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{ bryce’s inkubator } i know what’s best!

It was a bit of an interesting process making 
this issue of 365ink. My trusty Mac, usually 
so reliable, decided to let loose the immortal 
coil the day I started working on this issue in 
earnest. That’s basically what you might call 
a gut punch in my world. 

It actually died about 10 days earlier, just 
a day after the last paper was done. But 
I managed to bring it back to life. This is 
where I praise the Gods, and by Gods I mean 
the dude at Apple Care who answered my 
phone call.

It’s kind of creepy when you call in because 
they don’t ask any questions, they just say, 
“Hi Bryce, are you calling about the 17” 
MacBook Pro you purchased in December 
of 2012?” Heck, I didn’t even remember 
when I purchased the damn thing. 

I was very happy to find that he didn’t 
assume I was an idiot, and when I 
preempted his question with a rundown 
of all the stuff already did to recover the 
computer, he skipped right to the last 
possible solution. Two hours and a full re-
install of the operating system later, I was 
up and running and relieved.

First thing I did, because I’m dumb and lazy 
but not a complete idiot… I backed it up! 
Thank you Time Machine.

But skip ahead a week. This time the crash is 
big time. It’s Saturday and the nearest Apple 
Store is in Madison. Oh, and tomorrow is my 
wife’s birthday. What to do. What to do.

Luckily, my wife is cool and knew what had 
to be done. So instead of a date in Dubuque 
for her birthday, we’re road tripping to 
Madison to fix my computer.

I tried my best to veil the trip to the Apple 
Store as a shopping and dinner trip for 
her birthday, and she allowed me the 
deception. We actually did manage to hit 
a number of stores but never found the 
perfect new purse. And all the restaurants I 
wanted to take her to were naturally closed 
on Sunday. So it was Flat Top Grill again, 
which I was quite happy about. Oh, and we 
hit Willie Street Market because we were 
kind of tired of Whole Foods. Of course, we 

saw a familiar face in there shopping. 

The Apple Store was unable to fix my 
computer. Toasted logic board. That’s a 
motherboard to you PC types. 

But, thanks to the genius buying prowess 
of Mike Schmaltz, I had three years of Apple 
Care on that bad boy, so fixed or replaced, 
either way it was going to be FREE.

It was also going to be 3-5 days without my 
laptop. That’s like taking away my lungs for 
5 days. I’m dead meat.

Enter me to the rescue. I happened to buy 
my wife a 13” MacBook about five years ago 
that’s had almost 10 full hours of use since 
then. That iPad kind of killed the need for the 
poor guy. But he did pull my ass out of the 
fire at the Impact Awards earlier this year, 
and now he’s saving me again. And bless 
my wife, despite not using the thing barely 
at all, she kept the updates, uh, updated. It 
was running OSX Lion. It was able to run my 
Adobe Master Collection software when 
I installed it with everything on my body 
crossed and a newfound relationship with 
Jesus.

So I’ve made this entire issue on this tiny 
laptop. My eyes are bugging out, and 
I’ve become a master of zooming in and 
zooming out. But it got done. You know, 
they don’t make 17” MacBook laptops 
anymore so I was worried when it does 
eventually meet its end I would not be 
able to work on a smaller machine, but I 
survived. Compared to this, a 15” retina 
screen sounds like a dream. 

But for now, the nightmare is over. Hopefully 
I’ll have the ol’ boy back by Friday and life 
will resume. 

What’s the moral to this story? Well, back 
your crap up for starters. Get the Apple Care 
if you have any money left after they scour 
your bank account for the computer itself. 
And, of course, marry someone far smarter 
and more organized than you who will have 
your back for you when you’re in it up to 
your knees. 

Happy birthday honey, and thank you!
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E.B. White’s “Charlotte’s Web” 
performed by Theatreworks USA  
Friday, March 28, 7 p.m.  
John and Alice Butler Hall,   
Heritage Center, University of DBQ 
Theatreworks’ production of Charlotte’s 
Web is based on E.B. White’s loving story of 
the friendship between a pig named Wilbur 
and a little gray spider named Charlotte. 
Wilbur has a problem: how to avoid wind-
ing up as pork chops! Charlotte, a fine writer 
and true friend, hits on a plan to fool Farmer 
Zuckerman -- she will create a “miracle.” 
Spinning the words “Some Pig” in her web, 
Charlotte weaves a solution which not only 
makes Wilbur a prize pig, but ensures his 
place on the farm forever. This treasured tale, 
featuring mad-cap and endearing farm ani-
mals, explores bravery, selfless love, and the 
true meaning of friendship. Tickets are just 
$7 - $15 and available online at dbq.edu or 
call the box office at 563-589-SHOW(7469).

Always a Bridesmaid  
March 28 - April 13  
Bell Tower Theater  
On the night of their Senior Prom four 
friends swore they would be in each others 
weddings …no matter what. Little did they 
know that 30 years later they would still be 
keeping that promise! Forsaking all oth-
ers, in sickness and in health, they repeat-
edly struggle to stage the perfect wedding 
in spite of one hilarious catastrophe after 
another. If you’ve ever elbowed a stranger 
to catch a bouquet, seriously questioned 
the mental stability of the duo saying “I do” 
or been forced to wear the world’s ugliest 
bridesmaid dress, this show is definitely for 
you! Visit www.belltowertheater.net.

DCFAS Elisha Darlin Art  
Award: Greg Orwoll  
Friday March 28, 6 p.m.  
Five Flags Theater  
Dubuque County Fine Arts Society is proud 
to announce that they will present Greg 
Orwoll with the 34th annual Elisha Darlin 
Art Award at a reception on Friday, March 28 
at the Five Flags Theater. An annual award 
presented by the Dubuque County Fine Arts 
Society, the Elisha Darlin Arts Award honors 
an individual or group that has made an out-
standing contribution to the arts. Greg’s 31 
years with Dubuque Colts Drum and Bugle 
Corps created a rich and encouraging envi-
ronment for the members. Five Flags Arena 
doors on Main St. will open for reception at 
6 p.m. where appetizers will be served with 
cash bar. Award ceremony will begin in Five 
Flags Theater at 7 p.m. $25 General Admis-
sion tickets are available at Five Flags Box 
Office and Ticketmaster.com.

Galena Wine Lovers’ Weekend 
March 28-40  
With Grand Tasting tickets likely sold out 
by now, fear not. Wine Lovers’ Weekend is 
about so much more than one event. Now 
in its ninth year, Wine Lovers’ Weekend is a 
community-wide celebration of good wine, 
good food and good friends. Wine lovers of 
all sorts are invited to enjoy three event-filled 
days of fine wine, culinary delight, celebrity 
chefs, wine makers, pampering packages 
and all of the stops Galena can possibly pull 
out. Lodging specials and package deals 
fuel the passion. From dining packages to 
pampering in luxurious accommodations 
and the warmest of hospitality, Galena’s 
finest provide a variety of options to cater 
to every taste and budget. Visit www.
wineloversweekend.com for a detailed 
listing of extended-weekend activities, links 
to lodging, and an opportunity to purchase 
tickets online. 

i’m a little tea cup.{ area events }
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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 win-
ter. 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’ Mar-
ket is a volunteer-run project sponsored by The 
Four Mounds Foundation, Colts Drum & Bugle 
Corps, and Premier Bank. Visit facebook.com/
DubuqueWinterFarmersMarket.

25th Annual Arts & Crafts Show 
Saturday, March 29, 9 a.m. - 4 p.m. 
Grand River Center  
Over 125 talented exhibitors present and sell 
thousands of unique, handmade creations at 

the 25th Annual Callahan Spring Arts & Crafts 
Show. Admission is just $4. The fun takes place 
9 a.m. - 4 p.m. at the Grand River Center in the 
Port of Dubuque.

Living Green Fair  
Saturday, March 29, 9 a.m. - 3:30 p.m. 
Dubuque County Fairgrounds  
14569 Old Highway Rd.  
The Dubuque County Conservation Society 
sponsors the second annual Living Green Fair.  
Get ideas on how to incorporate sustainable 
practices into your everyday. Enjoy free admis-
sion and door prizes. Also hosted by Organic 
Valley, USU and UWP. For more information, call 
(563) 556-6745 or visit dubuquecounty.org. 

2014 Car Show  
Saturday, March 29, 10:30 a.m. - 5 p.m.? 
Palace of Speed Ballroom   
Farley Speedway, Farley, IA  
The Palace of Speed Ballroom at the Far-
ley Speedway  hosts a car show to kick-off 
the racing season from 10:30 a.m until who 
knows when? The ballroom will have differ-
ent classes of stock cars on hand, new vehicles 
from Victory Ford, mystery drivers signing 
autographs,remote control cars for the kids or 
kids at heart, Kids Racing Club - new to Farley 
Speedway, and music starting at 2 p.m. There 
will be lots to see and it’s always a social event 
among racers!!! The bar will be open and Joyce 
will be cooking up some of her awesome food.

{ area events } racing season is here. did someone tell mother nature?



www.Dubuque365.com6 { march 27 - april 9, 2014 } 365ink Magazine   |   issue #209

Second City   
Happily Ever Laughter Tour  
Saturday, March 29, 7:30 p.m.  
UD Heritage Center  
This small cabaret theatre has become 
the most influential and prolific com-
edy theatre in the world and continues 
to produce premiere comic talent in the 
industry. Performing for your enjoyment 
will be Ariel Dumas, Kelsey Kinney, John 
Sabine, Jasbir Singh, Jamison Webb, 
and Casey Whitaker. $21 - $32 tickets are 
available online at dbq.edu. The show is 
nearly sold out!

Opera Scenes  
Tuesday, April 1, 7:30 p.m.  
Jansen Music Hall, Clarke University 
Clarke University student singers will per-
form arias, duets, and ensemble pieces in a 
presentation of Mozart’s Don Giovanni and 
other sung stage works. Admission is free.

Women and the Church  
Wednesday, April 2, 7 p.m.  
Jansen Music Hall, Clarke University 
Melinda Henneberger, editor-in-chief 
of PoliticsDaily.com and columnist for 

Commonweal, will present the Schem-
mel Endowed Lecture in Theology: 
“Women and the Church.” Henneberger 
is the author of If They Only Listened to 
Us: What Women Voters Want Politicians 
to Hear. Admission is free. For more infor-
mation, visit www.clarke.edu.

Friends of the Library Book Sale 
Friday, April 4, 3-7 p.m.  
Saturday, April 5, 10 a.m. - 3 p.m.  
Carnegie Stout Public Library  
There will be a great selection of books, DVDs 
and CDs, all priced to sell. All proceeds ben-

efit library programs. 
On Friday there will be 

a pre-sale and 10% 
discount for members 
of the Friends from 
3-5p.m., but member-

ships will be avail-
able at the door. 
Everyone is wel-
come from 5-7p.m.

