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Ah, Spring is in the air, filling the world 
with flowers and greenery and if you’re 
anywhere near me, a great deal of snot 
and sneezing.

I guess I should be grateful. This year’s onset 
of allergies has not been accompanied 
by that oh-so-wonderful brain itch that 
comes with allergies where something 
inside your sinuses desperately needs a 
roto-rooter. I have one of those wooden 
back scratchers to reach the spot on my 
back that always gets that itch which is 
one inch outside of the reach of my arm. 
Actually I have two, one at home and one 
at work… thank honey! I wish they made 
those for brain itch. Yes, it’s actually worse 
than brain freeze, mostly because brain 
freeze goes away… for 30 second until 
you take another slurp and re-start the 
freeze because you’re an idiot.

When I sneeze, I generally go for eight or 
nine in a row, then wait 60 seconds and 
that when the nose water-works kicks 
in. It’s quite lovely. Then wait 30 minutes 
and repeat. I should take Claritin or 
something, but I hate to take drugs unless 
I really need them. I suppose anyone near 
me when I have to sneeze nine times 
would say I probably really need it.

But still, it’s spring and the snow is gone 
and we can once again go outside in our 
shorts (and black socks) and relax. And 
that’s also a lie. Who’s relaxing? The yard is 
full of all of the branches that have fallen 
during the winter. The bushes have crept 
over and blocked the sidewalk from being 
used for special purposes, like walking, 
and the lawn… oh, the lawn. 

For a long while there it was brown. And 
the next day it’s a foot tall. So you get out 
the lawn mower, praying to your deity of 
choice that it starts this year. Of course, it 
will. But first you’re going to need to put 
in some chiropractor inducing time with 
the pull-cord. Yeah, it has the auto start 
feature, but that broke after the first year 
in like 1993. So it’s old school time for 
you. And after the mower starts and I am 
reminded that the hill in the front yard is 
2 degrees steeper that that which is safely 
maneuvered by a fat guy. Nontheless, I 

manage. The yard is mowed. Then two 
days later, the dandelions are a foot high 
where I just mowed. 

Okay, so now we’re onto the garden. 
Uh… Uh… No way. Screw the garden. 
Every year I put in a garden and then… 
disappointment. So we just got a few of 
those giant plant pots to put next to the 
house in the driveway where the sun hits 
most of the day. We had to get organic 
dirt. I guess that’s a real thing. But it was 
still cheap, so whatever. And believe it or 
not, we’ve got sprouts. Im sure we can 
kill then off eventually. At least my wife’s 
flowers look great. I think she should 
be in charge of all things green that are 
supposed to stay alive and I should be 
in charge of all things green that are 
supposed to die. It’s just easier that way. 
Thank goodness for our CSA share. Bring 
on the veggies that I can’t screw up.

And I have not even started mulching yet. 

My greatest disappointment outside was 
to find that most of my beloved raspberry 
bushes seem to be dead. Last year I made 
enough fresh raspberry preserves to last 
me all winter. What ever will I do? I have 
four new bushes to plant back there now. 
I can’t imagine they’ll “put out” in the first 
year, but I guess it’s an investment for the 
future. Yeah, right. That’s what they said 
about my asparagus. I’ve been waiting 
for that to produce enough for an entire 
meal for four years now.

Okay, so what is really good about spring? 
I can think of one thing. Farmers’ Market! 
You know, that weekly trip downtown to 
pick up a farm fresh batch of... breakfast 
sandwiches from East Mill Bakery, then 
on to an omlette and deep fried fresh egg 
rolls at the Food Store. Now, where’s that 
snow cone guy set up this year? Maybe 
he’s over by Freddie’s Carmel Corn stand. 
Get out, how convenient. 

The other great thing about spring so far, 
Star Trek. That was pretty fantastic! Oh, I 
don’t have any time to go look for morels 
and it just makes me mad. But it’s spring 
and it’s great, mostly because it’s not yet a 
thousand degrees.

{ bryce’s inkubator } grumble, grumble, grumble.
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365 Lunchtime Jams  
Fridays thru June, 11:30 a.m.-1 p.m. 
Town Clock Plaza  
Chill out for lunch in a sunny Friday with 
365ink as we host another season of the 
365 Lunchtime Jam. The area’s finest 
acoustic musicians provide the music 
while a great food is made available by 
great local vendors. The music is free, the 
setting is relaxing. What are you doing 
staying in the office? Friday, May 24 brings 
Denny Garcia and his host of fine river 
tunes to the Jam and Carlos O’Kelly’s 
returns with texx-mex favorites.

Kickoff to Summer  
Town Clock Plaza  
Friday, May 24, 5 - 11p.m.  
The Kickoff to Summer returns to the 
Town Clock, Friday, May 24th. Admission 
is free with plenty of food and beverages 
available for purchase and all ages are wel-
come. One of the biggest Town Clock con-
certs of the season, the kickoff supports 

the Sertoma Club, Boy Scouts and Camp 
Albrecht Acres. The music starts shortly 
after 5:30 p.m. with Boomtangle, followed 
by Mssbehavin’ at about 6:30 p.m. And 
since “if it ain’t broke, don’t fix it”, The Love 
Monkeys return for the 37th consecutive 
year (we’re checking that fact) to headline 
the festival from 8-11 p.m. Hailing from 
Milwaukee, they have a massive following 
and really bring the party. Think “All That 
Jazz” with a decidedly more rock and roll 
flavor. Yum!

The Stupid Economy  
Dubuque Museum of Art  
Friday, May 24, 7 p.m.  

To the theater savvy, 
a Backer’s Audition is 
a free performance 
of a show presented 
to potential investors 
(i.e. the “Backers”) 
in an effort to raise 
funds to produce 
the show. Chrissy 
Hogue will present 

a free command performance of the one-
woman show, The Stupid Economy, writ-
ten by Robert Lynn, on Friday, May 24th at 

the Dubuque Museum of Art. The public is 
invited to show their support for Dubuque’s 
local talent by contributing what they can 
to help produce The Stupid Economy at an 
Off-Broadway theater in New York City. A 
free play, free drinks, and some free food, 
what more could you ask for. Visit www.
thestupideconomy.com.

4th Annual Grey Ribbon   
Crusade 5k, 1 Mile and Kids Race 
Saturday, May 25, 8 a.m.  
Senior High School  

Join the fun for a run 
in memory of Jim 
Boughton and all 
who are in the fight 
against brain cancer. 
Walkers welcome and 
same fees apply. The 
event will be Satur-
day, May 25th, at 8:00 

a.m. at Senior High School. Participants 
will run down Clarke Drive to Madison 
Park, then continue back to Senior for the 
finish into the new Dalzell Stadium Track 
. The one mile races will be on the track 
(4 laps). Registration is $20 prior to May 
15th, $25 after May 15th for everyone. 
No extra fee will be charged for entering 
both the 5K & 1mile race. Packet pick-up is 
the morning of the race from 6:30 a.m. till 
7:45 a.m. at the Senior High Dalzell Field. 
Medals all be awarded. For more info, visit  
www.GreyRibbonDubuque.org.

We Will Be Back   
“The Lake Delhi Story”  
Saturday, May 25, 7:30 p.m.  
The Grand Opera House   
Veteran filmmakers Charles & Mary Cunliffe 
debut their first feature documentary, We 
Will Be Back “The Lake Delhi Story” This 
labor of love and discovery was prompted 
after the couple heard about the flood that 

destroyed the dam and lake in July of 2010. 
Mary Cunliffe spent many summers on the 
lake. In a poignant  opening narration she 
describes her time there as a child and sets 
the tone for a beautiful viewing experi-
ence. The Dubuque premier will occur on 
Saturday May 25th at The Grand Opera 
House at 7:30pm. There will be a “post 
screening” celebration at the Hotel Julien 
Riverboat Lounge immediately following 
the screening. Tickets to the Grand Opera 
House event may be purchased through 
the box office by calling (563) 588-1305, 
going to the web site www.thegrandop-
erahouse.com or you can link to their site at  
www.lakedelhiwewillbeback.com.

Hookstock Bluz Fest  
May 26-27  
Sandy Hook Tavern  
The Sandy Hook hosts a party to keep 
the Memorial Day Weekend going with 
live music from Denny Garcia, Jason Ray 
Brown, The Family Business, Blue N’ Evil, 
Aaron Williams & The Hoodoo, Taste Like 
Chicken, Playground of Sound and Brewz 
Brothers. HookStock is hosted by Denny 

jam-time!{ community events }
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Garcia. Tickets are available at The Hook 
$6 each or 2 for $10.

“Kids Take the Stage” Sign Up 
Bell Tower Theater  
2728 Asbury Rd., Dubuque  
Bell Tower Theater presents classes for 
kids to enter the magical world of theater 
and the arts. Sue Riedel will teach “Let’s 
Pretend” (Monday-Friday, June 10-14 for 
grades K-1), “Creative Theatrics” (Monday-
Friday, June 17-21 for grades 2-3), and “Act-
ing” (Monday-Friday, June 10-14 for grades 
4-6). Financial assistance scholarships are 
available for qualified families. Classes are 
offered 4:00-5:00 p.m. and 5:15-6:15 p.m. 
For information or to sign up, call (563) 588-
3377 or visit www.belltowertheater.net.

Show Me the Monet  
Thursday, May 30, 5-7 p.m.  
Hotel Julien Dubuque  
Local celebrities have conceptualized 
and created original works of art for the 
Chamber’s Show Me The Monet! Join the 
Chamber on May 30 as they unveil their 
own original masterpieces at Hotel Julien 
Dubuque. This event is complimentary to 

attend. Hors d’oeuvres, wine & beer will 
be provided. Cash Bar available. Celebri-
ties include: Todd Moyer, Byron Taylor, 
Eric Dregne, Rick Dickinson, Katie Wiede-
mann, Deb Siegworth, Joyce White, Jason 
Norton, Joan Mest and Gloria Fitzpatrick.

Relay for Life  
Friday, May 31  
Port of Dubuque  
Beginning at 6:00 p.m. at the Port, the 
American Cancer Society invites you to join 
the global Relay For Life movement. It’s 
an opportunity to honor cancer survivors, 
remember loved ones lost, and raise aware-
ness about what we can do to end cancer, 
in the world’s largest cancer walk. Lumi-
naria, paper lanterns, will be lit to represent 
those lost to cancer and those who have 
survived with a ceremony at dusk. For lumi-
naria donations, to form a team, or to par-
ticipate in the survivors lap, contact Jen at 
(563) 583-8249. For more information, visit  
www.relayforlife.org/dubuqueia

Matt & Ben  
Fri-Sun, May 31-June 2 & June 7-9 
Five Flags Theater  
At 7:30 p.m. Fridays-Saturdays and 2:00 p.m. 
Sundays in the Bijou Room of the Five Flags 

you’re my ambassador of quawn, man.{ community events }
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Theater, 405 Main St., Dubuque, Fly-by-Night 
Productions presents a comedy by Mindy 
Kaling and Brenda Withers. How did Matt 
Damon and Ben Affleck come up with the 
screenplay Good Will Hunting that awarded 
them Oscar gold and made them elite Holly-
wood stars? This hilarious play takes us back 
to the pivotal moment in 1996 when the fin-
ished script that would change their lives fell 
from the ceiling. For more information, visit  
www.flybynightdubuque.com.

Summer Jam  
Sunday, June 2  
Dubuque Driving Range   
The Dubuque Driving Range hosts the 
third annual Summer Jam with live band 
performing outside. The Driving Range’s 
summer kick-o party will also feature 
food, beverages and lots of fun. Best of all 
there is no cover! Bring your lawn chairs!

MUSIC IN THE GARDENS  
Sundays, June 2-August 25  
@ Dubuque Arboretum  
Music in the Gardens, a free summer 
concert series o ers a wide variety of 
family-friendly music in the beautiful 
surroundings of Dubuque’s Arbore-
tum. The free concert series begins at 
6:30 p.m. and is sponsored by a variety 
of area businesses and organizations. 
Bring lawn chairs or blankets and your 
own picnic and refreshments! Sched-
uled performers include the following: 
June 2 - Tri-State Woodwind Symphony 
June 9 - Round Midnight Sextet (Jazz) 
June 16 - Modern Sounds  
June 23 - Manny Lopez Big Band 

Avenue Q: School Edition  
Thursdays-Sundays, 
June 6-9 & 13-16  
Bell Tower Theater  
At 7 p.m. Thursdays-Saturdays and 2 
p.m. on Sundays, the Bell Tower Theater, 
2728 Asbury Rd., Dubuque, presents this 

PG-13 rated “Sesame Street for grown-
ups” using puppets to tells the story of 
recent grad named Princeton. After mov-
ing into a shabby New York apartment, 
he quickly discovers that it is not your 
ordinary neighborhood. Princeton and 
his new friends struggle to find jobs, dates 
and their ever-elusive purpose in life. The 
show will feature high school performers 
from throughout the Dubuque area. For 
tickets or more information, call (563) 588-
3377 or visit www.belltowertheater.net.

Blues Cruise w/ Bob Dorr   
& Tthe Blue Band  
Friday, June 7, 7:30 p.m.  
Dubuque River Rides  
Iowa Rock-n-Roll Hall of Fame inductee 
Bob Dorr and the Blue Band party on the 
Mighty Mississippi with the annual Blues 
Cruise on the Spirit of Dubuque. The 
Blues Cruise starts at 7:30 p.m. and cruises 
until 10:30 p.m. For ticket info, contact 
Dubuque River Rides at 563-583-8093.

The Heartland Festival  
Beginning Friday, June 7  
The Center for the Arts on the University of 
Wisconsin-Platteville campus, Platteville, 
WI, welcomes back the Heartland Festival 
summer stock theatre program. Now in 
its 12th season, the Heartland Festival has 
something for everyone. Dinner theatre 
runs throughout the festival, while one 
musical runs in June and a second in July, 
in addition to the Missoula Children’s The-
atre. June productions include Frankley 
Scarlett, You’re Dead! (dinner theatre pro-
duction), The Princess and the Pea (MCT), 
and Nunsense. For more information or 
tickets, call the box office at (877) 727-1CFA 
or visit www2.uwplatt.edu/heartland. See 
the 365ink feature story on page 8.

Grandview Gallop  
Saturday, June 8  
With registration from 6:00-7:00 a.m. at 
Murphy Park, Dubuque, this eighth annual 
event will start its one-mile junior gallop at 
7:00 a.m. and its four-mile walk/run at 8:00 
a.m. Register online at www.mvradubuque.
com or on the day of event; registrants will 
not be taken day-of after 7:00 a.m. For more 
information, visit www.mvradubuque.com.

puppets frighten me.{ community events }
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Alzheimer Run  
Saturday, June 8  
With sign-up at 11:00 a.m. and kick-
stands up at 12:30 p.m., motorcyclists 
will depart from the Screaming Eagle, 
2600 Central Ave., Dubuque, and make 
stops at The Barn (Sherrill, IA), Noon-
an’s North (Holy Cross, IA), Dirty Ernie’s 
(Farley, IA), The Depot (Durango, IA), 
and Catfish Charlie’s (Dubuque, IA), 
before returning to the Screaming 
Eagle. Food provided by the Women 
of Alzheimer’s is available after the run. 
Stick around for music by The Johnny 
Rocker Band from 8:00 p.m. to mid-
night. Sign-up is $10 per person. For 
more information, call (563) 583-5153.

Cemetery Walk  
Saturday-
Sunday, June 8-9  
At Greenwood Cemetery, Gear St., 
Galena, IL, eleven local actors and 
actresses will bring historic Galenians 
to life for your education and enter-
tainment. Guided 75-minute tours will 
start every 20 minutes from 2:00-4:30 
p.m. An indoor, seated performance 
will be held at 7:00 p.m. on Saturday, 
June 15, at Grace Episcopal Church, 
309 Hill St., Galena, IL. Tickets are $15; 
children 6 and under are free. The per-
formance is suitable for all audiences. 
Cookies and refreshments will be 
provided. For more information visit 
www.galenahistorymuseum.org.

