crist returns to the Grand 
with his unique blend of comedy, magic 
and cutting-edge illusion. Crist creates and 
incredible theatrical performance for the 
entire family. Adults, $15. Under 21, $10.

Tri State Area Golf Expo  
Saturday, March 23, 10 a.m. - 5 p.m. 
Five Flags Center  
The first ever Tri-State Area Golf Expo, 
hosted by Queen B Radio is coming 

Saturday, March 23rd, 10 a.m. 5 p.m. at the 
Five Flags Center. Admission is $5 with the 
first 500 people getting a free gift.  There 
will be golf lessons, round table discussions, 
re-gripping services, putt for prizes, register 
for summer tournaments and best-shots 
and more fun stuff. Vendor booths available.

Mega Garage Sale  
March 23, 8a.m. - 1p.m.  
Dubuque County Fairgrounds   
Grand Ballroom  
Reserve tables now for the Fairgrounds’ 
Annual Garage Sale.  Inside table spaces 
rent for $15 each, 25’x10’ outdoor spaces 
will be offered on the West end of the Grand 
Ballroom for $25.  Print and fill out your res-
ervation form and return it with your table 
fee to reserve your space.  Vendors will have 
set up time from 1p-4p on Friday or 6am-
8am on Saturday. Call 563-588-1406 with 
any questions. Admission is just $1.
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{ hogs gone wild fan fest } it’s like winter biker heaven!

 Hogs Gone Wild Fan Fest 
  Saturday, February 23 
  Five Flags Center

   By Mike Ironside 
   Photos by Steven Schluening

Blowing and drifting snow, freezing rain … winter in the 
Midwest can be brutal.  Cooped up in the house and dream-
ing of summer breezes and the open road – what’s a diehard 
motorcycle rider to do?  Well, if not the antidote to the win-
ter blues, the Dubuque Convention & Visitors Bureau offers 
a worthy diversion for bikers this February that should prime 
their emotional engines for the coming spring.  Together 
with Dubuque Harley-Davidson, the Diamond Jo Casino, 
and KCRG-TV9, the CVB presents Hogs Gone Wild Fan Fest, 
Saturday, February 23 at Dubuque’s Five Flags Center.  

The daylong tradeshow and celebration of the biker culture 
and lifestyle will feature a range of booths from area destina-
tions and businesses, a performance by Wild Willy Parsons 
“The Original Biker Comic,” a Harley fashion show, a display 
of vintage bikes from the National Motorcycle Museum, and 
an appearance the Harley-Davidson Racing Team.  

Although the event is geared (okay, pun intended) toward 
motorcycle riders, you don’t have to be a biker to attend and 
enjoy the event.  Hogs Gone Wild will also feature attractions 
for the “motorcycle curious” and even non-riders who like a 
good time, with a performance by ‘80s rockers The Break-
fast Club and what many are considering the highlight of the 
event, an appearance by two cast members of hit FX televi-
sion show Sons of Anarchy.  

“I am excited,” confessed Bobbi Schultz, General Manager at 
Dubuque Harley-Davidson.  “It’s something in February for 
people who have cabin fever that offers a bit of the Harley 
lifestyle in the middle of winter.”  

For CVB President Keith Rahe, the event serves a dual pur-
pose. “You know, February is not typically a busy time, not 
only for Dubuque but for most Midwest destinations.  We’re 
always looking for added business that you could bring in 
for the weekend, looking for another demographic.  I think 
that’s a key thing with this event,” said Rahe.  “With the 
Great River Road basically running right outside alongside 
the Mississippi River, with all of our partners in the Tri-State 
area, Dubuque is a major thoroughfare in spring, summer 
and fall for motorcycles.  It’s a great destination and we feel 
like we’re kind of the center point for that.  So if we can get 
those motorcycle enthusiasts to come into Dubuque during 
a time of the year where they have some time and want to 
get out and we need some business, it’s a perfect combina-
tion.  That’s really what the thought was behind creating this 
event, to showcase Dubuque and the area for motorcycle 
enthusiasts and then get them in here at a great time for us.”  

Originally conceived as a full 
weekend by the Tri-State Tourism 
Council as a way to highlight the 
riding and tourism opportuni-
ties of the Great River Road in the 
Tri-State area, the ideas for Hogs 
Gone Wild came to life under the 
extensive event planning experi-
ence of Rahe and the Dubuque 
CVB.  “The CVB stepped in and 
it became a one-day event that 
became bigger and bigger and 
bigger with the Harley-Davidson 
Race Team and then the Sons of 
Anarchy,” explained Schultz.  

“We thought it was a great way to showcase the entire area,” 
notes Rahe. “I’ve been doing events for a long time and you 
really need – especially right out of the gate – you really 
need that “wow” factor to get people excited.  Right now, 
Sons of Anarchy, even if you’re not a motorcycle enthusi-
ast, that’s one of the most popular shows on cable TV.  We 
thought with that we would broaden our demographic even 
more so.  You don’t have to be a motorcycle rider to like 

Sons of Anarchy, because I know a lot of people who aren’t.  
We’re (advertising) in the outer metro areas like Cedar Rap-
ids, Iowa City, Cedar Falls/Waterloo, Rockford, Madison, and 

these areas where we can draw people down to 
Dubuque, hopefully for the day but maybe over-
night.  We’ve already seen that.  Our hotels have 
packages and they’ve sold a number of them – 
people coming from Rockford, from Freeport, 
from Chicago … and the Sons of Anarchy are a big 
part of that.”  

Also a big fan of the show, Schultz agrees that 
including the Sons of Anarchy cast members 
(scheduled to appear from 12-2 p.m.) broadens 
the appeal of the Hogs Gone Wild event to include 
those who might not be riders themselves.  “Keith 
Rahe is a big fan,” she observes.  “He watches the 
show and he doesn’t ride.  He works with a lady 
who watches the show but doesn’t ride, so there’s 
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a lot of excitement around it.  It’s going to be good.”  The 
Sons of Anarchy cast members will also make an appearance 
at the Diamond Jo’s VIP Party at the Moon Bar that evening 
(more about that later).  

“I’m really excited about the race team, too, because they 
win a lot of awards,” added Schultz.  “It’s really cool.  Andrew 
Hines and Eddie Krawiec – they rock the circuit.  I’m really 
pumped to meet those guys too.”  

This October, Hines set a new national Pro Stock Motorcycle 
Elapsed Time record of 6.728 seconds, breaking the 6.750 
record set by Krawiec in March. In 2011, the Harley-Davidson 
Screamin’ Eagle / Vance & Hines Racing Team brought home 
it’s 5th championship in 7 years. 

Because part of the biker culture is about expressing your 
individual style, Schultz is also excited about the Fashion 
Show.  “Pam’s been working her butt off on the Fashion 
Show so that will be really exciting,” said Schultz.  “It’s cool 
because we just got in a bunch of new product that we will 
be showcasing.”  

“The Fashion Show will be fun because Harley just comes out 
with their 2013 merchandise that week,” adds Rahe.  “That’s 
why we picked this date, actually, because it really fits in well 
with the release of their 2013 merchandise.”  

In addition to the Fashion Show, festival-goers can browse 
a range of vendors booths that will represent a variety of 

communities and businesses, includ-
ing area chambers of commerce, des-
tination bars and restaurants, tattoo 
artists, custom motorcycle detailers, 
and more. The event is designed to 
offer riders from the Tri-State area 
and beyond ideas they might add to 
an itinerary for a return visit in better 
riding weather.  

“Winter is a tough time for everybody.  

After the Super Bowl, we’re all thinking ‘Okay … when’s spring 
coming?’” jokes Rahe.  “So hopefully we get a good weekend 
and people are able to come up and really enjoy themselves 
and take advantage of not only what this event has to offer 
but Dubuque has to offer.  That’s what we’re hopeful for, that 
visitors are going to see the great restaurants that we have, 
great gaming and entertainment facilities that we have, and 
all the rest of the great stuff we’ve got, our lodging and that 
kind of thing.  If they don’t stay that weekend, maybe they 
will come back in the spring, summer or fall to make a week-
end out of it.  Every time we do something like this, that’s our 
ultimate goal – marketing Dubuque as a destination.  And 
whatever demographic we might target with a specific event, 
we’re trying to really broaden our demographic on who views 
Dubuque as a destination to get them to come here.”  

Rahe is hoping that riders from the surrounding metro areas 
take time to discover what local riders already know, that the 
Tri-State area offers some of the best riding and motorcycle-

friendly businesses around.  It’s part 
of why there are so many riders and 
motorcycle clubs in the area. “This 
area is saturated with riders,” said 
Schultz, who worked in the Sauk Prai-
rie Harley-Davidson dealership for 
ten years before transferring to the 
Dubuque store in 2009.  “(Dubuque is) 
a river town.  The roads are beautiful.  
Why wouldn’t you want to ride and 
see all the scenery?  There are great 

would that make us fans of anarchy?{ hogs gone wild fan fest }

H.G.W. Schedule of Events
9:00 a.m. Doors Open
9:00 a.m. – 6:00 p.m. Trade Show
9:00 a.m. – 6:00 p.m. REF Simulator
10:45 – 11:45 a.m. Wild Willy Parsons –  
The Original Biker Comic
12:00  – 6:00 p.m. Harley-Davidson Race Team
12:00  – 2:00 p.m. Sons of Anarchy Cast  
Appearance – Autograph Session
2:30 p.m. – 3:30 p.m. Fashion Show by  
Dubuque Harley Davidson
4:00 – 6:00 p.m. The Breakfast Club Concert
7:00 p.m. – 10:00 p.m. EXCLUSIVE VIP After Party 
in the Mississippi Moon Bar @ Diamond Jo Casino
10:00 p.m. - Hogs Gone Wild Club 84 @  
Mississippi Moon Bar. Open to everyone.  
Bring your HGW ticket for free admission.
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river roads.  I mean, from here to Sauk, the whole way, it’s just 
gorgeous.  So I think that is a huge part of it.  It’s really sur-
prising how many small towns around here like Hazel Green, 
Cuba City, have so many Harleys in them, because there are 
not that many people but there might be 300 bikes in that 
town. It’s just crazy the number of bikes that come out of 
those small towns.”  

Many of those diehard area riders and even those non-riders 
who might be diehard fans of the Sons of Anarchy will want to 
purchase the special VIP tickets to the Hogs Gone Wild After 
Party at the Diamond Jo Casino’s Mississippi Moon Bar from 
7-10 p.m. following the tradeshow at Five Flags.  

“They’ll have to move quickly, as those (tickets) are going 
fast,” warned Rahe.  “We’ve only got a limited number and 
that’s an exclusive meet-and-greet.  It gets you into the fan 
fest stuff all day long and a VIP goodie bag with all kinds of 
unique stuff when you register.  The cool thing is it gets you 
in that night down at the Diamond Jo Moon Bar.  From 7 to 
10 (p.m.) we’ve got an exclusive and limited VIP After Party 
with the Sons of Anarchy guys, the comedian, the Harley 
Race Team.  The Sons of Anarchy guys will be up onstage for 
20 minutes to a half an hour doing a questions and answer 
with the crowd.  Then each person or group is going to get 
an exclusive photograph with the Sons of Anarchy taken by 
a professional photographer.  Free, great hors d’oeuvres, 
cash bar, and if the guys are still available, they can sign auto-
graphs. It’s a very unique, intimate setting.  I know they had 
something like this in Chicago about a month ago and it was 
about a hundred dollars.  So for $45, it’s a great price.”  

“It’s a great value,” agrees Schultz.  “$45 I think is cheap for get-
ting your goodie bag, getting your picture with the (SOA) guys, 
getting hors d’oeuvres, getting into Club 84 – it’s a great value.  
I’m stoked about that too.  The whole thing is going to be good.  
I’m not even going to be able to sleep the night before.”  

The VIP After Party will be followed by a special Hogs Gone 
Wild-themed version of the Moon Bar’s Club 84 dance party 
at 10 p.m. and will be open to the public (with regular Club 
84 admission).  Diamond Jo General Manager Todd Moyer is 
excited about both the Hogs Gone Wild event at Five Flags 
and the VIP After Party and Club 84 party to follow. “Keith 
Rahe and the CVB have done it again!  We are happy to part-
ner with them on another great event.” said Moyer.   “We 
invite everyone to experience Club 84, a totally awesome 
dance party, opening at 10 p.m. Saturday night. Wait until 
you see what we have planned for all of the bike enthusiasts 
descending upon Dubuque!”  

While the special Hogs Gone Wild Club 84 is open to the pub-
lic, those interested in getting tickets to the VIP After Party 

from 7 to 10 p.m. should get them ASAP as Rahe reports the 
majority of available tickets are already sold.  “It’s limited and 
we’re already two-thirds there,” he warns.  “You have to get 
your tickets in advance because if you’re waiting to do it the 
day of, they’re probably not going to be available.”  

Especially for a first time event, Hogs Gone Wild is shaping up 
to be a fun-filled day and night for motorcycle enthusiasts.  But 
non-riders should not count themselves out.  Schultz explains 
that once you experience the freedom of the open road and 
the community of riders, a conversion is not out of the ordinary.  

“I think that unless you experience it, it’s hard to understand, 
but it’s the camaraderie,” she explained.  “Bikers have an imme-
diate camaraderie.  It’s a passion that gets in your blood and 
you live and breathe it.  It’s awesome to see the transforma-
tion of people that don’t ride.  Actually, one of the people that 
work at Sauk now, when she originally came into the dealer-
ship, she hated it.  She stood there with her arms crossed with 
her significant other and was like, ‘I don’t care what you do 
because I think it’s stupid.  I’m never going to ride.’  So when 
she finally rode, all of sudden she got so hooked that she put 
on 10,000 miles on her Sportster the next summer.  I mean, 
really?  It was so cool.  I tell that story to people because ‘don’t 
knock it until you try it.’  But I just love it.  It is my passion.  I’m 
very passionate about Harley because it’s the freedom, it’s the 
friendships, it’s the lifestyle that you choose.”  