Children’s Party  
Friday, April 4, 5:30 - 8:30 p.m.  
Mississippi River Museum & Aquarium 
The ninth annual Children’s Party will be 
a fun-filled evening for kids of all ages. 
Play games, win prizes, see live animal 
demonstrations, and visit Sippi the River 
Otter. A free snack will be provided and 
a limited café menu will be available 
for purchase. Children must be accom-
panied by an adult. Admission is $5 
per person. For more information, call 
(563) 557-9545, (800) 226-3369, or visit  
www.rivermuseum.com.

{ area events } hardy har har!

25 or 6 to 4:
The Chicago Experience
Saturday, April 19, 7 PM
From the original Chicago Transit Authority 
(CTA) to present-day Chicago, 25 or 6 to 4 – The 
Chicago Experience captures the incredible 
sound, emotion and energy of the legendary 
band Chicago. With a catalog that covers 
dozens of songs released among the 120 million 
albums sold, 25 or 6 to 4 passionately performs 

Chicago’s hits. The band’s dramatic rise in 
popularity is a result of matching the talent at 
each position to the individual charisma and 
personalities in Chicago. The professionals in 
25 or 6 to 4 have performed with top artists like 
The Cryan’ Shames, The Buckinghams, Smokey 
Robinson, The Temptations, Dennis DeYoung 
and the Moonlight Jazz Orchestra. This critically 
acclaimed group of musicians offers a polished 
performance that will please and impress even 
the most loyal Chicago followers!

Tickets: $22 in Advance/ $25 at the door
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Concert & Reading of  Doctor 
Faustus: A Devilish New Musical 
Friday-Saturday, April 4-5, 7 p.m.  
Dubuque Area Arts Collective,   
902 Main St.  
Trainwreck Productions presents the first 
concert and reading of an original musical 
by founder and artistic director Ryan Decker. 
To prevent the death of his wife, John Faus-
tus makes a hellish bargain. As Faustus strug-
gles to reclaim his eternal soul, he misses out 
on a life that quickly passes him by. Join the 
world-premiere of this musical’s first draft. A 
post-performance discussion with the cast 
and writer invites you to participate in the 
creative process. Admission is free; dona-
tions are appreciated. For more information, 
visit www.trainwreckproductions.org.

San Jose Taiko  
Japanese Power Drumming  
Friday, April 4, 7:30 p.m.  
John and Alice Butler Hall,   
Heritage Center, University of DBQ 
San Jose Taiko (SJT) has been mesmerizing 
audiences with the powerful, spellbinding 
and propulsive sounds of the taiko drums 
for 40 years. SJT performers express the 
beauty and harmony of the human spirit 
through the voice of the taiko as they 
strive to create new dimensions in Asian 

American movement and music. Company 
members also study both traditional and 
contemporary dance, producing perfor-
mances that are fully choreographed, and 
theatrically lit extravaganzas of musical 
sound. Tickets are just $7 - $29 and avail-
able online at dbq.edu or call the box office 
at 563-589-SHOW(7469).

The Drowsy Chaperone  
Friday-Sunday, April 4-6  
Five Flags Theater  
Wahlert Catholic High School presents 
this musical with book by Bob Marin and 
Don McKellar and music and lyrics by Lisa 
Lambert and Greg Morrison. A parody of 

American musical comedy of the 1920s, 
the story concerns a middle-aged, asocial 
musical theatre fan; as he plays the record 
of his favorite musical, the (fictional) 1928 
hit The Drowsy Chaperone, the show comes 
to life onstage as he wryly comments on 
the music, story, and actors. Showtimes 
are 7:30 p.m. Friday and Saturday and 2:00 
p.m. Sunday. For more information or tick-
ets, visit www.fiveflagscenter.com.

Moriah the Medium  
April 4-5, 8 p.m.  
Mystique Casino  
Moriah is a medium  who has appeared 
on A&E’s Paranormal Cops and Hoarders: 
Buried Alive. She wrote the book How to 
be a Happy Medium. Moriah has used 
her abilities as a medium to assist the 
police with unsolved cases. In addition 
to giving private readings, she teaches 
workshops, is a motivational speaker, 

and teaches motivational classes. Tickets 
are $20 for the show or $30 for dinner in 
Bon Appetit and the show.

“Opening Doors Dash”  
 5K Run & Walk  
Saturday, April 5, 8 a.m.  
Clarke University  
Registration is at 8 a.m. with a half-mile 
kids’ fun run at 8:30 a.m. and a 5K run and 
walk will begin at 9:00 a.m. The 5K race will 
be officiated by the Mississippi Valley Run-
ning Association (MVRA). Medals will be 
given to the top adult runners in six age 
categories, and to the top three partici-
pants in the half-mile kids’ run in three age 
categories. Kids can enjoy a bounce house 
and a variety of children’s activities inside 
the Kehl Center. For more information, visit 
www.openingdoorsdbq.org.

{ area events } drum solo!
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{ rain - a tribute to the beatles } here comes the sun.

RAIN - Beatles Tribute  
Wednesday, April 9, 7:30 p.m. 
Five Flags Center

Direct from their phenomenally success-
ful Broadway engagement, the interna-
tionally-acclaimed Beatles concert, RAIN: 
A Tribute to the Beatles, makes its debut. 
RAIN is a live multi-media spectacu-
lar that takes you on a musical journey 
through the life and times of the world’s 
most celebrated band. Going further 
than before, this new RAIN adds even 
more hits that you know and love from 
the vast anthology of Beatles classics, 
including “I Want To Hold Your Hand,” 
“Hard Day’s Night,” “Sgt. Pepper’s Lonely 
Hearts Club Band,” “Let It Be,” “Come 
Together,” “Hey Jude,” and more.

As “the next best thing to seeing The 
Beatles!” (Associated Press), 
RAIN performs the full range 
of The Beatles’ discography 
live onstage, including the 
most complex and challeng-
ing songs that The Beatles 
themselves recorded in the 
studio but never performed 
for an audience. In addition to 
the updated sets that include 
brand new LED, High-Defini-
tion screens, and multimedia 
content, new songs have also 
been included with the launch 

of the 2013-2014 Tour. Together longer 
than The Beatles, RAIN has mastered 
every song, gesture and nuance of the 
legendary foursome, delivering a totally 
live, note-for-note performance that’s as 
infectious as it is transporting. From the 
early hits to later classics, this adoring 
tribute will take you back to a time when 
all you needed was love, and a little help 
from your friends!

Like The Beatles, the onstage members of 
RAIN are not only supreme musicians, but 
electrifying performers in their own right. 
Their two-hour performance (with one 
intermission) is 100% live, family-friendly 
event for all ages.

Tickets for RAIN are $65, $55, $45, and 
$35 (plus possible convenience 
or service fees). Tickets are avail-
able at the Five Flags box office, 
405 Main St. (inside the Locust 
St. entrance), 10:00 a.m.-5:00 
p.m. Monday through Friday. 
Tickets may also be purchased 
at all Ticketmaster Outlets, by 
phone at 1-800-745-3000, or 
online at www.ticketmaster.
com or www.fiveflagscenter.
com. For more information, visit  

www.raintribute.com.
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everybody in the giant line... stand very very still!{ area events }

Leisure Services  
Inaugural Easter Egg Hunt  
Saturday, April 5, 10 a.m. - 12 p.m.  
Mystique Ice Center  
Join the free family-friendly Easter Egg 
Hunt with children 12 yrs. and under eli-
gible to hunt. Eggs will be hidden in des-
ignated locations throughout the center 
dirung the free open skate on the ice. 
Meet the Easter Bunny. No Registration 
Required. Sponsored by Mystique Com-
munity Ice Center, DuTrac Community 
Credit Union, Derby Grange Golf and 
Dubuque Bank & Trust.

Legislative Cracker Barrel  
Saturday, April 5, 9:30 a.m.  
Diamond Jo Casino, Harbor Room  
Members of the Dubuque delegation to 
the State Legislature will meet informally 
with their constituents. Members of the 
Dubuque area delegation to the State 
Legislature will provide updates from Des 
Moines and then take questions from the 
audience. The event is free and open to 
the public. Refreshments will be served. 
Attendees are encouraged to park in the 
Port of Dubuque Parking Facility which 
has convenient, covered access to the Dia-
mond Jo building.

What Women Want  
 Dubuque Style  
Saturday, April 5, 10 a.m. - 4 p.m.  
Grand River Center  
Choose from three different “Pick your 
Passion” sessions where you will learn 
Laughter Yoga, unique food tips, and out-
door gardening tips. Sign up to be a part of 
the “Drab to Diva” Makeover. Lunch enter-
tainment will be provided by the Lemon 
Sisters, a group of 14 women who enter-
tain ‘50s and ‘60s style. The comedian 
for the day is Rik Roberts. There is also a 
complimentary Bloody Mary and mimosa 

fountain that starts the day. Reservations 
are required. It all happens 10 a.m. - 4 p.m. 
in the exhibit hall of the Grand River Cen-
ter, 500 Bell St. in the Port of Dubuque. For 
more information or to make a reserva-
tion, contact Christine at (563) 556-4372, 
cschmidt@traveldubuque.com, or visit 
http://www.traveldubuque.com/www

Swan Lake  
Saturdays-Sunday April 5-6 & 12-13 
Grand Opera House  
The Heartland Ballet presents “the ballet 
of ballets.” Swan Lake combines beautiful 
music and a dramatic story of everlasting 
love. The sumptuous palace scenes alter-
nate with misty moonlight on the lake as 
the swans dance their way into your heart. 
Marina O’Rourke directs the ballet. Show-
times are Saturdays at 7:30 p.m. and Sundays 
at 2:00 p.m. at the Grand Opera House, 135 
W. 8th St. Tickets are $20 for adults and $12 
for under 21. For tickets or more information, 
visit www.thegrandoperahouse.com.

Dubuquefest Panaorama   
Exhibit Opening  
Sunday, April 6, 1-3 p.m.  
Center for DBQ History, Loras College 
Last year at DubuqueFest the Center for 
Dubuque History commissioned artist Tim 
Olson to create a community interactive 
art project. Tim created the “World’s Lon-
gest Panoramic Photograph of a Three-
Day Art Festival” that features more than 

600 festival goers! Ten months later we’re 
ready to unveil the portraits. The exhibit 
features a 110 foot panoramic group por-
trait runs March 15-April 25 and a short 
documentary by Tim Connery. The pub-
lic is invited to a opening reception on 
Sunday, April 6 from 1-3 p.m. in the lower 
level of the Academic Resource Center (the 
library) on the Loras College Campus.

UD Concert Choir  
Spring Concert  
Sunday, April 6, 3 p.m.  
Heritage Center, University of DBQ 
The UD Concert Choir presents a spring 
concert. Admission is free; tickets may be 
required. For more information, visit www.
dbq.edu/fineperformingarts/choir.