Bomb Squad Roller Derby: 
Here Comes the Boom 
Saturday, June 8, 6 p.m.  
Courtside Sports Bar  
Roller Derby is reborn in Dubuque as 

the Bomb Squad takes on the Blue 
Ribbon Bullies of Team United. Tickets 
are $5 in advance at Courtside, brown-
papertickets.com or from your favor-
ite derby girl (How do I choose???) and 
$8 at the door. Kids 12 and under are 
free. Find more in the the cover story 
of this issue of 365ink on page 8.

Music 
in Jackson Park  
Sunday, June 9 @ Jackson Park 
The free afternoon concerts in Jack-
son Park are held on the second Sun-
days of summer months, celebrating 
the diversity of one of downtown 
Dubuque’s North-end neighbor-
hoods. The family-friendly events, 
sponsored by the Downtown Neigh-
borhood Council, Orange Park Neigh-
borhood improvement committee, 
the Multicultural Family Center, and 
City of Dubuque feature a di erent 
style of music for each concert and 
free food! Bring the kids!

Music in the Vineyards 
Sundays, June 9, 23, & 30 
Tabor Home Winery  
From 3:00-6:00 p.m. at Tabor Home Win-
ery, rain or shine, enjoy chilled wines, 
Iowa cheeses, and barbeque pork sand-
wiches and music by David Zollo (June 
9), The Blue Bird Trio with Heath Alan 
(June 23), and The Timber City Band 
(June 30, an Independence Holiday cel-
ebration). You are welcome to bring a 
picnic, but no alcohol please. There is 
no cover charge. The winery is one mile 
north of Baldwin, IA. For more informa-
tion, visit www.taborhomewinery.com.

Tri-State Wind Symphony 
TSWS was founded as a community band 
for “the better amateur players in the 
community” comprised of Dubuque-
area musicians. All performances begin 
at 7:30 p.m. at the Eagle Point Park 
band shell, Dubuque, unless otherwise 
noted. In case of bad weather, all per-
formances (except June 2) will be held 
at Westminster Presbyterian Church,  
For more information, visit www.TSWS.org. 

Sunday, June 2,  6:30 p.m.,  
Dubuque Arboretum   
Thursday, June 6   
Guests: Dubuque Chorale & Loras 
College Flute Ensemble   
Thursday, June 13, TSWS Concert 
Thursday, June 20 , 
Guests: Timber  City Band & Jay Kahn 
Thursday, June 27: TSWS Star Span-
gled Spectacular with Legion Post #6 
Tuesday, July 2: Guests: Colt Cadets 
& Summer Band

Great Galena Baloon Race 
Ale Fest & Wine Flights  
June 14-16  
Eagle Ridge Resort & Spa 
Don’t miss this spectacular three-
day event. Over 20 hot air balloons, 
three races, two night glows, teth-
ered rides, a car show, live music, 
activities for the whole family, and a 
Friday night Alefest which features 
over 100 of the  nest craft beer styles. 
The following night partake in a wine 
tasting event called “Wine Flights” 
featuring over 80 West Coast and 
International wines plus local favor-
ites. Visit greatgalenaballoonrace.
com for more info.

Dixieland Sundays  
Sundays, 5 p.m.  
River’s Edge Plaza  
Dubuque’s Americana Band, aka Guer-
rilla Band or Band 
of Infidels, will be 
playing Dixieland 
and ragtime music 
in the American 
Trust gazebo by the riverfront outside 
the Ice Harbor this summer. Weather 
and mayflies permitting, the group will 
start playing about 5 p.m. on Sundays 
starting now. They will play traditional 
Dixieland music as the riverboat Twi-
light docks, and the Spirit of Dubuque 
leaves the Ice Harbor for the Sun-
day evening cruise. Uniquely, anyone 
can show up and join the group and 
jam with them. For more details visit  
www.americanaband-dbq.com.

{ community events } balloons!
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{ heartland festival } don’t believe them, they’re just acting!

Curtain to rise again on   
UW-Platteville’s Heartland Festival 
Following a one-year hiatus due to renovations of the 
University of Wisconsin-Platteville’s Center for the 
Arts, the 2013 Heartland Festival is set to bring up the 
curtain June 7. This year will mark the 12th season for the 
Heartland Festival.

“Heartland Festival 2013 will reenergize the arts 
community and give everyone something to look 
forward to during the months of June and July,” said 
Michael Breitner, managing director of this year’s festival.

“This year’s festival will include some exciting changes,” 
said Dr. Ann Dillon Farrelly, who is serving as co-artistic 
director for this year’s festival, along with Dr. David 
Schuler. “In previous years, the festival ran for 10 weeks, 
from June until August. This year’s festival will only be 
eight weeks, but the number of performances will remain 
the same. In addition to the shorter timeline, the two 
musicals will run consecutively rather than concurrently. 
The dinner theatre show will run throughout the festival.”

“We thought it was important to bring the festival in line 
with other summer stock theatre schedules,” said Schuler. 
“It makes it easier on the staff, and it allows us to focus our 
energy and resources on one show at a time. The Missoula 
Children’s Theatre will also be back with two residencies 
to accommodate the tremendous interest.”

Because the festival was 
not offered last summer, 
the co-directors wanted to 
be sure to select shows that 
would entice the audiences 
to return. “The first show 
of the 2013 season will be 
‘Frankly Scarlett, You’re 
Dead!’ a dinner theatre 
production set in the antebellum South directed by 
Farrelly,” said Breitner. “The CFA Theatre will host the 
hilarious ‘Nunsense,’ directed by Schuler. The final show 
of the season will be the timeless musical, ‘Fiddler on the 
Roof,’ directed by Farrelly and starring Schuler as Tevye. 
Connie SaLoutos Furlan will return to choreograph both 
musicals. Missoula Children’s Theatre will return with 
two offerings: ‘Princess and the Pea,’ June 10-15 and 
‘Pinocchio,’ July 8-13.”

The festival will open June 7 with “Frankly Scarlett, You’re 
Dead!” “Nunsense” will run June 14-30, and “Fiddler on the 
Roof” will run July 6-21.

“We are looking forward to this season. I think the shows 
we have picked will provide many opportunities for both 
actors and audiences,” said Farrelly.   “We really missed 
being a part of the Platteville community 
last summer, and we look forward to coming 
back better than ever.”

“The festival’s absence last year just made 
its importance more obvious to everyone,” 
added Farrelly. “The return of the Heartland 
Festival will only help to remind people 
of the essential role the arts play in our 
community. We are very excited to be back, 
and I think Platteville is excited to have the 
festival back.”

The scope of the Heartland Festival is not centered entirely 
on campus. The event is geared toward the community. 
“The Heartland Festival is an integral and essential part of 
the Platteville community,” said Farrelly. “The festival brings 
people to our area, and, in turn, they shop in our stores 

and eat in our restaurants. The festival gives Platteville a 
heartbeat in the summer. When the renovations postponed 
the festival last summer, you could feel the difference in 
the community. It just wasn’t the same. Also, the festival 
gives the community the opportunity to participate in the 
arts (onstage, backstage, and in the audience) through the 
summer months. The community is such a huge part of the 
festival and the festival is a huge part of the community.”

The Heartland Festival utilizes the diverse talents of those 
in the community as well as professional actors. It is a 
collaborative effort that makes the festival such a success. 
“What I like the most about the Heartland Festival from 
an educational point of view is that our students, as well 
as students from other universities and colleges, get the 
opportunity to work in a summer stock setting alongside 
community members and professionals,” said Farrelly. “It 
helps prepare them for their future careers in the arts.”

“Many of the cast and crew are university students on 
summer break,” said Breitner. “The Heartland Festival 

gives them an opportunity to gain valuable 
experience in acting, set building, and 
lighting design.” 

“Anytime you participate in the theatrical 
production process, you learn more and 
more,” said Farrelly. “For the community, it 
is an opportunity to work with professionals 
and future professionals. For students, it is a 
necessary step in their training for the real 
world and the theatre business. For everyone, 
it’s an opportunity to collaborate under 
demanding conditions. Everyone benefits, 

and, I think, everyone comes away from the experience 
feeling as though they did something special.” 

Performance times and prices can be found at 
www.theheartlandfestival.com.
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{ catfish festival } seems fishy to me, man!

22nd Annual Catfish Festival  
May 24-26  
A.Y. McDonald Park 

The Catfish Festival returns to Memorial Day 
weekend, May 24-26, in beautiful A.Y. McDon-
ald Park at the end of Hawthorne Street. 

As always, Catfish Festival offers a wide vari-
ety of activities for the whole family with an 
array of entertainment and attractions, includ-
ing carnival rides by Calkins Midways, live 
music throughout the weekend, a craft fair, 
food vendors, a raffle, a pancake and sausage 

breakfast, and the ever-popular catfish dinner 
under the big tent. Admission to the festival 
grounds is just $4, with kids under 15 free. 

In addition to all the attractions and live 
music, admission also includes a chance at 
drawings and a variety of free coupons for 
fast food to those who arrive early at the 
gate. Admission enters festival-goers into a 
drawing for $500 cash and a television.

The weekend’s music gets started Friday 
afternoon (May 24) with The Odd Couple 
Band at 4 p.m. and Weed & Roses with Becky 
McMahon at 8:30 p.m.

The lineup for Saturday (May 25) include the 
Moon Charmers from Noon - 3 p.m., Massey 
Road from 3:30 - 7:30 p.m. and the amazing 

Beatles cover band, British Export, from 
Portland, Oregon. Sunday wrpas up with 
Karaoke from Becky McMahon from Noon - 
3 p.m., Igniter from 3:30 - 7:30 p.m. and the 
Full Code Band from 8 - 11:30 p.m.

Catfish Festival is always a family-friendly 
affair and kids will want to get a $20 wrist-
band to ride the carnival rides offered by 
returning carnival operator Calkins Midways. 

An arts & craft fair, a commercial tent, and a 
flea market offers visitors an assortment of 
merchandize to browse. 

Catfish dinners will, of course,  be available 
in the “big tent” through out the weekend. 
Available from 3 to 8 p.m. on Friday, 11 a.m. 
to 8 p.m. Saturday and 11 a.m. to 8 p.m. Sun-
day, a catfish dinner is only $10. If catfish is 
not what you are hungry for, a wide variety 

of food vendors will be on hand offering all 
of your festival favorites. The festival will 
also host a special Pancake and Sausage 
Breakfast from 8 to 11 a.m. on Sunday. 

One note not to be overlooked – especially 
in light of recent trends in weather – is that 
except for the carnival, nearly all entertain-
ment and attractions are held under tents 
so Catfish Festival continues – rain or shine. 
Catfish Festival is a non-profit, tax-exempt 
organization that benefits Donna Ginter’s 
annual Thanksgiving Dinner.
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DIERKS BENTLEY  
Dierks Bentley brings a new sound of country music as 
he combines classic country songwriting with bluegrass 
instrumentation and rock ‘n’ roll energy. As a singer/
songwriter, he has written 10 No. 1 Singles and produced 
several multi-platinum albums. His arguably biggest being 
“Home” which garnered five award nominations – includ-
ing a Grammy nomination. His instantly recognizable 
voice and sound have led to a membership in the Grand 
Ole Opry and a performance for the President at the White 
House. Dierks has been nominated for 13 Grammy Awards 
including one for the 55th Grammy’s held on February 10, 
2013 for Best Country Solo Performance – “Home.” 

DAVID NAIL 
David’s 2009 album produced a Top Ten hit with “Red 
Light” which also received an ACM Award Nomination as 
well as a Grammy Nomination for “Turning Home.” His 
most recent album, “The Sound of A Million Dreams,” is 
built around personal stories and powerful vocals. The 
first single from the album hit No. 1 - “Let It Rain.”

PARMALEE 
A country newcomer, Parmalee, brings to the table a 
country rock sound combining their roots of bluegrass, 
traditional country, southern rock and blues. Their first 
single “Musta Had A Good Time” was released in late 
2012 and their second single “Carolina” just soared to #1 
on SiriusXM’s Highway Hot 30 Live Countdown.

MORGAN FRAZIER  
A new face to the big scene of country music but not 
new to Nashville is Morgan Frazier. Morgan is in the stu-
dio wrapping up her first album in Nashville and will be 
releasing her first single, “Yellow Brick Road,” in 2013.

DEE JAY SILVER 
Dee Jay Silver has been a top touring dj/remixer/pro-
ducer for 10 years. He has toured with Jason Aldean and 
Luke Bryan on the “My Kinda Party Tour”, Eric Church, 
Chris Young, Rascal Flatts, and Sarah Evans. Besides 
tours, Dee Jay Silver also is the dj for Cowboy Stadium.

LYNYRD SKYNYRD  
Lynyrd Skynyrd is an American rock band best known for 
popularizing the southern hard-rock genre during the 
1970s. The band rose to worldwide recognition on the 
basis of its driving live performances and signature tunes 
“Sweet Home Alabama”, “Free Bird”, “Simple Man,” “Gimme 
Three Steps” and many more.  “Sweet Home Alabama” is 
No. 14 on the Top 100 Classic Rock Songs while “Free Bird” 
was named the 3rd greatest guitar solo by Guitar World. 
Following an airplane crash that killed three band mem-
bers, Lynyrd Skynyrd regrouped and continues to entertain 
crowds and produce new albums. Lynyrd Skynyrd was 
inducted into the Rock and Roll Hall of Fame in 2006.

SURVIVOR  
With hits like “Eye of the Tiger” and “The Search is Over,” 
the band made its mark as an American rock band. 
Altogether, Survivor has released 19 albums and landed 
18 songs in the Top 100 in the US, achieving its greatest 
success in the 1980’s with a pop-rock sound.

ARCH ALLIES 
Why settle for one tribute band when you can see the 
classic three! Journey, Styx & REO. Be part of an epic 
night of rock with the greatest hits of these three classics.

PRESERVATION HALL JAZZ BAND 
On Sunday: Preservation Hall Jazz Band is based out of 
New Orleans but travels worldwide spreading the art 
form of New Orleans Jazz. Named after Preservation Hall 
in New Orleans, the idea for the band came about from 
informal jam sessions in the Hall. Dubuque’s own Upper 
Main Street Jazz band opens.

America’s River Festival
June 14-16, Port of Dubuque
The biggest party of the summer, the America’s River Festival, 
returns to the Port of Dubuque (in the McGraw Hill Parking 
Lot at 501 Bell St.) on June 14-16, presented by American Trust 
and Savings Bank. True to form, it’s once again one-upped 
itself with amazing music and great family experiences.

Music is at the heart of the festival and as you can read in 
the feature to the right, the heart is beating strong in 2013. 
Ticket options include general admission to special VIP pack-
ages for each night and they are indeed going fast, so if you 
want a good seat, you’d better put down this paper and get 
to the website, www.americasriverfestival.com, where you 
can buy those tickets and get the full scoop on everything 
we’re glossing over here. Camping is also available this year 
adjacent to the festival grounds for both RV’s and tents. 

All concerts and events are held rain or shine. Children 
12 and under are free for general admission (not VIP or 
reserved seating). Complimentary parking is available in the 
Port of Dubuque Parking Ramp adjacent to the festival.