Hogs Gone Wild runs from 9 a.m. to 6 p.m. at the Five Flags 
Center on Saturday, February 23. $15 tickets can be pur-
chased at the door or in advance at www.traveldubuque.
com or by calling 800-798-8844.  VIP tickets, which include 
the After Party from 7-10 p.m. at the Mississippi Moon Bar 
at the Diamond Jo Casino are $45 and must be purchased 
in advanced via the above contact information only.  
Admission to the special Hogs Gone Wild Club 84 dance 
party is free with your ticket from the HGW event or $5, 
and Club 84  open to the public. You must be 21 or older 
for any of the Mississippi Moon Bar events. 

{ hogs gone wild fan fest } sweet ride!
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{ hogs gone wild fan fest }
Hogs Gone Wild Fan Fest 
Special Attractions
Wild Willy Parsons,  
The Original Biker Comic:  
Wild Willy Parsons may look like 
a biker but he thinks like a come-
dian and his unique perspective 
allows him to examine people’s 
misconceptions about the “ste-
reotypical” biker.  A professional 
comedian since 1985, Wild Willy Parsons tours 
the country continuously headlining clubs, 
colleges and private functions from children’s 
benefits to Law Enforcement functions and, 
of course, countless biker festivities. Drawing 
material from his personal experiences in life 
with the justice system, society’s judgment 
of one’s appearance, current 
events and even raising a fam-
ily in today’s world, he offers a 
fresh take on life’s issues. 

Wild Willy Parsons has also 
made numerous television 
appearances including: Last 
Comic Standing, The Carson 
Daly Show, The Dennis Miller Show, Show-
time, MTV, Tracey Ullman Show, Evening at 

the Improv and Comics Only to name just a 
few. Willy has opened for acts such as Sam 
Kinison, Andrew Dice Clay, Richard Jeni, Pauly 

Shore, Steppenwolf, The Charlie 
Daniels Band and Buddy Miles. He 
has also been the comic relief for 
numerous Easyriders videos which 
happen to be the best selling ones. 
His solid, multi-dimensional char-
acter has also opened the door 
of the acting arena by landing 

roles in movies and television such as: “The 
Guardian,” “Nothing to Lose,” “Trancers II,” 
“Vietnam,Texas,” “Matlock,” “Silk Stalkings,” 
“Down the Shore,” “That ‘80s Show” and a 
couple national beer commercials. Willy has 
also earned an Emmy award for his television 
writing. 

The Breakfast Club: 
The Breakfast Club is a high 
energy/dance ‘80s tribute 
band, whose every song is 
a hit that brings the house 
down with spontaneous, 
exuberant “I know this 
song!” singalongs. Moon-

walk down memory lane with The Breakfast 
Club as they spin you “right round” to all the 

radical sounds, styles and way cool dance 
steps from the 1980s in over-the-top retro 
‘80s attire. 

Sons of Anarchy Cast:  
 
Kim Coates is   
Alex “Tig” Trager,  
the Sons of Anarchy 
Motorcycle Club’s ser-
geant at arms. Tig fears 
nothing, much like Coates 
throughout his career.

Coates had four feature 
films which opened in 
2012: Rufus, Ferocious, 
The Truth, which Kim co-
produced and starred in 
alongside Forrest Whita-
ker and Andy Garcia, and the sports comedy 
Goon, with Seann William Scott, Liev Sch-
reiber and Jay Baruchel.

In 2011, Coates starred in Sacrifice, with Cuba 
Gooding Jr.; A Little Help, with Jenna Fisher; 
Sinners and Saints and Robosapien. In the fall of 
2010 Kim starred in the blockbuster 3D movie 
Resident Evil Afterlife, with Milla Jovovich. 

Coates’ film career began in 1991 with The 
Last Boy Scout. Two Warner Bros.’ hits fol-
lowed: Innocent Blood and The Client. 
Since that time he has starred in over forty 
films, including Academy Award winners 

Black Hawk Down directed 
by Ridley Scott, and Pearl 
Harbor directed by Michael 
Bay. Other film credits include 
Waterworld and Open Range 
with Kevin Costner, The Island 
opposite Ewan McGregor, 
Grilled with Ray Romano, 
Silent Hill opposite Sean Bean, 
Hostage with Bruce Willis, 
Assault on Precinct 13, Unfor-
gettable, Skinwalkers, and 
Hero Wanted. 

In addition to Sons of Anarchy, 
Coats is no stranger to television, playing a 
recurring role as sleazy movie producer “Carl 
Ertz” on Entourage, a recurring role on CSI 
Miami, and loads of guest roles on shows like 
CSI, CSI NY, Cold Case, and Prison Break.  He 
earned Gemini nominations for Best Actor in 
a Featured Supporting Role for HBO’s Dead 
Silence and Best Performance in a Guest Role 
Dramatic Series for The Outer Limits. 

you mess with the bull, you get the horns!
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In 2008 Coates starred in and executive produced the film 
The Poet. Before its wide release it won best picture and 
best director (Damian Lee) at the New York Staten Island 
Film festival. At the AOF International Film Festival in Pasa-
dena, Coates received the Half Life Achievement Award 
for acting in 2009. Coates also won best actor for playing 
“Steve Sorrano” in King of Sorrow. 

Coates has extensive theater experience as well, starring 
on Broadway as “Stanley Kowalski” in A Streetcar Named 
Desire, as the title role in Macbeth at the legendary Strat-
ford Theatre, and has appeared in over fifty plays in North 
America.  He has continually proven himself to be a leading 
force in the world of acting and his versatile volume of work 
speaks for itself. His strong acting ethic means that he is an 
actor who cannot be stereotyped and this has brought him 
critical acclaim. Coates currently resides in Los Angeles with 
his wife and their two children.

Theo Rossi is   
Juan Carlos “Juice” Oritz  
Born John Theodore Rossi in Staten 
Island, New York, Theo Rossi studied 
acting at the prestigious Lee Stras-
berg Theater Institute in New York 
where he appeared in numerous 
theatre productions in his short time 
there. Since coming to Los Angeles, 
Rossi has showcased his acting ver-
satility, starring in a multitude of hit 
television shows such as Hawaii Five-
O, Lost, Las Vegas, The Unit, Jericho, 
Bones, Without a Trace, Veronica 
Mars, NYPD Blue, CSI: Miami, Lie to Me and has recurred 
on Alcatraz, Heist, American Dreams, Grey’s Anatomy and 
Terminator: The Sarah Connor Chronicles. His film credits 
include Codebreakers, House of the Dead 2: Dead Aim, 
Cloverfield, Red Sands, The Informers, Kill Theory and the 
upcoming Chris Carter film Fencewalker as well as Meth 
Head directed by Jane Clark. 

In addition to acting, Rossi has formed a production com-
pany titled “Dos Dudes Pictures,” which is currently in 
development on numerous films and television projects. 
His company includes his lifelong friends and family. 

Rossi has also been heavily involved in the support of our 
men and women of the military. He is an Ambassador for 
The Boot Campaign, an organization that helps raise money 
for everything from wounded soldiers to those returning 
affected with Post Traumatic Stress Disorder. Throughout 
the off-season Rossi travels to different bases to visit our mili-
tary men and women on a regular basis to show his support. 
He has also helped in organizing the yearly Boot Ride with 
The Boot Campaign, giving fans a chance to spend a day rid-
ing with the SONS while raising money for our military. 

The REF “Mobile Semi”:  
The Wisconsin Department of Transportation’s new mobile 
training facility, called THE REF (Transportable High-
End Rider Education Facility) is designed to reach out to 

motorcycle riders and to educate and encourage formal 
rider training. THE REF will go to where the riders are. 
Designed to be non-intrusive, while still offering the most 
critical of survival tips, THE REF encourages both riders 
and non-riders to learn more about sharing the road, crash 
avoidance, and environmental awareness.

Motorcycles Displayed by   
The National Motorcycle Museum  

The National Motorcycle 
Museum was founded in 1989 
by people who love motor-
cycling and it thrives today 
because of their sound plan. 
Engineers, racers, bike build-

ers, tuners and others as far back as the late 1800s built 
the groundwork for what motorcycling has become. The 
National Motorcycle Museum’s goal is to present their pas-

sion through fine interpretive exhibitions built 
around a fine collection of machines and histori-
cal objects from around the world.

 
 
 
 
 
 
 
 
 
 
 

 
Harley Race Team:  
Come join members of the Harley Drag, Flat Track and 
XR1200X Race teams. Screamin’ Eagle/Vance & Hines drag 
racers include Eddie Krawjec, 2008 and 2011 NHRA Pro 
Stock Motorcycle world champion, and Andrew Hines, 
three-time NHRA ProStock Motorcycle champion.

Fashion Show:  
The brand new 2013 line of Harley-Davidson apparel will be 
revealed during an hour-long fashion show. Be sure to head 
over to Harley-Davidson of Dubuque after the show to pur-
chase these hot items. 

JumpStart 
Bike:  
You may have heard 
people say that 
there is nothing like 
being on a Harley-
Davidson motor-
cycle. Now, you can 
find out for yourself – even if you have no previous expe-
rience with motorcycles. The JumpStart Bike combines a 
Harley-Davidson motorcycle and a specially-designed sta-
tionary support stand. You’ll mount the bike, set your boots 
on the foot pegs and fire up the engine. Give the throttle a 
twist and hear the unforgettable Harley sound! 

O’Reilly Auto Parts   
Rod & Custom Car Show  
February 23-24  
Monticello Berndes Center  
766 N. Maple St., Monticello, IA  
The cars won’t be the only stars at one of the region’s 
longest running rod and custom car shows this February. 
KCRG-TV9 Presents the 44th Annual O’Reilly Auto Parts 
Rod & Custom Car Show featuring the usual lineup of 
cherry show vehicles in addition to a special appearance 
by Catherine Bach “Daisy Duke” of “The Dukes of Haz-
zard” and “The Young and the Restless” who will be avail-
able for autographs and photos Saturday from noon to 4 
p.m. and from 6-9 p.m. and Sunday from 10 a.m. to 2 p.m.

Visitors will see a new collection of street rods, custom 
cars, street machines, custom motorcycles, race cars and 
hot pickup trucks. Winning exhibitors will receive trophies 
and Citizens State Bank cash prizes. Spectators will vote 
the Peoples’ Choice Awards for cars/pickups, motorcycles 
and model cars. O’Reilly Auto Parts once again will be pro-
viding door prizes in the form of gift cards.

Once again the winter family fun event will be held at the 
Monticello Berndes Center, 766 North Maple Street in Mon-
ticello, only 35 miles from Cedar Rapids or Dubuque on U.S. 
Highway 151. Show hours are 11 a.m. to 11 p.m. Saturday, 
8 a.m. to 8 p.m. Sunday. Admission is $10 for adults, $5 for 
children 12 and under. Children 12 and under are admitted 
free with a paid adult. Get $1 off by bringing a can of food 
to benefit Four Oaks family programs. Parking is free.

{ hogs gone wild fan fest } daisy dukes!



365ink Magazine   |   issue #180        {  february 14 - 27, 2013 } 15www.Dubuque365.com

Dubuque on Ice Brewfest  
Saturday, February 16th, 1-5 p.m.  
Mystique Ice Center  
Dubuque on Ice Brewfest makes it’s triumphant return 
to the Mystique Ice Center at 1800 Admiral Sheehy 
Drive in downtown Dubuque on Saturday, February 
16th. VIP early entrance begins at noon with regular 
admission running from 1-5 p.m.

Guests are welcome to come satisfy their palate by 
sampling a variety of unique beers and  wines as well 
as pecialty cheeses, sausage and chocolates. There 
will be 30 breweries on hand as well as seven great 
wineries and two distilleries. Plus uber-tasty add-
ons from Haubers Lock Plant, Blue Sky Meats, Catfish 
Charlies, Shullsburg Cheese, Carr Valley, Stam Choco-
laterie, JAS Candies and Verena Street Coffee.

You can even meet  one-on-one with brew masters 
as you savor their fare or enjoy the live music of the 
Lonely Goats, a perfect beer pairing in their own right, 
from noon-4:30 p.m. 

General Admission tickets are $35 with VIP Early 
Entrance tickets just $50. Bring a driver… you’ve got 
some serious tasting to do! 

For more information including a full list of breweries 
and vendors, visit www.dubuquebrewfest.com.

{ brewfest / mentalist jonny zavant }

Jonny Zavant  
Mystique Casino  
February 15 & 16  
Jonny Zavant has always been interested in how people 
tick, and this has led him to explore memory, hypnosis, 
telepathy, and even martial arts/self defense!  His  mind 
reading show is a tour-de-force! He doesn’t claim psychic 
powers, but you’ll swear he’s telepathic. Jonny predicts 
the future, controls your free will, and will convince you 
he has a 6th sense. (Hint: It’s a sense of humor. . .). 

Nominated two years running as “Newest Rising Star”, 
“Best Novelty Performer”, and “Best Comedy Enter-
tainer”, Jonny helps the audience unlock abilities they 
never knew they had, and leave them laughing and 
amazed. Tickets are on sale now at the Allure Club at 
Mystique Casino. Tickets are $15 in advance.

do you suppose jonny already know if you’re going to his show?
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Mindframe Oscars Party   
Sunday, February 24, 7 p.m.  
Mindframe Theaters  
Mindframe hosts their annual Oscar Party 
on Sunday, February 24.  In addition to 
showing ABC’s 85th Academy Award 
broadcast on the theater big screen, 
Mindframe will roll out an actual red car-
pet and offer a spread of catered hors 
d’oeuvres and champagne – appropriate 
to an Oscar Party!  