Pianist Jeri-Mae Astolf  
Tuesday, April 8, 7:30 p.m.  
Jansen Hall, Clarke University  
Canadian-born pianist Jeri-Mae Astolfi will 
perform on Tuesday, April 8, at 7:30 p.m. in 
the Jansen Music Hall on the Clarke Uni-
versity campus. General admission tickets 
are $10. The event is free for members of 
the Clarke community. Astolfi’s repertoire 
ranges from the Renaissance era through 
the present and features electronic sounds 
in her compositions with piano. Astolfi is 
the soloist for the Wisconsin Soundscapes 
commissioning and touring project  and a 
founding member, with Holly Roadfeldt, of 
the duoARtia piano duo.

World Carnival:   
Dubuque Welcome Dinner  
Thursday, April 10, 5:30 - 7 p.m.  
Multicultural Family Center  
Join families and individuals new to 
Dubuque for an evening filled with 
games, prizes, and activities including a 
delicious dinner provided by The Food 
Store, organic and locally grown market 
and deli. For more information, visit www.
mfcdbq.org. (1157 Central Ave.)

Dubuque Family STEM Festival 
Science, Tech, Engineering, and Math! 
Saturday, April 12, 10 a.m. - 2 p.m. 
Grand River Center  
Families from school districts throughout 
Northeast Iowa will be making their way 
to Dubuque on Saturday, April 12, to drive 
robots, conduct science experiments, visit a 
starlab and explore 3D modeling at the sec-
ond annual FREE Dubuque Area Family STEM 
Festival.   The festival is a free event that 
will take place at the Grand River Center in 
Dubuque from 10AM to 2PM.  Third through 
8th grade students receive unique oppor-
tunity to explore the wonders of science, 
technology, engineering and mathematics 
(STEM) through hands-on experiments and 
activities, though all are welcome. The 60+ 
exhibitors schedule to attend include Univer-
sity of Dubuque, Loras College, Clarke Univer-
sity, NICC, University of Northern Iowa (UNI), 
Iowa State University, University of Iowa as 
well as many other Iowa STEM related organi-
zations. Visit www.uni.edu/stemhub.

The Tale of Bunny Cotton Tail 
Saturdays & Sunday, April 12, 13, & 19 
Hazel Green Opera House  
At 11:00 a.m. and 2:00 p.m. Saturdays and 
2:00 p.m. Sunday at the Hazel Green Opera 
House, 2130 Main St., Hazel Green, WI, a 
hand and rod puppet show by the Fever 
River Puppeteers tells the adventures of 
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{ area events } duck, duck, goose!

a naughty little bunny. The performance 
is based on the children’s books by Laura 
Rountree Smith, a Platteville author. There is 
a wise old owl, a fox, Bunny’s mother, and his 
friend Susan. Admission is $5 for adults and 
$4 for children. For more information, call 
(608) 732-6404, (608) 732-7129, or visit www.
hazelgreenoperahouse.blogspot.com.

Flea Market and Antique Show  
Sunday, April 13, 8 a.m. - 3 p.m.  
Dubuque County Fairgrounds  
The second JFK Promotions Flea Market 
and Antique Show of the year returns to the 
Dubuque County Fairgrounds on Sunday, April 
13, from 8 a.m. - 3 p.m. Admission is just $1 with 
kids 11 and under free. Browse many vendors for 
treasures of days gone by!

Wisconsin Brass Quintet  
Sunday, April 13, 2 P.M.  
UWP - CFA  
At 2:00 p.m. at the Center for the Arts, 
University of Wisconsin-Platteville, 755 
W. Main St., Platteville, WI, the Wiscon-
sin Brass Quintet (WBQ) is “a remarkable 
ensemble that plays with more reckless 
abandon, warmth, stylistic variety, and 
interpretive interest than almost any 

quintet in memory” according to Barry Kil-
patrick from the American Record Guide. 
Founded in 1972, the WBQ is a faculty 
ensemble-in-residence at the University of 
Wisconsin-Madison School of Music with a 
commitment to commissioning new music 
and performing music of the 20th and 
21st centuries. Tickets are $12 for adults 
and $8 for 62+ and under 18. For more 
information, visit www3.uwplatt.edu/cfa/
wisconsin-brass-quintet.

Van’s Spring Tasting  
Wedbesday, April 16, 5:30 - 8 p.m. 
Timmerman’s, East Dubuque, IL  
The Van’s Spring Tasting returns on Wednes-
day, April 16, from 5:30 p.m. - 8 p.m. at Tim-
merman’s Supper Club in East Dubquue 
featuring over 80 wines and 40 craft beers. 
Eljoy special show pricing and also enjoy 
Timmerman’s fabulous hors’ d’ounres buf-
fet while enjoying the fashion show pre-
sented by Graham’s Store and Rhomber 
Fur & Leather Gallery. All proceeds benefit 
the Dubuque Food Co-op and the July 3rd 
Fireworks and Air Show presented by Radio 
Dubuque. Tickets are $20 in advance at 
Van’s, Graham’s or Rhomberg Fun & Leather 
Gallery. See the ad on page 15.

A Mighty Fortress   
is Our Basement  
Thursday, April 17, 2 p.m., 7 p.m.  
Five Flags Center  
The Church Basement Ladies are back with 
an all-new musical. In the latest installment, 
the Church Basement Ladies are required to 
face change head-on. Against the changing 
tide, these pillars of the church stand strong 

in their faith and in their friendships with 
more crazy antics, more great new songs and 
more lessons reluctantly learned. Tickets are 
$32 and $25; groups of 8 or more receive a $2 
discount.  Groups may contact the Five Flags 
box office directly (563) 589-4258. Tickets are 
available at the Five Flags box office, all Tick-
etmaster Outlets, 1-800-745-3000, and www.
ticketmaster.com. For more information, visit 
www.fiveflagscenter.com.

Hair 
Thursday, April 17, 7 p.m.  
UWP - CFA  
Enjoy a celebration of youth and a journey 
through the tumultuous 1960s. This musi-
cal about a group of teenagers search-
ing for truth, peace, and love in a Vietnam 
War-era America has struck a chord with 
audiences of all ages. Hair features a multi-
cultural cast singing a long list of chart top-
ping hit songs, including “Aquarius,” “Good 
Morning Starshine,” and “Easy To Be Hard.” 
The audience experience builds up to the 
post-show celebration when the audience 
is invited to dance in the aisles and on stage 
with the performers to the anthem, “Let the 
Sun Shine In.” Tickets are $42 for adults and 
$33 for 62+ and under 18. For more infor-
mation, visit www3.uwplatt.edu/cfa/hair.

The Bully Show:  
The Anti-Bullying Musical for kids 
Saturday, April 19, 10:30 a.m., 1 p.m. 
Using three beloved fairy tales, “Little Red 
Riding Hood”, “The Ugly Duckling,” and 
“Three Billy Goat Gruff,” Alphabet Soup Pro-
ductions brings a new twist and interpreta-
tion to some classic fairy tales. The stories 
were adapted by Jake Lindquist and Mark 
A. Pence with music and lyrics by Michael 
Potsic. The 65 minute show is targeted to 
K-5 students. The cast drives home a very 
poignant message through song and humor 
while keeping the message simple and filled 
with meaning. Admission is free. Children 
must be accompanied by an adult. For more 
information and a downloadable study 
guide, visit www.thegrandoperahouse.com.

25 or 6 to 4:   
The Chicago Music Experience 
Saturday, April 19, 7 p.m.  
Ohnward Fine Arts Center  
The Chicago Experience captures the 
incredible sound, emotion, and energy of 
the legendary band Chicago. With a cata-
log that covers dozens of songs released 
among the 120 million albums sold, 25 or 
6 to 4 passionately performs Chicago’s hits. 
The band’s dramatic rise in popularity is a 

result of matching the talent at each posi-
tion to the individual charisma and person-
alities in Chicago. This critically acclaimed 
group of musicians offers a polished per-
formance that will please and impress even 
the most loyal Chicago followers. Tickets 
are $22 in advance and $25 at the door. 
For more information, visit www.ohnward-
fineartscenter.com.

The Amazing Duck Race  
Tuesday, April 22, 6-7:30 p.m.  
Grand Harbor Resort  
The Amazing Duck Race, sponsored by the 
Rotary Club of Dubuque will again be held on 
Tuesday, April 22 from 6 to 7:30 p.m. at the Grand 
Harbor Resort and Waterpark.  Tickets (ducks) 
will be on sale at various HyVee locations on 
most Saturdays from now until then. The price 
is $10 per duck, or 3 for $25 or 6 for $50 or, the 
Big Quacker 12 for $100. Top prize is $1000, with 
10 more prizes of $500, $500, $250, $250, and 
6th to 10th prizes of $100 each. Plus, there will 
be a trophy for the last duck to finish the race! 
Tickets may also be purchased by calling 563-
563-6067 or by contacting any Rotary or Inter-
act person. Also sponsored by the Diamond Jo 
Casino, Taylor and Taylor Insurance and Finan-
cial Services, Carol Snodgrass of #1 ReMax and 
the  Dubuque Regional Humane Society. Visit  
www.dubuquerotary.org. 

Julien Film Festival  
Wednesday-Sunday, April 23-27  
Downtown Dubuque  
The Julien Dubuque International Film Festi-
val acknowledges emerging filmmakers from 
around the world, with a strong emphasis 
on discovering and encouraging new talent, 
supporting cause-related films, and bringing 
together all elements of filmmaking. For more 
information, visit www.julienfilmfest.com and 
watch for the next 365ink cover story!
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{ architecture days / dubuque symphony } i make buildings out of triscuits.

Dubuque Symphony Orchestra  
Season Finale Concert   
April 12, 7:30 p.m., April 13, 2 p.m. 
Heritage Center, Univ. of Dubuque

The Dubuque Symphony Orchestra will 
bring its 2013 - 2014 classics season to a 
close with an all-Russian program on Satur-
day, April 12 at 7:30pm and Sunday, April 13 
at 2pm at the University of Dubuque’s Heri-
tage Center. 

The orchestra will begin with Shostakov-
ich’s Festive Overture. It is tuneful and 
positive in spirit with fanfares and exuber-
ant themes—the perfect curtain raiser for 
celebrations.

Pianist Jon Nakamatsu will be the featured 
soloist in Rachmaninoff’s Piano Concerto 
No. 3. Famously called the Mount Everest 
of the repertoire, this concerto is one of the 
most technically demanding and musically 
rewarding works for piano. 

Since his dramatic 1997 Van Cliburn Gold 

Medal triumph, Jon Nakamatsu’s brilliant 
but unassuming musicianship and eclectic 
repertoire have made him a clear favorite 
throughout the world—both on the con-
cert circuit and in the recording studio.