Special Events
• The Freestyle Motocross crew returns with high-flying, death-
defying stunts by some  of the best athletes in the sport. 
• Take a ride on the only mobile Zip Line in the Midwest, 30’ tall 
for junkies of any age weighing between 45 and 225 lbs. 
• Mindframe Theaters welcome families to the movie tent for 
Madagascar 3 (11:30 Sat.)and Dr. Seuss’ The Lorax (Noon, Sun).
• The Dubuque Fighting Saints Kid’s Zone joins the fun this year 
as well as giant slide, inflated obstacle course, and the crazy 
sticky wall. Plus caricature and balloon artists.
• Dubuque Idol is the annual youth singing competition at 
America’s River Festival. 
• And just across the steet, Summer Frights is a summertime 
haunted house that’ll scare the funnel cake right out of you. 

And speaking of food, in addition to all of the things you expect 
at a festival like corn dogs and deep fried Snickers, you’ll also 
find Boarcephus BBQ, Cold Stone Creamery, Walking Tacos, 
Falbo Bros. Pizza, Georgie’s confections and more.

More to come in the next 365ink cover story. Until then, find out  
everything you could ever what to know about ARF online at  

www.americasriverfestival.com.

{ america’s river festival } it doesn’t get any bigger than this!
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Dubuque Bomb Squad Roller Derby 
Home debut, Saturday, June 8  
Courtside Bar & Grill

By Mike Ironside

Local roller derby fans disappointed that this winter’s season 
would be the last for Dubuque’s adopted team, the Eastern 
Iowa Outlaws, should not despair.  Those hard skating and 
even harder hitting skaters with the crazy names are not 
about to disappear. In fact, there’s a new team in town and 
they mean business.  Ladies and gentlemen, may we present 
the Dubuque Bomb Squad.  

The Bomb Squad will host their debut home bout Satur-
day, June 8 at 6 p.m. at Courtside Bar & Grill, the roller derby 
team’s new practice and competition space.  The Bomb 
Squad will be competing against the Blue Ribbon Bullies, 
a team from Des Moines’ Team United organization. “We’re 
ready to explode,” says Sarah “Fischer Price” Oberbroeckling.  

For those unfamiliar, the sport of women’s roller derby was 
introduced to Dubuque in 2010 by skater Michelle Miller 
(Dead Lee Danni) and Rob Miller (Rush-N-Rob) along with 
fellow skater Tiffany Vomacka (V Train) in the form of the 
Eastern Iowa Outlaws (EIO).  The Outlaws gathered a mostly 
local team of new but fiercely determined skaters and 
through their competitive bouts at Dubuque’s Five Flags 
Arena drew in local fans.  

“The Outlaws were owned by a husband and wife that live in 
Marion and they brought roller derby to Dubuque,” explains 

Bomb Squad skater Stacy “Kissda Koncrete” McDer-
mott.  “She was a former Cedar Rapids skater and they 
were looking for a new venue and fresh faces. So they 
brought roller derby to Dubuque and with the com-
mute and everything over three years it just got to be 
too much for them.  They threw around the idea of 
moving here and they didn’t want to do that.  It just 
got to be too much.  So what they wanted to do was 
move the team to Cedar Rapids.  But the majority of us 
are Dubuque-based girls so we wanted to stay here.”  

Though most of the Outlaws team had only discovered 
roller derby just three years ago, the thought of no lon-
ger skating competitively was something they couldn’t 
imagine. “I don’t think any of us were done,” said Kissda.  

“We wanted to continue,” said Fischer Price.  “We wanted 
to keep this going.  Dubuque fans showed us good support 
and we wanted to keep it up for them.”  “I wanted to con-
tinue so I could play,” added Bomb Squad new recruit Trish 
“Inky Shamrockya” Goodwin. 

For Denise “Bajaggity Ann” Foht, giving up derby was 
unthinkable.  “(When) you play a sport you love your team, 
you bond, but you don’t ‘become.’  In derby, you ‘become’ 
derby,” explained Bajaggity or “Jaggs” as her teammates 
affectionately call her. “It totally consumes you and it just 
becomes a huge part of your life and for me to sit back and 
think, ‘I’m not going to be doing this anymore?’  I couldn’t 
even fathom the thought.  ‘What am I going to do with 
myself?  How am I going to take out my anger?  How am I 
going to get my exhausting exercise?’  I could run.  I could 
walk.  I could do whatever … but I don’t push myself to the 
limits that you push yourself in derby.  Derby is a whole new 
level of how you test your body.  It’s amazing … and to think 
that I wasn’t going to be able to do that…” 

When asked what it was about derby she could not live 
without, Bomb Squad skater Jaime “DiamondBack” Bafico 
pointed to the teammates she’s grown to love. “I think it was 
each other,” she simply said.  

It was last December when the team first learned that the 
2012-13 winter season would be the Outlaws last.  Local 
team members began to contemplate forming a Dubuque 
team but they first had endure the physical and emotional 
demands of completing their scheduled season and their 
final bout as Outlaws.  

“When that game was over and everybody was taking pic-
tures and they’re playing that song and I looked up at the 
scoreboard and tears just came streaming down my face,” 
recalls Daphne “GoGo Bangs” Dunkel.  “I thought, ‘I just can’t 
believe it’s over.’ But I’m so happy that this (new team) is 
together.” “It was sad but now everyone is happy, everything 
is great, everything is very positive,” adds Fischer Price.  

tick, tick, tick, tick... BOOM!{ dubuque bomb squad roller derby }
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Discussion among the local skaters began to 
coalesce into a plan for a Dubuque team in 
January of 2013.  “We knew it was going to 
be a lot to take on our plate,” admits Kissda.  
“It was an emotional rollercoaster at first.  
We were done with derby and were won-
dering if we should do this and who was all 
onboard because we needed to be united.  
We need everybody onboard to make it 
positive and to succeed.”  

With about 20 of the former Outlaws skaters 
committed to starting a new team the group 
began to organize by researching how other 
teams had formed and then contacted 
attorneys and accountants to help with fil-
ing for non-profit status.  Being a local non-
profit organization provides the team more 
flexibility in working with potential spon-
sors and local media.  As a non-profit, the 
Bomb Squad will choose a different charita-
ble organization as the benefactor for each 
home bout.  

“I think everybody felt really happy about 
the outcome that we were able to take it 
to non-profit,” said Kissda.  “It feels more 
homegrown now.  We’re just a bunch of 
poor girls that wanted to skate.  We still like 
doing stuff in the community.”  

The new organization offered the team an 
opportunity to re-brand under a new name.  
Fischer Price notes that there was some con-
fusion with the Eastern Iowa part of the Out-
laws name for a team that called Dubuque 
it’s home turf.  The members of the new 
team worked together, brainstorming for a 
list of names and then narrowing it to three 
for a vote.  Dubuque Bomb Squad came out 

on top.  “Everyone pretty much agreed,” 
said Fischer.  “It’s a great name.  It’s a strong 
name.  No one else in the area has anything 
like it.”  She also likes that “Dubuque” is part 
of the official team name.  “We love our 
town.  We love Dubuque,” she added. 

Despite the new Bomb Squad team name, 
roller derby fans will see the return of many 
of their favorite skaters sporting their origi-
nal derby names.  Some report that their 
derby name has become another facet of 
their individual personal.  It might not be 
something they could change even if they 
wanted to.  “You wanna change your name?” 
asked Kissda, laughing.  “Good luck, ‘cause 
we’re not calling you that!”  

Joining the Bomb Squad’s core of 20 

experienced skaters are a number of new 
recruits. “We have some awesome fresh 
meat,” said Kissda.  “We have nine new girls.” 
“Yeah, we had a great turnout for tryouts,” 
added Fischer Price.  “Trish (Inky Sham-
rockya) is one of them,” continued Kissda.  
“They’re awesome.  When we started, we 
were so gung-ho.  We were so super-excited 
to skate and that’s what we see with these 
new girls.  They didn’t want to commute to 
Monticello (for practice with EIO) so when 
they heard we were in town, they were all 
about it.”  “We lost a couple girls but no big 
deal,” said Fischer Price.  “We gained a cou-
ple awesome ones.”

Kissda explains that with so many new 
members, the 29-member team is made up 
of skaters that span a range of levels.  Skat-
ers who were relatively “green” three years 
ago are now teaching new skaters the sport.  
New interest among a younger generation 
of skaters not only brings new life to the 
team but strengthens the possibility that 
the team will continue.  “What I’m hoping is 
we made a foundation for everybody else to 
keep the ball rolling,” she said.  

It should be noted that the team is always 
open to new members, both skaters and 
volunteers, including those known by the 
acronym NSO or Non-Skating Official. NSO 
volunteers can help with running stop-
clocks, keeping score or tracking penalties.  
“Come out to Courtside on a Monday or 
Thursday and watch us at practice from 6 to 
8 (p.m.),” invites Kissda.  It’s an opportunity 
to learn a bit more about the sport and the 
various roles both on and off the track.  

Both practice and competition will be held 
at Courtside Bar & Grill this season.  “We’re 
very, very excited about this,” said Fischer.  
“They’ve been very welcoming to us.”  

Being quite a bit smaller than the Five Flags 
Arena, Courtside will offer a more intimate 
experience of roller derby.  “At Five Flags, 
we’d get maybe 6, 7, 8, 900 people there 
and that’s great number of people but it still 
looked bare,” said Fischer.  “It was still great 
and they were having fun, whereas here (at 
Courtside) if we have 300 people it’s going 
to be a full house.”  “It’s going to be awe-
some!” added Kissda.  “It’s nice to hear the 
fans,” continued Fischer.  “I’m looking for-
ward to it.”  

“I am pretty pumped,” said Bajaggity  “I’m 
curious to see how things are going to go for 
us with being on the West End now, rather 
than downtown.  I’m really excited that we’re 
on a different season, so to speak, so we’re 
not competing with hockey.  I’m just hoping 

helmet or not, them are some hard-headed ladies.{ dubuque bomb squad roller derby }
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{ dubuque bomb squad roller derby } I don’t know if the skate or the fishnets, but it’s all workin’ for me!

that we can fill the stands.  I just really hope 
we can get the word out there because here 
we are three years later and people are still 
like, ‘What?  Roller derby?  Here in Dubuque?’  
Maybe with a little bit of a smaller venue, 
maybe we’ll feel like we have a bigger crowd 
and a bigger following.”  

Hosting roller derby bouts at Courtside will 
also allow the Bomb Squad to reduce ticket 
prices making attendance even more afford-
able.  As Courtside is a full entertainment facil-
ity, derby fans can also come early for dinner 
on bout nights and stay for drinks after the 
match. “Yeah, I like the fact that we can lower 
the ticket prices,” said Bajaggity.  “We’re not 
obviously out to make money, we just want to 
keep it alive so hopefully, lowering the ticket 
costs a little bit too will bring in more people.” 

The surface of the gym floor at Courtside will 
also be a change from the smooth concrete 
of Five Flags.  “I love the floor,” said Fischer.  
“It’s the same floor we practiced on for 
three years.  So we would practice on what’s 
called a ‘sport court.’  It’s a little spongy, a 
little ‘grippy.’  We would practice on that 
for months and then go to Five Flags and it 
was completely different so you’d have to 
change your skating style.  You would do 

that at away games anyway but now we’ve 
been skating on this for three years.  It’s 
super comfortable … going to Courtside, 
it’s the same floor.  So we already have that 
advantage.”  

Fischer Price explains that it’s easier to skate 
faster on a “slick” floor but that the sport 
court floor requires skaters to work a little 
bit harder.  “It’s a little nicer on your butt 
when you fall,” said Kissda, laughing.  “It’s 
not concrete.  Obviously when you get hit 
hard and you fall it’s never pleasant.”  The 
skaters also use a different type of wheel on 
the surface than they would for other tracks.  
“I’m pumped!” said Fischer.  “I love it,” added 
Kissda.  “I’m excited for our first season.”  

The home season opener will be Satur-
day, June 8 at Courtside.  The Bomb Squad 
traveled for their first bout as a new team, 
winning against Wausau’s Wisconsin River 
Valley Roller Girls on May 11, 329 to 251.  

“We went out there and did our thing,” said 
Fischer.  “We had played them before with 
the EIO.  We’re very close with them so it was 
a very good first game to have because we 
were already friends with them.  Win or lose, 
we would have had a great time.”  

The Bomb Squad will face a mix of familiar 
and new opponents in the first season.  “We 
always like playing new teams too,” noted 
Kissda.  “It’s exciting because you don’t 
know what the girls can do.”  

The Bomb Squad will only have seven bouts 
in their debut season as many rival teams 
were already booked into 2014 by the time 
the team was organized enough begin 
scheduling.  Their 2013 season began with 
the Wausau bout in May and runs through 
September.  With connections established 
this year, the team expects to expand the 
season next year.  

In addition to scheduled competitive bouts, 
the Dubuque Bomb Squad will be planning 
some promotional appearances around 
the community this summer, appearing at 
Dubuque’s Fireworks (July3) and Galena’s 
Independence Day Parade.  Follow the 
team on Facebook to learn about upcom-
ing appearances and keep an eye out for the 
new Bomb Squad web site, which should be 
online soon at Dbqrollerderby.com.  

But even more importantly, buy tickets and 
attend a bout at Courtside.  Roller derby is 
a fun, fast-paced and exciting sport. Get out 
and support the hard skating LOCAL roller 
derby team, the Dubuque Bomb Squad. 
“I just hope that at the end of the day that 
everybody just remembers that the reason 
that we did this and the reason that we came 
together is because we all love each other 
and we always want to skate,” said Kissda. 
“These are my sisters right here!”  

Tickets for the Dubuque Bomb Squad’s Sat-
urday, June 8 bout against the Team United 
Blue Ribbon Bullies will be $5 in advance or 
$8 at the door.  Advanced tickets can be pur-
chased at Courtside, online at brownpaper-
tickets.com, on the Dubuque Bomb Squad 
Facebook page, or from any Dubuque Bomb 
Squad derby girl.  
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{ bob’s book reviews / mattitude } grrrrrrr!!!!!

Getting pissed off is natural and unavoidable. 
You are human, after all. You will continue to 
feel and experience anger throughout your 
life. Anger is one of your strongest emotions 
and one of your strongest motivators. Anger 
is often an indicator that you would like 
something in your life to change. What you do 
when you are angry is completely under your 
control. If you want something to change for 
you, few things are more powerful than anger.

Anger is an untapped well of emotion and vital 
energy that can help you change behavior. 
Researcher, Jennifer Lerner and her team 
at the Harvard Decision Science Laboratory 
found that anger both encourages people 
to believe they can control their future and 
then motivates them to make changes. Even 
Aristotle thought that anger was good for 
you. He once wrote, “The man who is angry 
at the right things and with the right people, 
is praised.”

Think of anger as your very own personal Clint 
Eastwood. He rides into town when injustice 
has been done or something needs to change. 
Clint Eastwood would say something to the 
effect of, “Hey, that’s not right. I don’t like that. 
That’s not how we do business around here.” 
When your personal Clint Eastwood shows up 
and you deal with the situation in the right 
way, then getting angry can be good for you.

We are not designed to be angry all of the 
time. Sustained anger is destructive physically 
and mentally. Anger triggers the brain to 

release adrenaline and cortisol which will 
over time wear you out by causing high blood 
pressure, heart disease, and ulcers to name 
a few. You should use short burst of anger to 
destroy problems in your life, not to destroy 
the relationships in your life. When something 
needs to dramatically change, anger not only 
lets you know but it gives you the motivation 
to do something about it. 

Last week, I got angry at myself, so angry with 
my laziness and lack of productivity that I just 
wanted to scream. I even fired myself. Then my 
personal Josey Wales showed up and spit in my 
face. He said “Now remember, when things look 
bad and it looks like you’re not gonna make it, 
then you gotta get mean. I mean plumb, mad-
dog mean. ‘Cause if you lose your head and you 
give up then you neither live nor win. That’s just 
the way it is.” Getting angry and plumb, mad-
dog mean was just the response that I needed. 
It motivated me to take action. I get angry 
about things that I’m passionate about and it 
directs me to my purpose in life. When it is time 
to modify my behavior or change something in 
my life, nothing is as effective as channeling my 
inner pissed off to a productive end. 

