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

www.Dubuque365.com

{ bryce’s inkubator }

Even with my well-earned girth, it’s still frickin’
freezing out there, Mr. Bigglesworth! If losing
weight is a successful thing for me, I may end
up being miserable in the end. After all, Christy
is slender, and she’s always freezing. Who wants
to be freezing? “Not I,” said the fat man. Then
again, it likely comes in handy around July.
So, what’s the best way for me to succee at
shedding a few (dozen) pounds and freeze
my tukus off every winter with all you skinny
people? There’s a dastardly rumor circulating
that diet and exercise may be effective. Unfortunately, neither one is all that convenient for a
15-hour workday. But I’m trying. Except today.
And the high-tech hamburger ground in-house
today at Mainstreet Steak & Chophouse (which
is now open for lunch and has over 20 items
under $20) calls for french fries. Anything else
is simply un-American. Though I guess that’s
technically French, and I suppose I don’t NEED
bacon, cheese and an egg on that burger, but I
worked hard today and I’ve earned it.
Okay, so, seriously, let’s say I do manage to stick
to a program. I could get on that treadmill in the
basement a whole lot more than I do, but since
it started smoking from the motor, that may be
a bad idea. It used to be a lot easier to entice
myself to do it. But that was when the hot tub
was filled and working. I wouldn’t let myself
take a dip unless I worked out first. (There were
important exceptions to that rule, usually late at
night.) Okay, so say I get over that massive obstacle. Then I still need to eat better. That means
salads instead of fries and vegetables instead
of, um, more fries. I’ve actually been cognizant
of that goal and working toward it. Herein lies
the rub.
The “rub” is VEGETABLES. I do like vegetables.
Or, I should say, I learned to like vegetables.
The problem is, like many people, I was raised
on boiled or steamed vegetables. Usually oversteamed vegetables. Snoozeville. Dad did pull
out some classics on occasion like candied carrots, but as they are cooked with butter and
brown sugar, that’s not really a solution to the
problem. It would seem everyone was raised
this way. Otherwise, they’d know how to serve
something other than steamed vegetables.
I eat out a lot. It comes with the territory of
working a lot. As a professional restaurant patron, I’ve gotten to know a lot of menus pretty
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masochiism: finishing your work on the paper ahead of time and thinking others might do the same!

well. So many restaurants in the area have bent
over backwards to create entrees that will blow
your mind. Succulent meats and sauces, side
dishes of potatoes and pasta spiced or cheesed
to perfection. Like many of you, I choose my
dinner based on the main course and to a lesser
extent, the choice of potato or pasta. Restaurants must know this, because many seem to
put as much thought into their vegetable option as we do in making it a priority in choosing
my meal.
Here are the four magic words ... CRINKLE CUT
VEGETABLE MEDLEY. Is crinkle cut one word
or two? Carrots sliced like waffle fries, corn,
broccoli nibblets (stem pieces) and if you’re really unlucky, cauliflower. Steam the living crap
(and color... and texture) out of it and put it
on the plate. Restaurant cooks, you should be
ashamed. If you are mad at me now because
the vegetables you serve are actually artistic
treasures, then clearly I’m not talking about
you. I think the guiltiest parties are supper clubs
and family diners, the places where the veggies
are often treated as a garnish to the 96-ounce
rib-eye and sent back with the plate. Why not
stretch out a bit? I’ll bet a single weekend at
home with the Guy Fieri or Rachael Ray will give
you enough ammunition to have your customers cheering and finishing the veggies. The leftover entree, they can take home in a box.
I always hated peas until I learned to cook
them with fresh rosemary and roasted pine
nuts. Voila! Even something simple like your
favorite spices lightly sprinkled over the corn
or the broccoli. Challenge me here. Challenge
yourself. Now, don’t take this as a call to go find
the most whacked-out exotic vegetables you
can find and sauté them up. Zucchini is fine,
and some crazy people like Brussels sprouts
(I’ve found them tolerable when fried in bacon grease), eggplant and beets. But I realize
you need to play it a little safe and hit a happy
medium with the vegetable you offer to everyone. But there has got to be a solution that
will please the masses without shooting for the
lowest common denominator.
Eating healthy should still be able to be fun, especially when it’s been proven to be possible.
I’m trying here, people. Give a man a fighting
chance. I want to freeze my ass off in the mildest
of chilly weather with all the beautiful skinny
people. Next issue ... iceberg lettuce must die!
365ink Magazine | issue #205
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i want to see that guy cut heads with ron burgundy.

Winter Farmers’ Market

Every Saturday, 9 a.m.–Noon
November–April
The Colts Center, 1101 Central Ave.
Now in its seventh year, the Winter Market is open every Saturday morning
from 9am to noon, November through
April. 30 vendors provide a wide variety of produce, meats, eggs, cheese and
baked goods throughout the winter.
The variety and quality of food keeps
the shoppers coming back. The great
prepared breakfast times you came to
love at Summer market from and East
Mill Bakery and Adobo’s Mexican Grill
are also featured at Winter Market. Winter Farmers’ Market is a volunteer-run
project sponsored by The Four Mounds
Foundation, Colts Drum & Bugle Corps,
and Premier Bank. Visit facebook.com/
DubuqueWinterFarmersMarket.

instruments. Homefree has performed
thousands of shows across the country.
Reserved seating tickets are just $15 for
public, $8 for students and UD alumni,
and FREE for UD students, faculty, and
staff. Tickets for Homefree are available
now at Heritage Center’s Farber Box Office
Monday through Friday from 12:00 p.m. to
5:30 p.m.; by phone at 563-585-SHOW; or
online at www.dbq.edu/heritagecenter.

Broadway’s Next H!t Musical

Thursday, January 30, 7 p.m.
Center for the Arts, U.W. Platteville, WI

Witness
the
only
unscripted
theatrical awards show.
Master
improvisers
gather hit song suggestions from the
audience and create
a spontaneous evening of music, humor,
and laughter. For tickets call (877)
727-1CFA or visit tickets.uwplatt.edu.
Visit www3.uwplatt.edu/cfa/pas.

Mid-Week Farmers’ Market

Wednesdays in January, 2–5 p.m.
Tri-State Independent Blind Society
Purchase seasonal fruits and vegetables,
jams and jellies, honey, pickles, eggs,
baked goods, candy, jewelry, craft items,
and more. 3333 Asbury Rd., Dubuque.

Clarinetist Robert Spring
Homefree Concert

January 30, 8 p.m.
University of Dubuque Heritage Center
John and Alice Butler Hall
On Thursday, January 30, UD’s University
Program Council will present the a capella
band Homefree – recent winners of Season 4 of NBC’s The Sing Off. The band will
perform at 8:00 p.m. in Heritage Center’s
John and Alice Butler Hall. The Minnesota-based group of five guys present
what they call “an eclectic mix of everything” using five microphones and no
4
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Friday, January 31, 7:30 p.m.
Clarke University, Jansen Music Hall
Clarinetist Robert Spring, who has performed all over the world, will visit Clarke
University for an Arts at Clarke event on
Friday, Jan. 31. Spring has performed as a
recitalist or soloist with symphony orchestras and wind bands in the United States,
Canada, Europe, Asia and South America,
and has been heard in the United States
on National Public Radio’s “Performance
Today.” The performance will be held at
7:30 p.m. in the Jansen Music Hall. Admission is $10 for general admission; free for
the Clarke community.

www.Dubuque365.com
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that’s gonna be a cold parade.

“RE: PURPOSE”

Fly By Night presents:
Waiting for the Parade
January 31, February 1
Five Flags Center

Set in Calgary during World War II, “Waiting for the Parade” reminds us that the
wounded are not always at the front. Five
women gather to work for the war effort
while the men they love are away. This
award-winning play has been produced
to great acclaim in London, New York, and
at Chicago’s Steppenwolf Theatre. Music
of the era rounds out this heartwarming
play, enthusiastically described as a “small
masterpiece.” Final performances will be
staged in the Five Flags Center’s Bijou
Room Theater on January 31, & February
1 at 7:30 p.m. Tickets are $15, available
online @ ticketmaster.com, call 1-800745-3000, or visit Five Flags box office.
Tickets also available at the door 1 hour
prior to performance (cash only). For more
info, check out our website: flybynightdubuque.com.

Putting reclaimed and recycled
materials to good use through creativity.
Opening Reception, February 1, 6 - 9 p.m.
902 Main St, Dubuque
RE-PUROPSE is a workshop and exhibition
for high school and college-aged artists
with the purpose of raising environmental
awareness by utilizing the potential of
recycled and found materials to create
art. Mentors and students will experiment
with repurposing various types of media
including plastics, paper, wood, found
objects, and mixed media into creative
works. Mentors’ and apprentices’ finished
works will be displayed to the public in a
group exhibition scheduled for February
1st, from 6 - 9 p.m. at 902 Main St. Entries will
be juried by the DAAC’s mentors. For more
information, visit www.daartscollective.
com or email us at salondbq@gmail.com.

Dinner à la Morte

Saturday, February 1, 6 p.m.
Babka Theater, Heritage Center

University of Dubuque
campus, Dubuque, UD
theatre students bring
mystery and dinner
together. Dinner a la
Morte is set in 1929
with you as a guest at
a deadly yet delicious
dinner. The production is directed by Molly
and Terry Hoefflin of Die Laughing Players.
Doors open at 5:30 p.m.; dinner is served at
6:00 p.m. Tickets are $25. For more information or tickets, visit the Farber Box Office
Mondays-Fridays, 12:00-5:30 p.m. at the
Heritage Center, call (563) 585-SHOW, or
visit www.dbq.edu/heritagecenter.
6
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50th Anniversary
Celebration of the Beatles
Saturday, February 1, 7 p.m.
Grand Opera House

The 50th Anniversary of the Beatles
appearing on the Ed Sullivan Show will be
held at the Grand Opera House on Saturday,
February 1, 2014 at 7:30 PM. Tickets are
$15 for adults and $10 for anyone under
21. Proceeds from this show will be used
to purchase a new digital sound board for
the Grand Opera House. Artists who will be
performing include: Ralph Kluseman, Steve
Bracken, David Minnihan, Andy Wilberding,
Mike Mason, Kristina Castaneda, Shawn

www.Dubuque365.com

{ area events }
Healy, Brittany Bauerly, Teri Fairchild, Bryce
Parks, Joie Booth and more. You may
purchase tickets at the Grand Opera House
box office by calling (563)588-1305 or go
on-line at: www.thegrandoperahouse.com.
A splendid time is guaranteed for all!

i want to see the kings singers ride a bull.

America’s best known spirituals. The King’s
Singers are instantly recognizable for their
spot-on intonation, impeccable vocal blend,
flawless articulation of text, and incisive
timing and attentiveness to their art. A free
6:30 p.m. pre-show lecture will take place
in the Babka Theater for those interested.
Tickets are $40-44 for adults and $22 for
children and students. For more information
or tickets, visit the Farber Box Office
Mondays-Fridays, 12:00-5:30 p.m. at the
Heritage Center, call (563) 585-SHOW, or visit
www.dbq.edu/heritagecenter.

Jaime Guiscafré

Friday, February 7, 7:30 p.m.
Jansen Music Hall, Clarke University

The King’s Singers:

The Great American Songbook
Monday, February 3, 7:30 p.m.
John and Alice Butler Hall
Heritage Center, Univ. of Dubuque

One of the world’s most celebrated a
cappella vocal ensembles will present
a special program including the music
of Harold Arlen, George Gershwin, Cole
Porter, and Irving Berlin, as well as some of

www.Dubuque365.com

Emmy award-winning guitarist/composer
Gusicafré performs classical, Latin, jazz, and
world music. Gusicafré
has performed as a soloist
and with ensembles
throughout North and
South America, Spain and
Italy. As a member of the
celebrated Latin American
group Sotavento, he made nine recording
on Redwood Records and DiscosPueblo.
Admission is free. For more information, visit
www.clarke.edu/artsatclarke.

The Jazz Festival Big Band
featuring Bryan Anthony

Friday, February 7, 7 p.m.
Brodbeck Concert Hall
UWP Center for the Arts, Plateville
The jazz band consists of UW-P students,
faculty, alumni, and friends. This year’s
special guest, jazz singer Bryan Anthony,
earned a master’s at New York University
in jazz and studio music and has toured
with the Glenn Miller Orchestra, Tommy
Dorsey Orchestra, and Nelson Riddle
Orchestra. Anthony joined the cast of
Broadway’s Our Sinatra, celebrating the
music of the legendary Frank Sinatra, to
critical acclaim. Admission is $12 for adults,
$8 for those 62 and older or under 18, and
$6 for UW-Platteville students. For more
information, visit www.3.uwplatt.edu/cfa/
performing-arts-series. For tickets, call
(608) 342-1298, 1-877-727-1CFA, or visit
tickets.uwplatt.edu online.

Championship Bull Riding

February 7-8, 7:30 P.M.
Five Flags Arena

The wild action of Championship Bull
Riding returns to the Five Flags Arena for
it’s 12th big year on Friday and Saturday
nights, February 7-8 at 7:30 p.m. About

thirty bull riders will be in town to test
their skills against bulls who weigh
anywhere from 1,000 to 1,500 pounds,
and for the cowboys who make the eight
second buzzer with high scores, there’s a
whole lot of glory and a wallet full of cash
for the winners. For the second year, the
public is asked to bring non-perishable
food items for the St. Stephens Food
Bank, to fill up the back of a Toyota truck
which will be in the Five Flags building.
$30.50, $22.50, and $19 tickets (plus fees)
are on sale at Ticketmaster.com, or at
the Five Flags box office. Child discount
(12 and under) is half price. $5 discount
coupons can be found at participating
sponsor businesses.

365ink Magazine | issue #205

{ january 30 - february 12, 2014 }

7

{ theatrical comedy }

i seem to max out at about 43 shades.

out loud night of fun that audiences won’t want to miss!

50 Shades! The Musical
Five Flags Theater
February 7, 7:30 p.m.

With sold-out audiences in Chicago and
New York screaming for more, and a hit
run at the Edinburgh Fringe Festival with
a 4-star review, 50 Shades! The Musical
- The Original Parody is premiering in
Dubuque, IA at Five Flags Theater on February 7, 7:30 p.m.
The Fifty Shades of Grey trilogy has sold
more than 32 million copies in the United
States alone and a 2015 Universal Pictures feature film release is sure to be a
cinematic blockbuster. A sexy, hilarious
romp, 50 Shades! The Musical, is a laugh

Love Shack

February 7 - 22
Bell Tower Theater
The Bell Tower Theater, your hometown
theater, is pleased to announce the first
show of its 2014 Season, the Iowa premiere of the new comedy, Love Shack by
Michael G. Wilmot and directed by Scott
Mattison.

Like the book series, the performance is
surely not for those under the age of 18,
but does not cross boundaries that would
make general audiences squirm. 50
Shades! The Musical is not associated with,
endorsed or authorized by E.L. James or
Vintage Books. For more information,
please visitwww.50ShadesMusical.com.
Reserved seats tickets are $49, $39, and
$29 (plus service fees). Groups of 10 o
more receive a 10% discount. Get tickets online at fiveflagscenter.com or
ticketmaster.com.

make things a bit complicated. Perfect for
Valentine’s Day, this charming new comedy will reaffirm your belief in love.
The production stars Chris Becker and
Christine Sikula along with Scott Schneider and John Woodin.

Sarah and Brandon are hoping a rendezvous at the Bird of Paradise Motel may put
a little spice in their life. However…. a little guilt, several misunderstandings and
a meddling motel manager with “issues”

The Bell Tower Theater is conveniently
located in Fountain Park
at 2728 Asbury Road in the
city’s vibrant West End just
minutes from both Highway 20 and the Northwest
Arterial. Performances are
Thursday evenings at 7:30
pm, Friday and Saturday
evenings at 8 pm, and
Sunday afternoons at 3
pm from February 7 to 22,
2014. February 7 & 8 are
the Early Bird Special performances, tickets are just
$9.50. Tickets for all other
performances are $19.
Thursdays are Girls’ Night Out; all audience members get a free glass of wine.
For information and to purchase tickets
call 563-588-3377 or visit us online at
www.belltowertheater.net.