“Of course, we’re all big movie fans and 
that’s why we do this,” said Mindframe 
co-owner Grant Grudzina.  “Every year 
that we’ve been open we’ve held an Oscar 
Party.  And this year is no different and 
what we’ve found is that they just keep 
getting bigger and bigger.  We’re very 
excited about the response that we get.” 

While the Academy Awards cer-
emony and broadcast starts at 
7:30 p.m. (Central Time), local 
film fans and fashionistas will 
begin to show up as much as an 
hour or more earlier to watch 
the live red carpet coverage 
as Hollywood’s brightest stars 
arrive.  “Over the last couple of 

years we’ve had more and more people 
coming and getting really into the spirit 
of the event, showing up in tuxedos and 
gowns,” reports Grudzina  “We literally 
roll out the red carpet and last year we 
had a nice partnership with a limousine 
service so we can take pictures.”

Of course the main attraction is watching 
the excitement of the Academy Awards 
ceremony itself unfold live on the big 
screen in the camaraderie of other movie 
fans.  Guests can also join in the “pick-the-
winner contest” and see if they can antici-
pate the Academy’s choices for a chance 
to win prizes like 

Mindframe movie passes.  Now that you 
have the details, all you have to decide is 
what to wear!

Now Showing @ MINDFRAME  
Friday, February 1 - Thursday, February 7 
Escape from Planet Earth (PG) No Passes A
Fri - Tue, Thu: 12:00, 2:20, 4:30, 6:50, 8:55
Wed: 12:00, 2:20, 4:30, 6:50

Beautiful Creatures (PG-13) No Passes
Fri - Thu: (11:30 AM), (2:00), (4:35), 7:10, 9:45

A Good Day to Die Hard (R) No Passes
Fri - Thu: (12:30), (2:40), (4:55), 7:20, 9:40

Safe Haven (PG-13) No Passes
Fri - Thu: (11:25 AM), (1:45), (4:15), 7:00, 9:25

Identity Thief (R) No Passes
Fri - Thu: (12:20), (2:30), (4:50), 7:35, 9:50

The Oscar Nominated Short Films 2013: 
Animation, Tue: 11:15 AM

The Oscar Nominated Short Films 2013: 
Live Action, Wed: 9:00 PM

Warm Bodies (PG-13) 
Fri - Sun: (11:15 AM), (1:10), (3:10), (5:10), 7:30, 9:30
Mon: No 9:30 show

{ movies } yippie kayeah!

A Good Day To Die Hard (R) Feb 14
John McClane heads to Russia to blow 
stuff up in this fifth installment of the 
franchise. You know what to expect and 
it’s going to be glorious. Yippie Kayaye!

Beautiful Creatues (PG-13) Feb 14
A supernatural story of two star-crossed 
lovers, a young man longing to escape 
his small town, and a mysterious new 
girl who uncover dark secrets about their 
families, their history and their town.

Safe Haven (PG-13) Feb 14
An affirming and suspenseful story about a 
young woman’s struggle to love again. You 
know, more Nicholas Sparks fluff. So let the 
girls see this and send the guys to Die Hard.

Escape From Planet Earth (PG) Feb 14
(Animated) Scorch Supernova, a 
beefcake space hero must defend his 
planet, Beeb, against the nefarious villain 
Shanker. Voices by Brendan Frasier, James 
Gandolfini, Jessica Alba & more!

Snitch (PG-13) Feb 22
Dwayne (The Rock) Johnson poses as an 
undercover informant to infiltrate a drug 
cartel for the government to get his son 
out of trouble.

Dark Skies (PG-13) Feb 22
A suburban couple witnesses an 
escalating series of disturbing events 
involving their family, causing their safe 
and peaceful home to quickly unravel.

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

THE BUZZ
• With Willow Smith dropping out of Will 
Smith’s Annie remake to, in her own words, 
“just be 12,” surprise Oscar nominee and star 
of Beasts of the Southern Wild, Quvenzhané 
Wallis, looks to be stepping in.

• Up director Pete Docter’s next movie, the “Un-
titled Disney•Pixar Inside The Mind Film” has an 
actual title: Inside Out.: See it June 19, 2015.

• Universal Pictures have reportedly begun 
work on an all-new version of the oft-adapt-
ed How the Grinch Stole Christmas as a 3-D 
animate film. Jim Carrey’s pissed, we’re sure.

• Warner Bros.’ long-developing Justice League, 
set for a 2015 release but still not beyond a 
script, has a new problem: that script is very 
bad. Some say they’re waiting to see how 
“Man of Steel” does first. Some say it’ll never 
happen at all. Mostly likely, come hell or high 
water, they’re not going to miss out on the 
cash-cow and will release something, good or 
bad.• For some reason Ben Stiller is going off 
his medication again for Night at the Museum 
3 to release December 25 of next year. Ugh!

• Legendary Pictures has entered talks with 
Bryan Cranston and Elizabeth Olsen to join 
Aaron Johnson in the next Godzilla reboot. 
Before you roll your eyes note that Frank 
Darabont, the scribe behind The Shawshank 
Redemption, The Green Mile and The Walk-
ing Dead is writing the movie.

• Matt Smith, best known as “Doctor Who”  
has signed on to make his U.S. acting de-
but opposite Christina Hendricks in How To 
Catch a Monster, directed by walking ab-
dominal muscle, Ryan Gosling. Eva Mendez 
is in it too!

• Bruce Willis has confirmed that he’ll be 
back, blowing S#!t up as John McClane in 
Die Hard 6, as Die Hard five has net even yet 
hit theaters.

• A very strong rumor mill says that the two 
Star Wars spin-off movies (focusing on indi-
vidual characters) coming from Disney after 
the next full-blown Star Wars movie comes 
out will likely be focused on Han Solo and 
Boba Fett. Simon Kinberg and Lawrence Kas-
dan are writing. But it’s going to be about a 
young Han Solo, so Harrison Ford can’t be 
Han Solo… BLASPHEMY!
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Thursday, February 14

Dubuque Area Writers Guild Reading 
Eronel, 7 PM 

Dueling Pianos
Mississippi Moon Bar, 8 PM 

Jazz Night with ‘Round Midnight Trio
Monk’s Kaffee Pub, 8 PM 

R&R Boogie Band
Grape Escape, 8 PM 

The Skywalkers
The Cornerstone, 8:30 PM 

Friday, February 15

Michael Garside Art Opening
eronel, 7 PM 

Johnnie Walker
Stone Cliff Wine Bar, 7 PM 

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

Katie & Brownie
Frank O’Dowd’s Pub, 7:30 PM 

Tom Arnold
Mississippi Moon Bar, 8 PM 

Mentalist Johnny Zavant
Mystique Casino, 8 PM 

Laura McDonald & Jeff Weydert 
Spirits, 8 PM 

Rich Matz & Lenny Wayne
The Cornerstone, 8 PM 

Lojo Russo 
Grape Escape, 8 PM 

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

Brother Trucker 
The Lift, 9 PM 

Hot Mess
Northside Bar, 9 PM 

JJ Schmitz Duo
Perxactly, 9 PM 

Renegade
Sandy Hook Tavern, 10 PM 

Saturday, February 16

The Lonely Goats
Dubuque on Ice Brewfest
Mystique Ice Arena, 12 PM 

Marques Morel
The Cornerstone, 12:30 PM 

Joe & Vicki Price 
Sundown Mountain, 2 PM 

Blue Willow 
Stone Cliff Wine Bar, 7 PM 

Dubuque Symphony Orchestra
Five Flags Theater, 7:30 PM 

JB Richie 
Galena Brewing Co., 7:30 PM 

Katie & Brownie
Frank O’Dowd’s Pub, 7:30 PM 

Club 84: One Hit Wonder Night 
Mississippi Moon Bar, 8 PM 

Mentalist Johnny Zavant
Mystique Casino, 8 PM 

Full Code
Dubuque Driving Range, 8 PM 

Chazman Blues feat. Steve Grismore
The Cornerstone, 8 PM 

Soulsa
Grape Escape, 8 PM 

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

River Glen, Chasing Shade
The Lift, 9 PM 

Satterfield, Porch Builder
Eronel, 9 PM 

Half-Fast
Denny’s Lux Club, 9 PM 

Taste Like Chicken 
Jumpers, 9 PM

Jabberbox
Eichman’s Bar, 9 PM

Daylight Savings Account 
Embe, 9 PM 

The Resistors
Depot Bar & Grill, 9 PM 

Zero 2 Sixty
Dirty Ernie’s, 9:30 PM 

Six Shots ‘til Midnight 
Sandy Hook Tavern, 10 PM 

Sunday, February 17

Fever River String Band
Council Hill Station, 1 PM 

Open Mic with Broom Street Drifters 
The Cornerstone, 1 PM 

Dubuque Symphony Orchestra
Five Flags Theater, 2 PM 

Terry McCullagh 
Sundown Mountain, 2 PM 

JJ Schmitz Experience 
New Diggings General Store, 3:30 PM

Miss Kitty’s Quiz Show
Grape Escape, 8 PM 

CANCELED – Mike McClure Trio,  
The Damn Quails
Sandy Hook Tavern, 8 PM 

Tuesday, February 19

Rosalie Morgan
Riverboat Lounge, 5 PM

Wednesday, February 20

Ken Killian Jazz Quartet
Riverboat Lounge, 5 PM

Acoustic Jam with Ryan Getz 
Cornerstone, 6 PM 

Laughing Moon Comedy
Patti Vasquez 
Mississippi Moon Bar, 8 PM 

Thursday, February 21

Dueling Pianos
Mississippi Moon Bar, 8 PM 
Jazz Night with ‘Round  
Midnight Trio
Monk’s Kaffee Pub, 9 PM 

Dave Pingle Band
The Cornerstone, 8:30 PM 

Friday, February 22

Johnnie Walker
Timmerman’s, 7 PM 

Andreas Transo
Frank O’Dowd’s Pub, 7:30 PM 

Menace 
Mississippi Moon Bar, 8 PM 

Boys Night Out 
Spirits, 8 PM 

Johnny Rocker Duo 
Grape Escape, 8 PM 

Ken Wheaton
The Cornerstone, 8 PM 

Mike Hard, Deadtown Revival,  
Lines, Busted I 
The Lift, 9 PM 

Buzz Berries, Dirty Ernie’s, 9 PM 

Aquatic Hitchhikers
The Depot, 9 PM 

Dead Town Revival 
Sandy Hook Tavern, 9 PM 

Saturday, February 23

Mississippi Duo 
Sundown Mountain, 2 PM 

{ budweiser live music listings • february 14 - march 9 }
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LOCAL LIVE MUSIC

Brother Trucker
Friday, February 15, 9 p.m.  
The Lift
Des Moines, Iowa country rockers Brother Trucker hit 
The Lift stage this Friday February 15. The band has been 
around since the mid 90’s, kicking up dust and serving 
Midwestern honky tonk rock and roll across the Midwest. 
Fronted by singer songwriter Andy Fleming, the band works 
out a sound reminiscent of classic country being filtered 
through the 80’s roots revival of bands like The Blasters 
and finally molded by a life of living in Iowa. The band de-
livers heartfelt honky tonk ballads then turns around and 
blazes a Rolling Stones type rocker to get you back out on 
the dance floor. An early Trailer Records act, the band has 
been associated with David Zollo and the Iowa City roots 
crew for years. Check them out this Friday at The Lift!

Mike Hard (god bullies, thrall),  
Dead Town Revival, Lines, Busted I
Friday Feb 22, 9 p.m.
The Lift
Conspiracy theorist, preacher, rock and roll lifer, bookstore 
owner, father are just some of the many hats that Mike Hard 
wears on a daily basis. His legacy as a punk rock mad man 
is storied as the great rock and roll noise scene that he and 
his bands God Bullies and Thrall made their way out of. The 
sound is raw hellfire and brimstone pure rock and roll, like 
The Stooges meeting a Southern Baptist revival. The band 
went for a more metal tone when talking about Thrall’s out-
put, but the show remains energetic and potential for hedonis-
tic madness runs high.  Mike Hard will be performing select 
songs from his entire catalog along with new songs giving rea-

son to join Satan’s army. Dead Town Revival will play support 
for the show. DTR have made quite a name for themselves in 
Dubuque with their brand of no nonsense working class punk 
rock. Lines, a young Dubuque band with a million influences 
coming at you all at once, will open. The band moves from 
metalcore to 80’s power metal, rap rock to straight up noise 
within minutes of a song. Busted I, rising from the ashes of 
Bucket House Hooligans and 2-West, will open the show. The 
Lift is just the place to get saved Friday February 22.

River Glen, 
“Nothing is Too Little”
CD Release & Kickstarter Campaign
February 16, The Lift
March 11, 7:30 p.m., Mindframe Theaters

River Breitbach, who performs under the name River Glen 
has a new CD in the works. Nothing is Too Little is a col-
lection of songs he wrote during his college years in Iowa 
City after his previous band River and the Tributaries dis-
banded.  “During my senior year at Iowa, fueled by the un-
derstanding that it would be my last chance before moving 
away, I put together a group of some of my favorite players 
in town and signed up for an annual Battle of the Bands,” he 
explains. “I wrote out the chord progressions to my songs 
on some cheat-sheets and had only enough time to rehearse 
the group twice before our performance. The band literally 
read off of the cheat sheets during the competition. When it 
was all over, we had won the prize of a free day of record-
ing at the studio that had sponsored the event.” The March 
11 show will also feature the following talented performers; 
Kaylee Williams, Kristina Castaneda, Gretchen Banowetz-
Mattoon, Jackson and Chiron Breitbach, Dean Mattoon, 
Scott Gratton, Rob Martin and David Estafen.