It is sometimes difficult for people to believe 
that anger can be helpful. Most people have 
been brought up to believe that anger is bad. 
The issue isn’t the anger; it is how that anger 
is expressed. The trick is to shift the focus of 
your anger away from external circumstances 
and instead focus on what you strongly desire 
to change within yourself. Use your anger to 
initiate the positive shifts you need to change 
your life. Leverage your anger into motivation. 
Go ahead, make my day.

Get Angry
by matt booth

Mattitude Improvement Tip
Connect with the Audience
When presenting information to an audience, an important part of being effective 
lies in your ability to connect with the audience. To create the right connection, you 
must really care about them. As Zig Ziglar used to say, “An audience doesn’t care how 
much you know until they know how much you care.” Do your research and take the 
time to get to know them. Who will be in the audience? What are they expecting? 
What do they like? Once you arrive at the venue, take every opportunity to meet and 
talk with audience members. Listen to them, find out their concerns and their issues. 
Interact with them, talk to them (not just at them) and deliver your program that 
speaks to their issues and creates a great connection.

Engaging keynote speaker and valued presentation coach, Matt Booth, is the attitude expert. He 
is an Award-winning speaker and author. Through his speeches, programs, and book, he travels 
the world educating and entertaining audiences with his unique abilities and talents. To find out 
how Matt can help your organization, call 563-590-96936 or email info@mattbooth.com.

The Great Gatsby
By Bob Gelms

The Great Gatsby, published in 1925, didn’t 
start out as one of the great novels of 20th 
Century America. In fact, by the time F. Scott 
Fitzgerald died in 1940 he thought he and 
his books were all but forgotten. I’m not sure 
how you could forget The Great Gatsby, a 
novel of the decadent upper class, lost love, 
sexual promiscuity, murder and suicide. It 
seems to me a book like that has all the ear-
marks of a bestseller.

Here is an interesting story published in 
the Denver Post revolving around one of 
the reasons TGG became so popular. “In 
1942, a group of publishing executives cre-
ated the Council on Books in Wartime. The 
purpose of the Council was to distribute 
paperback books to soldiers fighting in 
the Second World War. The Great Gatsby 
was one of these books. The books proved 
to be “as popular as pin-up girls” among 
the soldiers, according to the Saturday 
Evening Post’s contemporary report. 
155,000 copies of Gatsby were distributed 
to soldiers overseas, and it is believed that 
this publicity ultimately boosted the nov-
el’s popularity and sales.”

The main conflict centers on Tom Buchan-
an’s wife Daisy, the narrator Nick Carraway’s 
cousin and Jay Gatsby AKA James Gatz. 
Gatsby and Daisy had a romantic relationship 
before the war but she chose Tom to marry 
instead. This leads to Jay gazing intensely at 
the light on the end of the Buchanan’s dock 
across the bay in West Egg. Jay’s intense feel-
ing of lost love turns into a blazing inferno 
as does Tom’s feelings for his wife and his 
hatred of Gatsby even though Tom was hav-
ing an affair on Daisy. This all leads to the 
explosive ending of the book where, shall we 
say, Daisy’s driving skills are called into ques-
tion. If you haven’t read it or seen the movie 
I’m not going to spoil it for you.

Woven into the fabric of the book are Jay’s 
opulent over the top parties; just what you 

would expect in the Jazz Age of the Roaring 
20’s. These parties, in a way, are all for the 
benefit of Daisy who lives across the bay and 
cannot help but see and hear them. In fact 
you could probably hear them in the next 
postal zone. Gatsby is trying to seduce Daisy 
with the decadence of his lifestyle. Some of 
this comes across in the movie that was just 
released and which I have yet to see.

A word here about the movie and the book; 
the two are mutually exclusive and are as dif-
ferent art forms as art forms can be. Having 
not seen the movie only the trailers on televi-
sion and on the internet I have a hard time 
believing that Leonardo DiCaprio can pull off 
Jay’s character and I really don’t see how the 
3-D aspect adds anything to the story.

If the “why” of TGG eludes you read the first 
page a few times, the advice that Nick’s 
father had given him contains in it the “why” 
of the book. This is a monumental work of 
fiction that will bear fruit with each read-
ing and it is so short as to be readable in a 
weekend. I plan on seeing the movie this 
week and I wonder if it will add anything to 
the oeuvre of the book. The Great Gatsby 
is something of the “what was” not of the 
“what will be.” Looking back is the key and 
“so we beat on, boats against the current, 
borne back ceaselessly into the past.”
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We Will Be Back  “The Lake Delhi Story”  
Saturday, May 25, 7:30 p.m.  
The Grand Opera House  (See Page 15) 
Veteran filmmakers Charles & Mary Cunliffe debut their 
first feature documentary, We Will Be Back “The Lake 
Delhi Story”. Visit www.lakedelhiwewillbeback.com. 

Tri-State Wind Symphony Shows 
Thurs., May 30, 7:30 p.m., Eagle Point Park Band Shell 
Brian Hughes Conducts (See Page 7) 
Sunday, June 2, 6:30 p.m., Dubuque Arboretum 
June 6, 7:30 p.m., Eagle Point Park Band Shell 
Feat. Dbq. Chorale & Loras College Flute Ensemble

Dubuque Museum of Art Exhibits 
• Margaret Whiting, March 22 - July 7 
• Biennial Juried Exhibition, April 5 - July 21

Artists Take Over the Porch!
Outside the Lines Art Gallery, 409 Bluff St. (Cable Car Square)
A different artist will set up a mini studio on the front porch 
each Saturday, demonstrating their artistry and spend some 
low-key quality time chatting with visitors from 11 a.m. - 3 p.m. 
June 1 – Chris Radetzki, upcycled watch component jewelry
June 8– Stormy Mochal, painting and drawing
June 15 – Peter Fraterdeus, letterpress and calligraphy
June 22 – Nancy Lindsay, oil on canvas landscape painting
June 29 – Lori Biwer-Stewart, lino-cut printmaking

The Stupid Economy 
Dubuque Museum of Art 
Friday, May 24, 7 p.m. (See page 4) 
Free performance for potential investors in an effort to raise 
funds to produce the show. Visit www.thestupideconomy.com.

B.B. King  
Tuesday, May 28, 8 p.m. Tickets $45-$85. (See page 21)
Mississippi Moon Bar, Diamond Jo Casino
The king of the blues has received about every award under 
the sun including fifteen Grammy Awards over the years.  

Show Me the Monet 
Thursday, May 30, 5-7 p.m. 
Hotel Julien Dubuque (See page 4) 
Local celebrities have conceptualized and created original 
works of art. Hors d’oeuvres, wine & beer will be provided. 
Cash Bar available. Celebrities include: Todd Moyer, Byron 
Taylor, Eric Dregne, Rick Dickinson, Katie Wiedemann, Deb 
Siegworth, Joyce White, Jason Norton, Joan Mest and Gloria 
Fitzpatrick. Free admission.

Matt & Ben 
Fri-Sun, May 31-June 9, Fri.Sat, 7:30 p.m., Sun, 2 p.m.  
Bijou Room, Five Flags Theater (See page 5)  
Fly-by-Night Productions presents a hilarious omedy about 
how Matt Damon and Ben Affleck came up with the scree 
play Good Will Hunting. Visit www.flybynightdubuque.com.

Music in the Gardens 
Sundays, June 2-August 25 
Dubuque Arboretum (See page 5) 
A free summer concert series in the beautiful surroundings 
of Dubuque’s Arboretum. 6:30 p.m.
June 2 - Tri-State Woodwind Symphony
June 9 - Round Midnight Sextet (Jazz)
June 16 - Modern Sounds 
June 23 - Manny Lopez Big Band 

Avenue Q: School Edition 
Thursdays-Sundays, June 6-9 & 13-16 
Bell Tower Theater (See page 6) 
PG-13 rated “Sesame Street for grown-ups” using puppets 
to tells the story of recent grad named Princeton. Visit www.
belltowertheater.net.

The Heartland Festival 
Beginning Friday, June 7 
The Center for the Arts, University of Wisconsin-Platteville 
Summer stock theatre program now in its 12th season. Din-
ner theatre runs throughout the festival, while one musical 
runs in June and a second in July, in addition to the Mis-
soula Children’s Theatre. visit www2.uwplatt.edu/heartland. 
See the 365ink feature story on page 8.

Tri-State Wind Symphony 
Volunteer community band. Visit www.TSWS.org. (See page 7)
Sunday, June 2,  6:30 p.m. Dubuque Arboretum
Thursday, June 6, Eagle Point Park Bandshell  
Guests: Dubuque Chorale & Loras College Flute Ensemble 
Thursday, June 13, TSWS Concert 
Thursday, June 20, Guests: Timber  City Band & Jay Kahn
Thursday, June 27: TSWS Star Spangled  
Spectacular with Legion Post #6  
Tuesday, July 2: Guests: Colt Cadets & Summer Band

Colts Brass & Brats
Tuesday, June 11, 5:30 p.m.
Belmont High School, 646 E. Liberty St., Belmont, WI, 
The Colts and Colt Cadets will perform during a free music 
festival. Visit www.colts.org.

Art Gumbo
Applications due: Thursday, June 13
Event: Thursday, June 20
This quarterly soup dinner funding local art projects with 
community-supported micro-funding is now accepting 
applications from individual artists or creatives. Visit www.
artgumbodubuque.blogspot.com.

Juilliard in June
Thursday, June 20
Back by popular demand, NISOM-alumnus Michael Gib-
erton and guests, Julliard students and alumni, will once 
again visit Dubuque for a phenomenal chamber music 
concert. This concert sells out! Visit www.nisom.com.

9 to 5: The Musical
Friday-Sunday & Thursday-Sunday,
June 21-23 & 27-30
The story of three female co-workers who concoct a plan to 
get even with the sexist, egotistical, lying, hypocritical bigot 
they call their boss. Visit www.thegrandoperahouse.com.

Blackhawk - A Rock Opera
Saturday, June 22, 7 p.m.
EB Lyons Interpretive Center, Mines of Spain 
A six piece musical group performing their original rock 
opera “It Was a Beautiful Country.” These are stories of Na-
tive America featuring the story of Sac warrior Black Hawk. 
Through 13 songs, (a 90 minute program) this group takes 
you on a trip over time, space, nature, and consequence.

Tour of Gardens
Dubuque County Master Gardeners
SUNDAY, JUNE 23, 9 a.m.-4 p.m.
Rain or shine, $10, Featuring five 
gorgeous gardens.

See the full arts calendar with all 
event details @ dubuque365.com 
or use the QR code at right  from 
your smart phone.
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Thursday, May 23

Roy Schroedl
Grape Escape, 7 PM 

Dueling Pianos
Mississippi Moon Bar, 8 PM 

Jazz Night with ‘Round Mid-
night Trio
Monk’s Kaffee Pub, 8 PM 

Dave Pingel Band
The Cornerstone, 8:30 PM 

Stirrup 
eronel, 9 PM 

Friday, May 24

Denny Garcia
Lunchtime Jam, 12 PM 

The Odd Couple, 4 PM
Weed & Roses with  
Becky McMahon, 8:30 PM
Catfish Festival

Boomtangle, 5:30 PM
Missbehavin’, 7 PM
Love Monkeys, 9 PM
Kick-Off to Summer, Town Clock 

Johnnie Walker 
Stone Cliff Wine & Beer Bar, 7 PM 

Missbehavin’
Dubuque Driving Range, 7 PM

Brown Bottle Bandits
Offshore, 7 PM 

Blue Willow, Timmerman’s, 7 PM 

Outta Control
Galena Brewing Co., 7:30 PM 

Payback 
Mississippi Moon Bar, 8 PM 

Boys Night Out, Spirits, 8 PM 

Andreas Transo
Frank O’Dowd’s Pub, 8 PM 

Positively 4th Street 
Grape Escape, 8 PM 

Corey Jenny, Steve’s Pizza, 8 PM 

John Moran 
The Cornerstone, 8 PM 

Garrett Hillary, Embe, 8:30 PM 

Jeff Crosby & The Refugees
The Lift, 9 PM 

Johnny Rockers,The Depot, 9 PM

Saturday, May 25

Budde’s (Key West) Hot Roast
Swing Crew 11-2, Karaoke  2 PM
Fizzgig 9 PM, $5 cover / all 
proceeds to veterans
$10 / plate hog roast.

Moon Charmers, 12 PM
Massey Road, 3:30 PM
British Export, 8 PM 
Catfish Festival 

Crude But Effective
Offshore, 1 PM 

Marty Raymon
Shark’s Roadhouse, 2 PM 

Storm  Brewing
Budde’s, 3 PM 

Johnnie Walker
The View, Mud Lake, 3 PM 

Blue Willow
Stone Cliff Wine & Beer Bar, 7 PM 

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

Club 84: The Spazmatics 
Mississippi Moon Bar, 8 PM

Bagshot Row 
Mystique Casino, 8 PM 

Buzz Berries, Offshore, 8 PM 

Andreas Transo
Frank O’Dowd’s Pub, 8 PM 

Nate Jenkins Duo
The Cornerstone, 8 PM 

Johnny Rocker Band
Grape Escape, 8 PM 

Velkroe Sneker
Embe, 8:30 PM 

Seldom Seen Fun-raiser
Chasing Shade, Dylan Sires and 
Neighbors, the Glimmer  
Blinkken, Alientech
eronel, 9 PM 

Patchy Fog, Spirits, 9 PM 

Jabberbox
Denny’s Lux Club, 9 PM 

Storm Brewing 
Northside Bar, 9 PM 

Massey Road, Jimmy B’s, 9 PM 

Hearts Duo, The Depot, 9 PM 

Bad Habits
Dirty Ernie’s, 9:30 PM 

Crystal Leather 
Sandy Hook Tavern, 10 PM 

Sunday, May 26

BobFest, 11 AM – 7 PM
Spring Green General Store
(137 South Albany St.)
 