The second half will feature Mussorgsky’s 
Pictures at an Exhibition. Artist Victor Hart-
man, one of the composer’s closest friends, 
died at age 39. Devastated, Mussorgsky 
helped organize an exhibition of Hartman’s 
work and composed solo piano works for 
ten of his paintings. The music was not pub-
lished until after Mussorgsky’s death and 
was little known outside of Russia.

That all changed in 1922 when French com-
poser Maurice Ravel was commissioned to 
score Pictures for a Paris ensemble. Work-
ing with love and respect for Mussorgsky’s 
music, he created the masterpiece the 
Dubuque Symphony Orchestra will play at 
the concerts. Several other composers have 
subsequently produced orchestrations of 
Pictures, but Ravel’s remains the touch-
stone. Few works can match the orchestral 
color and sheer excitement of the piece. 

Tickets ($14 - $78) are available at the Heri-
tage Center box office, open Monday – Fri-
day, 12:30 – 5:30pm. Tickets may also be 
purchased over the phone at (563) 585-
SHOW or online at www.dubuquesym-
phony.org. 

The Dubuque Symphony Orchestra will 
host open rehearsal on Friday, April 14 at 
Heritage Center. We ask that everyone be in 
John and Alice Butler Hall by 6:50pm so that 
rehearsal can start promptly at 7pm. Open 
rehearsals are free and open to the public.

Dubuque Main Street, in collaboration with 
many local businesses and organizations, 
will celebrate Architecture Days on April 
7-12, featuring a schedule of free tours and 
events highlighting “Sacred Spaces”—his-
torically significant religious institutions 
within the downtown districts. The Sacred 
Spaces theme will bring awareness to and 
increase appreciation of the various current 
and past religious establishments of down-
town Dubuque. The mission of Architecture 
Days is to heighten the recognition of archi-
tecture as an art form and to explore the 
rich architectural landscape of Dubuque 
through programming for all ages.  

Free Activities Include:

Architecture Presentation & Tour  
Tuesday, April 8, from 6:00-8:00 P.M. | 
The Bridge Comm. Church, 395 W 9th St. 
Chicago-based historian Duane Hagerty 
will deliver a presentation on “Frido-
lin Heer, Guido Beck, and Martin Heer, 
Dubuque’s Three German Architects: Their 
Church Designs and Impact.” The Ken Krin-
gle Historic Preservation Awards and the 
Dubuque County Historical Society’s 2013 
Preservation Awards will also be presented 
that evening. This event is free to the pub-
lic, but due to space constraints is limited 
to 125 attendees. RSVPs are required. 
Guests may make reservations at 563-588-
4400 or christie@dubuquemainstreet.org. 

Free Noon Historical  
Presentation and Tours   
Historian Mike Gibson will present a his-
torical discussion of Dubuque. Volunteers 
will lead tours and discussions highlight-
ing various religious buildings in Dubuque.  
• Monday, April 7: Selser Schaefer Architects, 
240 West 2nd St. Brown bag lunch suggested. 
• Tuesday, April 8 | Tour & History of the for-
mer St. Mary’s Church, 1555 White St.  
Presentation by Duane Hagerty.  

•  Wednesday, April 9 | Tour & History of the 
St. Raphael Cathedral, 231 Bluff St.  
• Thursday, April 10 | Tour & History of St. Luke’s 
United Methodist Church, 1199 Main St.

Free Historical &   
Architectural Walking Tour   
Saturday, April 12, 10:00 A.M., Jackson 
Park Walking Tour.  Hosted by Mike Gib-
son of Loras College.

Free Film: The Money Pit  
Wednesday, April 9, 6 p.m.  
Carnegie-Stout Library, Aigler Aud. 
Admission and snacks are free

Dubuque Community School 
District Student Art Exhibit 
Opening reception Monday, April 7 at 6 
p.m., Carnegie-Stout Public Library, 1st 
Floor Program Room

Children’s Bridges Craft Program  
Saturday, April 12, 2 p.m.  
Carnegie-Stout Library, 360 W. 11th St.  
Discover the world’s greatest bridges 
and the people who created them. After 
watching a short film, kids will try their 
hands at building a bridge using tooth-
picks and marshmallows. This program 
is free and open to all ages. Register in 
advance by calling the Children’s Help 
Desk at 563-589-4225, ext. 2228.

Downtown Dubuque   
Architectural Scavenger Hunt 
Images of architectural elements for partic-
ipants to locate will be featured in the Tele-
graph Herald and on the Dubuque Main 
Street website, available March 30. Find the 
locations of downtown Dubuque’s histori-
cal architectural treasures and enter for a 
chance to win a great gift package. Entries 
are due to the Dubuque Main Street office 
at 1069 Main St. by April 16.
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girl power!{ women of achievement awards }

Woman of Achievement Awards 
Date: April 17, 5:30 p.m. 
Grand River Center

The Women’s Leadership Network 
(WLN) of Dubuque is hosting the 7th 
Annual Women of Achievement Awards 
on Thursday, April 17 at the Grand River 
Center.The event begins at 5:30 with a 
cash bar, dinner is at 6:30 and the awards 
are at 7:30.

The Women of Achievement Awards 
ceremony is designed to recognize and 
honor women who have already, or aspire 
to, provide significant contributions in 

their professional, personal and volun-
teer roles in the community.

This is evidenced by a sustained record 
of accomplishments and contributions 
in her field, contributions to addressing 
significant issues, a positive influence in 
the community, and applies creativity or 
innovation in solving problems or over-
coming challenges.

Nominations categories: 

• Achievements in Her Field: Accomplishments 
go beyond a single organization and contrib-
ute favorably to an industry or profession. 

• Organizational Impact: Efforts and 
achievements within her place of employ-
ment have significantly impacted the 
quality or enhanced the performance of 
the organization. 

• Growth & Accomplishments in Personal 
Life: Accomplishments and/or obstacles 
have significantly enhanced the candi-
date’s personal life. 

• Service & Support of Non-Profit Work: 
Contributes time and effort within her 

non-profit place of employment or 
through personal volunteer efforts in her 
community.  

• Unsung Champion: A behind-the-scenes 
woman that without her efforts, her orga-
nization could not have succeeded. 

• Up & Coming Leader: A young leader, typ-
ically between the ages of 21 to 40, who is 
demonstrating dynamic leadership ability 
within her organization or community.
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corny.{ arts }

Art @ your library®  
Opening Reception  
Friday, April 4, 5:30 - 7:30 p.m. 
Carnegie-Stout Library  
Carnegie-Stout’s unique Art @ your 
library® exhibits for April and May will fill 
the Library’s historic second floor Rotunda 
beginning April 4 through May 27 with 
works from artists Stephanie Funke and 
Barb McKinley. Funke will be exhibiting 
her collection of photographic images 
titled “Iowa: Outside My Door”, which are 

photographs combining regional land-
scapes and aspects of Iowa life outside the 
artist’s door. McKinlay, a kilnformed glass 
maker will be debuting her new exhibit, 
“The River: Sediment and Ice Harbor” rep-
resenting her lifetime memories of living 
along the Mississippi, layered upon one 
another through her hand made pieces.

This Art @ your library® opening reception 
will be from 5:30 p.m. to 7:30 p.m. on Fri-
day, April 4, 2014 in the Library’s Historic 
Rotunda. Throughout the evening the art-
ists will be on hand to meet people. The 
event is open to the public, and admission 
is free.

Art @ your library® continues the relation-
ship between the Library and art through-
out its 112 year history by bringing unique, 
local exhibits to the Library. 

Alfie Mueller Art Exhibit  
Opening April 11, 5-8 p.m.  
Thurs-Sun, 1-7 p.m. through May 11 
Galena Center for the Arts  
Alfred (Alfie) Mueller, a life-long Galenian, 
was a local historian and a passionate col-
lector of photographs and memorabilia of 
Galena and the surrounding area.  While 
working in local pharmacies from 1924 until 
his retirement in 1975, Alfie slowly acquired 
an astounding 10,000 photographs, images 
and newspaper articles, some going back to 
the 1840’s.  In 1977, he generously donated 
much of his collection to the State of Illinois, 

to be cared for by the Galena State Historic 
Sites.  Images selected from his vast collec-
tion, many unseen for years, are the center-
pieces of a new, month-long exhibit at the 
Galena Center for the Arts.

The opening reception will be from 5 PM to 
8 PM on April 11.  Thereafter, the exhibit will 
be open from 1 PM until 7 PM, Thursdays 
through Sundays, through May 11, as well as 
by appointment for school or tour groups.  
It will be held in the handicapped accessible 
building at 219 Summit Street, Galena. 

The exhibit will include photo enlargements 
as well as related memorabilia about his life 
in Galena.  “Then and Now” images will pair 
historic photos of locations in Galena and 
Jo Daviess County.  Presentations by Daryl 
Watson, at 7 PM on April 24 and May 9, will 
celebrate Alfie and his work.

The Alfie Mueller Celebration is free to the 
public, thanks to generous help from the 
Midwest Medical Center and the Galena 
Foundation.  This program is partially sup-
ported by the Illinois Arts Council, a state 
agency, and the Freeport Art Museum. For 
additional information, please visit www.
GalenaCenterForTheArts.com.
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by Bryce Parks  
photos by Bob Felderman,   
Bryce Parks and Krisitna Nesteby

Ed Graham started working at Boston Cloth-
iers in 1905. Who would have thought it 
would start a one hundred-plus-year fam-
ily tradition? From there to Kraft’s Clothiers, 
where he became the General Manager, to 
finally opening his own store in 1936 across 
the street where the American Trust’s Trust 
Department is today. Ed was cementing the 
roots of tradition. His sons Joe and John Gra-
ham helped him open that first store in a 
long, skinny building that sat flush with the 
Cottingham & Butler building along Main 
Street. Though they eventually wanted to 
renovate, the building owners at the time 
purportedly did not allow it because he did 
not want to raise the building’s value and 
pay higher property taxes. Graham’s moved 
across and up the street in 1968 to the 
Fischer Building where Dubuque Religious 
Goods stands today. 

The site was razed during Urban Renewal 

and the Grahams were able to buy the 
site from the city in 1971 and constructed 
the building that is there now at 890 Main 
Street. It was purposely recessed from the 
street to create a flow of foot traffic into the 
“modern” pedestrian plaza whose signature 
elements included the Town Clock and a 
gigantic concrete water fountain in front of 
the store. Dubuque’s Main Street copied the 
downtown malls of cities like Grand Rapids 
and Kalamazoo, Michigan. It was an idea 
that had its time but lived past its cycle. 

Grandpa Joe Graham sold the store to his 
sons, Joe (pictured above, working on the 

new store in 1971) and Tom Graham 
in 1986, and they were partners until 
Tom retired from the store on Janu-
ary 1, 1995. It was a year later that a 
4th generation Graham, Ben (pic-
tured right), graduated from Fort 
Lewis College. His dad, Joe, helped 
him with school so Ben thought he’d 
just come back for a couple of years 
and help Dad in the store.