8

365ink Magazine | issue #205

{ january 30 - february 12, 2014 }

It opens with a ladies book club
deciding to read Fifty Shades
of Grey. Through their interpretation of the novel, the audience is led on a hilarious roller
coaster ride of this unlikely
bestseller. The show is full of
dance numbers, 11 original
songs and a live band backing
the performance. Original songs include
“They Get Nasty”, “I Don’t Make Love”, and
“There’s a Hole Inside of Me”.

www.Dubuque365.com
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chopin broccolli!

vessels will accompany earthenware
platters, urns and tiles as well as works on
paper: drawings, collage and mixed media.
The free opening reception is on Saturday,
February 15, 3-4:30 p.m. in the Quigley
Gallery on the campus of Clark University.
The exhibit runs from February 8 - 22. Learn
more at www.clarke.edu/artsatclarke.

Ice Golf Classic

Moriah the Medium

Saturday, February 8, 10 a.m.
Mid-Town Marina, East Dubuque, IL

St. Mark Youth Enrichment will again be
hosting the Annual Ice Golf Classic on
Saturday, February 8, 10 a.m. at Mid-Town
Marina in East Dubuque, Illinois. Each team
will consist of four golfers, and this year
registration is limited to the first 60 teams.
The teams will golf an 18 hole course
constructed from snow, ice and old Christmas
trees. There will also be a silent auction.
Even those who are not interested in golfing
are welcome to join in the event as there
will be food, music, items to bid on, and fun
throughout the day. Interested individuals
can obtain a registration form and waiver
directly from St. Mark Youth Enrichment’s
website:
www.stmarkyouthenrichment.
org, or by contacting St. Mark’s Special
Events Coordinator, Heather Moore at
(563) 582-6211 Ext. 110 or hmoore@
stmarkyouthenrichment.org.

Buddy Holly Dance

February 8, 7 p.m.
Dubuque Co. Fairgrounds, Ballroom
Join the VFW Sr. Drum Corps during their
Annual Buddy Holly Dance. Tickets will be
available at the Dubuque County Fairgrounds
office or through corps members after
January 1st. Cost is $5 in advance or $7 at
the door. Participate in the Peggy Sue look
a like contest, the best dressed couple or the
dance contest. Enjoy music by Classic Hits
107.5. Cash bar and concessions available. $5
in advance / $7 at the door.

Saturday, February 8, 7:30 p.m.
Grand Opera House

This art exhibit will revisit favorite themes,
history, nature and mythology. Stoneware

The historic Grand Opera House in Dubuque
presents an evening of Chopin performed
by acclaimed pianist Thomas Pandolfi,
on Saturday, February 8 at 7:30 p.m. The
young American pianist is an exciting

10
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JFK Promotions Flea Market

Sunday, February 9, 2 p.m.
Dubuque Co. Fairgrounds Ballroom

Moria was raised in Wisconsin and is a
combat veteran of Operation Desert
Storm. She wrote the book “How to be a
Happy Medium,” and appeared on A&E’s
“Paranormal Cops,” and “Hoarders Buried
Alive” on TLC. Tickets are available online
or at the fairgrounds office. No one under
12 years of age will be admitted. Advanced
ticket prices are $20 for Adults and $10 for
ages 12-18, $25/$15 at the door.

Dubuque Main Street
Downtown Business Expo

An Evening of Chopin

Carmelle Zserdin, BVM:
Now and Then

February 8 - 22
Opening Reception:
Saturday, Feb. 15, 3-4:30 p.m.

virtuoso who is becoming more and more
sought after by audiences worldwide and
showered with superlatives by critics for his
passionate artistry and amazing technique.
In addition to a huge library of classical
favorites, in the “Pops” genre, Thomas is
considered a leading interpreter of the
works of George Gershwin. All seats for the
show are $20 ($12 under 21).

& Antique Show

February 9, 8 a.m. - 4 p.m.

Dubuque Co. Fairgrounds, 4H Building
the first of JFK Promotions three annual
flea markets and antique shows of the
year. To become a vendor, contact JFK
Promotions at (815)747-7745 or email
jfkpromo@mchsi.com. Upcoming dates
for 2014 will be Sunday, April 13th and
Sunday October 12th.

Tuesday, February 11, 5-7 p.m.
Hotel Julien Dubuque
Dubuque Main Street proudly announces
its first Downtown Business Expo! Formerly known as the “Downtown Business PM,” this themed trade show event
and networking opportunity will be held
Tuesday, February 11, from 5-7 p.m. at the
Hotel Julien Dubuque, 200 Main Street.
While the world celebrates the 2014 Winter Olympics in Sochi, Russia, more than 60
local businesses are joining in the fun with
“Winter Olympics” themed booths.

www.Dubuque365.com
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the caterpillar very hungry said the band perry.

as entertains. The Los Angeles Times raves,
“A quiet delight... brought to memorable
life.” Ticketing prices vary from $3-$15. For
more information contact Farber Box Office.
Farber Box Office 563-585-SHOW (7469) or
boxoffice@dbq.edu. Learn more about the
show at www.mermaidtheatre.ca.

Fabulous food and drink samples will be
provided by Caroline’s Restaurant, HyVee, the Copper Kettle, the Diamond Jo
Casino, East Mill Bakeshop & Catering, and
more! Complimentary beverages will be
provided by Dubuque Main Street and
7G Distributing. Prizes will be awarded for
Best-Dressed Male and Female, and Best
Themed Booth.
A general admission fee of $5 per person will enter each guest into a drawing
for fabulous door prizes donated by local
businesses. Please contact Dubuque Main
Street at 563-588-4400 with any questions. Booth spaces are still available; local
businesses may register online at www.
dubuquemainstreet.org.

“Game Feed”
Saturday, February 15, Noon
Swiss Valley Nature Center
13606 Swiss Valley Rd., Peosta
Join the Dubuque County Conservation
Board for a great afternoon of friends and
food, the kind you go out and get yourself! Catfish Charlie is cooking delicious
treats for participants. Preregistration is
required; call (563) 556-6745.

www.Dubuque365.com

The Band Perry
“We Are Pioneers” World Tour

younger brothers Reid and Neil, the
band has notched a string of hit singles,
including the quadruple-platinum “If
I Die Young” (which climbed to #1 on
Billboard’s Country and AC charts), the
platinum “You Lie,” and the gold-certified Country #1 “All Your Life” as well
as the consecutive #1 hits, “Better Dig
Two” and “DONE”, from their sophomore release PIONEER, which debuted
at #1 on the Billboard Country Albums
Chart and #2 on the Billboard Top 200
Albums Chart. They’ve also enjoyed
sold-out headlining dates and a showering of honors, including multiple ACM,
CMA, and CMT Music awards, as well
as Teen Choice, AMA, ACA, Billboard
Music Award and Grammy award nominations - all of which has cemented the
sibling trio as one of the hottest acts
in recent history.

Award-winning family trio The Band
Perry are on the WE ARE PIONEERS
WORLD TOUR, their first worldwide
headline arena tour in support of their
heralded album, Pioneer.Fronted by
Kimberly Perry and rounded out by her

Reserved Seats: are $39.75* and $25*
and availalble online through www.
fiveflagscenter.com or tickermaster.
com, by phone at 1-800-745-3000 or
get yours at the Five Flags Center box
office, 405 Main Street (Located inside
Locust Street Entrance) 10 a.m. - 5 p.m.,
Monday - Friday.

The Very Hungry Caterpillar

& Other Eric Carle Favorites
Sunday, February 16, 2 p.m.
University of Dubuque Heritage Center
The University of Dubuque presents “The
Very Hungry Caterpillar and Other Eric Carle
Favories” at 2:00pm in John and Alice Butler
Hall Heritage Center. Presented by Mermaid
Theatre of Nova Scotia. After much demand,
that little caterpillar is returning, along with
an assortment of favorite puppet characters. The triple-bill includes the wonderful
story of THE VERY HUNGRY CATERPILLAR’s
metamorphosis into a beautiful butterfly; the fanciful account of LITTLE CLOUD’s
travels through the sky, and the MIXED-UP
CHAMELEON’s discovery of his own unique
nature. The whimsical tales have enchanted
several generations, and Mermaid’s
acclaimed stage adaptation teaches as well

w/ Easton Corbin, Lindsay Ell
February 13, 7:30 p.m.
Five Flags Civic Center
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i’m on a boat!

p.m. Tickets are $10 for adults and $5 for
non-Clarke students. For more information, visit www.clarke.edu/artsatclarke.

Dubuque Boat & RV Show
February 22-24
Grand River Center

It’s the largest boat show in the Tri-State
area featuring a large variety of boats and
RV’s as well as many booths from merchandise to marine insurance companies
to other Mississippi River events. This is a
fun show for the whole family with Door
prizes and many free things available as
well a sale prices on the big toys! Hours
are Friday, February 22 5-9 p.m., Saturday,
February 23 10 a.m. - 8 p.m. and Sunday,
February 24, 11 a.m. - 5 p.m. Admission is
just $4 and children 12 & Under are free.

Bye, Bye Birdie

February 27-March 2
Grand Opera House

Dubuque, Hempstead High School presents
an American classic. In this musical, talent
scout Albert and his long-suffering girl, Rosie,
come up with a scheme that has pop star
Conrad Birdie giving one lucky girl a goodbye kiss before serving his country. The small
town of Sweet Apple goes topsy-turvy as
relationships are put to the test and parents
fear Birdie-Mania will run rampant. Showtimes are ar 7:00 p.m., Thursday-Saturday and
2 p.m. on Sunday, at the Grand Opera House,
135 W. 8th St. For more information and tickets, visit www.thegrandoperahouse.com.

Ray Bradbury’s Fahrenheit 451
Tuesday, February 25, 7:30 p.m.
John and Alic Butler Hall

Heritage Center, University of Dubuque
The Aquila Theater of New York perform
one of the most revered novels of the 20th
century. Fahrenheit 451 is Ray Bradbury’s
riveting tale of society where literature and
knowledge are on the edge of extinction.
Written in 1953, Fahrenheit 451 has achieved
the rare distinction of being both a literary
classic and a perennial bestseller. For more
information or tickets, visit the Farber Box
Office Mondays-Fridays, 12:00-5:30 p.m. at
the Heritage Center, call (563) 585-SHOW, or
visit www.dbq.edu/heritagecenter.

Oh, Coward!

February 27-March 2
Terence Donaghoe Hall, Clarke Univ.
This musical revue
celebrates the wit,
wisdom, words and
music of playwright
Noel Coward in a
production devised
by Roderick Cook. Perfromances are Thursday-Saturday at 7:30 p.m. and Sunday at 2
12
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Tri-State Home
and Builders Show

Friday, February 28, 5 - 9 p.m
.
Saturday, March 1, 10 a.m. - 6 p.m.
Sunday, March 2, Noon - 5 p.m.
Grand River Center

Founded in 1988, the Tri-State Home Builders Show is held annually in Dubuque, Iowa.
Visitors to the show can see the latest products and services displayed by exhibitors
to assist them in building and improving
their home and yard. The Tri-State Home
& Builders Show has thousands of ideas to
help make your house a home! Admission
for adults is $5 with children under 12 free.

3rd Annual Farm & Ag Show

March 1, 10 a.m. -3 p.m,
Dubuque Co. Fairgrounds Ballroom
Townsquare Media will host it’s 3rd Annual
Dubuque Farm and Ag Show at the Dubuque
County Fairgrounds Grand Ballroom. Doors
will open at 10 a.m. and admission is free.
For information on becoming an exhibitor
at this years show, please contact Heather
Davis at hdavis@townsquaremedia.com.

www.Dubuque365.com

{ dubuque symphony orchestra }

Dubuque Symphony Orchestra
Dance & Romance:
Valentine’s Concert

Saturday, February 15, 7:30 p.m.
Sunday, Debruary 16, 2 p.m.
Five Flags Theater

quiet, here comes the tuba solo!

The Dubuque Symphony then welcomes
Jim Langenberg, principal tubist since
2004, as the featured soloist in Vaughan
Williams’ Tuba Concerto.

In the true spirit of Valentine’s weekend the
Dubuque Symphony Orchestra presents
a program of Dance and Romance on Saturday, February 15 at 7:30pm and Sunday,
February 16 at 2:00pm at Five Flags Theater.
For many reasons this program is unexpected and unique in its offerings. The
orchestra will perform 10 musical selections, “treats” if you will—more than double the amount of works typically featured
at a symphony concert. This concert is perfect for audience members who love a variety of short works.
The program will begin with the regal
blasts of Mendelssohn’s Wedding March.
Although it was written for Shakespeare’s
play A Midsummer Night’s Dream it didn’t
gain popularity until it appeared in a royal
wedding in 1858. It is now hard to imagine
wedding music without it.
The next four works will include Cimarosa’s
Overture to The Secret Marriage, Elgar’s
Salut d’amour—which the composer presented to his wife Alice as an engagement
present, “Dance of the Blessed Spirits” from
Gluck’s opera Orfeo and Euredice, and Ravel’s Pavane for a Dead Princess.

www.Dubuque365.com

“Highlighting the tuba might seem like
a surprising choice for a Valentine’s concert,” said Maestro William Intriligator. “But
you will be amazed by the playfulness and
lyricism of the instrument when it is in the
hands of such a masterful player.”
Following Langenberg’s performance the
orchestra will perform Schubert’s Symphony No. 8 “Unfinished”, Faure’s Pavane,
and the Intermezzo from Mascagni’s opera
Cavalleria rusticana. The concert will conclude with the most famous tango in concert music: Albeniz’s little Tango in D. This
concert is truly one orchestral bon-bon
after another—sweeter and more delicious
with every note!
Individual tickets ($14 - $48) to this concert
are available at the Five Flags Center box
office; open Monday – Friday, 10am – 5pm;
at any Ticketmaster retail outlet; and online
at www.dubuquesymphony.org.
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{ community block party }

Community Block Party
Friday, February 7, 4-7 p.m.
Roshek Building, 700 Locust St.

Last year, staff at the Community
Foundation of Greater Dubuque wanted
to celebrate the organization’s 10th
anniversary by hosting a celebratory
event in honor of community, nonprofits
and philanthropy. The result was the
Community Block Party. More than 80
nonprofits presented fun, interactive
booths in the historic Roshek Building
lobby while the Bell Tower Theater,
Dubuque Chorale and other performers
entertained on a central stage. 2,000
community members streamed through
the doors to learn about nonprofits
and vote for their favorites to win
grants. Needless, to say, the event was a
mammoth success.
Community members and nonprofits
alike were thrilled with the Block Party,
which filled a unique space in the local
event landscape and earned Dubuque
Main Street’s Best Special Event of 2013
Award. While Dubuque summers overflow
with festivals, winter gatherings are few
and far between. The Block Party was an
opportunity for community members

14
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to escape from winter hibernation by
joining friends, families and colleagues
for a celebration of local nonprofits in a
beautiful setting.
Based on last year’s success, the
Community Foundation decided to make
the Block Party an annual affair, with the
2014 event slated for Friday, February 7
from 4-7 p.m.
Hosting the Block Party aligns with the
Foundation’s focus on building “Strong
Nonprofits” (one of three main priorities
in its strategic plan, which includes
“Thriving Families” and “Vibrant Culture”).
This same priority led the Foundation to
hire Kari McCann as its new director of
philanthropic and nonprofit partnerships
last July. In addition to supporting
nonprofits with education and trainings,
Kari has been busy planning the second
go-round of the Block Party. We asked her
what we can expect for 2014.
“As you know, we had an overwhelming
response with nearly 2,000 visitors
through the door at last year’s event. This
year the celebration will fill the first three
floors of the Roshek Building to spread
things out and make it more manageable
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it’s as fun as it looks!

for attendees to interact with all the
booths and activities,” explains McCann.
“The mezzanine level will be used for our
stage area so our entertainment, provided
by the Northeast Iowa School of Music and
the Dubuque Chorale, is easier to hear.”
“Our voting booths will be on the
mezzanine and second floor. Community
members will again have the opportunity
to vote; the top two ‘Favorite Nonprofits’
will each win a $1,000 grant and the two
‘Most Creative Booths’ will win iPad minis
for their organizations.”
“The second floor is going to have lots
of action as well, with refreshments in
the new McCarthy Center for Nonprofit
Learning,
the
Foundation’s
new
conference space that is allowing us
to roll out more nonprofit education,
training and support,” notes McCann.
“There will be an interactive Kids’
Corner with great activities including
10-minute portraits from StudioWorks
and interactive music and storytelling
from the Great Midwestern Educational
Theater Company.”
“We will have a silent auction for cakes
that will be sponsored by the YAPPERS,
CFGD’s youth philanthropy initiative. So
there’s really learning, entertainment,

food and fun for all ages.”
The Community Foundation will also be
announcing recipients of their annual
Community Impact Grants and offering a
sneak peek of Great Give Day, a 24-hour,
online giving day taking place on Tuesday,
May 6. (Visit www.GreatGiveDay.org for
more information.)