Becky McMahon, 12 PM
Ignighter, 3:30 PM 

Full Code, 8 PM
Catfish Festival 

Open Mic with Scott Rische
Grape Escape, 12 PM 

Open Mic
The Cornerstone, 1 PM 

Fever River String Band
Council Hill Station, 2 PM 

Johnny Rocker Band
Shark’s Roadhouse, 2 PM 

HookStock Bluz Fest
Denny Garcia, 3 PM
Jason Ray Brown, 4 PM 
The Family Business, 5 PM
Blue & Evil, 6:30 PM 
Aaron Williams & The Hoodoo, 8 PM  
Taste Like Chicken (inside), 9 PM 
Sandy Hook Tavern 

The Fast Clydes
Tabor Home Winery, 3 PM

Stone Kings 
New Diggings Gen. Store, 3:30 PM

Toast & Jam: Mississippi Band
Park Farm Winery, 5 PM

Zero 2 Sixty
Offshore, 7 PM 

Adam Beck 
Mystique Casino, 8 PM 

The Lonely Goats  
Grape Escape, 8 PM 

Andreas Transo
Frank O’Dowd’s Pub, 8 PM 

Ten Gallon Hat
The Cornerstone, 8 PM 

Monday, May 27

Johnnie Walker
Offshore, 1 PM 

The Rocker & Marty
Shark’s Roadhouse, 1 PM 

HookStock Bluz Fest
Playground of Sound, 2 PM 
Brews Brothers, 4 PM
Sandy Hook Tavern 

Tuesday, May 28

Kevin Beck & Johnny Walker
Music on the Patio, 6-10 PM
Tony Roma’s @ Grand Harbor 

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

{ budweiser live music listings • may 23 - june 8 }

TR I-STATE L IVE MUS IC

...continued on page 20
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Tuessday, May 28 

Castaneda/Healy
Riverboat Lounge, 7 PM

B.B. King  
Mississippi Moon Bar, 8 PM 

Wednesday, May 29

Ken Killian Jazz Quartet
Riverboat Lounge, 5 PM

Acoustic Jam with Steve Catron
Cornerstone, 6:30 PM 

Comedy w/Mike Toomey 
Mississippi Moon Bar, 8 PM 

Thursday, May 30

Just Cuz, Music on the Patio, 6-10 PM
Tony Roma’s @ Grand Harbor 

Fever River String Band
Grape Escape, 7 PM 

Dueling Pianos
Mississippi Moon Bar, 8 PM 

Jazz Night w/‘Round Midnight
Monk’s Kaffee Pub, 8 PM 

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

Lincoln Durham
Sandy Hook Tavern, 9 PM 

Friday, May 31

John Moran
Lunchtime Jam, 12 PM 

Massey Road
River Museum, 6:30 PM 

Budde’s Summer Kickoff  
Indoor Beach Party w/sand!
Featuring Boomtangle
Live remote 7-9, Music 9-1
Drawing for VIP Rock on the 
River 5 Day Pass, 2 Man Bud-
weiser Raft and more!
Budde’s, Key West

Andy Wilberding
Timmerman’s, 7 PM 

Fuel 
Mississippi Moon Bar, 8 PM 

Steve Cavanaugh &  
Randy Droessler, Spirits, 8 PM 

Sam Wyatt
Frank O’Dowd’s Pub, 8 PM 

Jordan Danielsen
Grape Escape, 8 PM 

Marty Raymon
The Cornerstone, 8 PM 

Statue of Liberty
eronel, 9 PM 

Adobanga, The Lift, 9 PM 

Kruzer, Northside Bar, 9 PM 

Brown Bottle Bandits
Dirty Ernie’s, 9 PM 

Adam Bartels
The Depot, Cuba City, 9 PM

6’10” (Tobin & Brandon of Flat-
foot 56), Dead Town Revival, 
Busted I, Sandy Hook Tavern, 10 PM 

Sarturday, June 1

Council Hill Music Fest
Fever River String Band, 1 PM 
The Matriarchs, 3 PM
Mississippi String Band, 5 PM 
Council Hill Station

Northside Customer  
Appreciation Day
Pash & Brew, 3 PM
Northside Bar 

Steady At The Wheel
Farley Street Dance, 3 PM 

Fever River String Band
Doolittle’s, Cuba City, 4 PM 

Danika Holmes 
Stone Cliff Wine & Beer Bar, 7 PM 

Country Tradition
Mooney Hollow Barn, 7 PM 

The Swing Crew 
Galena Brewing Co., 7:30 PM 

Club 84
Mississippi Moon Bar, 8 PM

Zero 2 Sixty 
The Yardarm, 8 PM 

Andreas Transo
Frank O’Dowd’s Pub, 8 PM 

Michael Breitbach
The Cornerstone, 8 PM 

Andrew Houy, Grape Escape, 8 PM 

CarMa
Old Schoolhouse, Scales Mound, 8 PM 

Dave Zollo, eronel, 9 PM
 
Snek Peek, Spirits, 9 PM 

Rockstar Battle of the Bands
Crude But Effective, 9 PM
Untamed, 11 PM
Mystique Casino 

{ budweiser live music  •  may 23 - june 8 }

TR I-STATE L IVE MUS IC
...continued from page 17

Northside Customer  
Appreciation Day
Renegade, 9 PM 
Northside Bar 

Brown Bottle Bandits
Dagwood’s, 9 PM 

The Lonely Goats  
The Depot, Cuba City, 9 PM

BlackWater Gin
Sandy Hook Tavern, 10 PM 

Sunday, June 2

Open Mic with Scott Rische
Grape Escape, 12 PM 

Boots Hefel Band
Offshore, 1 PM 

Open Mic with Cal Coohey
The Cornerstone, 1 PM 

Council Hill Music Fest
Denny Garcia, 1 PM 
Fever River String Band, 3 PM 
Council Hill Station

Driving Range Summer Jam 
Velkroe Sneaker, Kruser
River City Rounders, Missbe-
havin’, “Surprise” Country Band
Dubuque Driving Range, 2-10 PM 

Mississippi String Band
Crimson Sunset Vineyard, 2 PM 

Fever River String Band
Council Hill Station, 2 PM 

BlackWater Gin
New Diggings General  
Store, 3:30 PM

Kraig Kenning
Catfish Charlie’s, 4 PM 

Toast & Jam: The Hollands
Park Farm Winery, 5 PM

Statue of Liberty 
Sandy Hook Tavern, 6 PM 

Irish Trad Sesuin, 
The Lift, 6:30 PM

Tuesday, June 4

Denny Troy, Rick Hoffman & 
Brian Marceau
Music on the Patio, 6-10 PM
Tony Roma’s @ Grand Harbor 

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

Wednesday, June 5

Ken Killian Jazz Quartet
Riverboat Lounge, 5 PM

Acoustic Jam with  
Statue of Liberty
Cornerstone, 6:30 PM 

Laughing Moon Comedy
Mississippi Moon Bar, 8 PM 

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

Thursday, June 6

Ralph Kluseman
Music on the Patio, 6-10 PM
Tony Roma’s @ Grand Harbor 

Murder By Death, Kerosene 
Circuit, Glimmer Blinkken
Mindframe Theaters, 8 PM 

Dueling Pianos
Mississippi Moon Bar, 8 PM 

Jazz Night w/ ‘Round Midnight
Monk’s Kaffee Pub, 8 PM 

Sun Green 
The Cornerstone, 8:30 PM 

The Delphines, Young Indian 
eronel, 9 PM 

Friday, June 7

Geri X 
Council Hill Station, 4 PM 

Johnnie Walker 
Stone Cliff Wine & Beer Bar, 7 PM 

Hot Mess
Offshore, 7 PM 

Calvin Coohey
Galena Brewing Co., 7:30 PM 

Louis Prima, Jr. & The Witnesses 
Mississippi Moon Bar, 8 PM 

Laura McDonald & Jeff Weydert 
Spirits, 8 PM 

Kruzer, The Yardarm, 8 PM 

Jon Conover 
Frank O’Dowd’s Pub, 8 PM 

Geri X, Grape Escape, 8 PM 

Lenny Wayne, The Cornerstone, 8 PM 

Velkroe Sneker
Potosi Brewing Co., 8 PM 

Invisible Things, Lines,  
Split Pricks
The Lift, 9 PM 

Matt McPherson, Keil’s Tavern, 9 PM 

Lipstick Slick 
Sandy Hook Tavern, 10 PM 

Saturday, June 8

Geri X with Andrew Houy
Grape Escape, 2 PM

The Matriarchs  
Council Hill Station, 2 PM 

Brews Brothers
Hazel Green Street Dance, 6 PM 

Blue Willow 
Stone Cliff Wine & Beer Bar, 7 PM 

Snek Peek
Galena Brewing Co., 7:30 PM 

Jason Ray Brown
Grape Escape, 8 PM

Jacob Green, Monk’s,  9 PM

Colt Walkers, eronel, 9 PM 

Tastes Like Chicken, Spirits, 9 PM 

Igniter 
Northside Bar, 9 PM 
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{ potosi brewfest } i better just have one... at a time.
a festivus for the rest of us, almost one for each of us.

B.B. King   
Tuesday, May 28, 8 p.m.  
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 clas-
sics. B.B. King has received about every award 
under the sun including fifteen Grammy 
Awards over the years.  Tickets $45-$85.

Louis Prima Junior and the Witnesses 
June 7, 9:30 p.m.  / $30-$40
Louis Prima, Jr. is a Las Vegas based enter-
tainer best known for carrying on the legacy 
of his father Louis Prima, the original “King of 
Swing.” Louis Prima, Jr. and the Witnesses, an 
eight-piece, brass infused band, are stretch-
ing the boundaries between swing and rock 
eras. Prima has been touring the world, cel-
ebrating his dad’s legacy with what he calls, 
“an updated sound, what my father would 
be doing now if he were still with us.”

Here Come the Mummies 
Thursday, June 13, 8 p.m., / $27 - $37
Here Come the Mummies is a Funk/R&B 
band based out of Nashville, Tennessee, 
best known for their live performances in 
which the band members perform in full 
mummy attire. There are rumored to be sev-
eral Grammy awards among the members, 
though this is difficult to verify, as the mem-
bers have never revealed their true identi-
ties. They are regularly featured on the Bob 

& Tom Show and are best known for their 
songs “Pants” and “Dirty Minds.” Their high 
energy, non-stop, two hour stage perfor-
mance is one that you won’t want to miss.
Jewel 

Thursday, June 20, 8 p.m. / $45-$75
Jewel is an acclaimed American singer, song-
writer, actress, poet, painter, and philanthro-
pist.  After a tremendous amount of success 
as a singer-songwriter and over 27 million al-
bums sold, Jewel returned to her roots with the 
release of her debut country album Perfectly 
Clear in 2008, which garnered a spot at #1 on 
the Billboard country album charts. Her follow 
up country album, Sweet and Wild, produced 
her insightful love ballad “Satisfied,” which re-
ceived a Grammy nomination for “Best Female 
Country Vocal Performance.” Whether alone 
with her guitar or fronting a band of ace musi-
cians, Jewel has always been a charismatic live 
performer.   Featuring Special Guest Tori Kelly, 
from American Idol Season 9 and winner of 
America’s Most Talented Kids.

Kari and Billy w/Blackwater Gin 
Friday, June 28, 8 p.m. / $10-$25
Kari and Billy have both experienced per-
sonal success in their music careers and 
they have recently started taking the stage 
as a duo and have begun to weave their 
personal, unique talents together to cre-
ate something truly special. Kari Nelson 
has had the opportunity to open for vari-
ous artists including Jake Owen, Pat Green, 
Wynonna Judd, and Billy Dean. Kari has 
toured with John Rich/Big & Rich. Billy Ar-
nold has played shows with Craig Morgan, 
Tracy Byrd and many more over the years. 
Whether performing on a big stage, jam-
ming on the back porch or simply playing 
to friends and family around a campfire, 
Kari and Billy are seeking to bring back the 
simplicity and wholesome feel of great mel-
odies and relatable lyrics. Blackwater Gin is 
Texas rock with bite! Blending Southern in-
fluence, country and rock ‘n’ roll, Blackwater 
Gin creates a sound uniquely their own.

Firehouse & Slaughter  
Saturday, July 13, 8 p.m. / $19.85 -$40

Peter Frampton Guitar Circus 
w/ Steve Lukather of Toto 
Saturday, July 13, 8 p.m. / From $45
“Baby, I Love Your Way,” and “Do You Feel 
Like We Do,” remains staples of classic rock 
radio to this day for Peter Frampton and 
five time Grammy 
winner Steve Lu-
kather from the 
band Toto (Rosan-
na, Africa).

The Eagles Don Felder presents  
An Evening at the Hotel California 
Friday, August 16, 8 p.m. / $35-$65

David Allan Coe 
Friday, September 13, 
8 p.m. / $15-$45.

LAUGHING MOON COMEDY:
Mike Toomey May 29, 8 p.m.

CLUB 84:
Spazmatics LIVE!, May 25, 8 p.m.

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.

Fuel   
Friday, May 31, 8 p.m.  / $15-$35.
Fuel is an American rock band that 
has sold over 3.5 million albums in 
the U.S. and scored a trio of Top 5 
singles, “Shimmer,” “Innocent” and 
“Hemorrhage (In My Hand”). Fuel 
has sold out tours all over the world, 
headlining venues and opening for 
bands including Aerosmith, Kid Rock, 
Creed and 3 Doors Down. Since they 
burst onto the scene with their de-
but album Sunburn, Fuel has been a 
staple on rock radio. 

In 2011, Fuel changed their members 
with the return of lead vocalist Brett 
Scallions coming back to the fold. A 
new decade brings about a new be-
ginning for the band, as they have 
enlisted guitarist Andy Andersson, 
bassist Brad Stewart of Shinedown, 

and drummer Ken Schalk of Candiria 
to accompany Scallions.

Join 365ink before the show at Mojo’s  
Sports Bar in the Diamond Jo Casino 
for a pre-party where we’ll be giv-
ing away some great prizes includ-
ing ticket upgrades, meet and greets 
with the band as well as FUEL! As in 
gasoline. Yep. You could fill up for free 
just for having a beer (maybe a bite 
to eat off of Mojo’s killer cajun menu) 
with 365! The pre-party starts at 6 
p.m. with prize drawings at 7:15 p.m.! 
See you there and then at the show!

 LAUGHING MOON COMEDY - WEDNESDAYS!      DUELING PIANOS - THURSDAYS!     CLUB 84 - SATURDAYS! 
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The Food Store
by Rich Belmont

The Food Store is advertised 
as Dubuque’s Premier Natural 
and Organic Grocery and 
Deli.  It’s really much more 
than that.  It’s an exercise in 
healthy eating, a way of life, a 
lifestyle, really.

For foodies like myself entering The Food Store is a revelation.  
Almost everything in the place is labeled organic.  In order 
to grasp the significance of  this it is necessary to review 
the definition of organic food:  food produced without 
conventional pesticides, petroleum or sewer-sludge based 
synthetic fertilizers, genetically modified organisms (GMOs) 
or ionization radiation.  No insecticides or herbicides are used 
on crops and meat and poultry receive no antibiotics, growth 
hormones or feeds containing animal parts. 
When you walk around The Food Store perusing all of the 
items for sale you will notice most of the products have 
brand names you never heard of.  That’s because most of 
them are organic.  Some are certified by Quality Assurance 
International (QAI).  Some are classified under the USDA 
National Organic Program (NOP).  The rest are verified to be 
organic by the staff of The Food Store because they know the 
producers, manufacturers and farmers personally and know 
they all follow the standards for organically produced foods.

According to the NOP there are three organic categories:
1. 100% organic
2. Organic made with at least 95% organic ingredients.
3. Made with organic ingredients.  This category requires 
a minimum of 70% organic ingredients with stringent 
restrictions on the remaining 30% including a requirement 
excluding all GMOs.

This grocery has been in Dubuque for more than 40 years.  It 
first opened as Life Force Natural Foods. It was sold in 1983 
and the name was changed to Breitbach’s Farmer’s Market 
Food Store.  It was taken over by Mike Breitbach, his wife Pearl 
and his five children who continued to specialize in all foods 
organic, naturally and locally produced.  Right from the start 

and to this day the store only sells organic beef, pork, chicken, 
turkeys and produce.  All of their products are locally grown.  
Most originate in Iowa, Illinois, Wisconsin and Minnesota.  The 
staff eats what they sell, they know their inventory and they 
welcome the opportunity to educate their customers.  They 
are always willing to answer questions about food, medicinal 
herbs, cleansing, food sensitivities, organic growing and 
environmental politics.

David Estafen, Maple 
Breitbach and her brother 
Jackson (center) took 
control of the store in 2010 
and renamed it The Food 
Store.  Of course, Maple and 
Jackson already knew how 
to run the store because 
they literally grew up in Breitbach’s Farmer’s Market.

David came into Maple’s life and was instrumental in 
developing the delicatessen.  David began working in 
restaurants when he was 15 year old.  He became an 
advocate of organic and natural foods when he worked 
at the Mustard Seed Market & Café in Akron, Ohio.  That 
organic foods grocery and restaurant is the largest locally 
owned retailer of natural and organic products in Ohio.  
When David moved to Dubuque he cooked at 180 Main and 
Pepper Sprout.  In fact, he credits Chef Kim Wolff of Pepper 
Sprout with teaching him the culinary skills he needed to 
run The Food Store deli he began developing in 2001.