Isn’t that how it always seems to  
work out...

“But I got involved real quickly with 
Main Street and Jaycees,” Ben Graham 
said from his temporary and nearly 
cleaned out office just up the street 
from Graham’s Store. “I like the busi-
ness, I liked the relationships with the 
people, and Dad gave me a creative 
outlet with marketing and advertis-
ing. So it kind of took off from there.”

Ben’s not in his usual office because, 
for the last month or so, the store has 

been completely gutted and remodeled 
floor to ceiling with a whole new attitude 
and vision for the future, a vision that started 
when Ben came on board back in 1996.

“We had to work really hard in 1996 because 
we were known as kind of that old man 
store. Our trendiest line was the Jack Nick-
laus Golf Collection which hardly says any-
thing to a young professional out of college. 
So we started bringing new lines in that 
were more popular with younger custom-
ers and also started reacting to trends in the 
market instead of watching them pass by. 
When I first started, Tommy Hilfiger, Nautica 
and Chaps all had that classic red, white and 
blue Americana preppy look going, and we 
were on the sidelines. I didn’t know enough 
to go after it or even know where to start. 

And of those double-breasted gabardine 
suits that they sold millions of at the cooler 
stores around the country, we were on the 
sidelines for that, too. So I knew we had do 
something.” 

With Joe’s permission and tutelage, Ben 
brought in new lines, and the store started 
doing goofy ads like the “Got Pants” ad 
where the guys all stood out in front of the 
store in their boxer shorts. Ben’s personality 
really comes out in his advertising and espe-
cially in his direct mail pieces. Some stores 
have a sterile corporate format they follow 

{ graham’s reborn } who’s that handsome devil in he mirror?
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with marketing, where when you get a let-
ter from Ben, you know it’s not the same 
old junk mail. That fresh attitude and folksy 
humor was an instant hit with customers old 
and new. If you’ve never met Ben, he may 
be the only man in America under 80 who 
genuinely uses words like shucks, golly, gash 
darn and egad in regular daily conversation.

“It raised eyebrows and people started 
thinking there’s something happening at 
that old store. It was working. We kept add-
ing new lines, and then we added shoes 
because I got tired of telling people we 
didn’t have any when they were coming to 
us first for their purchase.” More new lines 
followed, and then, seven years ago, they 
made a huge change when they added 
women’s lines to the store. 

“Half of the people coming through our 
store on any given day are women shopping 
with their significant others or sons or even 

for them,” Ben explains. “And there are tons 
of downtown professional women with-
out an outlet for work-ready fashion near 
where they work. We have all these sharp 
attorneys downtown and smart profession-
als at Cottingham & Butler and Prudential, 
the many different banks we have 
downtown and now IBM. We need 
to be serving these people with the 
things they want and need.”

Even after seven years of selling 
great women’s lines, many people 
still don’t know they do so. 

“It takes that long to develop an 
understanding when people have 
an old mindset. Thank goodness 
we have such a strong men’s busi-
ness that allowed us time to find our 
niche, make mistakes and settle into a great 
market on the women’s side.”

Ben’s dad and business partner, Joe Graham, 
saw a lot of potential and drive in Ben from 
the start. “Ben made lots of changes when he 
first came on. Ben’s a good kid, you know. He 
bided his time, and we had changes together 
on the store, but for this one, I stepped back 
and turned him loose. It’s time.”

While the current renovation is huge, there 
were also minor facelifts earlier in Ben’s tenure.

“When I started there was about eight plas-
tic plants in the joint and virtually no décor 
and personality. So we brought some art 
and color into the store and new tables and 
eliminated some of the utilitarian furniture 
begged, borrowed and rescued from Stamp-
fer’s, Roshek’s and other long-gone down-
town stores. I started to bring in cool old skis 
or a sled into the store because it evoked 
an image we wanted to foster at Graham’s. 
It makes it more interesting and fun to shop 
when it feels like part store, part museum.”

Now in 2014, Ben is finally getting to revision 
the entire store from the ground up, almost 
literally, with a full rebranding of the image 
as well as a complete renovation of the store 
itself, right down to the studs (and we’re not 
talking about the Graham boys, handsome 
as they are).

“It’s been going on in my head for about 
three years now, but first I needed to get our 
clothing lines in sync. I needed to have a bet-
ter control of my inventory and my purchas-
ing. It’s really hard to be disciplined and buy 
only the right things. With the old lines and 
the new things we brought in, there were 
too many lines, but at the end of the day, we 
needed to focus on our core brands.”

“This focus has opened new doors as sales 
have been improving and inventory levels 
have gotten smaller. The real planning work 
started last spring when we inked a contract 
with a designer and we were going through 
different stores on buying trips and see what 
they were doing, what was working well for 
them, who’s successful, how are they doing 
their lighting, what lines are they carrying, 
and how can we make Dubuque’s store as 
hip as these stores.”

The renovation or revitalization of down-
town has been amazing, and Graham’s has 
enjoyed the benefits. “It’s been absolutely 
great for business, but it was time to be part 
of that change and energy. If you rest on 

your laurels too long, someone younger and 
nimbler is going to come along and eat your 
lunch. Well, I kinda like my lunch. We need to 
be a part of downtown’s development and 
have a store as cool as our town.” 

Graham’s is a bit of an anomaly in this age of 
cookie cutter box stores and brand specific 
specialty stores.  

“People come in and say, yeah, it’s an hon-
est-to-gosh men’s store. They love it. We 
stay open until 8 p.m. on Friday nights, and 
Saturdays we meet lots of travelers from out 
of town who are loving the restaurants and 
friendly people, and they’re excited to find a 
great service-oriented men’s store on their 
vacation to Dubuque. They think we’re a 
gem. They used to have a place like us, but 
it’s gone now.” 

Graham’s may be part of a dying 
breed, except in this case. They are 
far from dying; they’re thriving. No 
doubt due to finding the perfect 
mix of old-school expert service 
and product knowledge mixed 
with a modern understanding 
of what’s trending in the fashion 
world and finally riding the waves 
instead of watching them pass.

“My college days in Durango, 
Colorado have had a big influ-

ence, and people are really surprised to 
see us have some outdoorsy things. One of 
the first lines Dad and I brought in when I 
started was Woolrich. Things have evolved 
since we carried Woolrich. We have added 

Kühl, Smartwool, Horny Toad and Prana. I 
embrace being outside on the weekends on 
the river or hiking and biking with the kids, 
and I want the clothes that suit that lifestyle, 
and I think a lot of our customers have the 
same values.” 

Yes, folks. You can get a styling pair of 
jeans at Graham’s. Real premium brands 
like Citizens of Humanity or Robert Gra-
ham that you might think you need to go 
to Nordstrom or Neiman Marcus to find.  

{ graham’s reborn } i must have had me about fourteen dr. peppers.
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They’re right here. Many are displayed in 
the Bullet Joe refinished boat which is just 
one of the very cool display features in the 
new store.

“There’s a growing culture at col-
leges where the guys are finding 
that they like the feeling of wear-
ing suits and ties or vests and slacks 
to class. So instead of showing up 
in jeans and a t-shirt, they show 
up looking fly and feel great, and 
they find people react to them 
when they show up in a suit. It’s 
like they’re embracing this classic 
stereotype of what it’s like to enjoy 
the finer points of being a man.”

The younger, hipper fashions trends across 
the nation are giving Graham’s the market 
edge that keeps them fresh and successful 
in 2014, but they also know that you don’t 
ignore the girl you came to the dance with. 
You can still find classic lines and suits that 
cater to more conservative business people 
as well as an older audience. There’s a lot for 
everyone under one roof. 

And now everything under that roof has just 
had one heck of a facelift.

“I think there were two big things we were 
looking forward to updating, and number 
one was the change of the lighting. In the 
old store, the ceiling was the brightest part 

of the store, with rows and rows of 2x4 foot 
fluorescent light panels. It was bright and 
not directional. On skin tones and clothes, it 
created a bit of a sallow effect. It wasn’t as 
rich as it could have been. The lighting over-

head is now LED, so it’ll pay us back in ten 
years because of efficiency; it also allows us 
to create these little vignettes and feature 
areas almost like an art gallery, putting warm 
tones that make colors pops. Labels pop, 
those little accent colors you didn’t notice 
under the fluorescent spring out at you now 
like a deco stripe in a suit. You shine that LED 
light on a necktie rack and these ties scream, 
‘Buy me! Wear me! I’m beautiful.’”

“And then there was the flooring. It was all 
kind of beige, bland and beginning to look 
tired and worn. So it was time. The new 
flooring is darker and laid out in a parquet 
style that gives a really neat movement to 
the floor.”

But there’s a lot more to love. Room being 
near the top of the list.

“I chuckle because Graham’s is also known for 
catering to a big and tall clientele, but none 
of us Grahams are big guys. Our old dressing 
rooms weren’t very big and could get claus-
trophobic for a big guy. They were really tiny 

if someone had to go in and assist a customer. 
Now these dressing rooms are, my gosh, 

they’re spacious. You can 
stretch out and be comfort-
able or take someone in with 
you to help or critique with-
out having to come back out 
of the room to use a mirror. 
Our women are most espe-
cially going to like it because 
they are softer, warmer and 
more comfortable.”

“Our building is not old, so I didn’t feel like brick 
walls and drop tin ceilings would be authentic. 
But we wanted to bring in some elements that 
make downtown Dubuque unique. We have 
the warehouse district nearby with steel and 
mature wood with rich grain while still per-
haps a little weathered and uneven. I thought 
that was a good theme. It’s kind of modern, 

but kind of rustic and industrial 
with the gas pipe clothing racks 
and dressing room railings. And it 
fits in with our building, harkening 
to the history of downtown but in 
a modern space.”

The huge racks of dress shirts will 
move to the rear of the store, and 
featured items like sportswear 
will move up front. 

“When we opened years ago 
(before his time), every man wore 

a hat… and suit on Sunday. And now that 
culture has changed. We once had a whole 
wall dedicated to long sleeve dress shirts and 
another to short sleeve dress shirts. We had 4 
bays dedicated to just hats. Now the store is 
reborn to address those kinds of changes. It’s 
a fresh start in the design phase, not a repur-
pose of a space or making do with something 
that was designed for a different use.”

Ben’s sister, Katie Graham-McFadden, has 
now been with the store for five years.

“The other store was functional,” Katie 
explains, “but cobbled together, with a lot 
of doing things a certain way just because 
that’s how it’s always been done. Now we 
get to reinvent everything and emulate the 
best of what our favorite stores are doing. To 
know you have the best clothing and best 
lines around, and now to have the facility 
to match is so exciting. It brings everything 
home, being able to showcase it properly. No 
more excuses for tiny, old dressing rooms.”