“This event is really about community
and understanding the nonprofits that
are working daily to meet community
needs,” says McCann. “Additionally,
we hope people will learn about what
the Foundation does, which includes
supporting
and
growing
strong
nonprofits, supporting philanthropy and

www.Dubuque365.com

{ community block party / defas valentine’s party }
leading collaborative initiatives to make
our community stronger.”
The event is a great chance for visitors
to not only meet the people behind the
venerable nonprofits they already know
and support, but to discover Dubuque’s
new and emerging nonprofits that are
making a great community impact. Many
of these nonprofits focus on segments
of the community that do not intersect
with our own daily lives, but their work
is crucial and building awareness of their
work is key to their long-term success.
“The Community Block Party is an event
for everyone—nonprofits, community
members, donors and volunteers,” Kari
assures us. “The event builds energy and
excitement to highlight the good work
these organizations are doing each day.”
For Block Party details and updates,
“like” the Community Foundation
on
Facebook
(www.facebook.
com/dbqfoundation),
follow
on Twitter at www.twitter.com/
dbqfoundation(#DBQBlockParty),
or
visit the Foundation’s website at www.
dbqfoundation.org/BlockParty.

looks interesting!

DCFAS Valentine’s Party

Friday, February 14, 5 - 9 p.m.
Nash Gallery, 371 Bluff St.
(above Monk’s Kaffee Pub)
The grassroots Nash Art Gallery
features an exhibition of mixed
media with the theme “erotica.”
A Valentine’s party with Rogue
Collections, Dubuque Area Writers
Guild, Trainwreck Productions, and
a raffle will conclude the exhibit on
February 14 from 5-9 p.m. There
is a $5 suggested donation for
the Valentine’s party and closing
reception. Light refreshments and
hors d’oeuvres will be provided.
The Valentine’s Day Party will be
the last chance to view the “EROTICA”
collection and to purchase works on
display, all of which are for sale. Nash
Gallery’s regular hours are Saturdays and
Sundays from Noon to 4 p.m.
Rogue Collections, an organization
designed to give cosmetologists the
opportunity to showcase a unique art
form and express their creative potential
through accessible runway shows,

will feature three female models, each
wearing a handmade latex garment.
Inspired by pinups of the 1950s, chalk
will be sprayed over the updos to create
a pop art edge, while the makeup
will be dark and sensual to fit into the
erotic theme. Special Valentine’s will be
handed out by the beautiful RC models.
The Valentine’s Day Party will also
feature readings of romance and

erotic-themed works from the Dubuque
Area Writers Guild.
Trainwreck Productions, Dubuque’s
found-space
theatre
company,
contributes to the Valentine’s Day Party
a mini-cabaret – a short presentation of
musical theatre selections in the spirit of
love and lust. Musicals akin to I Love You,
You’re Perfect, Now Change, Chicago, and
I Love You Because will be represented.

You can learn a lot more about the
Foundation and how it works by revisiting
the 365ink cover story
from Jan 31 of last
year at dbq365ink.
com, or use the QR
code here to load the
issue directly.

www.Dubuque365.com
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{ valentine’s day dinner / 365 impact awards }

365 Impact Awards

Tuesday, March 4, 7 p.m.
Mississippi Moon Bar,
Diamond Jo Casino

The 365 Impact Awards return for the
sixth big year to the Mississippi Moon
Bar at the Diamond Jo Casino on Tuesday, March 4th, at 7 p.m. (Doors open at
6 p.m.) The event is FREE and everyone
is welcome to attend.

Third Annual Valentine’s Day
Dinner at the Museum & Aquarium
Friday, February 14, 6-9 p.m.
Mississippi River Museum & Aquarium
The National Mississippi River Museum
& Aquarium sets the mood for romance
this Valentine’s Day on Friday, February
14. The Museum & Aquarium is hosting its 3rd annual Valentine’s Day candlelit five course dinner. Don’t miss the
opportunity to dine within a truly unique
aquatic atmosphere from 6-9 p.m.

The evenings dinner includes pesto
and brie canapés as an appetizer followed by cream of leek and potato
soup and escarole salad with apples,
blue cheese, and pecans. For an entree,
each guest can choose from one of the
following: chicken florentine with a
16
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veloute sauce, beef tenderloin medallions with cognac & mushroom Sauce
ora vegetarian option of vegetable
torta with tomato coulis. Sides include
parmesan smashed potatoes and
lemon and garlic roasted beets with
dinner rolls and butter. A petite dessert
tray for two puts the perfect capper on
the evening. There will also be a complimentary glass of champagne and
coffee with a cash bar available.
Parents can enjoy their quiet dinner
in the Mississippi River Center while
staff-supervised programming is provided for children across campus at the
National River Center. The children’s
program is free for members and only
$5 per child for non-members.
Reservations are required for this exciting event; please RSVP by calling the
Museum & Aquarium at 563-557-9545,
ext. 201. Cost is $50 per person. Couples, singles, and groups are welcome.
365ink Magazine | issue #205

The mission at Dubuque365 is to
help connect people to relationships,
opportunity and the best possible living experience in our community. The
365 Impact Award is more about trying
than winning, though most of or winners have certainly won in a big way in
the last year. It’s for those who choose
to make an effort to Impact the world
around them 365 days a year. It’s meant
for those who believe in our community and are willing to do something to
make it better for everyone.
365 is once again appreciative of the
support of The Community Foundation
of Greater Dubuque, an organization
so in-line with the concept of making a
community impact that their own grant
program awards are, in fact, called Community Impact Grants. They provide
funding to people and organizations
with the next big ideas to make positive
change in Dubuque. By joining with
365, they share in the backend of that
concept, awarding those who’s impact
was truly felt. And like 365ink, their staff
is in touch on a daily basis with so many
local impact-makers. They are a natural
partner for identifying those people
who deserve a spotlight for their efforts.
First time attendees always comment
that the can’t believe they have not
been to the event before and can’t wait

to do it again next year. Well friends,
next year is here. The overwhelming
response to past 365 Impact Awards
shows was more than we at 365 had
ever expected. In fact we still hear from
our winners that receiving the Impact
Award has helped them recruit members, grow their business, motivate their
teams and for almost all of them that it
just felt great to know that the community appreciates their hard work.
Award Categories can vary, but have
traditionally included Arts, Community Pride, Dining, Family, Health, Historic Preservation, Inclusion, Media,
Music, Nightlife, Non-Profit Excellence,
Sports/ Recreation, Sustainability, Volunteerism, and Youth Advocacy.
Our crack team of Dubuque365 and
Community Foundations staff, civic
leaders and community thugs will fight
it out over the nominees that are suggested through Facebook (Facebook.
com/dubuque365) and other means
and select this year’s winners.
A few people will get, by far, the coolest
award statue on earth - the 365 Impact
Award, designed by one of favorite local artists, metal sculptor, Gene
Tully, “I used this medium for the 365
Impact Award because it takes a great
amount of power and energy to make
an impression on steel just as it takes a
great amount of power and energy to
make an impression on society.”
Mark your calendar for Tuesday evening, March 4, at 7 p.m. for the 2014 edition of the 365 Impact Awards show at
the Mississippi Moon Bar. This is a free
event open to the public, however you
must be 21 years of age to attend. It’s a
crazy fun night of celebrating ourselves
and our community.

www.Dubuque365.com

“Racing Past the Color Line”
Beginning Sunday, February 2
Bisignano Art Gallery,
Heritage Center, Univeristy of Dubuque

The King’s Singers: The Great American Songbook
Monday, February 3, 7:30 p.m.
John and Alice Butler Hall, Heritage Center,
Univeristy of Dubuquw of Dubuque (See page 6)

performed by Aquila Theatre of New York
Tuesday, February 25, 2014 - 7:30 p.m.
John and Alice Butler Hall, Heritage Center, Univ. of Dbq.

Jaime Guiscafre
Dubuque Museum of Art Exhibits & Events
Karen Kurka Jensen: Fearfully and Wonderfully Made
November 8-February 23, 2014
The ancient art of East Asian brush painting that resembles
calligraphy, called Sumi-e, by this Wisconsin artist.

Friday, February 7, 7:30 p.m.
Clarke University, Jansen Music Hall
Emmy award-winning guitarist/composer.

featuring Bryan Anthony

Friday, February 7, 2014 - 7:00 p.m.
U.W. Platteville Center for the Arts

Selections from The North American Indian
November 23-March 9, 2014

Love Shack

Beautiful Complexities
The Work of Priscilla Steele
Exhibit through March 2

Gallery
C,
Schmid
Innovation
Center
Mixed media drawings by Priscilla Steele featuring
figurative pieces and botanical images

Broadway’s Next H!t Musical
Thursday, January 30, 7 p.m.
Center for the Arts, U.W. Platteville, WI (See Page 9)

Robert Spring
Friday, January 31, 7:30 p.m.
Clarke University, Jansen Music Hall
International artist, clarinetist.

Dinner à la Morte
Saturday, February 1, 6 p.m.
Babka Theater, Heritage Center
University of Dubuque

“RE: PURPOSE”
Opening Reception, February 1, 6 - 9 p.m.
902 Main St, Dubuque (See page 8)
Reclaimed and recycled materials creatively put to good use.

50th Anniversary Celebration of the Beatles
Saturday, February 1, 7 p.m.
Grand Opera House (See Page 9)

www.Dubuque365.com

Oh, Coward!

U.W. Platteville Jazz Festival Big Band

Edward S. Curtis:

Ray Bradbury’s “Fahrenheit 451”

February 27-March 1 7:30 p.m.; March 2, 2 p.m.
Clarke University, Terence Donaghoe Hall
A sparkling musical revue of playwright Noel Coward.

Bye, Bye Birdie

February 7 to 22, Thurs 7:30 p.m., Fri / Sat, 8 p.m., Sun, 3 p.m.
Belltower Theater
A charming comedy for Valentine’s!

February 27-March 2
Grand Opera House
Hempstead High School presents to musical classic.

Matthew Mukulice Opening
Friday, February 28, 7 p.m.
Nash Gallery, 371 Bluff (above Monks)

An Evening of Chopin
featuring pianist Thomas Pandolfi
Saturday, February 8, 7:30 p.m.
Grand Opera House (See page 9)

Theater of Magic

“Carmelle Zserdin, BVM, Now & Then”
February 8-22
Quigley Gallery, Clarke University, Dubuque.

DCFAS Valentine’s Party
Friday, February 14, 5 - 9 p.m.
Nash Gallery, 371 Bluff St., Dubuque (above Monk’s)

Dubuque Symphony: Dance & Romance
Saturday, Feb. 15, 7:30 p.m.,Sunday, Feb. 16, 2 p.m.
Five Flags Theater
Mendelssohn’s Wedding March, Gluck, Ravel and Faure

Carmelle Zserdin, BVM, Now and Then
Saturday, February 15, 3-4:30 p.m.
Clarke University, Quigley Gallery
Pottery exhibit visits themes, history, nature and mythology.

The Very Hungry Caterpillar
and Other Eric Carle Favories
Sunday, February 16, 2 p.m.
John and Alice Butler Hall, Heritage Center, Univ. of Dbq.

Saturday, March 8, 2 p.m.
Grand Opera House
An Extroardinary Magical Experience for the Whole Family

Soweto Gospel Choir
Wednesday, March 12, 2014 - 7:30 p.m.
John and Alice Butler Hall, Heritage Center, Univ. of Dbq.

Dubuque Symphony Orchestra: March Classics
Mozart & Beethoven
Saturday, March 15, 7:30 p.m., Sunday, March16, 2 p.m.
Five Flags Theater

Charlotte’s Web
Friday March 28, 10 a.m. & 12:30 p.m.
John and Alice Butler Hall, Heritage Center, Univ. of Dbq.
Live at Heritage Center School Bus Performance Series
presents: E.B. White’s Charlotte’s
Web performed by Theatreworks
USA of New York City.
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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{ movies }

men men men men, manly men men men.

555 JFK Road, Behind Kennedy Mall

www.mindframetheaters.com

coming to theaters :

Movie Hotline: 563-582-4971

Now Showing @ MINDFRAME
Friday, Jan 31 - Thursday, Feb. 6

Frozen Sing Along (PG)
Fri - Thu: (11:35 AM), (1:45), 9:30
I, Frankenstein (PG-13)
(12:40), (2:45), (4:50), 7:00, 9:00
Sun: (12:40), (2:45), Tue: (12:40), (2:45), 9:00
Knights of Badassdom (R) Fri & Sat: 11:59 PM

The Nut Job (PG)
(12:00), (2:05), (4:15), 6:40, 8:35
Monday: (12), (2:05), (4:15), Tue: (12), (2:05)
August: Osage County (R)
Fri - Thu: (12:45), (4:00), 6:50, 9:30
Lone Survivor (R)
Fri - Wed: (11:30 AM), (2:25), (5:00), 7:30, 9:55
Thu: (11:30 AM), (2:25), (5:00), 9:55
Philomena (PG-13)
Fri - Thu: (11:45 AM), (2:15), (4:40), 7:15, 9:40
12 Years a Slave (R) Fri - Thu: (4:00), 6:45
When Harry Met Sally (R) Thu: 7:30 PM SINGLE MINGLE

Labor Day (PG-13) (Jan 31)

The Monuments Men (R) (Feb 7)

13-year-old Henry Wheeler, who struggles
to be the man of his house and care for his
reclusive mother while confronting adolescence. Kate Winslet and Josh Brolin star.

Based on the true story of the greatest
treasure hunt in history focusing on an
unlikely World War II platoon, tasked by
FDR with going into Germany to rescue
artistic masterpieces from Nazi thieves
and returning them to their rightful owners. George Clooney, Matt Damon, Bill
Murray star.

That Awkward Moment (R) (Jan 31)
Three best friends who find themselves
at that confusing “moment” in every dating relationship when you have to decide
“So…Where is this going?” Zac Efron stars.

The Lego Movie (PG) (Feb 7)
An ordinary LEGO minifigure is mistakenly
identified as the most extraordinary person and the key to saving the world. Voices
of Chris Pratt, Will Ferrell, Elizabeth Banks,
Will Arnett, Nick Offerman and Alison Brie,
with Liam Neeson and Morgan Freeman.