When you walk around The Food Store for the first time you 
might get the impression the grocery is kind of small.  Pretty 
soon, though, you will notice the variety of merchandise is 

amazing.  Just to give you an idea you will find spices, nuts, 
coffee beans, tortillas, mustard, ketchup, mayonnaise, butter, 
milk, cheese, eggs, ice cream, non-dairy frozen desserts, beef, 
pork, chicken, herbs, mineral supplements  and an amazing 
assortment of fresh, locally grown vegetables.

To be sure, locally supplied foodstuffs are an absolute 
requirement in this store.  Some locally sourced suppliers include 
beef from Heacock Homestead Natural Meats, Bellevue, IA, free-
range chicken from Larry Schultz Organic Farm, Owatonna, 
MN, Pork from Lange Farms, Platteville, WI, Organic Herbs & 
Spices from Frontier Natural Products CO-OP, Norway, IA and 
fresh vegetables from Small Family CSA Farm, La Farge, WI and 
Hideaway Gardens, Durango, IA (Operated by Michael Breitbach, 
the original owner of Breitbach’s Farmer’s Market Food Store.)

The Delicatessen is really a small restaurant designed for take-out.  
However, dining- in is also possible because there is a counter 
and six stools where you can eat as you look out the window.  The 
Deli is a showcase offering examples of just how good organically 
grown and locally supplied foods can be.  There is something for 
everyone.  It doesn’t matter if you are a meat -eater, vegetarian, 
vegan, lactose intolerant, casein or gluten sensitive.  You will be 
delighted with the delicious choices available to you.

The Deli is well known for Jack’s All-
fruit Smoothies.  They take a base 
of strawberries and bananas, add 
in seasonal fruits like pineapples, 
peaches, blueberries, nectarines and 
blend with organic orange juice.  Many 
regular customers order a smoothie 
boost of kale/spinach, or Spirulina or 
Iowa Grown Aronia  berries.

Spirulina is a spiral shaped algae used as a high quality protein 
supplement providing quick energy and nourishment.  Aronia 
berries are better known as North American Chokeberries.  
They were an endangered plant until cultivated by the 
Sawmill Hollow Family Farms in Missouri Valley, IA.  The Aronia 
berry’s antioxidant content is 3 times greater than blueberries 
and 8 times greater than pomegranates.

The salads are always fresh and immensely enjoyable.  Two 
that stand out are the House Specialty  Beets, Beans and 
Greens.  Beets are roasted in a rosemary balsamic dressing 
and are tossed with a dash of spice, navy beans, red onion, 
raisins and kale.  The other one is Tabouli (Tabbouleh).  It’s a 

{ 365 dining: the food store } what do you mean, “good for you can taste good too?”

The Food Store
1109 Iowa Street, Dubuque, IA 52001
563-557-1777  •  www.DBQFoodStore.com
facebook.com/thefoodstore
HOURS: Mon - Fri : 9 am – 7 pm
Sat: 9 am – 5 pm Sun: 11 am – 5 pm
DINING STYLE: Take-out Deli & Natural &  
Organic Food Market
RECOMMENDATIONS: Veggie Chili, Hummus Gar-
den, Turkey & Avocado, Italian Beef, Grass-Fed Burg-
ers, Burrito, Falafel, Tuna Wrap or Melt, Turkey Pesto
LIQUOR SERVICE: None
PAY OPTIONS: Cash, Checks, EBT, Debit, Major Cedit
ACCESSIBILITY: Ramp to Front  KIDS POLICY: High Chair   
RESERVATIONS: No    CATERING: Yes     TAKE OUT: Yes
DELIVERY: No PARKING: Metered on street
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classic Lebanese salad of fresh parsley, spearmint, tomatoes, 
cucumber and onions tossed with quinoa and finished with 
lemon and extra virgin olive oil.

The tuna (in a wrap above) is just wonderful.  You can order 
it in a salad or as a Tuna Avocado cold sandwich or hot tuna 
melt or even in a wrap.  The tuna is described as sustainably 
caught and dolphin safe.  It is labeled sustainable because it is 
caught with fishing poles or by trolling and not in nets. 

A great cold sandwich is the Herbed Turkey and Avocado.  
The flavorful turkey is placed in your choice of spouted grain 
bread or whole wheat wrap along with slices of fresh avocado, 
lettuce, sprouts, tomato and onion.

The Italian Beef is a true work 
of art.  Slow roasted thinly 
sliced Top Round is rubbed 
with a dry spice of rosemary, 
Italian seasonings, coriander, 
paprika and a few other 
spices.  This sandwich took 
2nd place Favorite Entrée in 
the 2011 Taste of Dubuque.

I heartily recommend you enhance your culinary experience 
by visiting The Food Store often and trying the Daily Specials.  
Monday is Stir-Fry Day and Wednesday is Burrito Day.  On 
Tuesdays you can explore new tastes because it’s Indian Day.   

The Indian special varies week to week.  Last week it was 
Saag Paneer.  Saag is creamed spinach made with finely 
chopped spinach, mustard greens, turmeric, cumin, 
garlic and masala spice blend.  It is served with Paneer, 
a homemade non-melting farmer’s 
cheese which is cubed and fried.

Thursday is Mediterranean Day.  This is usually Falafel because 
it is so popular.  Balls made from ground chickpeas, parsley and 
cilantro are deep fried.  They are served either in a tortilla with 
lettuce and tomato or on a salad.  David’s Falafel was voted the 
2012 Favorite Snack in the Taste of Dubuque contest!

The Friday special is Grass-fed Burger with fresh cut 
French fries cooked in organic coconut oil.  Burgers 
and fries are available every day.  They are served 
on sprouted-grain buns made from wheat kernels 
that are allowed to sprout and then 
ground up and baked into bread.  
Because the kernels are not ground 
into flour this kind of bread is often 
referred to as “flourless”.

Fortunately for us, the Food Store is 
located right where the Dubuque 
Saturday Farmer’s Market begins at the 
corner of 11th and Iowa Streets.  This 
means you can stop by and enjoy the 
scrumptious Farmer’s Market Breakfast 

before or after shopping.  
David stands ready to prepare 
your made to order omelet 
with all your favorite fillings 
like just picked tomatoes, 
onions, and peppers and 
organic eggs, cheese and 
butter.  When you order the 
Omelet Plate you also get 
herb roasted potatoes, fruit 
salad and a chicken sausage.  Stick around and be entertained 
by The Food Store’s own Broken Rubber Band featuring David 
(when he is not cooking) and Mike, Jackson and River Breitbach.

Consumption of organic foods reduces exposure to pesticide 
residue and antibiotic-resistant bacteria. Consumption of 
locally grown foods provides bolder, sharper and fresher flavors 
since the travel time and distance to market are reduced.  
(Conventionally grown produce travels on average 4 to 7 days 
and 1500 miles compared to locally grown produce shipped to 
market in typically one day and less than 100 miles).

Consuming  organic, locally grown 
food from The Food Store satisfies 
the foodies’ curiosity to experience 
new  tastes while proving eating 
healthy is delicious and fun!

just cause it’s organic doesn’t mean you can’t deep fry it!{ 365 dining: the food store }
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wanna get away? you’re there!

This is not your Mother’s honeymoon. That 
can be said about most any post-wedding 
travel plans these days. The rules are off 
and the situations vary so much that what 
was traditional is no longer traditional. In 
this model age of marriage, jetting off for 
two weeks in Hawaii is not exactly the easi-
est thing to do. Some newlyweds’ sched-
ules just can’t accommodate that kind of 
a getaway. More often, their pocketbooks 
can’t accommodate that kind of a getaway. 
Maybe it’s not your first time around the 
block and you both agree something fun 
but low key is the answer. Sometimes it’s 
just a matter of putting off the big trip for 
later in the year and sometimes it’s a mat-
ter of spending that money on a down pay-
ment on a house instead of the Carribbean. 
Either way, it’s still a big day and it would be 
a shame to get hitched and just go back to 
work like nothing happened. 

For most people in the above situations, 
honeymooning close to home is the solu-
tion. That doesn’t mean Chicago. That can 
mean down the street. 

If anyone hears a lot of stories about what 
brides and grooms are doing these days, 
it’s Sherrie Keating and the crew at Cheryl-
Ann Bridals. They’ve seen a lot of couples 
tending to spend a special night locally 
before taking a bigger trip at a later date, 
even if they go on the big honeymoon just 
a few days after the wedding.

“We suggest to people honeymooning 
later to spend at least the wedding night 
doing something special,” Sherrie offers. 
“Go someplace. Don’t just go home, even 
if you’re tired. With Galena so close, a lot 
of people rent a townhouse or go to bed 
and breakfasts here or in a nearby com-
munity. Hotel Julien provides a room for 
the couple when they have their reception 
there. Others offer similar packages. When 

anniversaries roll around, it’s not that you 
have that place locally that you can revisit 
to rekindle memories.”

There are literally scores of options for 
every type of couple within minutes of 
home. They’d never all fit in these pages, 
but we’ve collected a few to get your 
wheels turning. And you might notice, if 
you are already happily wed, that these 
ideas would also make for great second, 
third or thirtieth honeymoon destinations. 
You don’t have to get hitched all over again 
to enjoy a well deserved vacation. So if 
you’re not a bride or groom to be, don’t let 
the title scare you off. Pick out a getaway 
below and get relaxin’, stat!

Four Mounds Inn   
and Conference Center  
4900 Peru Road, Dubuque  
Four Mounds, a Dubuque Landmark Site 
listed on the National Register of Historic 
Places, is the perfect cozy getaway  right in 
Dubuque. With beautiful views overlooking 
the Mississippi River, Four Mounds’ tranquil 
grounds include three guest houses. 

The 1908 Grey House is a Craftsman style 
mansion with seven guest rooms, the  1924 
Colonial Revival “White House” affords a 
refined and elegant stay with four guest 
rooms, and the 1953 “Marvin Gardens” rustic 
pine cabin is perfectly cozy for 2-4 people. 

The Grey Mansion is also great for group 
events and is a very open and welcoming 
setting for all weddings and receptions. 

Hiking trails and a challenging ropes course 
round out the venue’s amenities. Call 563-
556-1908 or visit www.fourmounds.org.

Grand Harbor Resort  
350 Bell Street  
Sometimes a marriage is not about 2 people, 
but a family coming together. If it is your goal 
to celebrate the big day as a group, a great 
place to take the kids along is the Grand Harbor 
Resort. Beautiful river views and outdoor 
sights compliment the  nearly 200 room indoor 
waterpark hotel and Tony Roma’s Restaurant. 

Just a stone’s throw away are a host of great 
amenities for all ages. The incredible Diamond 
Jo Casino with its multiple dining venues, 
family bowling center and Mississippi Moon 
Bar live music venue is just across the street. 
The Star Brewery building is home to Stone 

Cliff Winery and bar. And, of course, the mas-
sive National Mississippi River Museum and 
Aquarium complex is adjacent to the hotel. 
The kids can get lost for hours in there. A hop-
ping nightlife scene is always on tap on lower 
Main Street, just a short drive or even an easy 
walk away across via the 3rd street overpass. 

The Grand River Center, connected to 
the hotel also happens to be the biggest 
and busiest wedding reception venue 
for miles around providing all of the ser-
vices and amenities any bride and groom 
could hope for. Call 866-690-4006 or visit  
www.grandharborresort.com.

Hotel Julien   
200 Main Street, Dubuque  
Following a 30+ million dollar renovation, the 
Hotel Julien Dubuque is now recognized not 
only as the most desired wedding reception 
venue around (#1 reception venue in Iowa 
by Martha Stewart Weddings Magazine) but 

{hometown honeymoons }
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also has the most elegantly appointed Hotel 
guest accommodations in the city, being 
awarded as a “top ten places to stay” hotel 
in the midwest by Midwest Living Magazine. 

Located smack dab in the middle of 
Dubuque entertainment district, you are a 
short walk from great dining, nightlife, and 
shopping opportunities as well as the many 
opportunities at the Port of Dubuque. 

The historic landmark hotel’s accommo-
dations also include the upscale dining of 
Caroline’s Restaurant, the bustling energy of 
the Riverboat Lounge in the evenings, and 
the sumptuous comfort and relaxation of 
the Potosa Spa. You can also take advantage 
of the pool, whirlpool and fitness center. For 
the ultimate in spoiling, spend your honey-
moon in the Capone Suite. It’s pretty much 
got everything! Call 563-556-4200 or visit 
www.hoteljuliendubuque.com.

Dubuque Bed and Breakfasts 
Dubuque has a number of luxurious and 
historic Bed and Breakfasts to choose from. 
If we tried to list all of their accommoda-
tions here, we’d need another issue. So 
we’ll list them and their contacts and you 
can do some investigatin’ on your own.

Clarke Manor - 216 Clarke Drive  
An Italianate mansion majesticly sitting 

high atop the bluffs of Dubuque overlook-
ing downtown. Beautifully remodeled 
and one heck of a view! Call 563-588-1182 
or visit www.clarkemanor.com

The Hancock House - 1105 Grove Terrace 
One of Dubuque’s celebrated painted 
ladies on the bluff overlooking down-
town Dubuque. Call 563-557-8989 or visit 
www.thehancockhouse.com.

The Redstone Inn - 504 Bluff St. 
Built by the famed A.A. Cooper in the 
heart of downtown Dubuque. Call 563-
582-1894 visit www.theredstoneinn.com

Mandolin Inn - 199 Loras Blvd.  
Call 563-556-0069 or visit mandolininn.
com. Built in 1908 by Nicholas J. Schrup, 
Dubuque’s leading financier. It gets its 
name from a leaded tiffany glass window 
picturing Saint Cecelia.

The Richards House - 1492 Locust St., 
An 1833 Victorian home in downtown 
Dubuque. Call or visit www.therichards-
house.com.

Downtown Galena  
Again, how many pages could we fill with 
just Galena opportunities? When taking 
a short honeymoon following his wed-
ding, 365ink Publisher Bryce Parks made 
Galena his choice. The brief two days 
spent there were far more enjoyable to a 
few days spent in the mountains of Colo-
rado, believe it or not. 

{hometown honeymoons } maybe those b&b people will just come to my house and make me some eggs.



www.Dubuque365.com26 { may 23 - june 5, 2013 } 365ink Magazine   |   issue #187

{hometown honeymoons } now that’s a bed!

With a veritable cornucopia of dining, shop-
ping, entertainment venues, wineries, and 
educational stops for history buffs, you really 
can’t lose with a newlywed’s weekend in this 
historic community barely 15 minutes from 
Dubuque. Unless you stay at the Irish Cottage 
or Best Western Designer Inn & Siutes (which 
is a lovely idea) or want to golf, you can pretty 
much park the car downtown and leave it for 
the weekend. Everything you could want to 
do and see and EAT EAT EAT is steps away. 

Irish Cottage Boutique Hotel 
9853 US Hwy 20, Galena, Illinois  
You know you’re getting into something 
unique just entering the parking lot. With 
the look of a traditional Irish streetscape, 
the culture of Ireland prevades everything 
in the hotel complex. Each of the guest-
rooms is uniquely appointed with artwork 
reflecting the county in Ireland for which 
the room is named. And Frank O’ Dowd’s 
pub menu satisfies even the most discrimi-
nating palate. They also regualarly feature 
traditional live Irish music and even Clad-
dagh Irish Dancers. Call 815.776.0707 or visit 
www.theirishcottageboutiquehotel.com.

Best Western  
Designer Inn & Suites  
9923 US 20 West, Galena, IL  
The Best Western in Galena has been 
under new ownership and manage-
ment since August 2010, and the owner 
designs and hand builds all of the fan-
tasy suites. His award-winning work has 
been featured in national publications. 
Discover the creative themes during your 
next visit!

Be sure to add a Romance Basket to your 
reservation! The staff will set up your spe-
cial gifts before you check in so they’ll be 
ready for your arrival. From roses, balloons 
and so much more are part of the four avail-
able baskets. Sign up for the free newsletter 
and be the first to know about specials and 
new suite openings.