River took the same players into the studio, cheat-sheets 
and all, and cut the entire album in 12 hours.  Mission ac-
complished, right?  Well, not quite.  Though the initial re-
cording is complete and a CD release show is set at Mind-
frame Theaters on March 11 there are still a few loose ends 
to be tied up.  River is short the roughly $1500 needed to 
complete the final mixing, mastering and duplication of the 

CD.  So he’s doing what many young artists are doing, us-
ing the web-based Kickstarter to raise funding to complete 
the project.  Friends and fans who contribute qualify for a 
variety of rewards from digital downloads to private per-
formances, depending on the level of contribution.  You can 
learn more about the details of the campaign, which runs 
from February 5 through March 4 on the Kickstarter web 
site at kickstarter.com/profile/riverglen.  In addition to the 
March 11 CD release at Mindframe, River Glen will perform 
at The Lift on Saturday, February 16.  For more information 
follow River at RiverGlenMusic on Facebook and Twitter.  

White Mystery, American Dust 
(qc), American Dust (dbq)
Fri Mar 1, 9 p.m., The Lift
Trashy two piece garage rock has never sounded as fun 
as when played by Chicago act White Mystery. The ginger 
headed duo made their name killing it in the clubs of the 
Windy City, finally getting out into the world over the last 
few years. The band got a little MTV recognition, receiving 
the “Best Sibling Act” and “Best Video Premiere” in 2009. 
The band evokes a sound like The Cramps, a sleazy, fuzz 
driven brand of rock that pulsates and drives you to move 
your feet and get a little crazy. The band will have just got-
ten back from a full European tour. Now, we tell a story of 
two cities and two bands. The bands, both named Ameri-
can Dust, come from completely different parts of the mu-
sic world, yet equal in their abilities. American Dust from 
the Quad Cities evokes a dark folk rock vibe, with Johnnie 
Cluney and Bambi Suits playing a demented George Jones 
and Tammy Wynette routine.  Dubuque’s American Dust 
hits a different note, hitting an early 90’s grunge meets 
Midwestern roots rock angle. Casey Kane’s impassioned vo-
cal delivery mixes well with the dual guitar attack and Brad 
Cavanaugh’s tasteful drumming and backup vocals. The 
band has been making quite a name for itself in Dubuque, 
and you should make it to The Lift on Friday March 1 to 
find out why.

The Nadas (CD Release)  
Friday, March 1, 9 p.m.  
Eronel  
Many seek out the Midwest for its quaint charm, but as a 
subset of a set from that, The Nadas come forth. The Des 
Moines band are returning to Dubuque with a new album 

to release, and like the converted truck-plant-to-printing-
company-to-mostly-vacant-office building it’s named after, 
Lovejoy Revival is set to be a document of hope and per-
severance. In their twentieth year, The Nadas continue to 
throw bits of twang into their mix of rock and alternative, 
moving between anthemic mid-tempo songs to ratcheted-
up rockers. Having survived the multiple changes of the 
music business over the years, the sound and determina-
tion of The Nadas has itself changed little, showing that old 
things become new again, things once lost become reborn.

Comedy Night feat. Tim Sullivan 
With special guest Doug Thompson
Friday, March 1
Galena Brewing Co. 
Already in the business 
of brewing great beer, serv-
ing great food and hosting 
live music, Galena Brewing 
Company is now getting into 
the “funny business.”  Ga-
lena Brewing hosts a special 
Comedy Night Friday, March 
1 from 8 p.m. featuring co-
medians Tim Sullivan and 
Doug Thompson.  A natural, 
lifelong performer, Tim Sul-
livan grew up in a family of 
12 from Cedar Rapids, Iowa, 
supplying him with of lifetime 
of original material.  A unique 
talent in the comedy world, 
Doug Thompson will not only 
entertain you with stories of 
his family and being a father 
of two daughters, but will mix 
in numerous impressions 
throughout his act. Thomp-
son also plays guitar, mixing 
parody and his original songs 
into the act.
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Saturday, February 23 

Hogs Gone Wild VIP Party, 7 PM
Club 84: Hogs Gone Wild  
After Party, 10 PM 
Mississippi Moon Bar 

Tu-Tones 
Stone Cliff Wine Bar, 7 PM 

Gregory James 
Mystique Casino, 7 PM 

Country Tradition
Mooney Hollow Barn, 7 PM 

Dave Welds & Imperial Flames 
Galena Brewing Co., 7:30 PM 

Andreas Transo
Frank O’Dowd’s Pub, 7:30 PM 

Johnnie Walker
Asbury Eagles Club, 8 PM 

Jordan Bergren 
The Cornerstone, 8 PM 

Jason Ray Brown 
Grape Escape, 8 PM 

The Midnight Ramble
Bronco Inn, 8:30 PM 

Jamie Guiscafre 
Monk’s Kaffee Pub, 9 PM 

Kevin Beck & Kerry Erickson 
Spirits, 9 PM 

Taste Like Chicken 
Denny’s Lux Club, 9 PM 

Joel Pingitore & The Playground of 
Sound, Jumpers, 9 PM

Outta Control 
My Brother’s Place, 9 PM 

Pash N Brew 
Northside Bar, 9 PM 

Brown Bottle Bandits
Dagwood’s, 9 PM 

Ignighter 
Perxactly, 9 PM 

Boomtangle
New Diggings General Store, 9 PM 

Johnny Outlaw, Embe, 9 PM 

Bad Habits
Dirty Ernie’s, 9:30 PM 

Crystal Leather
Sandy Hook Tavern, 10 PM 

Sunday, February 24

Fever River String Band
Council Hill Station, 1 PM 

Open Mic with Cal Coohey
The Cornerstone, 1 PM 

The Lonely Goats 
Sandy Hook Tavern, 6 PM 

Miss Kitty’s Quiz Show
Grape Escape, 8 PM 

Joan of Arc, Glimmer Blinkken
The Lift, 9 PM 

Tuesday, February 26

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

Marques Morell 
Riverboat Lounge, 7 PM

Wednesday, February 27

Ken Killian Jazz Quartet
Riverboat Lounge, 5 PM

Acoustic Jam with Lenny Wayne 
Cornerstone, 6 PM 

Laughing Moon Comedy
Heywood Banks 
Mississippi Moon Bar, 8 PM 

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

Thursday, February 28

Tapestry
Manna Java World Café, 6 PM 

Two Ugly People 
Stone Cliff Wine Bar, 7 PM 

Dueling Pianos
Mississippi Moon Bar, 8 PM 

Jazz Night with  
‘Round Midnight Trio
Monk’s Kaffee Pub, 8 PM 

Open Mic with Jeff & Jimmy 
The Cornerstone, 8 PM 

CJ Simmons
Sandy Hook Tavern, 9 PM 

Friday, March 1

Zero 2 Sixty
Dubuque Driving Range, 7 PM 

Andy Wilberding
Timmerman’s, 7 PM 

Comedy Night: 
Tim Sullivan, Doug Thompson 
Galena Brewing Co., 7:30 PM 

Sam Wyatt 
Frank O’Dowd’s Pub, 7:30 PM 

The LoveMonkeys
Mississippi Moon Bar, 8 PM  

Boots Hefel Band
Spirits, 8 PM 

Jason Ray Brown
Mystique Casino, 8 PM 

Andrew Houy
Grape Escape, 8 PM 

{ budweiser live music  •  february 14 - march 9 }

TR I-STATE L IVE MUS IC
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Andy Wilberding
The Cornerstone, 8 PM 

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

White Mystery, American Dust 
(Quad Cities), American Dust 
(Dubuque), The Lift, 9 PM 

The Nadas CD Release 
Eronel, 9 PM 

Panoramic and True
Monk’s Kaffee Pub, 9 PM 

Hot Mess
Airline Inn, 9 PM 

Mighty Short Bus
Sandy Hook Tavern, 10 PM 

Saturday, March 2

Positively 4th Street
Grape Escape, 2 PM

Jim Florentine 
Mystique Casino, 7 & 9 PM 

Country Tradition
Mooney Hollow Barn, 7 PM 

Blue-n-Evil 
Galena Brewing Co., 7:30 PM 

Sam Wyatt 
Frank O’Dowd’s Pub, 7:30 PM 

Club 84: Ladies of the ‘80s
Mississippi Moon Bar, 8 PM  

Broom Street Drifters 
The Cornerstone, 8 PM 

The Compass Rose 
Grape Escape, 8 PM 

Henhouse Prowlers 
eronel, 9 PM 

Taste Like Chicken (Acoustic) 
Spirits, 9 PM 

Menace
Denny’s Lux Club, 9 PM 

Buzz Berries, Budde’s, 9 PM 

Jabberbox, Dirty Ernie’s, 9 PM 

Enemies of Confusion
Embe, 9 PM

Crude But Effective
The Corner Tap, 9 PM 

Chug Monkey 
Sandy Hook Tavern, 10 PM 

Sunday, March 3

Fever River String Band
Council Hill Station, 1 PM 

Open Mic, The Cornerstone, 1:30 PM 

Larry Michael, Wheel Inn, 3 PM 

Frank Busch 
New Diggings General Store, 3:30 PM

Jason Ray Brown 
Sandy Hook Tavern, 6 PM 

Tuesday, March 5

Queensryche w/ Crystal Leather 
Mississippi Moon Bar, 8 PM 

Wednesday, March 6

Ken Killian Jazz Quartet
Riverboat Lounge, 5 PM

Acoustic Jam, Cornerstone, 6 PM 

Laughing Moon Comedy
Mississippi Moon Bar, 8 PM 

Thursday, March 7

Dueling Pianos
Mississippi Moon Bar, 8 PM 

Charlie Parr, Monk’s Kaffee Pub, 9 PM 

Friday, March 8

Jon Conover
Frank O’Dowd’s Pub, 7:30 PM 

Hairball, Mississippi Moon Bar, 8 PM 

Steve Cavanaugh & Randy Droessler 
Spirits, 8 PM 

Brook Hoover’s Rockabilly  
Throwdown 
Grape Escape, 8 PM 

Jazz Night with ‘Round Midnight
7th Anniversary Party 
Monk’s Kaffee Pub, 9 PM 

Wook, The Lift, 9 PM 

The Resistors, Dirty Ernie’s, 9:30 PM

Bad Habits, Sandy Hook Tavern, 10 PM 

Saturday, March 9

Positively 4th Street
Grape Escape, 2 PM

Blue Willow
Stone Cliff Wine Bar, 7 PM 

The Wundos
Galena Brewing Co., 7:30 PM 

Jon Conover
Frank O’Dowd’s Pub, 7:30 PM 

Club 84: Mississippi Moon Bar 

The Lonely Goats 
Grape Escape, 8 PM 

Miles Nielsen & The Rusted Hearts 
eronel, 9 PM 

Patchy Fog, Spirits, 9 PM 

Pash N Brew, Denny’s Lux Club, 9 PM 

Half-Fast, Jumpers, 9 PM

Massey Road
Screaming Eagle, 9 PM 

Ignighter, Budde’s, 9 PM 

Steady At The Wheel
Bronco Inn, 9 PM 

Jeremy Arling & Jeff Weydert
Kalmes Hilltop, 9 PM 
Aaron Williams & The Hoodoo 
Sandy Hook Tavern, 10 PM
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(Continued in the centerfold)

{ potosi brewfest } i better just have one... at a time.
a festivus for the rest of us, almost one for each of us.

 

Tom Arnold   
Friday, February 15, 7 & 9:30 p.m. 
He married Roseanne, starred with the Gov-
ernator, hosted The Best Damn Sprts Show 
Period and more. Arnold cornered the mar-
ket on playing the resident comic relief in 
films like Nine Months, True Lies, Hero, and 
Austin Powers: International Man of Mystery.

Hairball   
Friday, March 8, 8 p.m.  
The world’s ultimate “80’s Rock” 
impersonation act! $15-$30

Comedian Ralphie May   
Thursday, March 14, 7 p.m.  
Tickets On Sale Feb 16, 10 a.m.  
One of Variety’s “10 Comics to Watch,” and 
has recently released his record-setting 
fourth one-hour special for Comedy Cen-
tral titled “Too Big To Ignore,” proving that 
his relatable comedic genius is in higher 
demand than ever.  Since the debut on 
season one of Last Comic Standing, audi-
ences can’t get enough of the larger than 
life comedian. Tickets $28-$38.

The Australian Bee Gees Show 
Thursday, March 21, 8 p.m.  
The Australian Bee Gees Show is world’s 
leading Bee Gees tribute show with an 
unbelievable resemblance and sound 
of the legendary originals.  The show is 

presented from a contemporary perspec-
tive featuring state-of-the-art sound, 
superb lighting and giant screens featur-
ing video clips, live camera images and 
stunning graphics.  Enjoy hits like “Stayin’ 
Alive,” “Night Fever,” “How Can You Mend 
a Broken Heart,” “To Love Somebody,” and 
“How Deep is Your Love.”  Tix from $20-$30.

Yakov Smirnoff   
Saturday, March 23, 4 & 7 p.m.  
Famous Russian comedian, Yakov Smirnoff, 
has hosted over three million visitors at his 
1,800-seat theater in Branson, Missouri where 
he’s been twice voted Comedian of the Year. 
Yakov’s movie credits include Moscow on the 
Hudson with Robin Williams, Brewster’s Mil-
lions with Richard Pryor, The Money Pit with 
Tom Hanks and Heartburn with Jack Nichol-
son and Meryl Streep. Tix $27-42.

Lita Ford    
Saturday, March 30, 8 p.m.   
Lead guitarist for The Runaways, one 
of the first girl groups who unexpect-
edly broke down 
the barriers in the 
punk era as well 
as the male-domi-
nated world of rock 
music. Ford then 
set out to launch a 
solo career with huge hits including 
“Kiss Me Deadly,” “Back to the Cave,” 
“Close My Eyes Forever,” and “Falling 
in and out of Love.” Dubuque favor-
ite, Menace, will be performing as the 
opening act for Lita Ford. Cost:$10-$35

Bret Michaels  
April 25, 8 p.m.  
Tickets On Sale Feb 16, 10 a.m.  
Rock/reality TV star Bret Michaels is return-
ing to the Mississippi Moon Bar. “I had 
such a good time last year, I just had to 
come back again this year,” said Michaels. 