MOVIE BUZZ
Sacha Baron Cohen has started early talks
to join the returning Mia Wasikowska and
Johnny Depp on the Alice in Wonderland
sequel, which is being directed by The
Muppets’ James Bobin. He’ll be the villain.
Quentin Tarantino has reportedly decided
not to make The Hateful Eight, vengeance
for a script leak from one of the film’s
potential stars agents. I guess don’t piss
off Q.T. It was set to star Bruce Dern,
Michael Madsen and Tim Roth.
Steve Conrad’s John Belushi biopic seems
to have found its Aykroid. Emile Hirsch,
who’s playing Belushi in the film, gave
the unofficial announcement that That
Awkward Moment’s Miles Teller will
co-star as his Blues Brother other half.
J.J. Abrams has completed the script for
the next Star Wars and “we’re in deep
prep,” or so he says. No word on length or
18
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Vampire Academy (Feb. 7)
Based on the bestselling books, “Vampire Academy” tells the legend of Rose
Hathaway (Zoey Deutch) and Lissa Dragomir (Lucy Fry), two 17-year-old girls
who attend a hidden boarding school
for Moroi (mortal, peaceful Vampires)
and Dhampirs (half-vampire/half-human guardians).

if he plans to direct the series beyond the
first film.
Mega-producer Harven Weinstein called
the NRA “a disaster area,” saying, “they are
going to wish they weren’t alive after I’m
done with them.” He making “a big movie
like Mr. Smith Goes to Washington,” only
now it would be Meryl Streep going to
Washington to fight the issue.
Weinstein also wants to get Matt Damon
and Ben Affleck back on screen together for
A Speck in the Sea, based on a Paul Tough’s
New York Times story of the same name, an
All Is Lost-esque tale of survival at sea.
Though it’s already well established that
James Spader’s Ultron will be the main
villain of next year’s Avengers sequel,
it seems Hulk and the gang may also be
facing off against Baron Wolfgang von
Strucker, played by Thomas Kretschmann,
a Nazi who, in the comics, later went on to
help shape Hydra.

www.Dubuque365.com

{ budweiser live music • january 30 - february 22 }
Johnny Rocker Trio
Grape Escape, 8 PM

Denee & Rory
Stone Cliff Wine& Beer Bar, 3 PM

Becky McMahon
Stone Cliff Wine & Beer Bar, 7 PM

The Diplomats of Solid Sound
feat. The Diplomettes
Eronel, 9 PM

Jason Ray Brown
Sandy Hook Tavern, 6 PM

Artie & The Pink Cadillacs
Dubuque Driving Range, 7 PM

Miss Kitty Quiz Show
Grape Escape, 8 PM

Broken Strings
Asbury Eagles Club, 7 PM

Tuesday, February 4

Jazz Festival Big Band
UW-Platteville CFA, 7 PM

Taste Like Chicken
Spirits, 9 PM

T R I-ST ATE L I V E MU S I C
Thursday, January 30
Fever River String Band
Grape Escape, 7 PM
Dueling Pianos
Mississippi Moon Bar, 8 PM
Jazz Night with
‘Round Midnight Trio
Monk’s Kaffee Pub, 8 PM
Home Free
Winners of The Sing Off
UD Heritage Center, 8 PM
Open Mic with Jeff & Jimmy
The Cornerstone, 8:30 PM

Friday, January 31
Garrett Hillary
Galena Elks Lodge, 6 PM
Brown Bottle Bandits
Mystique Casino, 7 PM
Broken Strings
Stone Cliff Wine & Beer Bar,
7 PM

Wundos
Dubuque Driving Range, 7 PM
Corey Jenny
Perfect Pint, 7 PM
Jon Conover
Frank O’Dowd’s Pub, 7:30 PM
Fizgig
Mississippi Moon Bar, 8 PM
Boys Night Out, Spirits, 8 PM
Joe & Vicki Price
Keil’s Tavern, 8 PM
Johnny Rocker Duo
Grape Escape, 8 PM
Andy Wilberding
The Cornerstone, 8 PM
Kent Burnside, The Lift, 9 PM
A Bizarre Gardening Accident
Northside Bar, 9 PM
Renegade
Sandy Hook Tavern, 9 PM

www.Dubuque365.com

Saturday, February 1
Gregory James
Sundown, 2 PM
Danika Holmes
Stone Cliff Wine & Beer Bar, 7 PM
Country Tradition
Mooney Hollow Barn, 7 PM
50th Anniversary of the
Beatles Celebration
Grand Opera House, 7:30 PM
Andrew Houy
Galena Brewing Co., 7:30 PM
Jon Conover
Frank O’Dowd’s Pub, 7:30 PM
Club 84: Decades of Decadence
Mississippi Moon Bar, 8 PM
Open Mic
Dubuque Driving Range, 8 PM
Zero 2 Sixty, Six Shots ‘til
Midnight, Half-Fast
The Surf Golf & Sports Club, 8 PM

Joe & Vicki Price
Murph’s South End Tap, 9 PM
Jabberbox
Denny’s Lux Club, 9 PM
Playground of Sound
Jumpers, 9 PM
Ignighter
Northside Bar, 9 PM
Pash N Brew
Shenanigans Pub, 9 PM
Hot Mess
Jimi B’s, Leisure Lake, 9 PM

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

Wednesday, February 5
Acoustic Jam
The Cornerstone, 6:30 PM
Laughing Moon Comedy
Mississippi Moon Bar, 8 PM
Andrew Leahey and The
Homestead
Eronel, 9 PM

Meghan Davis
Frank O’Dowd’s Pub, 7:30 PM
Classical Blast
Mississippi Moon Bar, 8 PM
Charlie Parr, 8 PM
DJ Soulie, 11 PM
Eronel
Patchy Fog
Spirits, 8 PM

Thursday, February 6

Roy Schroedl
Woodlands Lounge,
Eagle Ridge, 8 PM

R-n-R Boogie Band
Grape Escape, 7 PM

The Resistors
Perxactly, 8:30 PM

Dueling Pianos
Mississippi Moon Bar, 8 PM

E.G.I., Soap
The Lift, 9 PM

Open Mic with Scott Rische
Grape Escape, 12 PM

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

Battle Red & High Noon
Northside Bar, 9 PM

Greg James
TPC, Mystique Casino, 1 PM

Friday, February 7

Open Mic
The Cornerstone, 1:30 PM

Pastmasters
Mystique Casino, 7 PM

Buzz Berries, Budde’s, 9:15 PM
Aaron Williams & The Hoodoo
Sandy Hook Tavern, 10 PM

Sunday, February 2
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Hot Mess, Jumpers, 9 PM
Apple Dumplin’s
Sandy Hook Tavern, 9 PM
...continued on Page 22
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{ budweiser live music • january 30 - february 22 }
Shawn Klush
Salute to the Stars: Elvis
Mystique Casino, 7 & 9 PM

T R I- ST ATE L I V E MU S I C

Set in Stone
Dubuque Driving Range, 7 PM

...continued from page 19

Sunday, February 9

Andy Wilberding
Timmerman’s, 7 PM

Saturday, February 8

Open Mic with Scott Rische
Grape Escape, 12 PM

Proud Feet
Galena Brewing Co., 7:30 PM

Brown Bottle Bandits
Sundown, 2 PM
Garrett Hillary
Jo Daviess Co. Lincoln Day Dinner
Eagle Ridge, 5 PM
Castaneda & Healy
Stone Cliff Wine
& Beer Bar, 7 PM
Ten Gallon Hat
Galena Brewing Co., 7:30 PM
Meghan Davis
Frank O’Dowd’s Pub, 7:30 PM
Jo Dee Messina
Diamond Jo Casino
Mississippi Moon Bar, 8 PM
Chase & Grace
Dubuque Driving Range, 8 PM
Buzz Berries
Surf Golf &
Sports Club, 8 PM
Roy Schroedl
Woodlands Lounge,
Eagle Ridge, 8 PM
DJ Jevity, Mister Whiskerz
Eronel, 9 PM
Corey Jenny Duo
Spirits, 9 PM
Taste Like Chicken
Denny’s Lux Club, 9 PM
Six Shots ‘til Midnight
Jumpers, 9 PM
Moonshine Sorrow
Northside Bar, 9 PM
Better Than Good Enough
Doolittle’s, Cuba City, 9 PM

Katie Sullivan
Frank O’Dowd’s Pub, 6 PM

Massey Road
Taste Country Marketplace, 8 PM

Miss Kitty Quiz Show
Grape Escape, 8 PM

Charles Walker Band
Grape Escape, 8 PM

Tuesday, February 18

Country Tradition
Mooney Hollow Barn, 7 PM

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

Bluesniks
Galena Brewing Co., 7:30 PM

Nate Jenkins
Riverboat Lounge, 7 PM

Sam Wyatt
Frank O’Dowd’s Pub, 7:30 PM

Wednesday, February 19

Cedar Island Band
Mississippi Moon Bar, 8 PM

Indigo Sun
The Lift, 9 PM

Roy Schroedl
Stone Cliff Wine & Beer Bar, 7 PM

Open Mic
The Cornerstone, 1:30 PM

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

Eronel One-Year Anniversary
Legal Fingers
Eronel, 9 PM

Country Tradition
Mooney Hollow Barn, 2 PM

Dueling Pianos
Mississippi Moon Bar, 8 PM

Mama Bird
Murph’s South End Tap, 9 PM

Broken Strings
Northside Bar, 3 PM

Gregory James
Spirits, 8 PM

Jason Ray Brown
Spirits, 9 PM

Denny Garcia & Gladys Ressler
New Diggings Gen. Store, 3:30 PM

Johnnie Walker
Shop Bar & Banquet Hall,
Earlville, 8 PM

Weed & Roses
Denny’s Lux Club, 9 PM

Thursday, February 20

Taste Like Chicken
Jumpers, 9 PM

Dueling Pianos
Mississippi Moon Bar, 8 PM

Renegade
Northside Bar, 9 PM

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

True Colors
Stone Cliff Wine & Beer Bar, 3 PM
The Skywalkers
Sandy Hook Tavern, 6 PM
Miss Kitty Quiz Show
Grape Escape, 8 PM

Tuesday, February 11

Andrew Houy
Grape Escape, 8 PM
Miles Nielsen
& The Rusted Hearts
Eronel, 9 PM
Dead Pigeons
The Lift, 9 PM

Hot Mess
Shenanigans Pub, 9 PM
Brown Bottle Bandits
Dubuque Driving Range, 9 PM

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

Stevie J
Northside Bar, 9 PM

Wednesday, February 12

Eugene Smiles Project
Sandy Hook Tavern, 9 PM

Acoustic Jam
The Cornerstone, 6:30 PM

Saturday, February 15

Garrett Hillary
Chestnut Mountain, 7:30 PM

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

Laughing Moon Comedy
featuring Bob Zany
Mississippi Moon Bar, 8 PM

Broken Strings
Sundown, 2 PM

Open Mic with Scott Rische
Grape Escape, 12 PM

Open Mic w/ Dave, Cricket, & Tim
The Lift, 9 PM

Meghan Davis
Stone Cliff Wine & Beer Bar, 7 PM

Open Mic
The Cornerstone, 1:30 PM

Thursday, February 13

The Wundos
Galena Brewing Co., 7:30 PM

Doug & Lisa
Sundown, 2 PM

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

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

Turpentine Wine
Northside Bar, 3 PM

Ultra Bide, The Lift, 9 PM

Atlanta Rhythm Section & Head
East
Mississippi Moon Bar, 8 PM

True Colors
Stone Cliff Wine and
Beer Bar, 3 PM

Chrissy Ross & Crossroads
Palace Saloon,
Dyersville, 8 PM

The Lonely Goats
Sandy Hook Tavern, 6 PM

Renegade
Eichman’s, 9:30 PM

Friday, February 14

Playground of Sound
Sandy Hook Tavern, 10 PM

Becky McMahon
Stone Cliff Wine & Beer Bar, 7 PM
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Saturday, February 22

Ignighter
Surf Golf & Sports Club, 8 PM
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Jabberbox
The Barn, Sherrill, 9 PM
Zero 2 Sixty
Dirty Ernie’s, 9 PM
Black Water Gin
Sandy Hook Tavern, 10 PM

Sunday, February 16

Acoustic Jam
The Cornerstone, 6:30 PM

Corey Jenny
Mystique Casino, 8 PM

Laughing Moon Comedy
Mississippi Moon Bar, 8 PM

Wundos
Dubuque Driving Range, 8 PM
Johnnie Walker
Asbury Eagles Club, 8 PM
Jason Ray Brown
Grape Escape, 8 PM
Jordan Danielsen
Woodlands Lounge, Eagle Ridge, 8 PM

Friday, February 21

The Dawn, Robin Wilbanks
Eronel, 9 PM

Johnny Walker
Stone Cliff Wine & Beer Bar,
7 PM

Goodcat
The Lift, 9 PM

Roy Schroedl
Perfect Pint, 7 PM

Mississippi Band
Spirits, 9 PM

Sam Wyatt
Frank O’Dowd’s Pub, 7:30 PM

8 Balls
Denny’s Lux Club, 9 PM

Broadband
Mississippi Moon Bar, 8 PM

Half-Fast
Jumpers, 9 PM

The Lonely Goats
Dubuque Driving Range, 8 PM

Pash N Brew
Northside Bar, 9 PM

Jason Ray Brown
Grape Escape, 8 PM

Buzz Berries
Shenanigans, 9 PM

Jordan Danielsen
Woodlands Lounge,
Eagle Ridge, 8 PM

Jabberbox
Hammerheads, 9 PM

The Delphines, Rio Turbo,
Young Indian
Eronel, 9 PM
Brown Bottle Bandits
Northside Bar, 9 PM
Jason Carl &
The Whole Damn Band
Sandy Hook Tavern, 9 PM

Ignighter
Perxactly, 9 PM
Crude But Effective
Jimi B’s, Leisure Lake, 9 PM
The Lonely Goats
Doolittle’s Cuba City, 9 PM
Crystal Leather
Sandy Hook Tavern, 10 PM
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{ potosi brewfest }

a festivus for the restLAUGHING
of us, almost one
for each
of us. - WEDNESDAYS! DUELING PIANOS - THURSDAYS!
MOON
COMEDY
i better just have one... at a time.

CLUB 84 - SATURDAYS!

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 www.DiamondJo.com.

movie classic Dazed and Confused, as well
as Sahara, and Emmy award winning TV
shows Friday Night Lights and That 70s
Show. Ticket prices range from $15-$35.

Fizgig

Friday, January 31, 8 PM

Club 84 - Decades of Decadence
Saturday, February 1, 8 p.m.

Broadband

Wednesday, February 12, 8 p.m.
This five-girl group is a mix of southern
rock, pop and country girl power, with an
immense ability to charm any crowd.

Classical Blast

Friday, February 7, 8 p.m.
The band performs classic rock music...
on classical instruments. Petar Kecenovici,
cello; Jimmy Chaos, violin; David Kav, vocal
& acoustic guitar; Glen Kosche, drums.
Their recently released album, “Classified,”
features iconic rock songs from 1968-2000
performed their own unique way.

Bob Zany Comedy

Wednesday, February 12, 8 p.m.

Denny Diamond:
Tribute to Neil Diamond - NEW!
Saturday, March 8, 4 PM & 8 PM

Since his appearance in 2000 on Dick Clark’s
television show, Your Big Break, Denny
Diamond has become one of the top Neil
Diamond tribute artists worldwide. His
voice has an uncanny similarity to that of
Neil Diamond’s distinctive baritone voice
and his stage presence is second to no
one. These, combined with music by one
of America’s favorite singer/songwriters,
guarantee a performance enjoyed by
everyone. Tickets: $15 - $35

Atlanta Rhythm Section
& Head East

Jo Dee Messina

Saturday, February 8 , 8 p.m.
Jo Dee Messina is an award-winning,
multi-platinum selling artist whose
music is as defiant and energetic as
the artist herself. She has had years
of chart-topping success with nine #1
singles, three #1 albums, numerous
accolades and a career that shows no
signs of slowing down.
Jo Dee gained attention with the
release of songs “Heads Carolina, Tails
California” and “You’re Not in Kansas
Anymore.” Her album, I’m Alright,
recordings with fourteen singles and
seven albums going gold. The Hermits
were twice named Cashbox’s “Entertainer
of the Year.” Noone’s classic hits include
“I’m Into Something Good,” “Mrs. Brown,
You’ve Got a Lovely Daughter,” “I’m Henry
VIII, I Am,” “ Silhouettes,” “Can’t You Hear
My Heartbeat,” and “Just a Little Bit Better.”
Tickets range from $25-$45.

Saturday, February 15, 8 p.m.
Atlanta Rhythm Section’s hit songs include
“Doraville,” “I’m Not Gonna Let It Bother Me
Tonight,” “Champagne Jam,” “So Into You,”
“Imaginary Lover,” “Angel,” “Do It Or Die,”
and “Neon Nites.” Their album Champagne
Jam proved very popular, hitting the Top
10 and going gold and then platinum
and their song “Imaginary Lover” proved
to be the band’s biggest hit. Head East is
a legendary classic rock band that has
long set the standard for authentic, fullvocal, good-time rock harmonies that few
bands can equal. Their signature song,
“Never Been Any Reason (Save My Life)”
is considered by many radio stations to
be the rock and roll national anthem.
Their music has been featured in the cult
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produced back-to-back chart-toppers
“Bye Bye,” “I’m Alright” and “Stand
Beside Me.” Jo Dee has won the ACM’s
Top New Female Vocalist award, the
CMA Horizon award and the nod
for Most Played Country Female
from Billboard. Her album, The Burn,
entered the Country Albums chart
at #1, went platinum and earned her
two Grammy nominations. Jo Dee has
earned a well-deserved reputation as
an electric live performer, becoming
one of the first women of country to
mount a major headlining tour. Ticket
prices range from $25-$45.
the Bob & Tom Show and are best known for
their songs “Pants” and “Dirty Minds.”

Dickey Betts & Great Southern
Friday, April 18 - NEW!
Dickey Betts, a founding member of the
Allman Brothers Band is known as one of the
most influential guitar players of all time.