“It sparkles. It just sparkles,” says Janice 
Erschen, who is the clothing display master at 
Graham’s. “Women are going to love every-
thing about the store. We’ve got our own space 
now instead of fitting into what’s available.” 

{ graham’s reborn } well, no problem in case of high water!
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“It’s the whole experience now,” adds Katie. 
“Not just wearing a piece to that social event, 
but buying it will be part of that special expe-
rience, too. It’s going to be so much fun.”

Upon entering, you’ll quickly learn that 
everything’s moved around a bit.

“We put the checkout off to the 
side by the office because that’s 
kind of command central,” says 
Ben. “We can check people out but 
also see across the whole store, 
see who’s coming in the front 
door, and greet them or recog-
nize them and be ready with what 
they’re coming in to pick up before 
they have to ask for it. There’s even 
a window into the tailor shop so 
you can see the sausage being made.”

“There’s a serging machine back there that 
sounded like a jackhammer,” Joe Grahams 
tells us. “That’ll be muffled now. I don’t know 
why that bothered anybody, but it did.” 

They thought of everything.

“That checkout counter has got to be well 
over 100 years old,” Ben told us. “Some stores 
buy stuff to look old or classic. We HAVE this 
stuff already, like quarter-sawn oak library 
tables and cabinets. Mike Laugesen from 
Showcase Unlimited (at 1524 Central) took a 
couple of our cabinets and this cash regis-
ter desk that was so bumpy from decades of 
passing items across it and writing on it with 
a pen, and he refinished them like new and 
added new elements to accent them that 
look like they’ve always been there for 100 
years. So we’ve reused and repurposed a lot 
of what we had, they just have been given a 
renewed life. They’re shiny,” Ben jokes

Moving to the temporary store and back 
was nothing less than terrible, everyone 
concedes. Keeping it organized, clean and 
fitting it all in the space is stressful. 

“The first move was bitterly cold and snow-
ing. It was awful,” Ben remembered.

Moving back in was also a ton of work, but 
there was an army this time to make everything 
go exponentially faster than they expected. 
While planning to move all day Saturday, by 
early afternoon, they had nearly everything 
that came back from the temporary location in 
its new place. They even had all of those hun-
dreds of pairs of slacks loaded one at a time 
into their super cool new pant racks.

“Coming back into the space is like a big wel-
come home,” Ben says with a relieved smile. 
“It’s like coming back from vacation and the 
house was cleaned and someone did the laun-
dry while you were away. It’s very familiar and 
cozy and conformable but also completely 
new and different. We’re all so energized.” 

One thing Ben won’t miss about the old 
store? Repairs. 

“Anytime you fix something at the old store, 
you had to get the whole toolbox because 
you know one hinge is going to have four 
different screw heads in it,” Ben laughs. “And 
outlets. There were, like, three outlets in the 
whole store. That was it. So you had to have 
800 feet of cord on the vacuum. So, when 
the construction people asked, ‘You sure you 
want an outlet here, here, here, here, here, 
here. here, here and here…?’ I said, ‘Yes!’”

“We carry a lot of inventory,” Joe Graham 
emphasized. “A lot of it. When you work that 
inventory into the spaces that we had… I’m 
just anxious to see how that’s going to work 
out. We sold a lot of clearance items in the 
temporary space during the renovation, but 
we have a lot of new product waiting to be 
unpacked as soon as we go back. That’s how 
we operate: heavy inventory and great ser-
vice. I ought to take you up there. Boxes and 
boxes of new things waiting to come out.”

While the clothing lines are new, and now 
the store is new, one thing that hasn’t 
changed at all is the service. It’s always been 
running about a steady 110%; this crew 
knows clothes cold. Their expertise, knowl-
edge of their customers, both in general as 
well as a very specific one-on-one sense, is 
what has set them apart and kept them suc-
cessful for generations. 

“The attention and product knowledge is what 
makes us the best at what we do,” says Katie 
Graham-McFadden with complete confidence. 
“I know this brand fits different from that brand 
and most retail sales people just don’t have 
that depth of knowledge about their lines.” 

“And the honesty of our selling,” adds Janice. 
“We’re not going to send someone out of 
here with something that doesn’t look great 
on them. It’s not worth it to either of us.”

With all of the chaos of the remodel, the 
rebranding, the temporary move and the 

new lines, Joe Graham has 
been relatively quiet about 
all of it. Joe has been through 
three major changes to the 
store over the years, “but 
that’s a long time ago when 
we built the place,” he says. 
“Things happen in a hurry and 
this is a different generation 
now, and it’s the way it should 
be. I don’t have to be in there 
front and center anymore and 

that’s good. It’s time they run with it, I realize 

that. It’s time. They’re great kids. With any 
luck this thing will carry through, and Ben’s 
kids will be involved and Katie’s kids… who 
knows. You can’t ask for anything more than 
being able to work with your kids.”

Maybe a cold Dr. Pepper. But we’re sure 
there’s always one of those in the fridge at 
Graham’s.

“Everything’s new and the just way we want 
it, and it’s just a really fresh start,” Ben Gra-
ham says triumphantly. “And what better 
time to do it than in the spring, especially 
after this awful winter. Everyone’s going to 
feel like they’re reborn.”

Certainly, this landmark downtown 
Dubuque retailer has been.

{ graham’s reborn } the dressing rooms are nap-worthy!
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Now Showing @ MINDFRAME  
Friday, March 28 - Thursday, April 3

Sabotage (R) 
Fri - Thu: (12:15), (2:40), (5:00), 7:30, 9:55

Muppets Most Wanted (PG) 
Fri - Wed: (11 AM), (1:45), (4:20), 7:10, 9:35
Thu: (11 AM), (1:45), (4:20), 7:10

Noah (PG-13) 
Fri - Sun, Tue-Wed: (10:45 AM), (11:30 AM), 
(1:30), (2:30), (4:15), (5:15), 7:00, 8:00, 9:45
Mon & Thurs: (10:45 AM), (11:30 AM), (1:30), 
(2:30), (4:15), (5:15 Thurs Only), 7:00, 9:45 

Divergent (PG-13) 
Fri - Thu: (12:30), (3:45), 6:50, 9:45

Mr. Peabody & Sherman (PG) 
Fri - Wed: (11:00 AM), (1:45), (4:20), 6:45, 8:45, 
Thurs: (11:00 AM), (1:45), (4:20)

{ movies } ahhhhhnold!

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

MOVIE BUZZ
Kevin Spacey will reportedly play Winston 
Churchill in Captain of the Gate, which takes 
a look at the man’s “rise to power as he 
stood against parliament to defend Britain 
and the world from Hitler’s Third Reich.” 

Arnold Schwarzenegger says he can still 
play the Terminator because while it’s a 
robot metal skeleton inside, the outside is 
real aging tissue. Roll cameras!

Paul Walker will live thanks to the use 
special effects to put Paul Walker’s face on 
someone else’s body with a mix of body 
doubles and CGI for certain scenes of the 
film which has resumed shooting.

Kathryn Hahn and Alexander and the 
Terrible, Horrible, No Good, Very Bad Day 
star Ed Oxenbould are reportedly attached 
to star in Sundowning, the latest from M. 
Night Shymalan. It’s said to be a low-budget 
project that returns Shyamalan to his origins 
in spooky genre work.

March 3, 2017 will see the release of James 
Mangold’s follow-up to The Wolverine, the 
Fantastic Four reboot is already scheduled 
for July 14, 2017. 20th Centruy Fox has also 
dated a still-unknown Marvel project for 
July 18, 2018, probably X-Force.

Andy Serkis is attached to not be a CGI 
character, but actually direct Warner Bros.’ 
The Jungle Book adaptation. 

David Fincher has decided he simply 
cannot make his Steve Jobs biopic unless 
he’s got Christian Bale.

In a move sure to thrill my wife, Director 
Jon M. Chu has revealed plans to make a 
live action Jem movie. 

Following the death of Harold Ramis, and 
the exits of Bill Murray and Ivan Reitman 
from Ghostbusters 3, Sony is reportedly now 
in talks to hire on Phil Lord and Chris Miller. 
Who are they? They made the Lego Movie 
and Cloudy with a Chance of Meatballs.

Sabotage (R) (March 27)
Arnold Schwarzengger leads an elite DEA task 
force that takes on the world’s deadliest drug 
cartels until, one-by-one, the ten members 
mysteriously start to be eliminated. 

Noah (PG-13) (March 27)
Academy Award-winner Russell Crowe stars 
as Noah, a man chosen by God for a great task 
before an apocalyptic flood destroys the world. 

Captain America: The Winter Soldier 
(PG-13) (April 3)
After the cataclysmic events in New York with 
The Avengers, Marvel’s “Captain America: 
The Winter Soldier” finds Steve Rogers living 
quietly in Washington, D.C. and trying to 
adjust to the modern world. But when a 
S.H.I.E.L.D. colleague comes under attack, 

Steve becomes embroiled in a web of intrigue 
that threatens to put the world at risk. 

Draft Day (PG-13) (April 11)
On the day of the NFL Draft, general 
manager Sonny Weaver (Kevin Costner) has 
the opportunity to save football in Cleveland 
when he trades for the number one pick. He 
must quickly decide what he’s willing to 
sacrifice in pursuit of perfection as the lines 
between his personal and professional life 
become blurred on a life-changing day for 
a few hundred young men with dreams of 
playing in the NFL. Directed by Ivan Reitman

Occlus (R) (April 11)
Did the son kill his parents 20 years ago as 
he was convicted… or was it supernatural 
boogeymen that have returned. Gee, I wonder?

coming to theaters :
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Thursday, March 27

Andrew Houy
Grape Escape, 7 PM 

Country On The River Singing 
Challenge
Mississippi Moon Bar, 8 PM 

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

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

Rebecca Rego & The Trainmen, Dead 
Horses
Eronel, 9 PM 

Friday, March 28

Becky McMahon
Stone Cliff Wine & Beer Bar, 7 PM 

Chase N Grace  
Dubuque Driving Range, 7 PM

Johnnie Walker 
Timmerman’s, 7 PM 

Corey Jenny
Perfect Pint, 7 PM 

Crude But Effective 
Galena Brewing Co., 7:30 PM 

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

LoveMonkeys  
Mississippi Moon Bar, 8 PM 

Boys Night Out 
Spirits, 8 PM 

Roy Schroedl
Fried Green Tomatoes, 8 PM 

Henderson Express 
Grape Escape, 8 PM 

Joe & Vicki Price 
The Cornerstone, 8 PM 

Tyranny Is Tyranny, Bereft, Dredge  
Eronel, 9 PM 

Intelescope 
The Lift, 9 PM 

Sky Pilot
Northside Bar, 9 PM 

Takin’ the Fifth
Potosi Brewery, 9 PM 

Mighty WheelHouse
Sandy Hook Tavern, 9 PM 

Saturday, March 29

Acoustic Jam
Council Hill Station, 1 PM 

Hot Mess
Palace Ballroom, Farley Speedway, 
2 PM 

Classical Blast
Iron Horse Social Club, 7 PM 

Ten Gallon Hat 
Galena Brewing Co., 7:30 PM 

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

Travis Tritt 
Mississippi Moon Bar, 8 PM

Adam Beck 
Mystique Casino TPC, 8 PM 

Country Traditioin
Dairy Banquet
Jackson County Fairgrounds, 8 PM

Jack Lion
The Cornerstone, 8 PM 

Jason Ray Brown 
Grape Escape, 8 PM 

Taste Like Chicken 
Spirits, 9 PM 

Jabberbox
Denny’s Lux Club, 9 PM 

The Fast Clydes 
Jumpers, 9 PM

Awesome Sauce  
Northside Bar, 9 PM 

Down 24
Shenanigan’s Pub, 9 PM 

Punch Cabbie
Coldcock Whiskey Tour 
With Silent Redemption,  
Six Shots ‘til Midnight
Budde’s, 9 PM 