He’llbring classic Poison hits such as 
“Nothing but a Good Time,” “Every Rose 
Has its Thorn,” “Something to Believe In,” 
and “Talk Dirty to Me.” Cost:$37-$77

Spank: The Fifty Shades Parody 
Saturday, May 11, 4:00pm & 7 p.m.  
Sunday, May 12, 2:00 p.m.  
Tickets On Sale Feb 16, 10 a.m.  
It’s time for the saucy book that caused a 
world sensation to get SPANKED! SPANK! 
The Fifty Shades Parody is the hilarious 
new musical that brings all the naughty fun 
of the best-selling book to life. Your inner 
goddess will be laughing out loud with this 
new imagining of the characters as they 
come to life with sharp-witted comedy, 
musical numbers, steamy and fun perfor-
mances from the hunky leading man, plus 
lots of surprises! Cost:$29.75 - $39.75.

Comedy 
10K   
May 1-4  
Top comics from around 
the country will com-
pete over four days for their share of $10,000 

in prizes in the 2nd Annual Comedy 10K. 
The Midnight Swinger, will host the prelimi-
nary rounds on Wednesday, May 1 through 
Friday, May 3 with shows at 7pm and 9pm. 
Kristi Lee, of The Bob and Tom Show, will 
host the semi-finals and finals on Saturday, 
May 4, 7 p.m. & 9 p.m. Tickets:$10-$15

Magician Murray Sawchuck 
May 17, 8 p.m. 
& 10 p.m.  
Tickets On Sale Feb 
16, 10 a.m.  
This Vegas headliner 
and America’s Got Talent 
semi-finalist may be rec-
ognized as the magic expert from the His-
tory Channel’s Pawn Stars. Tickets:$15-$25.

B.B. King   
Presented by the 
Telegraph Herald 
Tues-
day, May 28  
There is only one 
King of the blues and 
that’s B.B. King.   B.B. 
King has released over 60 albums, many of 
them considered blues classics. B.B. King has 
received about every award under the sun 
including fifteen Grammy Awards over the 
years.  Ticket prices range from $45-$85.

Jewel 
June 20, 8 p.m.  
Tickets On Sale Feb 
16, 10 a.m., $45-$75

All shows at the Mississippi Moon Bar are 21+ only and tickets for all performances are available  
at the Diamond Club inside the Diamond Jo Casino or online at DiamondJo.com.

Queensrÿche - 
Tuesday, March 5  
Already one of the most respected and 
creative bands of the 80’s, in 1988 the 
band released Operation: Mindcrime, 
which would go on to become one of the 
Top 10 best-selling concepts records of 
all time.  With the release of Empire, the 

band earned multiple Grammy Award 
nominations and won the MTV Viewer’s 
Choice Award for the #1 chart topping 
hit “Silent Lucidity.”  Queensrÿche has 
sold over 30 million albums world-
wide and have continued to break new 
ground and push their creative process. 
Ticket prices range from $25-$50.

CLUB 84 - EVERY SATURDAY! 
DUELING PIANOS - THURSDAYS!
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Pusateri’s
by Rich Belmont

The revitalization of Dubuque’s North End continues 
unabated.  Pusateri’s the Italian restaurant at the 
corner of Central Avenue and 24th Street remains open 
while undergoing extensive renovations.  Most of the 
remodeling has been completed already.  However, it 
will take a few more weeks before new outside awnings, 
ceiling fans, booths and carpeting are installed.

Anybody who has lived in Dubuque a long 
time knows about Pusateri’s.  After all, it 
has been serving fine Italian dinners for 
over 53 years!  Mercurio Pusateri opened 
a grocery store on Main Street in Dubuque 
in 1948.  In 1959 his sons started Pusateri’s 
Peppe Pizza House on West 15th Street.  
They relocated to 1292 Main Street 10 
years later.  I’m told it was such a popular 
place people had to stand in line on the 
sidewalk to get pizzas. Obviously a bigger 
place was needed so the restaurant was 

relocated again to Plaza 20.  Eventually, the restaurant was 
moved to the current building which had previously been 
a butcher shop.

Today the business is owned by 3rd generation Dan and 
Marie Pusateri.  It is operated by Marie and her daughters, 
Cara and Julie, the 4th generation of “La Famiglia”.  Their 
motto is Hometown. Homemade.  All the sauces: the 
spaghetti sauce, the  pizza sauce, the Alfredo, the Pesto 
are all made in-house.  The pizza dough, bread, lasagna 
and manicotti are made fresh in the kitchen.  And while it 
is true Pusateri’s is an old established Italian restaurant it’s 
also true it is keeping up with modern innovations.  One 
of the latest restaurant trends is Hyper-Local Sourcing.  
This refers to restaurants growing their own meat and 
produce.  Marie has her own greenhouse and is starting 
to grow many of the vegetables and herbs herself.  She 
has received assistance from  the experts at FarmTek in 
Dyersville, Iowa.  So as not be upstaged by her mother 
Cara is now raising chickens! (I told her I was glad she 
didn’t live by me.)

The menu is quite large.  Six pages describing Munchies, 
Burgers, Baskets, Pizza, Seafood, Salads, Italian Specialties 
and American dinners.  There are eleven appetizers to 
get you started.  The Bruschetta is a little different since 
the fresh baked bread is brushed with a creamy sauce 
topped with Asiago cheese and marinated tomatoes.  The 
Flowering Onion is an onion cut into the shape of a flower 

and hand dipped and deep fried.  The Mile 
High Fries (at right) are topped with BBQ 
sauce, bacon and mozzarella then baked 
until the cheese is melted.

The seven salads are all freshly prepared.  
The greens are crisp, never wilted.  
Bruschetta Salad contains mixed greens 
with marinated tomatoes and onions 
with a little blue cheese and balsamic 
vinaigrette.  The Sicilian Salad is very 
popular.  It has shredded lettuce, olives, 

pepperoni, onions, tomatoes and parmesan tossed in a 
homemade dressing.

When you are not too hungry the Baskets are a great 
choice.  The beef baskets are big sellers.  You can have 
French Dip, Philly Beef, Italian Beef or Chicago Dip which 
is an Italian Beef with giardiniera and au jus.

There are a couple of chicken baskets that are really 
good, too.  The Chicken Bacon Ranch (above) has chicken 
tenders and bacon toasted with cheese and topped with 
onion, tomatoes, lettuce and ranch dressing.  If you like hot 
stuff the Inferno Chicken (below) is for you.  Tenders are 
liberally doused with hot sauce, covered with mozzarella 
and topped with onions, lettuce and jalapeños. 

The Grilled Steak Basket contains a hand cut Ribeye and 
you have it either plain or with sautéed mushrooms, 
onions and Swiss cheese.

{ 365 dining: pusateri’s } the fries aren’t actually a mile high, but my smile was a mile wide.

Pusateri’s
2400 Central Avenue, Dubuque, IA
563-583-9104 PusaterisDelivers.com

HOURS: Wed – Sat: 4 pm – 10 pm
Sun: 5 pm – 9 pm, Mon – Tue, Closed
DINING STYLE: Casual
NOISE LEVEL: Conversational
RECOMMENDATIONS: Flowering Onion, Mile High 
Fries, Grilled Steak Basket, Seafood Linguini, Pizza, 
Chicken Parmesan, Panzarotti, Chicken Bacon Sand-
wich, Garlic Olivette
LIQUOR SERVICE: Full Bar
PRICES: $6.95 - $22.00
PAYMENT OPTIONS: Cash, Visa, M/C, NO Checks
KIDS POLICY: Menu Options, High Chair, Booster
RESERVATIONS: Yes
ACCESSIBILITY: Side door and restrooms 
CATERING: No      TAKE OUT: Yes        DELIVERY: Yes
PARKING: North side and back of building & on street
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Pusateri’s has a whole list of pizzas.  There are Specialty 
Pizzas like the Meat Lovers with sausage, bacon and 
Canadian bacon; the Taco with taco meat and sauce; the 
Seafood Pizza with shrimp, scallop and crab meat; and 
the Spaghetti Pizza which is just like it sounds.  There are 
also Gourmet Pizzas with Alfredo sauce and Philly Beef or 
Buffalo Chicken or Olivette.  The latter includes artichokes, 
tomatoes, black olives and garlic.  The menu states you 
can specify Original Crust, Deep Dish or Chicago Style 
pizza.  You can also order a Thin Crust which is what I 
prefer or a Gluten-free crust as well.

Now that we are into Lent you might be looking for the 
Seafood entrées.  The most popular is the Linguini with 
Alfredo Sauce over shrimp, crab meat and vegetables.  
There is also marinated Tuna Steak; Beer Battered, Lemon 
Pepper or Broiled Cod; and Shrimp served 5 different ways.

The Italian Specialties include the Calzone and the 
Panzarotti that are very well known to Dubuque’s Italian 
food lovers.  They are a pocket of pizza dough stuffed 
with your choice of a large assortment of typical pizza 
toppings including sausage, ground beef, pepperoni, 
peppers, onions, mushrooms, and green and black olives.  
The Panzarotti (USA spelling) originated in Naples and is 
very popular around Milan. In Italy a single Panzerotti is 
called a Panzerotto and more than one are Panzerotti (at 
right). The original version is the Panzerotto Pomodoro 
e Mozzarella. This means it is stuffed with only tomatoes 
and mozzarella cheese. Of course, today these things 
are full of just about anything you care to add to them. 
When the Panzerotti is deep fried it puffs up with steam. 
Therefore it’s a good idea to tear or cut it open and let it 
cool a little before eating. The Calzone is pretty much the 
same thing except it is baked instead of fried.

Some time ago I went to Pusateri’s and enjoyed Mushroom 
Ravioli (below).  These small pasta pillows are stuffed 
with wild mushrooms, garlic, onions and Grana Padano 
cheese.  I was surprised to see this cheese listed as one of 
the ingredients.  Although it was created nearly 900 years 
ago near Milan and is one of the most popular cheeses 

throughout Italy it is not usually seen in the Midwest.  Grana 
Padano is similar to Parmigiano- Reggiano but is it not aged 
as long so it is milder and does not crumb as easily.

On a recent visit I was delighted with the Chicken 
Parmesan (above).  The chicken was crisp and not soggy 
which sometimes happens when cutlets are baked in 
tomato sauce.  The breast was resting on top of spaghetti 
and covered with mozzarella.  The cheese was nicely 
melted and not turned into a hard crust which typically 
happens when this dish is baked too long.  When you are 
in the mood for something different try the Garlic Olivette.  
Capellini pasta is tossed with seasoned olive oil, black 
olives, tomatoes, garlic and artichokes.  I recommend you 
make this dish extra special by adding shrimp.

All of your friends are going out to dinner and you don’t 
feel like Italian food? No worries here either.  There is a 
Ribeye steak hand cut in-house and grilled to your liking.  
Or have the Baby Back Ribs (above) slow roasted for 3 
hours or the high pressure Broasted Fried Chicken hand 
tossed in a homemade breading.

Pusateri’s is one of Dubuque’s 
oldest and finest restaurants. 
It has the same great food 
but a new look and a new 
generation. It’s no coincidence 
it is in Dubuque’s North End 
where it seems “Everything 
Old Becomes New Again.”

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.

when in doubt, smother it in mozzerella!.{ 365 dining: pusateri’s }



www.Dubuque365.com24 { february 14 - 27, 2013 } 365ink Magazine   |   issue #180

One of my best old buddies Donald Brandt 
just passed away at the age of 97. He was 
an awesome guy and even though he was 
not my Grandpa, it was a great honor to be 
able to call him that. A guy can learn a lot 
from a 97 year old farmer. One day I asked 
him what was the secret to a good long life. 
He said it is simple, “if you work hard, good 
things will happen”. Smirking, he then 
followed that up with, “a little Kessler’s 
whiskey and Red Man chewing tobacco 
doesn’t hurt either.” I think I’ll take a stab at 
a long life without maybe the whiskey and 
chewing tobacco but I am working hard 
as often as possible.  Grandpa B knew that 
even the smallest decision to do ‘good’ 
would reap benefits later down the road.

Who I am today is the result of my past. My 
previous thoughts, actions and attitudes 
have determined the person I am. Sure, I get 
it, I want to reap what I sow. This principle 

works great when I have good habit and 
sow properly. But reaping what I sow is a bit 
frightening when sometimes you don’t feel 
you’re sowing anything, and sometimes, as 
a father of two small children, I’m not sure I 
have the freakin energy.  But after you check 
your attitude and remind yourself ‘why’ you 
are sowing that seed, why you are planting 
acts of kindness, planting hard work, 
planting seeds of friendship and love...before 
you realize, that seed has turned into a roof 

Grandpa Brandt
by matt booth

Mattitude Improvement Tip
Handshake
Watch your handshakes. Nobody can recall someone who gave them a good handshake, 
but everyone remembers bad ones. Make sure you are not remembered for a bad hand-
shake. Bad handshakes include the infamous cold and limp handshake, the one that will 
not let go, the sweaty handshake, the fish handshake and the squeeze-the-crap-out-of-
them handshake. In business, it’s customary to shake hands when you:
• Meet someone outside your work environment in a public place.
• Enter someone’s office or work area (unless you do so several times a week).
• Conclude a business deal.
• Conclude an interview.
• Leave a meeting (unless the meeting is regular and routine with the same people).
• Leave a social or business event.

Simply stretch out your hand, look the person in the eye, smile and give a confident yet 
friendly handshake that should last only a couple of seconds.