The Best Western is located within walking 
distance to Ulysses S. Grant’s home and is 
also near the Galena Museum and the old #1 
Firehouse. You can take a stroll down Main 
Street Galena (0.5 mi away) or hit the slopes at 
Chestnut Mountain (8 mi). Call 815-777-2577 
or visit www.bestwesterndesignerinn.com

The simple beauty of Main Street Galena 
itself is worth the trip. There’s a reason that 
the monied weekend warriors from Chicago 
and its suburbs head to Galena in droves. It’s 
just that cool. Visit these sites for more info 
on the area. www.galena.org, www.visitga-
lena.org, www.galenadowntown.com.

Eagle Ridge Resort & Spa  
444 Eagle Ridge Drive, Galena, IL

Eagle Ridge Resort & Spa is one of the 
Midwest’s largest full-service golf and spa 
resorts whose pristine beauty and relax-
ing opportunities just outside of Galena, 
Illinois, stand out from the normally flat 
Illinois landscape. The resort offers 80 
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{hometown honeymoons }

beautifully appointed rooms in the  main Inn, but also 
230 spacious one-to-eight bedroom villas and distinctive 
homes, enhanced by modern amenities and luxurious 
features for real privacy for any couple or group.

63 holes of championship golf spread out over  four golf 
courses, including the resort’s crowning achievement, The 
General, are praised by Golf Digest, Zagat and more.

Stonedrift Spa offers a tranquil atmosphere, including 10 
treatment rooms and Vichy showers, to enjoy massages, 
facials, body treatments, manicures, pedicures and many 
other relaxing spa services.

Experience the 220-acre Lake Galena in one of the resort’s 
canoes, paddleboats or pontoons or enjoy hiking and 
biking on over 20 miles of scenic trails. You can even find 
hot air balloon rides over the Galena countryside, horse-
back riding, tennis, fishing and swimming. Popular winter 
activities at the resort include cross-country skiing, ice 
skating and sledding.

From casual to formal, there is a delicious award-winning 
variety of dining options, as well as exceptional, friendly 
service - from the Woodlands Restaurant & Lounge, 
Spikes Bar & Grill, Paisanos and even the Eagle Ridge Cof-
fee Shop.

And as if it weren’t enough to be a dream get-
away after the wedding, with gorgeous ballrooms 
and exceptional banquet and catering services, you 
could just move the whole party here! Call or visit  
www.eagleridge.com.

if i golf on my honeymoon, will she leave me?
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Bellevue, Iowa  
People often think Galena when driving 
20 minutes for a getaway, but have you 
thought of going South? 

Bellevue literally means beautiful view, 
and they nailed it.  Nestled between 
towering wooded bluffs and bordered 
by the mighty Mississippi, this town 
offers an assortment of venues to relax 
with nature, enjoy shopping and dining 
experiences, and participate in festivities 
throughout the year. 

The river walk is probably the gem of 
your visit and luckily, Water Street, which 
runs along that walk is full of fun shop-
ping and dining opportunities. 365ink’s 

recent trip to the Water Street Market was 
among our favorite restaurant reviews 
we’ve ever done. Locally owned hotels 
and bed and breakfasts will turn your day 
of relaxation into a weekend of the same. 
Don’t miss out on a visit to Bellevue State 
Park at the top of the hill, overlooking 
the city and the river. It’s a heck of a view. 
Visit www.bellevueia.com.

New Diggings General Store & Inn 
2944 County Road W (New Diggings, WI) 
If you love getting out in the country, 
good times and live music… oh, and you 
possibly have a slight addiction to hitting 
the open road on your motorcycle, you 
won’t find a more memorable stay than a 
night or a weekend at the New Diggings 
General Store and Inn. Great live music, 
a fun loving crowd and a big tasty menu 
augment a host of 4 comfy and newly 
remodeled country guest rooms above 
the bar. It’s almost one of those places 
you have to visit to really understand 
the magic. Call 608-965-3231 or visit  
www.newdiggs.com.

We hope our few ideas have sparked some 
ideas for your wedding or just rekindling 
you marriage. Happy getaways!

what happens at the diggs stays at the diggs.{hometown honeymoons }
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{ pam kress dunn } if they’re that small, maybe you need to but a baker’s dozen.

You have disappointed me. I’m sure you 
know I’m a chocoholic, and my favorite 
chocolate recipe requires two ounces 
of your fabulous unsweetened baking 
chocolate. I’ve been making it for years, 
slipping a box into the shopping cart as 
the spirit moves me, which is, I’ll admit, 
all too often. My college roommate, 
who is my friend to this day, found the 
recipe for your chocolate sauce right on 
one of your boxes years ago, and I’ve 
been making it ever since.

I noticed, as you did, when the 
competition (I won’t name any names, 
but we all know who that is) downsized 
their box and their product, offering 
only four ounces instead of eight. What? 
I hollered, holding up the thin, pathetic 
box. What do they think they’re doing? 
But then I looked, and there was your 
box, still fat, still bursting with eight 
ounces of chocolate joy. Whew. That 
was a close one.

We all know, don’t we, that a box of 
baking chocolate ought to contain 
eight squares, each one nicely wrapped 
in white paper, each one enclosing one 
complete ounce. Since the chocolate 
sauce recipe requires two ounces of 
unsweetened baking chocolate, I could 
make it four times from just one box. 
What did it cost? Something under four 
dollars, so each time I made it, it only 
cost about a buck. That seemed more 
than fair to me.

But then. You know what’s coming, 
don’t you?

Two weeks ago, my husband and I 
were at Hy-Vee. Into the cart went 
the Cheerios, the sandwich thins, the 
reduced-fat Triscuits, the Jazz apples 
and the maybe-they’ll-taste-better-
this-time basket of fresh blueberries. 
Sailing down the baking aisle, I 
scanned the shelves for your familiar 
orange and brown box. I found it, but 
something was . . . off. Something was . 
. . going on. Deception had entered the 
chocolate shelves. There it was: “Baker’s 
Unsweetened Baking Chocolate Bar. All 
Natural; 100% Cacao.” Fine. It used to 
be called “Baker’s Unsweetened Baking 
Chocolate SQUARES,” but fine.

Then I noticed something new. 
Instead of saying “2X More 
Product than competitor’s 
package,” it now said, “ NEW! 4 
oz Easy Break Bar. Same great 
chocolate.”  Et tu, Baker’s?

Both boxes – and yes, I have an old 
one and a new one right here by 
my laptop – boast, “Since 1780.” 
Wow, that’s a long time. I wonder 
what a box contained two hundred 
years ago? Sixteen ounces? Thirty-
two? Because you’re obviously on 
a downward slide.

Not only that, but we no longer get each 
square wrapped individually in nice 
white paper. Now what we get is a thin, 
scored bar of rectangles, each rectangle 
worth a puny one-quarter ounce, all in 
one flimsy foil wrap. So, in other words, 
it takes eight of those rectangles to make 
my beloved chocolate sauce, and I can 
only eke two recipes out of one box. And 
that one box costs just about as much as 
the old, twice-as-big, box used to cost.

Your marketers must have had a field 
day with this. I can just see someone 
from management telling the team, 
“We need to make more money! And 
you need to make the customers think 
we’re doing them a favor! Put on your 
thinking caps!” So, as all good marketers 
do, they tried to look on the bright side. 
Sure, you’re selling half as much product 
for the same four bucks, but hey, it’s 
easier to break! And it’s the “same great 
chocolate” you’ve been selling since the 
middle ages, but it’s, um, slim! So maybe 
customers will get the crazy idea that 
they, too, will slim down by eating it!

Coincidentally, I was just reading an 
article about the way food products 
have become taller and slimmer to trick 
us grocery shoppers into thinking we’re 
still getting the same amount, even 
though we’re not. The article, “Fooled 
by Food,” appears in this month’s issue 
of the wonderful Nutrition Action 
Health Letter, which is published by the 
hardworking Center for Science in the 
Public Interest. It’s a thin publication, 
but it carries no ads, so it’s packed with 
flavor, the way a box of chocolate ought 
to be.

This happened to my favorite cereal. I 
didn’t even notice how thin the box had 
become, because it was as tall as ever. 
But I happened to have an older box 
in the cupboard, and boy, was there 
a difference. It was like my cinnamon 
Puffins had gone on a diet. It was hardly 
a shadow of its former self and yet, it 
was selling for the same inflated price. 
Isn’t that funny?

So, Baker’s, or whatever your corporate 

parent might be. (For all I know, 
your little chocolate company is 
owned by a corporate behemoth 
that also markets cigarettes, guns, 
and gummy worms.) What am I to 
do? I love this chocolate sauce. I 
really do. Why, I love it so much I’ve 
gotten friends hooked on it, too. 
Maybe we need to form a support 
group, and write up a twelve-step 

program for going cold turkey on 
chocolate sauce. It’s just that it’s sooo 
much better than anything DQ or 
Beecher’s ever poured over a scoop 
of vanilla ice cream. So much better 
than anything Hershey’s sells in a can. 
What’s that? It comes in plastic squirt 
bottles now? Of course it does.

I still miss the old Hershey candy bar, the 
one with the chocolate in squares, not 
rectangles. (Yeah, I know. Food geometry 
is important to me. I have no idea why.) I 
know people who roast their own coffee 
and – who knows? – will soon be growing 
it in their back yard. Maybe it’s time for 
me to make my own chocolate. I’ve been 
looking for a new hobby.

- pam2617@yahoo.com

Dear Baker’s Chocolate Company
by pam kress-dunn
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Nerf Capture the Flag
Our last “Nerf Capture the Flag” program 
was so successful we’re having another 
one!  Everyone knows shelves are great for 

holding up books, but have you ever considered their virtues as a capture 
the flag field? Join us at 4:45 p.m. on Saturday, May 25, for an evening of 
ducking and dodging between the books as we play capture the flag 

with Nerf blasters. This program is open to anyone over 18. Participants must supply 
their own blaster, up to two per person. Since the library closes at 5 p.m., latecomers 
will not be admitted. To register or get more information, call the library at 589-4225 
and ask for the Reference Desk. 

Groundbreaking Reads: Adult Summer Reading Program
Mon. June 4 to Sat. Aug. 3
The Adult Summer Reading Program, Groundbreaking Reads, kicks off on Monday 
June 4.  Please register and pick up your summer reading packets at the Reference or 
Recommendations Desk.  You can also sign up online http://www.dubuque.lib.ia.us.
 
Create Plantable Seed Paper
Tue. June 4, 7:00-8:30 p.m. in the 1st Floor Program Room
Learn how to make seed paper as part of the Adult Summer Reading Program: 
Groundbreaking Reads.   Seed paper is a wonderful way to use paper that might 
otherwise end up in a landfill.  You can give the paper as a gift or plant it yourself.  The 
library will provide all the supplies to make the paper.  Space is limited, please call the 
Reference Desk at (563-589-4225) to sign up by Monday, June 3. 

Thaddeus Rex with Rock - Summer Reading Kick Off Concert
Tuesday, June 11 at 10 a.m. and 2:00 p.m.
Join us for Rockin’ tunes, hilarious 
antics and a seven foot dinosaur 
named Rock! Thaddeus Rex travels 
the country talking and singing 
to children to -motivate them to 
read. Children love his songs and 
they truly become enthusiastic 
about reading books. Thaddeus 
Rex is a PBS veteran and an award 
winning songwriter. Start the summer reading like a Rock Star! Please register no 
more than one week in advance at 563-589-4225 and ask for the Children’s Help 
Desk at extension 2228.

 
Graphic Content: Understanding Comics:  
The Invisible Art
Tues. June 11, 7:00 p.m.   
First Floor Program Room
Understanding Comics: The Invisible Art   by Scott McCloud 
will be discussed. Praised throughout the cartoon industry, 
McCloud’s innovative comic book provides a detailed look at the 
history, meaning, and art of comics and cartooning.

SEASON POOL PASSES ON SALE
Purchase your 2013 season swim pass(es) 
at the Leisure Services Department, 8 a.m. 
to 5 p.m. or online at www.cityofdubuque.
org/recreation and select Aquatics & 
Pools. Season swim pass forms  may be 
found online by selecting Swim Passes 
and downloading the form by clicking on 
Season Pass Application Form.
Swim pass rates are as follows:
• Youth pass, $34/resident, $44/non-res
• Adult pass, $60/resident, $72/non-res.
• Family pass, $94/resident/$122 for non-res.
All swim pass purchasers must show proof 
of residency. Passes are effective May 
25th, 2013 through May 1st, 2014. If you 
have any questions, please contact the 
Leisure Services Dept. at 563-589-4263 or 
email us at parkrec@cityofdubuque.org.

DISCOUNTED AMUSEMENT PARK / 
WATER PARK TICKETS ON SALE
Save on tix to Great America, Six Flags-St. 
Louis, Noah’s Ark, Mt. Olympus, Pirate’s 
Cove, Milwaukee Cnty Zoo, Valley Fair, 
Lost Island & Adventureland. Please 
call our office and check on the status of 
tickets. Office hours are Monday through 
Friday, 8:00 a.m. to 5:00 p.m. For further 
information, please contact the Leisure 
Services Department at 563-589-4263 or 
email us at parkrec@cityofdubuque.org.

2013 PLAYGROUND PROGRAM
Registration for our summer playground 
programs will begin on Monday, April 15th 
at 8:00 a.m. Please see below for additional 
information. For a listing of playground 
program sites, please contact the Leisure 
Services Department at 563-589-4263.

TOT LOT PLAYGROUND.   
The Tot Lot playground program offers 
a variety of activities for girls and boys 

between the ages of 3 through 5. Trained 
leaders plan, organize and direct the 
activities. 

PLAY LOT PLAYGROUND. The Play Lot 
playground program offers a variety of 
activities for girls and boys between the 
ages of 6 through 8. (Child must be age 
6 before the program begins.) Trained 
leaders plan, organize and direct the 
activities. 

SPECIAL POPULATION INVOLVEMENT - 
THERAPEUTIC RECREATION PROGRAM 
(SPI). The SPI playground program offers 
a variety of activities for girls and boys 
between the ages of 6 through 14 and toilet 
trained, for inclusion into the regularly 
scheduled playground program at Flora 
Park. Additional staff  will be available 
to assist with successful participation. 
Please give any special medical or special 
care information needed. No fee, but 
registration is limited. To register, please 
contact Gary Reid, Playground Program 
Supervisor at 563-589-4311. 

PLAYGROUNDS. The Playground 
program offers a variety of activities for 
girls and boys between the ages of 8 - 14.

For Tot Lot, Play Lot and Playground, 
Activities are weather dependant, 
Monday - Friday, June 10th through 
August 2nd (No July 4). We offer a variety  
of playgrounds in the morning from 9 a.m. 
to noon, and in the afternoon from 1 to 
4 pm. Registration is limited to two sites. 
Fee is $18 per site.

Register at each site. No fee. For more 
information, please contact the Leisure 
Services Department at 563-589-4263 or 
email us at parkrec@cityofdubuque.org.

{ leisure services / carnegie-stout public library } bang a gone thaddeus rex!
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Every spring millions of beautiful annuals 
arrive at our garden center awaiting some-
one to come along and choose them for 
their home.  Those plants can go one of two 
ways; they can grow bigger and better or 
they can slowly begin to decline.  Here are 
a few things to consider when maintaining 
those beautiful annuals…

Soil:  The expression you should plant a $10 
plant in a $20 dollar hole is relevant to an-
nuals as well.  Quality planting mixes and 
soils are very important to a plants success.  
I recommend using a mix like Miracle Grow 
Potting Mix or Dr Earth Planting Mix in your 
containers.  These offer a blend of things like 
Forest Humus, Fir Bark, Peat Moss, Pumice, 
Earthworm Casting, Kelp Meal, Alfalfa Meal, 
Soybean Meal, MicroActive™ Seaweed Ex-
tract, Aloe Vera, Yucca Extract, Oyster Shell 
& Dolomite Limes and don’t compact like 
regular potting soil can.  Also, replace your 
soil yearly to make sure you don’t carry in-
sects and disease issues from year to year.