Herman’s Hermits
Starring Peter Noone

Saturday, April 5, 4 & 7 p.m.
Universally regarded as one of rock and
roll’s finest and most versatile entertainers,
Peter Noone is second to none! Noone is
a multi-talented entertainer who at the
age of fifteen achieved international fame
as “Herman,” lead singer of the legendary
sixties pop band Herman’s Hermits.
Herman’s Hermits sold over sixty million

Here Come the Mummies - NEW!
Thursday, April 17

An amazing undead Funk/R&B band! $35
Here Come the Mummies is a Funk/R&B
band based out of Nashville, Tennessee,
best known for their live performances
in which the band members perform in
full mummy attire. There are rumored to
be several Grammy awards among the
members, though this is difficult to verify,
as the members have never revealed their
true identities. They are regularly featured on

Since his appearance in 2000 on Dick Clark’s
television show, Your Big Break, Denny
Diamond has become one of the top Neil
Diamond tribute artists worldwide. His voice
has an uncanny similarity to that of Neil
Diamond’s distinctive baritone voice and his
stage presence is second to no one. These,
combined with music by one of America’s
favorite singer/songwriters, guarantee a
performance enjoyed by everyone. Show
times are at 4:00pm and 7:00pm with ticket
prices ranging from $15-$35.
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{ main street steak and chophouse }

Mainstreet Steak & Chophouse

I have some great news! Mainstreet Steak & Chophouse is
still an elegant and sophisticated restaurant serving unusual
and creative American cuisine. However, the menu has
been totally revamped with lower prices!
The trick was to continue to offer a fine dining experience
while at the same time keeping the prices affordable. If
any anybody could pull this off it would be Matt and Sarah
Kluesner. They are the owners of Mainstreet Steak and
Chophouse and also Crust Italian Kitchen + Bar in Dubuque.
They previously ran The Star Restaurant and Ultra Lounge
and before that the Backstreet Steakhouse in Galena.
The Kluesners are experts in fine dining. Matt has been
running commercial kitchens for several years. Sarah’s
parents were in the restaurant business so she literally
grew up in restaurants. She graduated from the University
of Houston, Conrad N. Hilton College of Hotel Restaurant
Management. She not only holds a BS in Hotel and
Restaurant Management but also a culinary degree from
the Art Institute of Houston International Culinary Program.
After completing her education she gained experience at
Morton’s The Steakhouse and also Ruth’s Chris Steakhouse.
To be sure, Mainstreet is a happening spot where you are

{ january 30 - february 12, 2014 }

immersed in refined, tasteful surroundings. Sarah did
the décor herself. She installed stylish chandeliers and
reupholstered the booths in silver. She purchased new,
comfortable chairs direct from Flexsteel Industries in
Dubuque. The divider separating the private room from
the main dining area is made from 110 year old windows
reclaimed from an old building on South Main Street.

Mainstreet Steak & Chophouse
342 Main Street, Dubuque, IA 52001, 563-588-8001
www.MainstreetChophouse.com
Facebook.com/MainstreetSteakandChophouse

by Rich Belmont
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if you’re wondering what’s good, the answer is yes.

HOURS: Lunch: Mon – Sat, 11 a.m. – 2 p.m.
Dinner: Mon – Sat, 4 p.m. – Close, Sun: Closed
DINING STYLE: Casual , NOISE LEVEL: Quiet
RECOMMENDATIONS: Ahi Tuna Poke, Beef & Bleu Fondue,
White Chicken Nachos, Mediterranean Dip, Mainstreet
Wings, French Onion Soup, Buttermilk Ranch Chicken,
Burger, Soy Glazed Ahi Tuna, Louisiana Pasta, Grilled Red
Snapper, Mustard Salmon, Sesame Tuna, Tomahawk Ribeye,
NY Strip Steak, Prime Rib
LIQUOR: Premium Bar, Made from scratch cocktails
PRICES: Lunch: $7 to $12; Dinner: $10 to $30
PAYMENT OPTIONS: Cash, Debit, MasterCard, Visa,
Discover, AMEX, No Checks
ACCESSIBILITY: Front Door and Main Floor Unisex
RESERVATIONS: Recommended
KIDS POLICY: Ask for choices, High Chair, Booster
CATERING: Yes TAKE OUT: Yes DELIVERY: No
PARKING: On street and city parking ramp

The huge wall photos were
provided by David Wahlert. They
are all scenes from the Dubuque
Packing Company and are from
the Harry W. Wahlert collection.
On the stairs leading to the
downstairs bathrooms is a photo of the legendary H.W.
Wahlert inspecting meat in one of the packing plant’s lockers.
Sarah has a simple philosophy: Everyone deserves to sit in
a nice place where they can meet friends for a few drinks
or have a casual meal with the family or entertain business
associates over a premium high quality dinner.
To that end the bartenders serve generous drinks. They free
pour which means no measuring devices are used. There
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is a large selection of premium micro-brews on tap. One
example is the Goose Island Brewery’s Sophie Saison Style
Ale. A saison ale is highly carbonated, fruity and with higher
than normal alcohol content. There is a large selection of
fine bourbons and scotch. These are meant to be sipped. So
if you prefer them cold they are served with a slow- melting
ice sphere made by an ice baller. Of course there is also a
collection of specialty modern cocktails . For example you
might try a Supernova with X-Rated rum, raspberry purée
and pineapple juice or a 1751 made with Hendricks gin,
Saint- Germain sauvignon blanc and lemon zest.
Mainstreet Steak & Chophouse is also a slice of heaven for
wine connoisseurs known as oenophiles (e-no-files). The
wine list is extensive and includes many hard to find estate
bottled and reserve wines. Wines by the glass are discounted
and are a good value. They are served in oversized “Fish
Bowl” glasses (top, right) containing 6 ounces even though
a standard wine pour is only 5 ounces. And you can ask your
server for the current selection of inexpensive house wines
available by the glass or bottle.
Now that this restaurant is open for lunch there is something
for everyone including burgers and sandwiches to Prime
grade steaks to gourmet specialties. Everything on the
menu is available for lunch and dinner. Best of all, the prices
are what you would expect to pay in the Dubuque area.
Appetizers range from 5 to 14 dollars, salads and sandwiches
are 8 to 12, specialties are 16 to 24 and steaks are all 22 to
30 dollars. There is a Daily Lunch Special Monday through
Friday consisting of either beer cheese or French onion
soup with a garden salad and unlimited cheddar biscuits
for only $8.00. All sandwiches come with fresh hand-cut,
twice cooked French fries tossed in sea salt and brown sugar.
Sweet potato fries can be substituted for the House Fries.
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{ main street steak and chophouse }

find a 10% off coupon on the next page for your next visit!

peppers and Swiss cheese; the Navajo Chicken grilled breast
with pico de gallo chipotle aioli; the Chicken Pesto Pasta; and
the Garlic Half Chicken.
Sarah’s BBQ Ribs (below, left) are a cross between spareribs
and baby backs. They are roasted for 2 and a half hours and
coated with a homemade BBQ sauce.
All Specialties and Steaks are served with house salad and
chef’s choice potato, usually baked or mashed.
Since the new menu was introduced I have been hearing
nothing but rave reviews. Indeed, my tasting crew all said
their lunches and dinners were excellent.
Much of the credit has to go to
Ryan Miller, the very talented
House Chef. Ryan is from East
Dubuque. He started his culinary
career as a prep cook, then
progressed to line cook and chef.
Chef Miller trained under Chef
Fred Orange at Star Restaurant
and Chef Randy Black at Kitchen
Buffet in the Diamond Jo Casino.

red onion and fresh cilantro with a side of fried wonton crisps.
The Chopped Salad is another treat. Lettuce is chopped
with blue cheese, red cabbage, bacon, tomatoes, cucumber,
onion and egg. Ditalini pasta is added in to add a little
chewiness. Ditalini is Italian for “little thimble” and is
basically an elbow macaroni without the elbow.
The seafood lovers in my crew had a great time with all the
fish choices. Like the Soy Glazed Ahi Tuna Sandwich(above,
center) brushed with teriyaki soy sauce glaze then seared and
served with Asian slaw peanut dressing. Or the Fresh Fish

The beef is all USAD Prime Grade. US Prime is the highest
grade in quality and intramuscular fat. Currently only
about 2.9% of beef is marked as prime and it is sold almost
exclusively to hotels and restaurants. The flavor of prime
beef is unmistakable. Mainstreet’s Signature Steaks are Filet
Mignon, Tomahawk Ribeye (below, center), NY Strip and
Prime Rib. The Ribeye is also called a Cowboy Ribeye. It has
a bone handle and actually does resemble a tomahawk!
I recommend you order the NY Strip with either the blue
cheese and pepper crust or the garlic schmear (roasted cloves
of garlic, sea salt, fresh chopped Italian parsley and butter).

There are some terrific Starters on the menu (picured across
the bottom of the facing page). The Beef and Bleu Fondue
is a large quantity of tenderloin chunks served with Maytag
Blue Cheese Dip. The White Chicken Nachos are pulled
chicken with fresh artichokes and spinach mixed with a
roasted garlic parmesan cream over a huge bowl of nachos.
This is Sarah’s recipe and was featured in the Reader’s Choice
section of Gourmet Magazine a few years ago.
I have several favorites including the Shrimp Cocktail with
U-12 size Gulf Shrimp. This designation means the shrimp
are really big “Super Colossal” averaging nine per pound.
I love the French Onion Soup covered with a gruyére (grooYAIR) Swiss cheese that has a rich, sweet, nutty flavor. Also,
Mainstreet Wings with a sampling of four different sauces of
Buffalo, Parmesan Garlic, Asian and Honey BBQ. And I enjoy
the Mediterranean Dip with hummus, black olive tapenade,
cherry tomatoes and feta cheese.
Several members of my crew found the Ahi Tuna Poke
(pronounced poh-kay) to be exceptional. Sashimi grade Ahi
Tuna otherwise known as Yellowfin or Bigeye Tuna, is prepared
Poke style which is Hawaiian for cut or sliced crosswise. It is
served as a ceviche meaning it is literally cooked by the acid
in fresh lime juice and served with a teriyaki glaze, red pepper,

www.Dubuque365.com

Tacos (top, left) with fresh red snapper grilled with a mangohabañero aioli. The mango neutralizes the heat of the
habañero peppers so this dish is not too spicy. Then for the
those of you who like more heat the Louisiana Pasta (below,
#2) containing andouille (pronounced ann-dwee) sausage
and crawfish in a spicy seafood cream over fettuccine is
quite hot. Wait, there is more seafood! The Sesame Tuna
is encrusted with black and white sesame seeds served
only rare or medium rare or Margie’s favorite: the Mustard
Encrusted Salmon (below, center) coated with stone ground
mustard and cooked on an open flame charcoal grill.

The Prime Rib (above, right) is coated with a proprietary
homemade rub and is roasted slow and low at 250°F. All the
beef is hand cut in-house and aged for a minimum of 28 days.

For chicken fans there is the Buttermilk Ranch Chicken
hand dipped fried breast with bacon, cheddar cheese
and buttermilk ranch dressing; the Smothered Chicken
grilled breast smothered with sautéed mushrooms, onions,

Mainstreet Steak & Chophouse now has a menu that will
soon be the talk of the town. How can you go wrong
when it is a compilation of all the best sellers from all of the
Kluesner’s previous restaurants?

The desserts are all made in-house too. We were able to
choose from Funnel Cake, Tahitian Vanilla Bean Crème
Brûlée, Nutella Panini, White Wedding Cake and Sticky Toffee
Pudding (the last three pictured below, left to right). Margie
and I could not stop eating the Nutella Panini. Nutella
hazelnut and coca sauce is pressed into bread in a panini
press. It was a fitting end to a glorious dinner!
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{ open that bottle night / hy-vee health market }
2. Nuts: Nuts in chocolate

Smooth, decadent chocolate is a classic Val-

Perfect Dark ChocolatePairings
with nutritionists
Megan Horstman & Amber Jaeger

Open That
Bottle Night
Here’s a little ditty from our our
friends at Julien’s Journal Magazine.
We thought you might enjoy playing along.
by John Donovan
In 1999 Dorothy J. Gaiter and John Brecher,
wine columnists for the Wall Street Journal,
initiated Open That Bottle Night (OTBN).
Since then, it has become a world-wide
phenomenon and it’s about time we in
Dubuque joined in the party.
Open That Bottle Night is about living in
the moment and making a night special
by sharing wine with a loved one, a small
groups of friends, or a collection of people
who enjoy the simple pleasures that wine
can elicit. Therefore, you are invited to make
plans for February 22 at 6:00 p.m. to either
join us in-person, or in spirit in your own
home, by opening that bottle you’ve been
saving for a special night.
If you plan to participate in Dubuque’s inaugural OTBN Party, here are some tips to help
you make the most of the evening.
If you wish to join in-person, wend your
way down to Chocolaterie Stam at 269
Main St. in Dubuque. The basement room is
reserved for us. Bring your wine (see below)
and food/snacks to share. Otherwise, invite
a group to your home on the same evening.
Select your wine. We all have that special
bottle we are saving. The wine does not
need to be your most expensive, or the
one you think will impress others, choose
the wine that means the most to you. Pick
one that has a story you wish to share.
That’s what this evening is about – sharing
memories.
If it’s an older wine, stand it up for a few days
and allow the sediment to settle. Of course,
keep it away from heat and light.
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Back when “room temperature” was
the standard drinking temperature,
home temps averaged about 55
degrees. Aim for that temp with
both your reds and whites – which
means, don’t over chill the whites
and put a bottle of red in the refrigerator for an hour before serving.
Be cautious when opening the bottle, especially if it’s an older bottle as corks can easily break. If you have one, use a two-prong
corkscrew. If cork falls into the wine, simply
decant it using a coffee filter pouring just
enough of the wine to catch the cork.
It’s best not to decant the wine since older
wines can quickly dispel their essence
when exposed to too much air. If a wine
does need to breathe, simply being open
over the course of the evening should be
sufficient.
If you’re uncertain about your wine, bring
along a backup just in case. (Besides, you
don’t want to run out of wine!)
If you join us in-person, or you’re hosting
your own OTBN party, invite everyone to
say a few words about the significance of
their wine. This really is the heart of OTBN,
and, in my opinion, the best part of drinking wine… sharing!
Open the wine and serve dinner, or whatever food people brought to share. Sip
the wines, beginning with your own. Give
it time to develop. Does the wine rekindle
memories? Can you taste, smell, and feel
the essence of what was shared about the
wine? Appreciate each wine for what it is,
for a wine without the story is simply grape
juice. Don’t think about what it might have
been or what it could become, enjoy it as it
is, in the present moment!
Send me an email (juliensjournelwineguy@
gmail.com) and share the stories about your
evening. Be sure to include contact info.
This article was adapted from a “Tastings” column by Dorothy J. Gaiter and John Brecher.

entine’s Day indulgence. But do you know
dark varieties of chocolate are actually good
for the heart, too? Here’s why…
The darker the chocolate,
the healthier it is for you and
your Valentine. Cacao beans
contain nutrients such as
iron, potassium and fiber,
and also a potent class of antioxidants called flavonoids.
The higher the percentage
of cacao in a chocolate bar,
the darker the chocolate, and the higher
it is in flavonoid antioxidants. These flavonoids appear to have beneficial effects on
the body, such as relaxing blood vessels,
promoting healthy circulation and playing a role in healthy blood pressure levels.
As with many of the finer things in life, less
can be more. The health benefits associated with dark chocolate consumption have
been seen in modest consumption of approximately one ounce per week.
Darker chocolate’s characteristic bitterness is best appreciated through pairing it
well with complementary flavors. If you’re
new to dark chocolate, start with 57% cacao dark chocolate and work
your way up to higher percentages of cacao over time.

desserts make an interesting
addition from both taste and
texture points of view. Add
roasted hazelnuts, almonds
and/or walnuts to a chocolate
bark recipe (such as the one
listed below) for added crunch
and a delicious nutty bite.