Ignighter
Perxactly, 9 PM 

Better Than Good Enough
R Place, 9 PM 

Silence is Broken
Screaming For Silence, Silversyde, 
Dreams Will Fade
Sandy Hook Tavern, 9 PM 

Sunday, March 30

Open Mic with Scott Rische
Grape Escape, 12 PM 

Open Jam w/ Fever River String Band
New Diggings General Store, 1 PM

The Matriarchs
Council Hill Station, 1 PM 

Open Mic with Garrett Hillary
The Cornerstone, 2 PM 

Broken Strings, Northside Bar, 3 PM 

Classical Blast
Iron Horse Social Club, 3 PM 

The Lonely Goats 
Sandy Hook Tavern, 6 PM 

Miss Kitty’s Quiz Show
Grape Escape, 8 PM 

Tuesday, April 1

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

R&R Sax Guitar  
Riverboat Lounge, 7 PM

Wednesday, April 2

Acoustic Jam with Lenny Wayne
The Cornerstone, 6:30 PM 

Johnnie Walker 
Riverboat Lounge, 7 PM

Geri-X 
Grape Escape, 8 PM 

Laughing Moon Comedy
w/ Rocky Laporte  
Mississippi Moon Bar, 8 PM 

Thursday, April 3

Dueling Pianos
Mississippi Moon Bar, 8 PM 

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

Damon Johnson (Brother Cane, Thin 
Lizzy)
With Menace Unplugged
Sandy Hook Tavern, 8 PM 

Marty Raymon 
Grape Escape, 8 PM 

April Fools Band
The Cornerstone, 8:30 PM

Those Poor Bastards, Feast of Mutton 
Eronel, 9 PM 

Friday, April 4

Garrett Hillary
Woodbine Bend, 6 PM 

Open Mic with Becky McMahon
Stone Cliff Wine & Beer Bar, 7 PM 

Set In Stone 
Dubuque Driving Range, 7 PM

Just Cuz
Asbury Eagles Club, 7 PM 

Meghan Davis
Frank O’Dowd’s Pub, 7:30 PM 

{ budweiser live music • march 27 - april 18 }

TRI-STATE LIVE MUSIC

...continued on Page 22
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Friday, April 4

Young Turks: Tribute to Rod Stewart 
Mississippi Moon Bar, 8 PM 

Loose Gravel Duo
Mystique Casino TPC, 8 PM 

Laura McDonald & Jeff Weydert 
Spirits, 8 PM 

Justin Morrissey, Grape Escape, 8 PM 

Roy Schroedl, The Cornerstone, 8 PM 

Jordan Danielsen 
Woodlands Lng., Eagle Ridge, 8 PM

The Nadas, Eronel, 9 PM 

Slamming Doors,  
Preston Gunderson 
The Lift, 9 PM 

Broken Strings
Dirty Ernie’s, 9:30 PM 

For The Broken With Project X 
Sandy Hook Tavern, 10 PM 

Saturday, April 5

Garrett Hillary 
The Cornerstone, 2 PM

Herman’s Hermits starring Peter 
Noone 
Mississippi Moon Bar, 4 & 8 PM

Blue Willow
Woodbine Bend, 6 PM 

Danika Holmes
Stone Cliff Wine & Beer Bar, 7 PM 

Johnny Walker 
Galena Brewing Co., 7:30 PM 

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

Fifth Fret
Sheer Nightclub, 8 PM

Ignighter
Surf Gold & Sports Club, 8 PM 

Sunshine
Taste Country Market, 8 PM 

Groove Theory 
The Cornerstone, 8 PM 

The Lonely Goats 
Grape Escape, 8 PM 

Jordan Danielsen 
Woodlands Lng., Eagle Ridge, 8 PM

DJ Soulie, Eronel, 9 PM 

Cranes/Vultures, Cast Spells,  
Young Indian, The Lift, 9 PM 

Adam Beck , Spirits, 9 PM 

Hot Mess, Denny’s Lux Club, 9 PM 

Six Shots ‘til Midnight 
Jumpers, 9 PM

Renegade, Northside Bar, 9 PM 

Buzz Berries
Shenanigan’s Pub, 9 PM 

Jason Ray Brown
Dubuque Driving Range, 9 PM

The Resisitors, Perxactly’s, 9 PM 

Chrissy Ross & Crossroads
Jimmy B’s, Leisure Lake, 9 PM 

2nd Generation 
Doolittle’s, Cuba City, 9 PM

Black Water Gin
Sandy Hook Tavern, 10 PM 

Sunday, April 6

Open Mic with Scott Rische
Grape Escape, 12 PM 

The Wundoes, Courtside, 1 PM 

Open Mic with Roy Schroedl 
The Cornerstone, 2 PM 

Second Generation, Northside Bar, 3 PM 

True Colors
Stone Cliff Wine and Beer Bar, 3 PM 

Matriarchs
New Diggings Gen. Store, 3:30 PM

Swing Crew, Sandy Hook Tavern, 6 PM 

Miss Kitty’s Quiz Show
Grape Escape, 8 PM 

Tuesday, April 8

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

Jordan Danielsen 
Riverboat Lounge, 7 PM

Wednesday, April 9

Acoustic Jam with Jay Vonn 
The Cornerstone, 6:30 PM 

{ budweiser live music  •  march 27 - april 18 }

TR I-STATE L IVE MUS IC
...continued from page 19

Ben Dunegan & Andrew Bisegger 
Riverboat Lounge, 7 PM

Laughing Moon Comedy
Untamed Shrews 
Mississippi Moon Bar, 8 PM 

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

Thursday, April 10

Dueling Pianos
Mississippi Moon Bar, 8 PM 

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

Positively 4th Street 
Grape Escape, 8 PM 

Herman Mehari Jazz Quartet
The Cornerstone, 8:30 PM

Barbara Jean, Erik Koskinen
Eronel, 9 PM 

Friday, April 11

JJ Schmitz 
Stone Cliff Wine & Beer Bar, 7 PM 

Ralphie May, 7 PM
Brews Brothers, 9 PM 
Mississippi Moon Bar 

Totally ‘80s Bash
Dubuque County Fairgrounds, 7 PM 

Irish Ceilidh
Frank O’Dowd’s Pub, 7:30 PM 

Boys Night Out, Aragon Tap, 8 PM 

Steve Cavanaugh & Randy Droessler
Spirits, 8 PM 

Weed n Roses 
Dubuque Driving Range, 8 PM

Jordan Danielsen, Grape Escape, 8 PM 

Ken Wheaton, The Cornerstone, 8 PM 

Marbin, Eronel, 9 PM 

Ernie Hendrickson Band. The Lift, 9 PM 

Midnight Crisis, Northside Bar, 9 PM 

Playground of Sound
Sandy Hook Tavern, 10 PM 

Saturday, April 12

Broken Strings Camp Hertko Hol-
low Fundraiser, Dubuque County 
Fairgrounds, 4:30 PM

Johnnie Walker 
Stone Cliff Wine & Beer Bar, 7 PM 

Country Tradition
Mooney Hollow Barn, 7 PM 

Calvin Coohey 
Galena Brewing Co., 7:30 PM 

Irish Ceilidh
Frank O’Dowd’s Pub, 7:30 PM 

Dueling Pianos
Mississippi Moon Bar, 8 PM

Bojangles Presents Greg James 
Mystique Casino, 8 PM 

Artie & The Pink Catillacs 
Dubuque Driving Range, 7 PM

Cranes/Vultures, 
The Cornerstone, 8 PM 

Body Futures, The Multiple Cat 
Eronel, 9 PM 

Mighty Shady, Fire Sale 
The Lift, 9 PM 

Corey Jenny Duo , Spirits, 9 PM 

8 Balls, Denny’s Lux Club, 9 PM 

Jabberbox, Jumpers, 9 PM

Shock Doktor, 
Northside Bar, 9 PM 

Ignighter
Shenanigan’s Pub, 9 PM 

Taste Like Chicken 
Sandy Hook Tavern, 10 PM 

Sunday, April 13

Open Mic with Scott Rische
Grape Escape, 12 PM 

Fever River String Band
Council Hill Station, 1 PM 

Mississippi Duo, 
Northside Bar, 3 PM 

River Glenn, 
The Cornerstone, 3:30 PM 

Corey jenny &  Mojo Busted
New Diggings Gen. Store, 3:30 PM

Johnnie Walker
Stone Cliff Wine and Beer Bar, 4 PM 

Johnny Rockers 
Sandy Hook Tavern, 6 PM 

Tuesday, April 15

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

Wesnesday, April 16

Acoustic Jam with Marty Raymon
The Cornerstone, 6:30 PM 

Laughing Moon Comedy
w/ Dwight York 
Mississippi Moon Bar, 8 PM 

Thursday, April 17

Here Come The Mummies 
Mississippi Moon Bar, 8 PM 

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

Stevie J, Northside Bar, 8 PM 

Roy Schroedl, Grape Escape, 8 PM 

Brandon Hagen & Friends 
The Cornerstone, 8:30 PM

Friday, April 18

Open Mic with Becky McMahon
Stone Cliff Wine & Beer Bar, 7 PM 

Stoneheart 
Dubuque Driving Range, 7 PM

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

Dickey Betts & Great Southern 
Mississippi Moon Bar, 8 PM 

Hypnotist Jim Wand
Mystique Casino, 8 PM 

Boys Night Out 
Spirits, 8 PM 

R-n-R Boogie Band
Grape Escape, 8 PM 

Campfire Kings 
The Cornerstone, 8 PM 

Rumble Seat Riot, SS Web 
Eronel, 9 PM 

Paper Mache,  
Ernie Hendrickson Band 
The Lift, 9 PM 

Buzz Berries
Northside Bar, 9 PM 

Jason Carl & The Whole Damn Band
Sandy Hook Tavern, 10 PM 
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{ potosi brewfest } i better just have one... at a time.
a festivus for the rest of us, almost one for each of us.