Matt Booth works with people who work in challenging environments to become Attitude 
Warriors, so they can defend their positive outlook, get through the day, and achieve more 
success. To work with Matt, contact him at matt@mattbooth.com or call 563-590-9693.

over your head and a family and friends who 
love you. Keep in mind those are some of my 
goals, and you can insert your own.

If you are not happy with your life, you have 
no one to blame but yourself and I realize 
that bad things happen to good people.  No 
one asks for bad things to happen to them.  
But if you are not happy with how your life 
is going, change it up.  Find a new friend, a 
new job, a new seed.  Your life today does 
consist of what you sowed in the past but 

your past is also as close as just yesterday. So 
start today then.  Make your not so distant 
past a new beginning. If you don’t like your 
crop, dig it up and plant something else.

We can all learn a great lesson from 
Grandpa B and be more happy and 
successful if we would all tighten up our 
“suspenders” and approach life the same 
way Grandpa B did. And to you Grandpa B, 
I miss you.  Thank you for everything and 
we will see each other again.

{ mattitude } grandpas rule!



365ink Magazine   |   issue #180        {  february 14 - 27, 2013 } 25www.Dubuque365.com



www.Dubuque365.com26 { february 14 - 27, 2013 } 365ink Magazine   |   issue #180

{ humane society garage sale / do it yourself advice from sara } tis the season!

Seed starting season is   
just around the corner! 

After a particularly long winter, I for one cannot 
wait for spring to be upon us.  If you are getting 
a bit stir crazy being indoors and crave some gar-
den action get ready because seed starting sea-
son is just around the corner!

Also, this is a great time to teach children about 
where their food comes from so grab a kiddo and 
have enjoy the process!  A few pointers from The 
Iowa Gardener can help make your experience a 
successful one…

• Choose easy seeds. Seek out those plants that 
are very easy to start from seed. One clue is to look 
on the seed packet and see how many days the 
seed takes to germinate, that is, sprout. If it ger-
minates in a week or less, it’s very easy. If it takes 
a week or two to germinate, it’s somewhat easy. 
Those seeds that need more than two weeks to 
germinate or have special requirements, such as 
freezing, are difficult to start from seed.

•  Don’t start them too early! Most annual veg-
etables and flowers should be started 6-8 weeks 
before the last frost date, May 10th.

So that means starting those seeds in late March 
or early April. Otherwise, they’ll be indoors too 
long and get leggy and weak from lack of good, 
strong, natural sunlight.

• Follow seed packet directions exactly. For best 
success, follow the recommended planting time 
and temperature suggestions on the label to the 
letter. It’s especially important not to start too 
early in the season or else seedlings will get leggy.

• Use seed-starting mix. Avoid regular potting 
mix and never use soil dug up from the gar-
den. Choose only a soil or soilless potting mix 
made specifically for seed. Otherwise, seeds 
might rot or become prone to diseases.

• Provide light or dark as needed. Some seeds 
should not be covered with soil—they need light 
to germinate. Others need to be covered with soil 
because they germinate best in the dark. Again, 
check the seed packet to find out. Then sprinkle 
soil lightly over the seeds, if necessary, to the 
depth specified on the packet.

• Water seeds carefully. Fine seeds are easy to 
wash out. Use a spray bottle or a special bulb 
sprinkler. Or set the container in a tray filled with 
water halfway up the sides of the container so wa-
ter can seep up from the bottom. Remove after a 
half hour or until the soil surface becomes moist.

• Slip into a plastic bag. Put the container into a 
clear plastic bag. It retains moisture and keeps 
seeds out of temperature-altering drafts.

• Provide the right temperature. A big mistake 
most home gardeners make is not provid-
ing enough warmth for the seeds once they’re 
planted. Seeds packets that specify that seeds 
need “warm” conditions usually mean 70 to 80 
degrees while “cool” means 55 to 65 degrees. Set 
a room thermometer next to the seeds to make 
sure they’re at the right temperature and move 
them around the house until you find the right 
temperature. To provide enough warmth, you can 
also purchase warming mats on which you set 
containers on top of for gentle bottom heat.

• Provide ample light. This is challenging to do. 
As soon as seeds sprout, remove any plastic bag. 
Place in a very bright south-facing window or di-
rectly under a grow light. Better yet, combine the 
two for great growing conditions. So many seed-
lings get leggy and weak for lack of light.

If you have any specific questions feel free to 
email me at sara.selchert@stevesace.com.

13th Annual   
Humane Society  
Garage Sale   
Extravaganza  
March 8-9   
2255 JFK Rd. Asbury Square  
Kick off garage sale season with the 
Dubuque Regional Humane Society’s 
13th Annual Garage Sale Extrava-
ganza on Friday, March 8, and Satur-
day, March 9, at 2255 JFK Rd. Asbury 
Square (next to Hartig Drug). Fuel 
your appetite to shop with brats, 
burgers and hotdogs available for 
purchase both days. Pre-sale admis-
sion on Friday, March 8, is $9 to shop 
from 3-7 p.m. Regular admission on 
Friday is $5 to shop from 4-7 p.m. 
Saturday admission is just $1 to shop 
from 8 a.m.-1p.m , with a special $5 

“Bag it ” sale starting at noon! Tickets 
are available in advance at both shel-
ter locations (175 N. Crescent Ridge & 
Kennedy Mall) or at the door.

Donations of new and gently used 
items welcome! Drop off your items 
at 2255 JFK Rd. Asbury Square (next 
to Hartig Drug) beginning March 5-7, 
from 9 a.m.-6 p.m. and on March 8, 
from 9 a.m.-noon. Suggested items 
include toys, books, videos, CDs, 
DVDs, arts & crafts, house wares, 
sporting goods, yard/garden items, 
toys, small electronics, and seasonal 
items. Not accepting any clothing, 
shoes, large appliances, electronics, 
entertainment centers or mattresses.
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365 Impact Awards   
Tuesday, February 26, 7 p.m.  
Mississippi Moon Bar  
Diamond Jo Casino 

The 365 Impact Awards return for the fifth big year to 
the Mississippi Moon Bar at the Diamond Jo Casino on 
Tuesday, February 26th, at 7 p.m. (Doors open at 6 p.m.) 
The event is FREE and everyone is welcome to attend. 
Can it really be five years already?

The 365 Impact Award is more about trying than win-
ning, though most of or winners have certainly won in 
a big way in the last year. It’s for those who choose to 
make an effort to Impact the world around them 365 
days a year. It’s meant for those who believe in our com-
munity and are willing to do something to make it better 
for everyone. Does that sound like anyone, any business 
or any organization you know? 

Our mission at 365 is to help connect people to relation-
ships, opportunity and the best possible living experi-
ence in our community. 

For the 2013 Impact Awards, we have some a new partner 
who shares in celebrating those same goals. The Com-
munity Foundation of Greater Dubuque is so in-line with 
the concept of making a community impact that their 
own grant program awards are, in fact, called Commu-
nity Impact Grants. They provide funding to people and 
organizations with the next big ideas to make positive 

change in Dubuque. By joining with 365, they now share 
in the backend of that concept, awarding those who’s 
impact was truly felt. And like 365ink, their staff is in 
touch on a daily basis with so many local impact-makers. 
They are a natural partner for identifying those people 
who deserve a spotlight for their efforts.

First time attendees always comment that the can’t 
believe they have not been to the event before and 
can’t wait to do it again next year. Well friends, next 
year is here. The overwhelming response to past 365 
Impact Awards shows was more than we at 365 had 
ever expected. In fact we still hear from our winners that 
receiving the Impact Award has helped them recruit 
members, grow their business, motivate their teams and 
for almost all of them that it just felt great to know that 
the community appreciates their hard work. 

Award Categories can change every year as new and 
unique things are nominated for recognition. We’re not 
sure what categories you will see at this year’s event. 
Maybe we’ll find we need to invent a category we’ve 
never had before. Much of that is up to you.  It all comes 
down to the nominees presented to us. Some categories 
that regularly receive recognition include Arts, Commu-
nity Pride, Dining, Family, Health, Historic Preservation, 
Inclusion, Media, Music, Nightlife, Non-Profit Excellence, 
Sports/ Recreation, Sustainability, Volunteerism, and 
Youth Advocacy. We also regularly celebrate a Final Four: 
Overall Business, Overall Organization, Overall Individ-
ual and Overall Idea.

Our crack team of Dubuque365 and Community Founda-
tions staff, civic leaders and community thugs will fight it 
out over the nominees that are suggested through Face-
book and other means and select this year’s winners. 

The next thing to do is mark your calendar for Tuesday 
evening February 26th, 7 p.m. for the 2013 edition of the 
365 Impact Awards show at the Mississippi Moon Bar. This 
is a free event open to the public, however you must be 21 
years of age to attend. It’s a crazy fun night of celebrating 

ourselves and our community. 

This year, great live rockabilly music will be provided by 
Dubuque own Fast Clydes. There is also a good chance 
you will occasionally cheer, often laugh, and even perhaps 
cry a bit. And, just like in the past, you’ll probably witness 
some last minute chaos just to keep everyone guessing.

Plus, a few people will get, by far, the coolest award statue 
on earth - the 365 Impact Award, designed by one of favor-
ite local artists, metal sculptor, Gene Tully (above). “I used 
this medium for the 365 Impact Award because it takes 
a great amount of power and energy to make an impres-
sion on steel just as it takes a great amount of power and 
energy to make an impression on society.”

In fact, Tully sees the medium itself as a great metaphor 
for the contributions award winners make to their com-
munity. “The 365 Impact Awards lend themselves so 
wonderfully to steel because for someone to make an 
impact, truly to make an impact, to give their life to make 
an impact on their community takes a lot of power, takes 
a lot of energy, takes a lot of commitment,” he observed. 

“Once you do that, once you offer that to the universe, 
to your community, to yourself, to be able to give at 
that level, it doesn’t go away. It reverberates. It’s the 
fabric of our culture. It’s the fabric of the universe. It’s 
the progression of humanity. I celebrate in the longevity 
of steel, just like the longevity of your contribution …  
and it will live on.”

Don’t be shy! Join us for the show!

yep, that sucker will make an impact alright!{ 365 impact awards }
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SWIM LESSONS
Swim lessons are starting soon.  Visit  
www.cityofdubuque.org/recreation to 
see the full schedule.
Saturdays
February 16 and 23rd; March 2, 9, 16 and 
23rd; April 13 and 20th
Wednesdays
February 20 and 27th; March 6, 13, 20 
and 27th; April 10 and 17th

HEY PIZZA MAN
This repetitive and funny story introduces 
all sorts of characters that could be your 
pizza man! Class # 0500.101, 5-8 years, 
Monday, Feb 18, 11 a.m.- 12:30 p.m., 
Allison Henderson, $16

CANDELIGHT YOGA
Build strength, calm the mind, and open 
the spirit. Class # 5753.140, 18 and older, 
Tuesday, Feb 19 - Mar 26, 7-8 p.m.

YOGA FOR KIDS
Kids have stress?  Of course!  Yoga is a 
way to relieve stress and build bones and 
muscles. Class #1010.101, 7 and older, 
Wed. Feb 20 - March 27, 4-5 p.m. Allison 
Henderson Bidg. $18

DIABETES EXPRESS
Learn about type 2 diabetes and the 
importance of healthy blood sugar control 
and strategies to protect future health. 
Provided by the Finley Kehl Diabetes 
Center Certified Diabetic Educators. Class 
# 5700.151, 18 and older, Wed. Feb 20, 2-4 
p.m., Kehl Diabetes Center, $3

BRAIDS, BRAIDS & MORE BRAIDS
Capri College instructor(s) will 
demonstrate several styles of braids. 
Class #1000.102, 21 and older, Thursday, 
Feb 21, 5:30 - 7:30 p.m., $25

DIG THOSE DINOSAURS
Discover how these creatures really lived 
and how big dinosaurs really were.  Enjoy 
dinosaur crafts, snacks and games. Class 
#0601.107, 4–8 years, Sat. Feb 23, 9:30-
11 a.m., Allison Henderson Bldg., $14
  
IN LIKE A LION, OUT LIKE LAMB
Rainbows, flowers, storms, kites, and 
many more opportunities abound! Class 
# 0100.152, 3–5 years, Tuesday, Feb 26, 
Mar 5, 10:30 a.m. - 12:30 p.m., Allison 
Henderson Bldg. $18

SO YOU THINK YOU CAN COOK? 
This will be a creative cooking challenge for 
all participants involved. Class #0100.103, 
8–12 years, Wednesday, Feb 27, 2:30 - 4:30 
p.m., Allison Henderson Bldg., $24

CABIN FEVER
Kill the winter blues with fun activities 
and play!  Please bring a sack lunch 
to class. Class #1100.131, 3-5 years, 
Wednesday, Feb 27 - Mar 13, 10:30 a.m. 
- 12:30 p.m., Allison Henderson Bldg.,$24

MESSY SATURDAY FUN
Come join the messy fun with this 
special program for our little ones. Class 
#0601.235, 3-4 years, Saturday, March 2, 
9-10 a.m., Allison Henderson Bldg., $13

{ leisure services / carnegie-stout public library } i’m more afraid of the eastern beasts.

NEW   
Young Adult

Fiction Addiction!
 

Monday, February 25, 6:30 p.m.
Are you an adult who loves YA Fiction? Join 

CSPL’s new book discussion group YA Fiction 
Addiction. The group will meet on the 4th Monday of 

every month at 6:30 p.m. in the 1st floor Program Room. 
Just bring your favorite YA book or the one you are currently reading to discuss 
with other adults just like you. The first meeting will be February 25, 2013. Call the 
Reference Desk at 589-4225 for more information. This book discussion group is 

free and open to adults 18 and over.

Beasts of the   
Southern Wild  
Movie Screening  
Thursday, February 21, 6 p.m.
Carnegie-Stout Public Library in Dubuque 
will show the movie “Beasts of the 
Southern Wild” on Thursday, February 21, 
2013 at 6:00 p.m. in the Aigler Auditorium 
on the Library’s 3rd Floor. Admission 
is free, but seating 
will be available on 
a first-come, first-
served basis.
 