3. Cheese: The sweetness of
chocolate can sometimes overwhelm the
palate, which is why aged cheddars, Gouda,
Havarti and Parmigiano-Reggiano have a
strong enough flavor to balance perfectly. Spread toasted
baguette slices with melted
chocolate and sprinkle with
Parmigiano-Reggiano.
4. Coffee: Dark chocolate
can have some very strong
coffee undertones. And, since
these two favorite foods are
grown in similar regions of the world, coffee and chocolate have flavor profiles that
tend to naturally complement each other.
Dark chocolate goes well with a bold coffee,
such as Italian roast. Serve small chunks of
dark chocolate with freshly brewed coffee
for a sweet and ultimately satisfying end to
a meal.
5. Wine: Pair chocolate and wine according
to the darkness of the chocolate. Like food,
follow the general rule of wine pairings: the
darker the chocolate, the darker the wine.
Red wines (like Merlot, Cabernet Sauvignon
or Zinfandel) are ideal for dark chocolate.
For beer drinkers, dark chocolate pairs well
with dark beers, like oatmeal stout.

Try some of these perfect
dark-chocolate -with-foodand-drink pairings; we believe
you’ll be pleasantly surprised
by some of these combinations:

1. Fruit: Known for its bitter
bite, dark chocolate helps neutralize very sweet fruits such
as strawberries, bananas and
dried apricots. However, its
properties also create a combo
with citrus fruits that pack an
edgy punch for true chocolate
connoisseurs.
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{ a tale of two chocolates }

it was the best of chocolate., it was not the worst of chocolate.

closing and, as a result, there was a surplus of experienced
chocolate dippers. Knowing an opportunity when he saw
one, Kloston moved his family to Dubuque, took what he

a few times and discussed the business. They had a lot of
passion and love in the business in three generations and
wanted to make sure we were the right people they were
passing the reigns onto.”
It seems they found their fit with Andrew Siegert. But
they also stuck around long enough to pass on more than
just the name but the family candy making secrets, too.
The real value of business.

had learned about the chocolate business, and opened
Betty Jane Candies at 965 Main Street.
by Bryce Parks

This is a tale of two chocolates.
This is not a search for which is better. Thanks to personal
taste and freewill, that is impossible to determine, save to
say that sometimes there really can be two winners. With
Valentine’s Day approaching, we thought it was a nice
time to tell the updated stories behind Betty Jane Candies
and Chocolaterie Stam, two specialized chocolate makers
thriving in Dubuque. While they share a market, they’ve
each found their own unique niche within that market.
One has 75 years of locally homemade chocolate lore
behind their front doors, while the other hangs their hat
on a 100 history of fine European chocolate making. Take
a sample of each with us now.

Betty Jane Candies

3049 Asbury Rd. Dubuque
(563) 582-4668 L or (800) 642-1254
Warren Plaza, 3500 Dodge St., Dubuque
(563) 556-7271
www.bettyjanecandies.com
When it comes to venerable names in the Dubuque business
landscape, few sound as sweet or carry as much clout as
that of Betty Jane Candies. From the famous chocolate and
caramel covered pecans known to one and all as Gremlins
to caramel apples in the fall and homemade ice cream to
get you through the hot summer months, the name has
become synonymous with quality while also becoming a
firmly rooted piece of Dubuque’s cultural landscape.

In case you’re wondering, there is no Betty Jane. It was
simply the name Kloston concocted that looked the best
in the script typeface he had chosen for the shop’s sign.
Hey, it worked for Betty Crocker!
Peter’s daughter Ruth married John Heinz and they
inherited the business on Peter’s passing in 1967. They
continued to grow the business and their own children,
John Jr., Linnae and Gail Heinz who took over in 1992,
following John’s passing and Ruth’s retirement. Sadly,
Gail Heinz was also lost, too, early 2009.
In 2011, a fortuitous coincidence of a shared accountant
led to the transfer of ownership today to the Siegert
family, itself a well know local family name.
“We purchased the company in
July 1, 2011,” President Andrew
Siegert (pictured at right) tells us
in his Asbury Road office. “I was
working in Chicago at the time,
managing an overhead door
company. I had been talking with
my dad, and he was looking to
invest into something locally on
top of his existing business. So, we
weighed our options, and I was open to coming back if we
could find the right fit. He put it in the ear of his accountant
who he just happened to share with the Heinz family of
Betty Jane Candies. As it happened, they were looking for
an exit strategy as they didn’t have kids to pass it on to.
So, it was our accountant who put us together. We talked

“The previous owner actually worked here after we
bought the company for about a year and half teaching
me how to make everything, so that was a great learning
experience. We also still have two of the chefs who have
been here for about 13 years. So, it wasn’t all on me to
learn how to do everything. I still have to refer to my
recipe book on occasion, but I can go in there and whip
up Gremlins and things like that no problem now.”
Two and a half years into his journey, Drew hasn’t lost the
spark for his new career, though we didn’t ask what role an
uptake in chocolate consumption may have played in that.
“I’m still as excited as I was on day one. We’ve got a very
special thing here. We celebrated our 75th Anniversary in
2013. That’s a long time for a business to be around, but
in a lot of ways, I feel like we’re just getting started. When
you have a product that is at the level of quality that this is
at, the potential is just unlimited, and we’re really excited
about where we can take this thing.”
In 2013 alone, they were in the news a few times; first, for

being selected for inclusion in the News and Documentary
Emmy Awards gift bag, and then, People Magazine chose
Betty Jane Candies as the top culinary gift in the state of
Iowa. We’re told there are more exciting things on the
way in 2014. But it took a while to get to the point where
Siegert could focus on growing this part of the business.

It all started when Peter Kloston, an immigrant from
Corinth, Greece, learned the candy-making trade as
he worked his way along the East Coast. When Kloston
was 40, a traveling chocolate salesman visiting Joliet,
IL informed him that a candy factory in Dubuque was
28
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{ a tale of two chocolates }

i’ve had dreams about copper kettles of caramel.

“In this kind of business, you can plan all you want, but at
the end of the day, you’re really just reacting to what the
customer is buying. Sea Salt Caramels were introduced last
fall, and we just about ran out of those at Christmas. And
things fluctuate. Last year wasn’t big for Rum Balls, and this
year we’re basically sold out of them as well. You never know.”
“The
whole
first year, I
was in the kitchen,
mainly. There wasn’t a lot
of extra time for me to focus on
the business end. The second year, we
really focused on the business infrastructure and getting
things in place, computerizing the books, streamlining
processes, improving agreements with our suppliers and
looking at better freight options. So really this last year
was the first chance to start looking at the business in
terms of ways to grow.
“We’ve been very proactive in marketing, especially
through Facebook where we get a ton of feedback and
stories from our longtime fans and friends. Now that
we’ve had that time to focus on it, we’ve had a lot of really
exciting things happen in a short period of time.”
We asked Andrew, after 75 years, what’s so special about
Betty Jane Candies?

www.Dubuque365.com

“What’s special about Betty Jane Candies is the taste.
The product is great. It’s handmade. We’ve got machines,
rollers and mixers, but for the most part, everything is
handmade. Our cooks are back there stirring our caramel
in a copper kettle on a fifty year old gas stove with a
rowboat oar. Our Gremlins are cast by hand. We have a
depositor that holds about five gallons of caramel and
literally there’s a guy sitting there cranking each drop
onto the pecans for the Gremlins. I don’t think anyone
could care more about the product they make than our
guys. They’re very diligent and very proud of what they
do, and they make sure that everything that comes out of
here meets the high standards of quality that they’ve set
for themselves though years of dedication.
“The classic recipes are the same from 75 years ago, and
we continue to ride that success.”
They’re got some exciting things on deck for 2014, but
Drew wasn’t ready to spill the beans just yet. Look for
something coming from Betty Jane Candies in the spring
and not just more ice cream.

Except for Gremlins; you know those will always sell well.
I asked about moving back downtown. The answer was
yes and no.
“We’re going to be downtown in a way. We’ve got a lot or
resellers downtown that drive foot traffic in their doors
and which makes our products more convenient for the
downtown population. It also saves us from having to
staff and lease another building in town. Two locations in
Dubuque is pretty big already.
“Downtown you’ll find caramel and chocolate toppings
as well as small batch caramel corn at the Asbury and
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{ a tale of two chocolates }
Locust Street Hy-Vee’s. Calico Bean on Bluff, Marella in the
Roshek Building and Candle Ready Cakes on lower Main
carry a little bit larger range of our products. We don’t
offer our chocolates to a lot of different place because
we do want customers coming to our stores. But grab
and go items like small boxes of Gremlins and caramel
assortments are some of the things you’ll find there.”
Online sales really grew for Betty Jane Candies at
Christmastime this year. Drew credits People Magazine
for a lot of that but sees a significant amount of untapped
growth potential there. But they get orders from all over
America at times like Christmas, and he suspects that a lot
of Dubuque expatriates are to thank for that.
What’s Andrew’s favorite thing?
“Before this job, I did not
have a sweet tooth at
all, but that’s changed a
lot since I can just grab
it whenever I want it.
I actually love to eat
frozen Gremlins and the
new Cashew Gremlins.
I love the Sea Salt Caramels and English Almond Toffee.
It’s something new everyday, whatever I happened to try
that day is my new favorite thing.”

stam in the place where you live, now face waest.

Chocolaterie Stam

269 Main Street, Dubuque
563-690-4320
www.stamchocolate.com
Where Betty Jane Candies has
made a 75 year legacy on quality,
locally handcrafted chocolates,
Chocolaterie Stam has a legacy
of its own, only this one goes
back 100 years and is rooted not
in Dubuque, but in Europe—
Amsterdam to be precise. Precision
seems to be a pretty big deal with
European chocolate makers.
A grandson of the Chocolaterie Stam family, Ton Stam,
moved to Iowa about fifteen years ago and brought the
family chocolate passion with him. The company now has
nine stores in six midwest states, with four of those stores in
Iowa. So while they’re a burgeoning organization, they’re
not really a chain. It’s much more like a family according
to owner of the Dubuque franchise, Paula Keuter.

Advice for Valentine’s Day?
“Get something different,” suggests Andrew. “Listen to
the girl. The chocolates will last, too, so you can come
early and get them before the rush happens. There are
a lot of women coming in over Valentine’s Day. I don’t
know if it’s for their guys of for themselves,” he jokes.
“Maybe it’s for the kids, too? It’s mainly a male dominated
holiday on the retail side which probably explains why it’s
condensed into about two or three days of chaos before
the holiday. For Christmas and Mother’s Day, we get
orders a month in advance. But every year, without fail,
Valentine’s Day hits all at once at the last minute.”
Maybe guys don’t know chocolate lasts a long time and
tastes just as good the whole time. You don’t have to get
your chocolates the day you give them. Chances are, if
you come a week or even two in advance, you may get
the same batch that you’ll get the day of the holiday. You
hear that guys? Plan ahead and skip the lines!
30

{ january 30 - february 12, 2014 }

And now that he’s getting married in October, he’s rooted
in Dubuque.
Since Chris’ return, the mother/son duo has been hard at
work finding their own unique niche in Dubuque.
“People thought I was crazy when I said i was going to do
this,” shares Paula. “They didn’t think anyone could ever
survive up against Betty Jane.”
What those people didn’t grasp was that Paula’s intent
was never to compete by making the same thing as Betty
Jane. Chocolaterie Stam is simply very different than
Betty Jane Candies’ chocolate.
It’s like Pizza. Happy Joe’s and Watershed both have great
pizza. They’re very different pizzas and you don’t have to
have a favorite. You might. And that’s the one you order.
But some people might prefer the other. But for most of
us, we love both, and variety is the spice of life.
“Betty Jane will be here forever. They make good
chocolate and have a huge base of loyal customers,” adds
Chris. “That’s great. We’ve got something very different
to offer, and people have really responded well to that.”

In addition to the Sea Salt Caramels and Cashew Gremlins,
caramel and chocolate drizled popcorn is another big
item added to the roster, and customized products and
packaging are booming.
“We get people that ask a lot for things customized to
them by stamping their logo onto a candy bar for them
or if we can print custom logo boxes which has doubled
in popularity this year. The box of chocolates is essentially
branded for that company or event with Betty Jane on
the side.”

“Chris came back from Cedar Falls after college, not
intending to stay, but to go to Des Moines,” jokes Paula. “But
before I knew it, he bought a house. It’s not likely the goal of
every newly minted college graduate to work in a chocolate
store with your mom. But it’s worked out really well.”

Along with her son, Chris Oberender, they’re making their
own mark on the Dubuque confectionary landscape by
offering up something different.
Paula first experienced the wonder of Stam’s chocolate
at the Ames franchise. “Terry Stark who owns the
franchise in Ames said, ‘You’ve never had chocolate like
this before,’ and I was like, ‘Mm-hmm … whatever,’”
recalls Keuter of the experience. But once she tasted it,
her opinion quickly changed. “I just kind of sat there, and
I had this funny look on my face. I said, ‘These are really
good.’ He said, ‘We need to go down to Des Moines and
talk to Ton Stam.’ He took me to the 2000 square foot
production plant that was above the Ingersoll store,
and it was like Willy Wonka’s chocolate factory!” Paula
describes the Wonka-esque production facility with its
huge vats of chocolate, chocolate flowing out of pipes,
and bonbons on conveyer belts wrapping around the
room. “You just stand there. You really don’t know what
to say. You just stand there,” she explained, wide-eyed.
She signed on. “It was kind of one of those things that
just falls into place.”
Like Andrew at Betty Jane Candies, Chris Oberender is
young man a who brings a lot of energy and passion to
the Dubuque chocolate landscape.
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Paula offers that both businesses finding mutual success in
Dubuque is not lost on the powers that be. “We’ve heard
from the Chamber that businesses looking at Dubuque are
actually impressed by the fact that a community our size can
support not one but two successful dedicated chocolatiers.
It says something about the vibrancy of our community.”

So what exactly is different about Stam’s chocolates?
“European chocolate is creamier than American
chocolate,” Chis explains. “The corporate chocolate you
get in a popular candy bar adds wax into the chocolate to
keep it from melting in your hands. Stam uses a 100 yearold recipe that even we don’t know. But there’s never wax
or preservatives, so we always tell people, especially in
the summertime, it needs to stay cool. We’re constantly
checking temperatures upstairs and downstairs, checking
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{ a tale of two chocolates }

I don’t eat gellato, i experience it!

27” tall hald-painted chocolate bunnies
down to the 3” ones, the molds we do are
things you don’t see anymore. With our
bunnies, we have to dip them at least ten
or fifteen times.”

the bonbons to make sure they’re perfect.
Even at 50 degrees, the chocolate can
melt in a box in the sun. It’s very delicate.
But that’s also what makes it so creamy.
You don’t have to chew it; you can put it in
your mouth and just let it melt.”
“The chocolate making process is very
private and proprietary,” adds Paula. “Eric
Stam is very specific about every part of
the process. He’s a master chocolatier,
with over 20 years of specialized training
and apprenticeship. These Europeans take
their chocolate so serious. Even though the
chocolates are now made in a larger facility,
literally every piece is handmade in some
way, flipping chocolates or decorating. So
it’s not nearly as mechanized as you’d think
it is. And though it’s European Chocolate,
it is made fresh, right here in Iowa by the
Stam family.

saying exactly what each chocolate is so
there’s no wondering what you’re going
to get, and you can also know the name
of your favorites for next time you come.”
Some popular choices are the Kickers,
the chewy chocolate caramels and sea
salt caramels, praline, crème brûlée and
pistachio flavors of their milk and dark
chocolate based confections. At the end
of the year, they always look to replace
a couple of the lowest performing
chocolates with fresh, new inventions.
“Sugar-free is also taking off,” Paula says.
“Europeans have a different standard
for sugar-free and it doesn’t have
the interesting after effect that some
people expect with American sugar-free
chocolates.”

Stam doesn’t have one piece of chocolate
that they would point to as their signature
piece. Their frog shaped Kicker is the most
similar to a Betty Jane’s Gremlin. “It’s
totally fine to have that,” says Chris, “but
we have 45 different kinds of chocolate
that I’d put up against anyone’s chocolate.
Try em’ all”
If you don’t know where to start with
European style chocolates, never fear,
they can guide you though a safe box of
chocolates.
“We’ll make some preselected boxes of
chocolates,” says Chris. “Especially people
new to Stam or European chocolates who
don’t know what they want, so we make
these boxes to introduce them to some
favorites, some safe choices that are sure
to please. And each comes with a brochure

They can also print you on chocolates. Not
just words and logos for your company,
but even photos. They’ve done wedding
proposals printed on chocolate and even
baby announcements. At 83 cents per
piece, it’s a very affordable way to make a
statement in an unforgettable way. Chris
also compliments his mom’s selection of
cool baskets for making special gifts with
wine and chocolate.