Container:  In most cases, the bigger the 
better.  You won’t have to water as con-
stantly and your plants can take root if 
there is enough soil for them to establish 
themselves.

Glazed ceramic pots are usually considered 
the most beautiful and many are now rela-
tively frost resistant so you can keep them 
outside year round, provided certain care 
is done. Plastic is great option that has 
really come a long ways in recent years.  
Steve’s Ace Home & Garden offers a line 

by Crescent that offers a 10 year warranty and 
look great too, offering contemporary styling. 

Feed ‘em!:  This is the true key to success.  
Everyday we offer our annuals a low dose of 
fertilizer that is high in phosphorus but also 
offers some nitrogen, potassium and micro-
nutrients to keep blooming annuals going 
strong. I like Miracle Gro’s Bloom Booster at 
¼th  the usual rate and then I feed every time I 
water.  The high phosphorus keeps the blooms 
going as opposed to a high nitrogen fertilizer 
which focuses its energy on the plants foliage.

Prune ‘em!:  Don’t hesitate to cut back parts of 
the plant when they get a little leggy.  Pinch-
ing back annuals forces their foliage to fill out 
and thicken up creating a fuller plant that can 
then produce more blooms.  It’s also impor-
tant to dead head your blooms if you choose 
plants that are not self cleaning like geraniums 
and petunias. Not good at deadheading?  Me 
either!  I tend to choose self cleaning annuals 
like calibrachoa, impatiens and begonias. 

Have any questions? Stop by the garden cen-
ter or email me at sara.selchert@stevesace.
com.  We are always happy to help you grow 
more successfully!

It’s Memorial Day weekend - time for sun-
shine, swimming, grilling and camping.  
Although hot dogs and hamburgers are 
the usual staples of outdoor cooking, they 
may not always be included in a balanced 
meal.  It’s important at mealtime that you 
consume a variety of foods from all the 
food groups.  Using the MyPlate method is 
a way to make sure that one-fourth of your 
plate is a lean protein, one-fourth is a grain 
and at least half your plate is made up of 
vegetables and/or fruit.  Using foil packets 
to grill or heat on a campfire is an easy way 
to ensure you and your family are eating a 
balanced meal and the clean-up is a snap.  
There is no need for plates; all you need is 
foil and a fork.

Your family can even personalize their foil 
packs by choosing their own ingredients.  
Combine ground beef, rice, beans, pep-
pers and cheese for a Southwestern meal, 
or tilapia and summertime vegetables 
for a fresh and light meal.  Make a side 
by combining potatoes, vegetables and 
seasonings.  Don’t forget dessert; a sweet 
combination of diced pound cake, fruit, 
brown sugar, margarine and cinnamon 
is sure to please everyone.  Make your 
foil packs ahead of time, throw them in 
the cooler and they will be ready to cook 
when you reach your destination.  Here 
are some important foil pack cooking tips:

• Use heavy-duty foil. You don’t want the 
foil to rip and have ashes get in and your 

dinner leak out. If you use regular foil, dou-
ble up on the sheets. If your food is heavy 
and/or you plan to eat directly from the 
pack, it’s a good idea to double up even 
on the heavy-duty sheets.

• Spray the side of the foil on which you’re 
going to place the food with cooking 
spray before you add your ingredients and 
seal it up.

• When placing your ingredients on the 
sheet of foil, always put the meat on the 
bottom as it takes the longest to cook.

• Cook your foil packet on the fire’s coals, 
not in the fire itself. Ideally, you want to 
place the packet on a bed of coals about 
two inches thick.

• Hard, raw vegetables like carrots and 
potatoes take a long time to cook. If you 
don’t want to wait, use the canned variety.

• When cooking meat, throw in some 
high-moisture veggies like tomatoes and 

onions. This will keep the meat 
from drying out.

• Cooking times will depend on 
how hot the fire is and the kind 
of food in the packet. I generally 
err on the side of cooking it too 
long; this is the kind of food that 
you don’t need to be overly del-
icate with. Flip the packets over 
a few times during cooking, and 
open and check on how the 
food is progressing from time 
to time.

• When it’s finished cooking, 
open your foil packet carefully, 

as it’s full of hot steam!

{ do it yourself advice from sara / healthy living with hy-vee health market }

Campfire Cooking   
The “My Plate” Way
with nutritionists
Megan Horstman & Amber Jaeger
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{ page to screen / crossword } is seabiscuit what they call those cheesy things at red lobster.

Answer on page 35 
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Now Showing @ MINDFRAME  
Friday, May 24 - Thursday, May 30

Fast & Furious 6 (PG-13) No Passes
Fri - Thu: (11:20 AM), (2:00), (4:45), 7:30, 10:05

The Hangover Part III (R) No Passes
Fri - Wed: 12:00, 2:30, 5:00, 7:40, 9:55
Thu: 12:00, 2:30, 5:00, 9:55

Star Trek Into Darkness (PG-13)  
No Passes Allowed
Fri - Thu: (11:05 AM), (1:40), (4:25), 7:10, 9:50

The Great Gatsby (PG-13) 
Fri - Thu: (12:30), (4:00), 7:00, 9:50

Iron Man 3 (PG-13) 
Fri - Thu: (11:00 AM), (1:45), (4:35), 7:20, 10:00

{ movies } third time’s a charm!

The Hangover Part III (R) (May 23)
This time, there’s no wedding. No 
bachelor party. What could go wrong, 
right? But when the Wolfpack hits the 
road, all bets are off.

Fast and Furious 6 (PG-13, May 24)
The franchise continues with this sixth 
entry from Universal Pictures. Paul Walker 
is once again relieved to have a job.

EPIC (PG) (May 24)
A 3D animated adventure comedy. When 
a teenage girl finds herself magically 
transported into this secret universe, she 
teams up with an elite band of warriors 
and a crew of comical, larger-than-life 
figures, to save their world...and ours.

After Earth (PG-13) (May 31)
A crash landing leaves teenager Kitai 
Raige (Jaden Smith) and his legendary 
father Cypher (Will Smith) stranded 
on Earth, 1,000 years after cataclysmic 
events forced humanity’s escape. 

Now You See Me (PG-13) (May 31) 
The film pits an elite FBI squad in a game 
of cat and mouse against “The Four 
Horsemen”, a super-team of the world’s 
greatest illusionists. “The Four Horsemen” 
pull off a series of daring heists against 
corrupt business leaders during their 
performances, showering the stolen 
profits on their audiences while staying 
one step ahead of the law.

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

THE BUZZ
David O. Russell, Leonardo DiCaprio, and 
Robert De Niro are reportedly getting 
in on the recent trend of re-murdering 
Kennedy with an adaptation of Legacy of 
Secrecy, a film about how the President 
really died: from a mob hit, duh. The 
assassination has been a popular topic 
in the last couple years, with Tom Hanks 
and Jonathan Demme both already 
at work on their own projects on the 
subject.

Just as J.J. Abrams has been given the 
keys to all our best space nerdery, it 
seems Christopher Nolan is getting 
handed all the action guys with cool 
toys and suits. The Daily Mail reports 
that, with Sam Mendes leaving the 007 
franchise after Skyfall, the Dark Knight 
director has been approached to take 
over.

The Wrap reports Spike Lee has come on 
to direct Gold, a film Michael Mann was  

 
 
going to direct. The film tells the true 
story of the Bre-X mineral scandal, when 
it was discovered that the company’s 
supposedly gold-rich mine contained 
only Goldschläger-level deposits. 

Billy Crystal will reportedly star in 
Winter’s Discontent, a comedy about 
a widower who moves into a reputed, 
active mature community in an attempt 
to reinvigorate his sex life. Frank Oz is 
directing.

Shia LaBeouf is attached to star in Villain, 
a psychological thriller from 28 Weeks 
Later director Juan Carlos Fresnadillo. 
He’ll play the younger of two brothers 
who mysteriously re-connect in an 
unforgiving wilderness.

LaBeouf and Brad Pitt will also now be 
joined by Michael Peña in End of Watch 
director David Ayer’s WWII tank film, 
Fury.

 

Summer 2013 Read    
 @ Home Programs

Opportunities for All Ages!

Win prizes for reaching your reading 
goals, PLUS qualify for Grand Prize 
Drawings.

Registration begins May 29th at all 
DCL branches in Asbury (582-0008), 
Epworth (876-3388), Farley (744-
3371 x5160), Holy Cross (870-2082) & 
Peosta (556-5110 x224).  

Pick up a June calendar with other 
program events available.

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 
895 Main Street 
563-870-2082

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

Dig into Reading   Beneath the Surface   Groundbreaking Reads
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Dear Trixie: 
I have been dating a wonderful girl for the last two weeks. 
I really fell hard for her and I thought she felt the same way 
but yesterday she left a text message saying she doesn’t 
care to continue seeing me. I am shocked! I can’t think what I 
could have done to make her dump me and I am going crazy 
trying to get her to speak to me. All I get are email messages 
which explain nothing. She says things like, “You are a great 
guy and deserve someone better than me”. I don’t want any-
one better than her. She is the best. Last night I sat outside 
her house and she came home in an unfamiliar car with a 
strange guy. She kissed him on the porch and it was pure 
agony to see it. I think she heard me screaming because she 
grabbed his arm and pulled him into her house really fast. 
I knocked and knocked and begged her to talk to me. She 
texted me and said she was going to call the cops if I didn’t 
get off her porch. I left but I feel like such a wimp now. How 
can I get her to talk to me? - Kenny On Crestview

Dear Kenny: 
Every relationship goes through the expected ups and 
downs and an occasional rough spot. It sounds like she 
is going through a period where she doesn’t understand 
just how wonderful you are and how deeply you are in 
love her. Communication is crucial in any relationship. 
She doesn’t understand how much you really care, or she 
would take your calls. She is unable to grasp the intensity 
and importance of your feelings so you’ll have to show her.

STEP 1: Establish Contact

Send emails. Email is a nice, non-confrontational method 
to re-establish communication. Every word you send is 
another chance for your beloved to truly understand the 
depth of your feelings and how this time apart is killing 
you inside. Ten one-page emails per day is a reasonable 
minimum, although more will say that she is a priority in 
your existence. Poetry and artwork is also very effective. 
You may want to send them to her family members and 
friends. This will entice them to show your girlfriend the 
error of her ways and make her want to begin a real dialog.

STEP 2: Voicemail

Make phone calls. Most cell phones and landlines only 
hold about 5 minutes worth of time. Make it count. Sing 
her a song that means something. I recommend classic 
songs by the 1970s group “Bread” or Billy Joel. Hearing 

your actual voice is a powerful incentive for your beloved 
to realize her mistake and fall desperately back in love 
with you again.

STEP 3: Gifts

Quirky or expensive presents left in her car or on her bed 
will really get her attention. Jewelry or dead animals ar-
ranged to form the words, “I Love You” is romantically dra-
matic. Be prepared for a visit from the police.

STEP 4: The No Contact Order

Accepting the restraining order with good cheer just 
proves to her how much you’ll put up with for her pre-
cious love and attention. A restraining order is just anoth-
er way of saying: ‘I love you’ and I am willing to overcome 
any and all obstacles to be with you. Women secretly find 
this highly attractive.

Can a piece of paper keep you away from someone you re-
ally love? Why would you risk eternal true love over some 
silly binding legal order? The law really doesn’t respect 
your feelings, so why should you respect it? Once you’ve 
violated the restraining order two or three dozen times 
you’ll be arrested and get to go to court. Act as your own 
attorney and then she’ll have to talk to you when she is 
called as a witness. If the love doesn’t immediately begin
blossoming--go back to Step 1. Good luck.

reports of her demise have been greatly exaggerated!{ trixie kitsch }
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{dr. mccracken / puzzle answers} life could be worse. you could work at wal-mart!

Aries 3/21-4/19  
Upon engaging people in public 
you will experience light tension 

due to realizing that we’ll all either die 
suddenly or after a long period of debilitation. 
Your bed sheets are the wrong color.

Taurus 4/20-5/20  
After meeting early challenges, 
your attention will turn back 

into a series of long-term distractions that 
keep you from truly dedicating your life to 
love. You will spend several hours looking 
at all the stuff at the fancy chocolate shop 
on Main Street and then be kicked out after 
trying to buy the windowpanes.

Gemini  5/21-6/21  
Your happiness is mostly an 
invention to keep you from 

thinking you don’t actually want to light 
yourself on fire. You fondly remember traffic 
jams. Negotiate with the abyss.

Cancer  6/22-7/22   
Be reasonable when considering 
that the real paradox of life is 

that you are never ready when it is ready. 
Whatever steps you have to take to make 
things make sense, make sure you don’t take 
them off the top of a building.

 Leo  7/23-8/22   
News will come down that 
you’ve been working almost 

every day to give someone else money for 
a place to keep all the things that you got by 
giving other people money. It’s a good time 
to define exactly what “aggressive failure” 
means to you.

Virgo  8/23-9/22  
Someone from your childhood 
will fail an STD test and you’ll 

never know that you should be thrilled about 
it. Ask for a raise from someone else’s boss.

Libra  9/23-10/22  
See how long you can hold 
your breath under water and 

then compare it to how long you can hold 
your breath under the pressure of never 
achieving the dreams your parents are trying 
to live through you. Maybe consider starting 
a waffle iron collection.

Scorpio 10/23-11/21   
You will find great relief in pick-
ing up trash from one section of 

Highway 20 and placing it on another sec-
tion of Highway 20. Don’t spend too much 
of your time trying to find recipe for fondue 
that calls for empathy.

Sagittarius 11/22-12/21    
Old demons have come back 
to haunt you, but with enough 

time spent on a couch with the television 
off, it’s possible to talk out these problems. 
Anything in your life that will resolve itself 
resolves itself in snacks.

Capricorn  12/22-1/19   
You might be put into a situation 
where you have to decide which 

arbitrary television character is more impor-
tant to you and whether either of them will 
make you want to not cancel your phone 
service and live on an island.

Aquarius 1/20-2/18  
Everything is fine. Don’t shave 
your head.

Pisces  2/19-3/20   
Roll the dice and then don’t 
look at what they say because 

it doesn’t matter and the only thing that’s 
ever going to happen is that you’ll collect 
trinkets, mail, and debt for several decades 
and the moon, though only a sixteenth the 
size of the sun, will appear to be much larger 
and, occasionally, beautiful. Su
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Pride Dubuque 2013  
Call em’ gay, alternative-lifestyled or just 
extremely well-dressed, Dubuque’s LGBT 
community is out and proud in the river 
city and celebrating it the weekend of May 
28th. Beginning with a midweek silent 
auction Tuesday, May 28 - Thursday, May 
30th, during bar hours (7 p.m. - 2 a.m.) at 
920 Main Street, Dubuque’s all lifestyles 
nightspot. Then in Friday, there will be a 
Pride Kick Off Party at the same location 
with a 50/50 raffle, silent auction, DJ music 

and door prizes all night. On Saturday, 
the Pride Dragshow begins at 10:30 p.m. 
at the bar. If you’ve never been to a drag 
show, they’re a hook, I don’t care who you 
are. And finally, on Sunday, join in on the 
pride picnic at the Eagle Point park open 
air pavilion from 2 - 10 p.m. There will be 
food provided, a DJ, door prizes, games, a 
kids corner and an auction with winners 
announced at 6 p.m. For more informa-
tion, find the Facebook page, “Out and 
Proud - - Gay Dubuque.”
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