Nominated for an 
Academy Award for 
Best Picture, “Beasts of the Southern 
Wild” (2012) is an allegorical tale about a 

six-year-old girl who goes on adventure to find her lost mother while an epic flood 
unleashes a race of prehistoric beasts. It is 94 minutes long and is rated PG-13 for 
“thematic material including child imperilment, some disturbing images, language 
and brief sensuality.”  For more information, please call the Library at 563-589-4225 
or visit us online at www.dubuque.lib.ia.us/movienight.
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{ pam kress dunn } i made the mistake of friending my mom on facebook.

I found my baby book the other day. It’s 
not much. A slim, fake-leather volume 
titled “Book of Baby Mine,” it holds a 
lock of hair, a pair of tiny footprints, and 
the time of my birth. Now I can have my 
astrological chart done, once I cough up 
the $150.

It got me thinking about the things 
mothers record about their children, 
and how vastly that has changed from 
then to now. Back then, we were lucky 
to know when our first tooth popped 
up. (Mom wrote, “Cried all afternoon 
Palm Sunday,” apparently working on 
that tooth. I also discovered my feet at 6 
months.)

That was about it. As all second or sub-
sequent children know, they’re lucky to 
even have a book, let alone to find any-
thing written in it. I’m afraid I was the 
same with my two – Allison’s book is full 
(okay, half-full) of entertaining reports, 
while Dan’s, well, at least I stuck his sono-
gram inside. When I start to feel guilty 

about my paltry record-keep-
ing, I tell myself it’s all in my 
letters to Mom, all of which I 
have now. That’s where I can 
remind myself what Allison 
said when she drew her first 
“person” – “It a man. It gots 
feet” – as well as the scary 
saga of 5-year-old Daniel’s 
hospital stay for asthma.

These days, though, it’s a different story. 
More and more moms have taken to the 
Internet to not only tell but show what’s 
happening in their children’s world. I’m 
talking, of course, about blogs. (Does 
anybody but me remember where this 
word came from? “Web logs.” Say it 
fast.) There are photos and videos of 
children attacking birthday cakes, as 
well as their siblings. There are conversa-
tions between moms and kids recorded 
word for word. Some are funny, some are 
sweet, but overall, I find the whole idea 
troubling.

Moms Say the Darndest Things 
by pam kress-dunn

All Iowa Reads 
Book Discussion
NICC/Peosta Branch
Thursday, February 21st
6:30-8:00 p.m.

The Dubuque County Library 
book discussion group will meet 
to discuss the 2013 All Iowa Reads 
Selection, The Year We Left Home, 
a sweeping and emotionally 
powerful story of a single American 
family during the tumultuous final 
decades of the twentieth century, 
by Jean Thompson.

All are invited! Please see any 
library branch for a book copy.

Five Convenient 
County Locations... 
Same Great Service!

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

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

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

Holy Cross 
938 Church St. 
563-870-2082

NICC / Peosta 
8342 NICC Drive 
563-556-5110 ext. 224

One big Mom Blog comes from a Flor-
ida woman named Kelle Hampton. She 
wrote a book called “Bloom,” about the 
birth of her second daughter, who has 
Down Syndrome. They weren’t expect-
ing that, and she records in excruciating 
detail the range of emotions following 
the birth, when it dawned first on her, 
and then on the doctors, that this child 
was different.

I’ll admit, I couldn’t put the book down. 
It depicts Hampton’s family and friends 
and the way they came together to wrap 
their arms around her and her husband 
and the tiny babe in their arms. It’s a 
beautiful story of shock and love and 
acceptance and, finally, celebration.

Having read the book, I searched out the 
blog on which Hampton continues the 
story. She’s a topnotch photographer, 
and the pictures that punctuate her 
writing are priceless. Here’s Nella, the 
baby, being tenderly held by her big sis-
ter, Lainey. Later on, here’s the hilarious 
day Nella fell headfirst into a bush, and 
Lainey joined her in screaming bloody 
murder until Mom came to the rescue. 
(No, she did not photograph that.) More 
recently, we’re treated to the day she 
labels “Diary of A Mad Nesting Woman,” 
as Hampton, 8 months pregnant with 
Baby #3, decides at midnight to paint 
the living room.

Her girls are beautiful, and dressed as 
if by an editor at “Parent’s Magazine,” 
because their mom has exquisite taste. 
Nella’s growth and progress are impres-
sive, and a relief. She’s going to be all 
right. Hampton goes out of her way to 
meet older kids and adults with Down 
Syndrome, and says all the right things 
about accepting differently-abled peo-
ple. And she doesn’t forget about her 
firstborn, telling us in great detail about 

Lainey’s reluctance to start 
school, and her later triumphs 
there.

But here’s the thing. These 
girls, these adorable, photoge-
nic, funny and smart little girls, 
are not models in a magazine. 
Neither are they pint-size man-
nequins in some upscale store 
window. They’re real. Real 
humans. And they are grow-
ing every day. Soon enough, 
Lainey will be ten, and before 

you know it, she’ll be a teenager. Nella, 
too, will grow, and face more obstacles 
in her world, no matter how cool her 
wardrobe.

Right now, Lainey might know her mom 
is writing about her and the family and 
posting it on her computer, along with 
all kinds of pictures. She might think 
it’s cool to be on Mom’s computer. But 
I doubt she understands – or that Nella 
ever will– just how public this family 
record really is. Anyone, anywhere in the 
world, can Google “Kelle Hampton” and 
land on that blog, that window into their 
world. Window? Heck, it’s an open door.

It’s a door that can let in worrisome 
things. When I searched her name just 
now, it showed me these searches, 
done by other people: “Kelle Hamp-
ton annoying.” “Kelle Hampton snark.” 
“Kelle Hampton hate.” I feel bad for her, 
because she seems to be writing from 
the heart, and assuming her story will 
brighten her readers’ lives. Apparently, 
she’s not delighting everyone.

I keep wondering. What about the kids? 
How long before we see a search for 
“Lainey Hampton hate”? That would 
be terrible. But whose fault will it be? 
The mama tiger who loves her kids but 
can’t stop showing them off? Where do 
we draw the line between private and 
public? Most of all, how do we not only 
protect our children from mean-spirited 
readers (and worse), but give them 
some control of their own lives, from the 
moment they enter the world?

One thing I can tell you. It makes me 
feel a lot better about the humble baby 
book my mom scribbled in, and the 
ones I made for my kids. Nobody can 
read them on the Internet. They’re at my 
house, and you’ll have to get by me first.
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goosfraba!{ 365 wellness }
Health Classes from Finley Hospital and Mercy Medical Center

Finley Childbirth Education 
Saturday, February 16th, 9 a.m. - 5 p.m. 
Delhi Medical Office Building, 1500 Delhi St. 
3rd floor Conference Room 
The same topics that are taught in the 3 week class are 
covered in this class. The class includes a tour of The  
Family Birthing Suites and baby care topics. There is a fee for this class.

Heart Failure: What You Need to Know 
Mercy Medical Center, 6th Floor Boardroom 
Tuesday, February 19, 6:30 p.m. 
Congestive heart failure occurs when your heart can’t keep up with 
its workload. There’s not a cure for heart failure, but you can manage 
the symptoms. Better yet, you can prevent it. Attend the class to learn more about conges-
tive heart failure. Presented by Mercy Cardiology Nurse Practitioner Connie Wessels, ARNP.

Eat Smart for Your Heart 
Mercy Medical Center, 6th Floor Auditorium 
Wednesday, February 20, 6:30 p.m. 
Good nutrition is essential for your heart health. Learn how 
simple changes and smart choices can add up to big rewards for 
your heart and overall health. Presented by Mercy Dietitian Keri 
Schwenker, RD, LD.

Type 2 Diabetes 
Finley Kehl Diabetes Center 
Wednesday, February 20, 2-4 p.m. 
Learn about type 2 diabetes and the importance of healthy 
blood sugar control and strategies to protect future health. 
Learn the basic components of diabetes treatment. Adult indi-
viduals with type 2 diabetes and a support person are welcome 
to attend. Provided by the Finley Kehl Diabetes Center Certified Diabetes Educators. 
To register online at http//activenet.active.com/dbqparkrec. $3 fee.

Atrial Fibrillation and Blood Thinners 
February 26, 6:30 p.m. 
Mercy Medical Center, 6th Floor Auditorium 
Even a slightly irregular heartbeat can cause blood to pool and 
clot, which could lead to a stroke. Learn about atrial fibrillation 
symptoms, diagnosis and treatment options, including rate and 
rhythm, electrophisiology procedures, and the use of blood thinner to prevent clots.Pre-
sented by Julie Ehlinger, MSN, ARNP, Medical Associates Clinic Cardiology Department.

Getting to the Heart of the Matter 
Thursday, February 28th, 6:30 p.m. 
Mercy 6th Floor Auditorium 
Cardiovascular disease continues to be the leading killer in the 
U.S. Learn about the risks associated with cardiovascular disease 
and the importance of achieving target numbers for reducing 
heart risk. Presented by Medical Associates Clinic Cardiology Karin Loukinen, MD, and 
Mercy Cardiology Nurse Practitioner Jan Geertsema, ARNP.

Finley Childbirth Education 
Delhi Medical Office Building, 3rd floor Conference Room 
Wednesday, March 6, 6:30 - 9 p.m. 
The reason many mothers choose to breast-feed is for the ben-
efits to both baby and mom. Join us for the most up-to-date 
information on how to have a great breast-feeding experience. 
Dad is also welcome to attend. There is no fee for this class.
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i prefer 80’s poison, like “nothin’ but a good time” poison.{ 365 wellness }

The Food Guy: Pick Your Poison

Yep,…you’re gonna die…some day, some 
way…have a say.

Eat right and live right until you die. Orrr…
eat wrong/live right, eat right/live wrong, 
eat wrong/live wrong…until you die. We 
all have options. Choose, act, eat with con-
sciousness (with-choice-ness).  Sometimes 
we choose to overdose on candy, pizza, 
wine or whatever, sometimes we choose to 
not eat at all, go on a “fast”. 

Digestion is the foundation of human 
health, but we’re social animals with 
learned habits and acquired tastes; some-
times we want “comfort” food:  chicken 
noodle soup when we have the flu, mom’s 
apple pie when we go to her house, ice 
cream on the 4th of July.  “Oh” you say, 
“don’t tell me these are bad foods!”  Well, 
they are bad food combinations. Sorry, I 
know they are on every menu in town.

You need to understand food combining 
to make informed choices.  No matter what 
the quality of the food, starches don’t di-
gest well with meat, simple sugars don’t di-
gest well with starches, and homogenized 
dairy doesn’t go down, much less with a lot 
of simple sugars, especially in a frozen form. 

Think about some of our oldest ancestors, 
stopping under a tree of mangos or pears, 
hanging out and digging an abundance 
of one thing: a ripe fruit.  I hope it doesn’t 
sound too coarse, but when our ancestors 
first started killing animals and cooking 
them over fire, nobody was worried about 
the potatoes being done, much less sitting 
down to a seven course meal. Your diges-
tive tract is descended from an ancestry 
of humans that ate one thing at a time, for 
thousands of years…the word “meal” has 
it’s origin in coarse ground grain cooked 
in water, was a hot single plant food which 
evolved into porridge when milk was add-
ed to the pot. And the food combinations 
have gone on from there, and really got 
elaborate in only the last several hundred 
years, and went completely bonkers with 
the advent of television and snack food. 

Anyway, it’s science old and new, different 
food groups digest differently in the human  

 
body. I say, when you eat an unsuitable 
food combination your body will tell you. 
If you have ever “fasted”, you might have 
noticed that some foods “feel” better than 
other foods when you first start eating 
again, but it is easy to ease back into the 
same eating terrain…who wants to “fast” 
all the time?

There are many ways to fast besides not eat-
ing at all; you can do a mono-fast and eat 
only one food for a period of time, you could 
fast from dairy products for a period of time, 
you could fast from bad food combinations 
long enough to get back to zero. 

Pull the throttle on the home menu and cre-
ate a safe base on your terrain of grazing 
habits. Fill your kitchen up with quality food 
and separate your favorite foods into combi-
nations that feel good to you and are backed 
by current science and ancient traditions. 

You can get away with breaking the rules, 
it’s a fine art. But everybody needs to know 
how to get back to zero.  Did you ever have 
an ailment where you were alternately 
vomiting and having episodes of diarrhea, 
and you couldn’t keep anything “down”?    
That is an extreme reaction to digestive 
mistakes…the body commanding a “fast”.                 
Understand the nature of your digestive 
tract, your survival mechanism. Throwing 
extra stuff down a clogged digestive tract, 
like natural vitamins or nutrition products 
or pharmaceuticals is pure folly.

Really, you can have crazy fun building a 
menu of breakfast, lunch, dinner, supper and 
lupper with foods that you like that don’t en-
courage indigestion. Enjoy your normal life 
and steer away from it when you need to…
go home and get back to zero. You decide to 
heal you or die, there is honor in both; con-
sciously decide if you “give a shit” at a given 
moment, yes or no, there’s fun in both.

Do you brush your teeth and use mouth-
wash?  Cleansing is half of the cycle of di-
gestion; you have to “go” to complete the 
action of food coming into your mouth…
complete digestion. Purgation is what we 
need to talk about…if you’re not “going” 
you need to be aware of that and deal with 
it. Learn the basic rules of food combining 
and see how it goes.  

The Food Guy 
Michael Breitback
365’s organic food guru!
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{ green things / crossword } oh yeah, you’re real clever there, pal.