Chris adds, “The liquor chocolates are also
very popular, and they have real liquor in
them: brandy cream, Jamaican rum beans
and six others kinds. The way Dubuque
loves its alcohol…” he smiles. “Our
chocolate molds also set us apart. From

We’re also selling an experience,” Paula
emphasizes. “Chocolaterie Stam is a place
to come, unwind and relax and have some
chocolate or wine or both. We get a lot of
business people bringing clients or VIP’s
in to show them something special about
Dubuque. A lot of traffic comes from
the Hotel Julien across the street. Older
ladies say the store reminds them of the
tea rooms and an elegance that they say
Dubuque used to have. We help to sell
Dubuque, and places like the Convention
and Visitor’s Bureau use us that way. We
don’t mind coming in during off hours to
host specific groups to show them a little
extra touch of class in downtown and
really sell them on our community. If the
economy grows here and tourism grows,
we all benefit at the end of the day. We’re
all in this together downtown.”
Their success is due not only to the quality
of their product, but also to their personal
dedication to the business and their
willingness to adapt to their customers.
“We’ve gone through some changes
finding our niche, and we keep adding
more and more things as we go. We
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try to be here as much as possible. You
need people with the same vision and
passion you have, and it’s rare that you
can hire that. So usually it means doing it
yourself. We’ve grown as Dubuque wants
us to grow, and we had a really nice year
of growth last year. The variety of locals
that we’re getting in is great. Stam is a
small franchise, but how each of us run
our stores and our marketing can vary
drastically to fit our own markets.”
In Dubuque, Paula and Chris are looking
to start bringing in live music on Thursday
nights with a happy hour from 5—7 p.m.
This will be a place where people can
relax after work and perhaps enjoy an
expanded wine list with their favorite
chocolates or maybe some gelato. In fact,
20% of sales in cold, cold January are still
from gelato.
“Gelato is always a never ending cycle of
making new gelato flavors,” jokes Chris.
“It’s so cold, but any day we go over 35
degrees, we sell gelato like crazy.” They
feature about six kinds in the winter but
will fill the case with 14 kinds through the
warm months. “Let us know on Facebook
what you want to try with the gelato. If
we see someone wants to try something,
as long as we have the ingredients, we’ll
make it pretty much that day. Getting
interactive with our customers and
Facebook fans is important to us, and
we always do daily specials, too many
sometimes I think.”
“We’ve had a lot of people say they
haven’t come down to Main Street in 16
years. Main Street and the entire area
keeps changing for the better, and we’re
changing right along with it.”
They’re also very supportive of local
charities and help and participate where
they can. Though they’ve never told
anyone this publicly before, they often
donate seasonal chocolate to area shelters
after the season is done to brighten their
lives and share the joy of chocolate. That’s
definitely putting community first.
So there you have it. The clear winner is…
Dubuque! I’ve probably not only made
your Valentine chocolate buying even more
difficult, but you’ll probably have to just go
the safe route and buy some of each. Either
way, you can’t lose. Besides, have you ever
heard anyone ever say, “You got me too
much chocolate?” Exactly. 		
•••
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{ dubuque on ice brewfest }
Donovan adds that the event will offer breakout sessions, allowing those interested an
opportunity to meet brewers, “We are working
hard to get actual brewers there, not distributors, so those who enjoy the beer can converse straight with people who make the beer.
We want this to be a personal interaction.”

Dubuque on Ice Brewfest

Saturday, February 15, Noon - 5 p.m.
Mystique Ice Center

If last year’s event is any indicator, Tri-State
beer lovers are already gearing up for this
year’s Dubuque on Ice Brewfest, presented
by Mystique Casino and the Potosi Brewery Foundation at the Mystique Ice Center
on Saturday, February 15 from noon to 5
p.m. About 1200 people turned out for the
event which features beer from a wide range
of breweries, plus wine, spirits, specialty
cheeses, sausage and chocolates.

“Last year’s brew fest exceeded our expectations in the number of guests and venders
coming in,” reports Rick Kruser, the assistant executive director of Potosi Brewing
Company. Arranging the various breweries,
distributors and other vendors around the
perimeter of the ice rink allowed beer-loving
guests to meander, sampling at their own
pace and mingling with others, giving the
proceedings a festive atmosphere. “Having
the event down on the ice floor turned out to
bring the crowd together which generated a
lot of energy,” noted Brewfest planning committee member John Donovan.
This year’s event promises to be even better with even more brewers and vendors in
attendance. “Vendors are returning this year,
they’ve stated that last year was a big success
and they really enjoyed it,” reports Brewfest
organizer Maddie Fritz. “There are a lot more
Brewery reps coming this year to pour the
beer, which will really enhance the overall
experience for attendees. Brewery reps are
even coming from as far away as Missouri!”
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Participating breweries range from the Tri-State
area, like Potosi Brewing Company, Galena
Brewing Co., and Jubeck New World Brewery;
to regional brewers like Bent River, Capital
Brewery, One Barrel Brewing, Backpocket Brewing, Millstream, Great River, Goose Island, and
Summit; and even nationally distributed breweries like Blue Moon, Boston Beer Company
(Samuel Adams), Boulevard, and Green Flash
Brewing Company, just to name a few.

“I love to taste the variety of beers,” Donovan
says of Brewfest. “Local brewers are so creative and their ability to put the ingredients
together with such unique flavors is a treat
for the palate.” (For a full list of participating
breweries, visit dubuquebrewfest.com.)

not so strange brew.

music that The Lonely Goats bring to the event
enhances the experience,” says Donovan. “It
is a good sound for being with friends while
trying new beers, spirits, chocolate, meats,
etc. This is an event to come with friends, or
be ready to form new friendships. This brings
warm to a cold February in Dubuque!”

In addition to the wide variety of tasting
opportunities, Brewfest 2014 adds a couple
new features. “This year we are looking at having our new ‘rolling bar’ at the event,” notes
Kruser. “It is a duplication of our rolling bar
from the past; it is amazing! We will also be
having a retail store so guests can buy some
of their favorite beers they sample during the
fest.” For those not familiar with Potosi’s original rolling bar, it was a mobile “sample wagon”
that used to offer tastings at area events back
in the “good ol’ days.” Well, as Potosi Brewery’s tagline says, “The good ol’ days are back.”
This year’s Brewfest will also host a unique
special guest. “Lance from Lance’s Brewery
Tours will be attending our Brewfest this
year,” reports Kruser. “Lance is the ‘Rain Man’
of beer and will be attending to bring awareness to autism.” A documentary film, a book,
and a journey in the making, Lance’s Brewery Tour follows “beer genius” and historian

Lance Rice as he travels to more than 60
beer breweries across the country, gathering
information in pursuit of his lifelong dream
to write a book about the history and culture
of American breweries.
Before attending the Saturday Brewfest, Lance
will visit the Potosi Brewery and ABA National
Brewery Museum, attending “Beer. Autism.
Hope. Potosi” – a special pint night fundraiser
on Thursday, February 13 in the Potosi Brewery Restaurant. From 3 p.m. that Thursday, $1
of each pint sold (including root beer) will be
donated to Lance’s Room, a non-profit organization whose mission is to help people with
autism achieve their dreams and provide support to families touched by autism.

Tickets for the 1 to 5 p.m. Dubuque on
Ice Brewfest are $35 and are available in
advance at www.dubuquebrewfest.com
and www.potosibrewery.com, or at the
door while supplies last. A special VIP early
entrance ticket is also available for $50,
allowing VIP tasters “on the ice” to begin
their tasting experience when Brewfest
doors open at noon. For more information,
visit www.dubuquebrewfest.com.

Those who might not be beer lovers (gasp!)
can sample wines from Ardon Creek Winery,
Dubuque Heritage Winery, Sunset Ridge
Winery, Stonecliff Winery, Tabor Home, Vineyards Family Winery, and Wide River Winery.
Even drinkers of spirits will have the opportunity to taste the latest from Blaum Bros.
Distillery of Galena and Mississippi River Distilling Company from Le Claire, Iowa.
And that’s not even all! Guests can try samples from Verena Street Coffee, Chocolaterie
Stam; cheeses from 3 Mile House Grocery,
Carr Valley Cheese, Sargento Cheese, and
Shullsburg Creamery; and sausage and meats
from Hauber’s Processing and Spring Valley
Meats. It all adds up to so much to taste and,
hopefully, just enough time to taste it.
Adding to the festive atmosphere will be
the return of The Lonely Goats, playing their
unique mix of music (suitable for tasting or
dancing) from noon to 4:30 p.m. “The brand of
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SUSTAINABILITY PRINCIPLE:

TIPS FOR THE WORKPLACE
• Post a list of what can be recycled
and what should be thrown away

DUBUQUE BANK & TRUST:

• Use natural light and ventilation

A SUSTAINABILE BUSINESSES MODEL

• Install low ﬂow valves for sinks

BY BRET T. TULEY, SR. VICE PRESIDENT OPERATIONS/

• Provide secure bicycle storage

FINANCE/CASHIER AT DUBUQUE BANK & TRUST

• Post signs reminding employees to turn oﬀ
lights and appliances when not in use

Working sustainability into the everyday operations of your business or
organization is an easily achievable goal for 2014. When you take a few
simple steps one at a time, addressing the most obvious areas ready for

UPCOMING SUSTAINABLE
DUBUQUE EVENTS

change, it will not take long to see the big impact that small changes can

RE: PURPOSE OPENING RECEPTION

challenge of making themselves a more sustainable workplace for a more

Sat, February 1 @6-9 p.m. @ 902 Main St

sustainable world.

make. Here’s a great example of a local business who has taken on the

GREEN DRINKS
Wed, February 5 @ 6:30-8 p.m.

Dubuque Bank & Trust recognized the need to become a more

@ Catﬁsh Charlie’s

sustainable organization when we ﬁrst embarked on this journey in 2009.

COMMUNITY BLOCK PARTY

Through the implementation of a sustainability committee, our goal was

Fri, February 7 @ 4-7 p.m. @ Roshek Building

simple: Reduce our eco-footprint in a cost-eﬀective manner.

COMMUNITY CAFE

Early on in this adventure faxes received by DB&T and Heartland Financial

Mon, February 3 @ 7:30-8:30 a.m. @ Jitterz

were converted into e-mails instead of printing at a fax machine. This

Free coﬀee for Smarter Discards volunteers

change resulted in removal of 174 fax machines across the entire company.
It was an environmentally friendly move while providing cost savings to the
organization by reducing both our energy use and paper consumption.
Although going green has required some creativity at times, most if
not all sustainability initiatives have resulted in cost savings for the bank.
We have installed LED lighting which yielded a three year payback. A
larger project, with a longer payback period, was installation of an Energy
Recovery Ventilator or ERV which is estimated to save $10,000 a year in
energy cost and related consumption.
In October 2011, we began using iPads in place of large printed reports
for internal meetings which resulted in thousands of pages no longer being
printed each month and considerable savings of staﬀ time. Other initiatives
have included mandating duplexing of printed documents, turning out
oﬃce and conference room lights when not in use, reducing water waste as
well as installation of motion lighting in certain common areas.
In April of 2012 we celebrated Earth Day with a green ribbon cutting as
we became the third business in the area to be Petal Certiﬁed. Through the
clear framework of the Petal Project, we earned all of the ﬁve petals: water
conservation, pollution prevention, energy conservation, waste reduction
and staﬀ education.
In the 4th quarter of 2013 in keeping with our commitment to
sustainability we had a 20 KW solar photovoltaic system installed at our
Asbury location. This will help oﬀset our energy consumption and related
impact on the environment. In another energy saving move we installed
motion lighting in all the oﬃces, just under 30 of them, at the same facility.
DB&T will continue to make great things happen by taking advantage of
opportunities to become more sustainable and educating our employees,
customers and the community at large on sustainability and ways to
incorporate it into our daily lives.
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{ library events }

that rascally saxby!

smartphone! Bring youy device and
Dubuque County Library card.

Smart Choice Health Insurance

Family Movies @Your Library

Join us for a new release or popular
family movie and snack.
Farley/Drexler Branch,
“Planes”, Rated PG
Saturday, February 1st, 10-11:30 a.m.
“Despicable Me 2”, Rated PG
Holy Cross Branch, Saturday, February
8th, 10-11:30 a.m.

Tech Time @Your Library

Asbury Branch
Saturday, February 8 & 22, 3 - 4 p.m.
Learn how to download eBooks and
audiobooks to your new eReader or

Presenter: ISU Extension Specialist
Village Cooperative Asbury,
5297 Grand Meadow Dr.
Monday, February 10th, 4-5 p.m.
Holy Cross Branch:
Tuesday, February 11th, 10-11 a.m.
Epworth Branch:
Wednesday, February 12th, 2-3 p.m.
Farley/Drexler Branch:
Tuesday, February 18th, 6-7 p.m.
Peosta/NICC Branch:
Wed, February 19th, 6:30-7:30 p.m.
This workshop will
help equip you with
the tools you need
to make the best decision for your family
when choosing health insurance. A
consumer workbook will help you apply your situation and explore: health
insurance terms, insurance plan examples; a guide identifying your own
needs and priorities and accessing
coverage at healthcare.com.
Regularly scheduled Story Times, Lego
My Library & American Girl programs
available. Details on our web page
www.dubcolib.lib.ia.us

Five Convenient
County Locations...
Same Great Service!

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

Holy Cross
895 Main Street
563-870-2082

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

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

NICC / Peosta
8342 NICC Drive
563-556-5110 ext. 224
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Is your snowmobile
on the fritz? Are
you getting your
Jet Ski tuned up
for the summer
season?
The
Small English Repair
Reference
Center
offers detailed & user-friendly guides
for all sorts of non-automotive routine
repairs and more extension engine and
transmission disassembly: all-terrain
vehicles • generators • marine motors •
motorcycles • outdoor power equipment
• personal watercraft • snowmobiles and
tractors.All free with your library card.
www.dubuque.lib.ia.us go to e-Branch
and Research Databases

Register for the following events @ the Children’s
Help Desk at (563) 589-4225, ext. 2228.

Saxby the Squirrel & Robin
Saturday, February 15 at 10 -11 a.m.
Join Robin and Saxby,
a 7 foot bright orange
squirrel, with a full TVshow-like set for an
interactive
program.
Saxby the Squirrel takes
the stage with song,
dance, and safety lessons that include
physical fitness, weather safety and a strong
preparedness message for parents and little
ones alike. For ages up to 2nd grade.

Dan Wardell Reads the Bridge
to Reading Picture Books
Graphic Content: March
Tuesday, February 11, 7:00-8:30 p.m.
Lacy Board Room
A graphic novel discussion group for
adults. The library’s graphic novel
discussion group meets every other
month. Discussions are open to anyone
18 or older, and no registration is required.
February’s selection is March: Book One
by John Lewis, Andrew Aydin, and Nate
Powell. Congressman and civil rights
activist Lewis tells his life story through
comics with the help of award-winning
artist Powell. Lewis took part in some of
the 20th century’s defining moments and
shares his story with artistry and candor.
Copies of the selected book will be
available at the Circulation Desk one
month prior to each meeting. For more
information call the Library at 589-4225
and ask for the Reference Desk.

Monday, February 17, 10 -11 a.m.
Voting for the Bridge to Reading Picture
Book Award is open until April 30, 2014.
We are celebrating with a special story time
with Iowa Public Television’s Dan Wardell!
Join us for a fun and exciting story time full
of laughs and audience participation.

Bet You Can’t Eat Just One!
A Savory Black History Month Program

Monday, February 17, 2-3 p.m.
No school today but you can learn about
George Crum the inventor of the potato chip.
Cast your vote for your favorite brand of chips
and learn a little history too. For ages 7 to 11.

www.Dubuque365.com

{ bestfest / mattitude }

that rascally matt.

Center in Dubuque.Best of
the Tri-States

Bestfest Voting

Live online now!
Bestfest Event
Thursday, March 20
Grand River Center
Each January, tri-state residents cast
their votes for the best businesses—
ranging from who serves the best
burger to where you can get the
best tanning experience. Why? Businesses who receive the most votes are
declared the “Best of the Tri-States” and
invited to display and provide samples
of their best products at the BestFest
event, which is scheduled for Thursday, March 20, 2014, at the Grand River

Cast your vote by 5 p.m. January 31! Use the official online
ballot below. One entry per
person, please. To be valid,
each online ballot must have
at least 40 category fields
completed, include a name
and valid e-mail address, and
must be validated by clicking
the link in the confirmation
e-mail sent after ballot submission. The
BestFest Committee reserves the right
to disqualify entries not meeting eligibility guidelines.
Tickets to BestFest will go on sale
to the public in February, and are
typically sold out within a matter
of weeks. Ticket sale proceeds benefit Hospice of Dubuque, which has
been providing compassionate care
to terminally ill and their loved ones
for over 30 years in the tri-state area.
Questions about BestFest voting or the
event may be directed to Hospice of
Dubuque at (563) 582-1220.

Are You a Selfie?
by matt booth
Oxford Dictionaries’ word for 2013 was
“selfie”. A selfie, according to them,
is a type of self-portrait photograph,
typically taken with a hand-held digital
camera or camera phone.
A “selfie”, according to me, is a selfcentered person. If you are a selfie, it
doesn’t mean you take lots of pictures
of yourself (although you probably do),
it means your thoughts and feelings are
mostly directed towards yourself, rather
than towards others. It is human instinct to
be selfish. If you are other-centered, then
you are more concerned about others
rather than yourself. Being other-centered
is not natural and has to be learned.

We are all selfies to some degree out of
necessity. The old oxygen mask theory is a
perfect example of required selfishness. If
you don’t put your mask on first, you won’t
be able to help others put on theirs. This
applies to your own personal development,
health, family and friends. No one else is
going to make you read a book, eat a salad,
get some exercise or spend time with
people you love. Sometimes, you have to
be a selfie.
Selfies rarely listen, they talk. And when
they talk, they talk about themselves. They

are draining to the
people in their lives
and others grow
weary of their selfabsorption.
You might be a Selfie if:
• You rarely think about another
person’s situation.
• You are frequently late when
meeting the people in your life.
• You view your time as more
valuable than others
• Other people’s main purpose
in life is to serve you.
• You care little about what
others need, desire, or want.
• You know very little about
other people in your life.
Have you ever thought about what your selfcentered to other-centered ratio is? What
is the ratio of thinking about you versus
thinking about other people? If you do not
think about other people at least 25 percent
of the time, then you are probably a selfie.
I met up with an old friend last month
because I wanted to catch up with him
and I was genuinely interested in what is
going on in his life. Our entire conversation
was about his life only, and he showed no
interest in anything other than HIMSELF.
After a very short while, meeting with
this selfie stopped being fun and became
very boring. Unfortunately for selfies, a
complete focus on you does not sustain
other people’s interest for long.
Are you a selfie? Do you put yourself first
and only care about your needs and wants?
Sure, there are times when we all are guilty
of being self-centered, but what sets a selfie
apart is that they behave that way a majority
of the time. If you’re not sure, check you
status updates and see how many pics of
yourself you’ve posted.

Mattitude Quote
“Either you created it, invited it in, or associated with a negative attitude.”
						

- Matt Booth

Engaging keynote speaker, Matt Booth, is the attitude expert. He is an Award-winning
speaker and author. Through his keynote speeches and training programs, he educates
and entertains audiences with his unique abilities and talents. To find out how Matt can
help you improve your attitude, call 563-590-9693 or email info@mattbooth.com.
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{ bob’s books / crossword }
Bond James Bond
By Bob Gelms
Bond is back in full force.
“Bond went into the lobby bar to gather
his thoughts and ordered a vodka martini,
explaining to the barman the best way to
achieve the effect of vermouth without
diluting the vodka too much. Ice in the
shaker, add a slurp of vermouth, pour out
the vermouth, add the vodka, shake well,
strain into a chilled glass, add a slice of
lemon peel, no pith.”
There are fast cars beautiful, available
women, M, and Bond in his sartorial finery. What there isn’t is a villain with world
domination on his mind or Fort Knox or
silly gadgets or, alas, Pussy Galore. Bond
makes due.

solo, han solo.

great novel The Heart of the Matter.
Bond, of course, has wonderful taste.
Mr. Boyd: “So I thought about my own
background, my own upbringing. I’d
been living in Nigeria in the late 1960s
when the Nigerian civil war was on and
it had a profound effect on me. I thought
I’ll send Bond off to a nasty little war in
Africa. You can’t get more down and
dirty and gritty than that. So I paralleled
the events of the novel pretty closely on
the events of the Nigerian civil war. But
in the interests of making Bond real and
making his mission real, I didn’t want to
write anything with too much gimmickry
or gadgetry involved, or fantastical plots
or organizations wanting to take over the
world. I wanted it to be a highly realistic
novel.”
Mr. Boyd even left a thread hanging at
the end of Solo that would lead you to a
sequel. Here’s hoping the Fleming estate
lets Mr. Boyd write another Bond book
because he did a great job on Solo.
Solo ranks right up there with Casino
Royale and From Russia with Love (the
books now not the movies). It is a real spy
doing a real spy’s business. I loved this
book. It brought me back to when I read
the Bond books for the first time. I was a
little young to be reading them and lucky
for me my Mom and Dad thought they
were just good wholesome spy thrillers.
I don’t think they ever knew about the “R”
rated content.

The Ian Fleming estate has contracted
with good mystery writers to write the
last three Bond books two Brits and an
American. The latest book is called Solo
and is written by William Boyd a more
than competent novelist and screenwriter. He sets the story in 1967 and picks
up where Ian Fleming left off when he
died. Bond is curiously introspective in
this book. He has just turned 45 and is a
senior member of MI5. M assigns him to
visit an African country ripped apart by
a civil war raging over mineral deposits
valuable beyond imagination. Bond’s assignment is to infiltrate the rebels and assassinate the rebel leader putting a stop
to the war. Interestingly enough, by way
of research, Bond reads Graham Greene’s
36
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William Boyd is just the writer to take on
Bond. He has written 20 best-selling novels and 15 films including Any Human
Heart, A Good Man in Africa and Waiting
for Sunrise. In recognition of his literary
achievements he was named a Commander of the Order of the British Empire
in 2005. Mr. Boyd has worked on films
with three actors who portrayed James
Bond: Sean Connery, Pierce Brosnan and
Daniel Craig.
If you are a Bond fan then you know he
enjoys what he eats. He is something of
a gastronome. During one scene in Solo,
Bond is having dinner and asks the waiter
to provide a list of ingredients from the
kitchen, with which Bond mixes his own
salad dressing. The recipe is the only footnote in the whole book. You should make
some of Bond’s dressing at home. I did. It
was great.
365ink Magazine | issue #205
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{ pam kress dunn }

i don’t trust a publisher who won’t deliver his own papers.

Carrier of the Year
by pam kress-dunn
At our house, we get three newspapers. This
may seem a bit much, but each fills a niche
that cries out to be filled.
There is the local paper. You have to get the
local paper. How else do you know about
scandals on the county board, salaries at
the public library, road work between you
and the mall, obituaries of people you didn’t
even know were sick, the advice “Ask Amy”
is dishing out, and what Frazz is up to on his
mountain bike?
After I left home for college, I subscribed
to the local paper and, just as my parents
did, also to the Des Moines Register. The
local one kept me grounded in my city’s
news, while the Register gave me a
view of the larger world. Then the
Register decided to focus more
on Des Moines’s local news, so
I dropped it, reluctantly.
When I lived in Colorado,
there were two Denver
papers, different enough
that my first husband and I
felt we had to get both. They were
even laid out differently – the
Rocky Mountain News in tabloid
style (like the paper you’re holding
right now), the Denver Post in the
traditional format. Each had writers
and stories that complemented
each other, by which I mean
they filled gaps, not that they
said nice things about the other. That would
be spelled “complimented.” (Would I cancel
a paper that didn’t know the difference? No,
but I’d inform the editor. I love writing to
editors. I’m sure they love hearing from me.)
While traveling, my second husband and
I started picking up USA Today. This was a
paper I’d scorned when it was new – too
flashy, too lightweight. Then Bob got hooked
on the crossword, and I found the business
section more understandable than most, so
we subscribed.
For a few wonderful years, he was able to
get the daily New York Times at the college
where he teaches. Even though we rarely
finished it, we reveled in its brilliant take on
the news, both national and international,
the arts, the economy, everything. After a
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few years, though, the college’s subscribers
dwindled, so we had to do without.
Eventually, I found out we could get the
(outstanding, phenomenal, gigantic) Sunday
New York Times and – get this – it would be
delivered to our door. Even better, when I
asked nicely, the carrier, who came around
midnight, would bring it all the way up
our eleven front steps and lay it inside our
screened porch.
This was how our TH carriers had been
delivering the paper for years. We
asked, and even though they didn’t
have to, they did. So every morning,
I open the front door to find a paper
lying on the screened porch. Each
Sunday morning, two fat papers are
there. If it’s raining or snowing, I
can still just step out and get the
papers in my bare feet.

shown up just in time. I love that story.
Our carrier does extra things, too. Every time
it’s been bitterly cold this winter, after the
USA Today carrier tosses the paper at the
base of the stairs from the warmth of his car
the way he always does, she has brought it
up along with the TH, placing them both not
only on the porch, but right next to the front
door. Wow. Now, it could be that she’s seen
us and thinks of us as “those old people who
shouldn’t be using the steps,” but that’s okay.
We’re grateful.
I wonder sometimes if people in what’s
called the Service Industry realize how much
an unexpected favor like that means. Or
if they understand how they can brighten

someone’s day just by providing what should
be considered everyday service. Like when
the checker and the bagger at the grocery
store talk to us, the customers, and not just
to each other. Or when a hospital employee
doesn’t just give directions to the cafeteria,
but takes a visitor there, pretending she was
going that way anyway.
Sometimes I wonder if managers still train
new employees this way. When the staff
seems to be just going through the motions,
I really don’t know who’s at fault. All I can do
is stand here, waving my hand, saying hey,
I notice good service. There ought to be an
article in the paper about it.
- pam2617@yahoo.com

I am grateful to our carriers not
only because this is going above
and beyond the call of service. It
means so much more because my
daughter, Allison, was a TH carrier
herself, starting at the tender age of
twelve. Back then, the paper came
in the morning only on weekends,
and I would help her on Sundays.
The papers were so big, and her
route so long, I didn’t want her out
there alone. I bought a laundry
cart to lug the papers around in,
and
we put each one exactly where the
customer wanted it. (She made a list.) The
cart also came in handy for the Thanksgiving
doorstop edition, the one with extra stuffing.
There were Sunday mornings when our toes
froze in minus-twenty temperatures, and we
slid on ice we couldn’t see under the night’s
new snow. It gave me an appreciation for
what these kids and adults do every day,
come rain or sleet or hailstorm, that I would
not have had otherwise.
This was back when carriers had to collect
payment from each customer. Although she
hated doing that, she did meet some lovely
people. One day she knocked on the open
door of an elderly couple, only to hear a voice
asking who was there. “Allison!” said the man.
“Can you help us move this mirror?” She had
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{ trixie kitsch }

Dear Trixie:
I have seen recently in some of the fashion
magazines that the new thing is to wear
black lipstick. Not dark purple or red-BLACK. I have never been a fan of black nail
polish or black smudged kohl around the
eyes with that cat eye swoop at the corners
but if that is what Vogue is putting on the
models then it must be the latest trend. It’s
important for me to be on the cutting edge
of fashion. There are other girls at my college
who actually look to me for their style cues.
What do you think?
- Natural Redhead

Dear Redhead:
Historically speaking, black lipstick and
dark eyeliner was considered cutting edge
only once: during the 1970s and both were
sported in terms of Rock and Roll Chic:
Alice Cooper Concerts and a few years later
when Punk Rock reared it wonderful angry
head for the first time. Think Siouxsie and
the Banshees and Nancy Spungeon. It was
possibly acceptable in the 1990s when
Marilyn Manson regurgitated the Punk/Dead
Babies thing into the lameness of the Gothic
Look but I would not recommend it for any
reason with the exception of one. And that
is if you are planning on creeping NinjaStyle into a stranger’s home for purposes of
assassination. Then jet black is de riguer.

Dear Trixie:
I am 12 years old and in Middle School. All
the girls here are sporting brassieres and
have something to put in them. Everyone,
that is but me. None of the boys pay
attention to me once they get a look at my
chest. This is really unfair. I am just as pretty
as the other girls--maybe even prettier but
apparently a pretty face doesn’t count for
anything at this school unless you have a
decent rack to back it up. I have two older
sisters who have impressive busts and they
have told me to be patient because it takes
a while for them to grow and every girl has
her own schedule. My mother refuses to talk
to me about it. She seems to want to keep
me as her baby girl and just keeps buying
me undershirts with “Hello Kitty” printed
38
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trixe got a little wordy this time.
on them. I was teased mercilessly in
gym class when the other girls saw
my undershirt. I know those girls are
not my friends and I don’t care to have
them as friends anyway. I have plenty
of friends in my neighborhood who
don’t go to my school. But I DO want
to have a boyfriend--or just a boy to
go skating with and flirt with on the
phone and maybe kiss them under
the bleachers once in a while. I am
willing to do anything! I even called a plastic
surgeon to get prices on breast implants
but I was told I would need to be 18 or have
my parents’ permission to have it done. Six
years is a long time to wait! Can you give me
any tips? Help!
- Desperate and in Total Despair

Dear Desperate:
I hate to be the bearer of bad tidings but
just because you have siblings with large
breasts it does not always mean that yours
will grow to the same size. Genetic studies
have proven that DNA is a mixture of two
parents. Your sisters may have inherited
their breasts from a maternal side and you
may be the only one in the family to inherit
the breasts from your paternal side. I am
speaking of your father’s mother’s genes.
I could tell you to buy a padded bra. The
Wonder Bra truly is a miracle of shape-wear
but the problem with that is that eventually
some boy will physically investigate and
once it is discovered that your incredible
breasts are the product of fakery you will be
in a worse social situation than you are in
now. I could tell you to buy the Wonder Bra
and do your kissing and NEVER allow a boy
to go to the next step of actually touching
your chest but that will turn you into
something much worse than being called
a fake. You will be branded a Tease. Nobody
likes a Tease.
There is an little-researched massage
study being done right this minute under
bleachers and in the back seats of vehicles all
over the world right this minute that you may
want to try. Simply ask an attractive boy and
all of his friends to assist in your project for
medical reasons. Tell him you are conducting
a double-blind study and need his help in
the natural enlargement of your mammary
glands. Then have him stroke, massage
and knead Clinique Dramatically Different
Moisturizer on your breasts for 30 minutes
4 times a day. Use a stop watch and follow
up with a measuring tape. Repeat as needed.
And it will be needed. Good luck, dear.
365ink Magazine | issue #205
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{ dr. mccracken’s horrorscopes / sudoku }

Taurus 4/20-5/20
Most likely, before it’s too
late, you’ll want to be at a
large gathering of likeminded people
who also haven’t amounted to much.
Gemini 5/21-6/21
Insights and revelations
come to you and it might be
good to do something with them even
though they revolve mostly around
new things to put on Doritos.
Cancer 6/22-7/22
A group of high school
students become guerrilla
fighters when their town is invaded by
Central American and eventually Soviet
soldiers at the beginning of WWIII in
this apocalyptic fantasy. The pressures
of their desperate existence begin to
wear away at the “Wolverine’s” unity as
the Soviet bloc forces hunt them down.
Your lucky number is 33.

Libra 9/23-10/22
Your imagination is flying
high, almost to the point
where you can see your life receding
into the background of the general history of the universe.
Scorpio 10/23-11/21
Intellect and intuition can
be very explosive together
for you, but probably not in the form of
pork-flavored chapstick.
Sagittarius 11/22-12/21
The whole of your life is only
possibly greater than the
sum of the fast food parts.
Capricorn 12/22-1/19
Get busy and work on that
artistic thing that doesn’t
matter.
Aquarius 1/20-2/18
Yell about Chinese food all
you want, you still have to
eat other things.
Pisces 2/19-3/20
The newfound energy you
may be experiencing has to
do with planets aligning in the shape of
mortgage payments you’ll never be able
to afford to think about even having.

Sudoku Answers

Leo 7/23-8/22
Mind and feelings are
joined very closely near the
part of you that is being crushed by
unavoidable spiritual debt.

Virgo 8/23-9/22
Save yourself some trouble and
write your ideas down so someone else can shoot them down for you.

Crossword Answers

Aries 3/21-4/19
You probably won’t want to
spend much time at home
when you realize you know everything
in your fridge’s name and none if it
knows yours. If you’re sick of yourself,
just think about how everyone else
feels.

if i strain myself, my beard grows faster.
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