Answer on page 39

Put a LID on It Workshop   
Feb. 20-21  
National Mississippi River Museum 
The public is invited to attend a two-day 
workshop entitled “Put a LID on It: Protect-
ing Our Water Resources Today and Into 
the Future,” at the National Mississippi River 
Museum and Aquarium in Dubuque on Wed., 
Feb. 20, and Thurs., Feb. 21. The workshop 
will focus on low-impact development (LID), 
an innovative stormwater management 
approach that emphasizes conservation 
and use of on-site natural features to pro-
tect water quality.  Day one (Feb. 20) is free. 
beginning at 6 p.m. with a performance by 
the Senior High Jazz Band followed by a pre-
sentation by the Iowa Flood Center regard-
ing changes in climate and what it means to 
Iowans. Day two (Feb. 21, 8 a.m. to 3:30 p.m) 
features keynote speaker Jeffrey L. Bruce, 
owner of a national landscape architectural 
firm known for its award-winning projects. 
Registration is required for day two ($20 / $10 
for students which includes lunch). Forms are 
available at www.dubuqueswcd.org.

Becoming an Outdoor Woman 
Saturday, February 23, 8 a.m. - Noon 
Swiss Valley Nature Center  
(13606 Swiss Valley Rd., Peosta, IA)  
Women interested in the outdoors will 
love to venture into the snow with snow-
shoes, learn how to clean a gun, get into a 

tree stand, fly tying, and learn about out-
door survival. Preregister by calling (563) 
556-6745.

Pruning Techniques Workshop 
Dubuque Arboretum   
& Botanical Gardens  
Saturday February 16, 10 - 11:30 a.m. 
Master Gardeners and Dubuque Arbore-
tum & Botanical Gardens are presenting 
a hands-on workshop to teach the proper 
pruning techniques. The workshop will be 
held at the Dubuque Arboretum & Botani-
cal Gardens from 10:00am to 11:30am. 
The workshop is $10 per person ($5 for 
active Master Gardeners or Arboretum 
volunteers). Space is limited, so pre-paid 
reservations are required: mail your name, 
phone number and e-mail address with 
payment to Dubuque County ISU Exten-
sion & Outreach, 14858 W. Ridge Lane, 
Dubuque, IA 52003.

Tri-State Living Green Expo  
March 16, 9 a.m. - 3:30 p.m.  
4H Building - FREE ADMISSION  
Hosted by Organic Valley & Dubuque Con-
servation Society, this farm & home show 
will offer more than 25 local and sustain-
able vendors.  To learn more click here or 
contact Ray Weigel (563)557-2346 or Joe 
Klein (608)778-8811 or email Joe at joe.
klein@organicvalley.coop Admission is 
Free and there will be lots of door prizes!

We put all of these green/outdoorsy 
events together. Clever, huh?



365ink Magazine   |   issue #180        {  february 14 - 27, 2013 } 33www.Dubuque365.com

Most people are concerned with heart health, 
and rightly so.  One in three American adults 
suffers from heart disease.  Many adults turn 
to the recommendations they’ve heard over 
and over again in an attempt to keep their 
tickers as healthy as possible.  Advice like “Cut 
the salt!” and “Watch those fats!” holds true to-
day.  However, one heart-health recommenda-
tion has changed with new research.  Heat up 
the grill and pop open the red wine because 
instead of hearing “No red meat!”, you’ll now 
hear dietitians encouraging the consumption 
of lean beef as part of a healthy diet.

The BOLD (Beef in an Optimal Lean Diet) study 
is one reason for new viewpoints on beef.  This 
study compared the consumption of 4 ounces 
of lean beef daily to the gold standard of heart-
healthy eating, the DASH (Dietary Approaches 
to Stop Hypertension) diet.  Researchers wanted 
to compare the effect that each diet would have 
on cholesterol.  Both diets contained a similar 
mix of nutrients, including less than 7% of calo-
ries from saturated fat, but the BOLD diet con-
tained 4 ounces of lean beef each day while the 
DASH diet limited red meat.  At the end of the 
study, it was clear that BOTH diets lowered LDL 
“bad” cholesterol in participants by 10%, provid-
ing evidence that beef may not be as bad for 
cholesterol and heart health as once thought.

Advancements in science may also change the 
way consumers view beef in general.  For start-
ers, cattle farmers are actually raising beef that 
is leaner than it was fifty years ago.  We also 
know that over half the fat in beef is actually 
monounsaturated fat.  This is the same type of 
heart-healthy fat found in olive oil.  Nutrient 
density is another reason to sing the praises 
of beef.  Beef is packed with protein, B vita-
mins, iron, zinc and other nutrients important 
for good health.  A person would have to eat 
670 calories in peanut butter to get the same 
amount of protein in 150 calories of lean beef.

Americans are learning how to balance their 
meals for overall health.  This is due in part to 
the development of MyPlate, the USDA’s tool 
that teaches healthy eating to Americans.  My-
Plate is a simple tool that helps consumers vi-
sualize each meal as a plate.  Ideally, each meal 
would be comprised of a plate containing ¼ 
lean meat or protein, ¼ whole grains, ½ fruits 
and vegetables and a serving of low-fat or fat-
free dairy on the side.  Following this method 

helps consumers incorporate lean beef in a 
heart-healthy way.  

Now that you’re convinced lean beef can fit 
into a heart-healthy diet, this meat will be easy 
to find when you hit the supermarket because 
there are more than 29 cuts of beef that meet 
government guidelines for “lean,” including 
T-bone, tenderloin, top sirloin and 95%-lean 
ground beef.  One handy trick to identifying 
lean beef is to look for the words “loin” and 
“round” in the name.  Your Hy-Vee dietitian can 
also help you identify lean cuts.  Lean cuts are 
easy to prepare.  Consider heart-healthy cook-
ing methods that don’t add extra fat.  Here’s a 
simple and delicious way to pan-broil top sir-
loin beef.  Serve with steamed green beans, a 
small baked sweet potato, whole grain dinner 
roll and fat-free milk for a heart-healthy meal.

3 Easy Steps to Pan-Broil – Top Sirloin Steak
• Stovetop skillet cooking is ideal for cooking a 
tender, juicy top sirloin steak during the win-
ter months.
• Step 1: Heat heavy nonstick skillet over me-
dium heat for 5 minutes.
• Step 2: Remove steak from refrigerator and 
season as desired, such as with kosher salt and 
cracked black pepper. Place steak in preheated 
skillet, don’t add water or oil and leave uncovered.
• Step 3: Pan-broil top sirloin steak 12 to 15 
minutes for medium-rare (145˚) to medium 
(160˚) doneness, turning occasionally.

(This information is not intended as medical 
advice. Please consult a medical professional for 
individual advice.)

{ healthy living with hy-vee health market } i can get behind a healthy fried steak!

Lean Beef:
Adding Flavor to Heart Health
with nutritionists
Megan Horstman & Amber JaegerFeed the Need   

Soup Luncheon   
and Silent Auction  
Friday, March 8, 11 a.m. - 1 p.m.  
Roshek Building Lobby  
Join the Community Foundation 
and its youth board, the Youth Area 
Philanthropists (YAPPERS), for the 
seventh annual Feed the Need silent 
auction and soup luncheon on Fri-
day, March 8 in the Roshek Build-
ing lobby. Between 11 a.m. – 1 p.m., 
stop by for lunch, including soup, 
salad and bread. You’ll also have the 
opportunity to bid on items donated 
by local businesses in the silent 
auction.

The cost is $10 at the door and all pro-
ceeds will support YAPPERS grants 
to local nonprofits working to com-
bat youth poverty and encourage 

positive youth development within 
our community.

The YAPPERS are high school stu-
dents focused on addressing the 
needs of local youth living in pov-
erty. They created Feed the Need 
as part of the Empty Bowls Project, 
a national youth poverty awareness 
campaign, and work to increase local 
awareness, community involvement 
and charitable giving focused on 
improving the lives of Dubuque’s 
disadvantaged youth. According 
to Dubuque’s Promise: 2011 Youth 
Indicator Report, 13% of Dubuque 
County youth under age 17 live in 
poverty. For more information, visit 
www.dbqfoundation.org or call 
563.588.2700.
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Dear Trixie: 
I am writing to you about the parking meters in my 
town. The minimum coin it takes is a twenty-five cent 
piece which allots me 30 minutes. That is more than 
enough time for me to go about my downtown busi-
ness like paying a bill or picking up a form at the Social 
Security office. This kind of waste makes me furious. I 
lived through the Great Depression and know what the 
value of money is. I had to watch my mother sell apples 
on the street to get the money to feed me. I fought in 
Burma for the freedom to pay too much for parking in 
America. Other than writing to the city council, what 
can a man do? 
- Man On A Fixed Income 

Dear Fixed Income: 
You can wring out the value of every blasted penny by 
sitting in your car and waiting for that meter to expire or 
you can sublet the parking space to that guy who is an-
grily driving round and round the block glaring at you. 

Dear Trixie: 
I often have to fly from city to city and the more I do it 
the more I seem to be afraid. I fly over the mountains 
twice a month and over Lake Michigan once a month. 
It’s hard to explain why I suddenly feel so scared. I have 
never even been in an emergency landing. I don’t 
know anyone who has died in a crash but for some 
reason as soon as I sit down and click my seatbelt I 
start to shake and no amount of whiskey can relieve 
my distress. I have tried to use logic and compute the 
odds of the danger and I know it’s more likely I would 
be injured in a car wreck before a plane crash. I have 
begun to drink irresponsibly on every flight and now 
I have to fly in a day early so I’ll be sober for my meet-
ings. This fear is affecting my job performance. Trixie, 
do you have any tricks to get through a scary flight? 
- Scared Witless 

Dear Scared:
I, too find it disconcerting to fly over mountains. The 
peaks look like giant teeth ready to chew me to bits. 
The trick is to face the fear and move beyond it. Psy-
chologically, if you give yourself a task to complete 
you will find your emotions are no longer ruling your 
thoughts. The first thing I do after takeoff is to coolly 
observe all my fellow passengers. I do two things at 
this point: I search their faces to determine who looks 
to have the worst kharma? Is it that man arguing with 
the flight attendant? Are his sins enough for God to 
take out the entire manifest of passengers in one fell 
swoop? This task can take up to an hour. You may 

have to walk the length of the craft to get a proper 
reading on each person. I am always cheered when 
babies are on my flights. Certainly, I reason, God 
wouldn’t destroy an innocent baby to exact retribu-
tion on one major jackass. It is good to carry a note-
book and write down any thoughts you have and the 
seat numbers which correspond. Taking pictures is 
also helpful. Then I have a drink and determine the 
second important thing. I study the faces and fat con-
tent of each passenger and ask myself the big ques-
tion: when this plane goes down and we are trapped 
for days in the mountains waiting for rescue. who am 
I going to eat to survive? 

Dear Trixie: 
Today is my 60th birthday. My friends are throwing 
me a party and I can’t seem to muster the energy 
or joy to attend. I have been referring to myself as 
“middle-aged” for the last ten years but who am I kid-
ding? Nobody lives to be 120. It all seems stupid, this 
celebrating of years passing by marking the time and 
marching towards the certainty of death. I just don’t 
see the reason to keep celebrating birthdays as im-
portant milestones in one’s life. Trixie, can you offer a 
bromide on this for me? 
- One Year Closer To Death 

Dear One Year: 
Studies have shown that people who celebrate the 
most birthdays live the longest. Buck up, buddy. 
You’re not dead yet.

{ trixie kitsch } you just had to ask, didn’t you.
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{dr. skrap / puzzle answers} the doctor should be exiled to elba.

Aries 3/21-4/19  
You’re wondering what you 
did wrong on Valentine’s Day, 

but you’re the idiot who actually thought 
“Chocolate Diamonds” were a cool thing.

Taurus 4/20-5/20  
You are on a diet and even 
though your car really did 

just happen to break down in front of 
Mulgrews in East Dubuque, good luck 
explaining that to your spouse when 
they come to pick you up.

Gemini  5/21-6/21   
Some people just don’t 
understand all of the hoopla 

about the Oscars, but who are you to 
argue against another excuse to throw 
a party and prepare a variety of creme 
cheese based foods?

Cancer  6/22-7/22   
You always feel left out of 
the conversations around the 

water cooler but you stick with it, bid-
ing your time. One of thse days they’re 
bound to discuess Pawn Stars and 
you’re goona own that day!

 Leo  7/23-8/22   
Following the last couple 
weeks, you’re starting to 

think of divesting yourself of your pre-
cious medals and start investing in 40 lb. 
bags of snow-melt.

Virgo  8/23-9/22  
Following the last couple 
weeks, you’re starting to 

think of divesting yourself of your pre-
cious medals and start investing in 40 lb. 
bags of snow-melt.

Libra  9/23-10/22  
If God didn’t want us to be fat, 
he would not have give us buf-

fets, so you you want to believe.

Scorpio 10/23-11/21   
You clain to be a big fan of 
literature, but as your vocab-

ulary of the written word is limited to 
teen vampires and colorless sexual 
deviants, literature might be a bit of a 
strong word. Try some Jane Austen and 
reevalute.

Sagittarius 11/22-12/21    
The end of the football sea-
son has only worked to mag-

nify the degree to which you couldn’t 
give a crap about the NBA.

Capricorn  12/22-1/19   
The slipping that has devel-
oped in your treadmill has 

added an exciting and unpredictable 
new dimension to your workout. It may 
soon also add a slipping in your verte-
brae. Time to get out the qoners manual.

Aquarius 1/20-2/18  
After last year’s open hearts  
necklace deigned by Dr. 

Quinn Medicine Woman, you were 
smart enough not to fall for the Choco-
late Diamonds gimmick. But alas, you 
were bamboozeld by the Pandora 
Charm Bracelets. Better luck next year.

 Pisces  2/19-3/20   
The time of the year has 
come when your love of sea-

food and your love of fried food come 
together in a magical celebration. Thank 
you Christianity! Su

do
ku
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