COUNTRY ON THE RIVER 
SINGING CHALLENGE
March 27, 8 p.m.
We’re teaming up with WJOD for the 
Country on the River Singing Challenge! 
We’re hosting karaoke/singing contests 
from March - June with a Grand Finale 
on July 31 where one lucky winner will 
receive $500 plus VIP tickets to Country 
on the River!  PLUS the Dubuque Regional 
winner will then compete August 7 at 
Country on the River with a live band, 
in Prairie du Chien, Wisconsin, for a 
chance to win 4 VIP tickets, meet & greet 
passes, and that winner will sing before 
Tracy Lawrence that evening! Register at 
103wjod.com for your chance to sing!

Lovemonkeys  
Friday, March 28, 8 p.m. (No Cover!)

Travis Tritt
Saturday, March 29, 8 p.m.
A special evening with Travis Tritt, a CMA and 
Grammy winning country artist, who will 
give an intimate solo/acoustic performance 
with his powerful voice and his guitar. Hear 
his number one songs such as “T-R-O-U-B-
L-E,“ “It’s a Great Day to be Alive,” and “Best 
of Intentions.” This Grand Ole Opry member 
brings his award winning songs to life for a 
truly memorable experience. Tritt’s album 

It’s All About to Change was certified triple-
platinum and he has charted more than 
forty times on the Hot Country Songs charts, 
including five number ones – “Help Me Hold 
On,” “Anymore,” “Can I Trust You with My 
Heart,” “Foolish Pride,” and “Best of Intentions.”
Tickets start at $35 plus tax.

Rocky Laporte  
Wednesday, April 2, 8 p.m.

Young Turks:  
Tribute to Rod Stewart  
Friday, April 4, 8 p.m.
The Young Turks, with their amazing look-
alike and sound-alike image of Red Stewart, 
brings to life the star appeal and excitement 
of this rock legend and music superstar.

Untamed Shrews Comedy  
Wednesday, April 9, 8 p.m.

Comedian Ralphie May   
Friday, April 11, 7 p.m.  
Ralphie May was voted one of Variety’s 
“10 Comics to Watch,” and has recently 
released his record-setting fourth one-
hour special for Comedy Central titled 
“Too Big To Ignore,” proving that his relat-
able comedic genius is in higher demand 
than ever.  Since the debut on season one 
of Last Comic Standing, audiences can’t 
get enough of the larger than life come-
dian.  Ralphie has a no nonsense point 
of view and the ability to connect with 
a diverse audience by pointing out soci-
ety’s hypocrisies.  Tickets are $28-$38.

Brews Brothers  
Friday, April 16, 9 p.m.

Dwight York Comedy  
Friday, April 4, 8 p.m.

Here Come the Mummies   
Thursday, April 17  
Here Come the Mummies is a Funk/R&B band 
based out of Nashville, best known for their 
live performances in which the band members 
perform in full mummy attire.  Tix are $35

Dickey Betts & Great Southern 
Friday, April 18, 8 p.m.  
A founding member of the Allman Brothers 
Band  and Rock and Roll Hall of Famer, Dickey 
Betts is known as one of the most influential 
guitar players of all times. Betts has mastered 
a seamless style of lyrical melody and 
rhythm; marrying country, jazz, blues, and 
rock into one unparalleled sound. 

 
Club 84: Hip Hop Hooray  
Saturday, April 19, 8 p.m.

Richie Holliday  
Wednesday, April 23, 8 p.m.

One: Metallica Tribute  
Friday, April 25, 8 p.m. (No Cover)

Vic Ferrari Band  
Saturday, April 26, 8 p.m. ($10)

3rd Annual Comedy 10K  
April 30 - May 3
Top comics from around the country will 
compete over four days for their share of 
$10,000 in prizes. Kristi Lee, of The Bob and 
Tom Show, will host the semifinals and finals 
on Saturday, May 3 at 7 p.m. and 9 p.m.

Sha Na Na  
Saturday, May 10, 4 p.m. & 7 p.m.  
Adynamic, crowd pleasing show that includes 
highlights of their four decade journey from 
Woodstock, the movie Grease, their network 
TV series and beyond.

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.

 LAUGHING MOON COMEDY - WEDNESDAYS!      DUELING PIANOS - THURSDAYS!     CLUB 84 - MONTHLY!

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 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.
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Adobo’s Mexican Grill (Revisited)

by Rich Belmont

There have been many changes at Adobos Mexican Grill 
since I first wrote about this restaurant on August 4, 2011 
(click on Adobos at www.365InkDining.com).

Most importantly for us foodies Adobos now offers us the 
opportunity to grab a delicious super fast lunch.  That’s 
because the Burrito Express Bar is now open.  You go 
through the line picking out the ingredients you want 
rolled into your flour tortilla.  In just a few minutes you 
have a customized burrito you can eat in or take with you.

The owners of Adobos, Jaime Salazar and his wife Flor 
recognized there was 
a need for Dubuque 
people to be able to 
get a quick, mobile 
lunch.  And what can be 
more satisfying than a 
fabulous burrito made 
just the way you like 
it.  Jaime knows what 
people like.  He is from 

San Luis Potosi, Mexico and was a student of culinary arts 
at Highland Community College in Elizabeth, IL.  He now 
has over 18 years experience cooking for those of us who 
love Mexican food and reside here in the Tri-States.

You can order tacos, nachos and even a couple of salads 
from the Express Bar but the star of the show is definitely 
the Burrito.

We all know the burrito (bur-EE-toh) is a big roll of meat and 
veggies that is a meal in itself.  Did you ever wonder how it 
got its name?  Burro is the Spanish word for donkey.  When 
you tack on “ito” or “ita” to any Spanish word it becomes 
“little” so therefore the word literally means “little donkey”.  
According to the Burrito History written by Richard Foss, 
sometime during the late 19th century an unknown villager 
in the northern Mexican state of Chihuahua rolled a flour 
tortilla (to-TEE-yuh) around some meat and named it a 
burrito.  He probably thought it looked like the fat and cute 
newborn burros that are the offspring of the pack animals of 
the region.  Even today burritos in Chihuahua are still simple 

meals with big tortillas wrapped 
around meat, a little sauce and 
maybe some onions and chopped 
chilies.  They certainly are nothing 
like the huge burritos packed with 
all the toppings you get to choose 
at Adobos Mexican Grill.

For starters you pick the meat you 
want in your burrito.  Or choose no 
meat if you prefer vegetarian.  Your 
meat choices are:

Steak – grilled Iowa top sirloin marinated in special 
seasonings for 24 hours.

Chicken – cubes of grilled chicken breast marinated in 
homemade Adobos sauce for 24 hours.

Barbacoa (bar-bah-COH-ah) - spicy shredded beef brisket 
slowly braised in chile ancho tamarindo sauce. Tamarind 
fruit pods are mixed with ancho peppers and spices for this 
sauce.

Carnitas (car-NEE-tahs) – shredded choice Iowa boneless 
pork shoulder slow cooked in lime, rosemary and garlic for 
3 to 4 hours.

Then you add any or all of the following delicious toppings: 
black beans, pinto beans, fajita vegetables (sautéed onions, 
red and green bell peppers), roasted jalapenos, corn, grated 
cheese and pico de gallo (PEE-co-DEE gal-o) (fresh, uncooked 
chopped onions, tomatoes and jalapeños).

You are not done yet because you still have to decide if you 
want to include three big flavor boosters: one of two rice 
toppings or melted cheese.  The cheese is Queso Blanco 
(kay-so blon-co).  This is a mild white cheese which is a cross 
between mozzarella and cottage cheese.  Both kinds of 
rice are bursting with spices.  The Spanish rice is pan fried 
with garlic, salt, bay leaves, oregano, thyme, onions and 
tomatoes.  Tomato paste is added to provide the red color.  
The Lime Rice is pan fried in chicken stock, bay leaves, garlic, 
thyme, lime juice and S & P (cook’s talk for salt and pepper).

Now before your server rolls up your burrito don’t forget to 
add a salsa (sauce).  There are six of these to choose from.  
They range from the mild Sweet Tomato Red and Green 
Tomatillo to the hot Chipotle (chee-POTE-lay) and really 

Adobos Mexican Grill
756 Main Street, Dubuque, IA 52001
563-556-4407

HOURS: Express Burrito Bar: Mon – Sat: 11 am –5 pm
Dinner: Mon – Thu, 4 pm – 9 pm (10 p.m. on Fri-Sat)
Sun: Closed
DINING STYLE: Come as You Are
NOISE LEVEL: Conversational
RECOMMENDATIONS: Burritos, Tacos, Acapulco 
Crab Cake, Adobos Soup, Cheese Dip, Carne Asada, 
Carnitas Dinner, Fajitas al Carbon, Fajitas Diablos, 
Enchiladas Supreme, Quesadilla Relleno, Sopapilla
LIQUOR SERVICE: Basic Bar, Bottled Beer, Margaritas 
and Daiquiris
PRICES: Lunch: $6.99, Dinner: $6.99 to $14.99
 PAYMENT OPTIONS: Cash, Checks, Debit, Visa, Mas-
terCard, Discover
KIDS POLICY: Menu, High Chair & Booster
RESERVATIONS: Yes CATERING: Yes
TAKE OUT: Yes  DELIVERY: No
PARKING: On Street

{ adobo’s mexican grill (revisited) } go ahead and cover mine in cheese sauce!
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hot El Diablo (dee-ah-blo).  In Spanish El 
Diablo means “the devil” and anytime you 
see it associated with Mexican cuisine you 
can count on the so named sauce or entrée 
being spicy hot.  In this case it’s a fiery, hot 
yellow sauce made from Pequin (also known 
as Bird Peppers) that are orange and red 
and pack a lot of heat and are blended with 
onions and roasted garlic.

When you walk into Adobos you will 
immediately notice some of the other new 
changes besides the burrito bar.  Jaime 
prefers all fresh ingredients if he can get 
them.  During the summer he uses fresh 
produce and eggs he buys at the Dubuque 
Farmer’s Market.  As a way of acknowledging 
this he commissioned a talented artist from 
Galena to paint the vegetables you see on 
the walls.  She is Betsy Kaage and if you need 
some artistry in your life you can contact her 
at BetsyKaage@gmail.com.

The other change is awesome and you have 
to look up to see it!  You see, Adobos is located 
inside a historic building.  It was constructed 
in 1850 and is known as the Walker Shoe 
Building.  Its owners Jerry Murdock and his 
son, Toben, decided to restore this building 
to its original glory.  Tin ceilings were a cost 
effective way to replicate the intricately 
designed plaster ceilings of Europe and were 
popular in prestigious American buildings 
in the mid-nineteenth century.  The tinplate 
in the Walker Shoe Building only covered 
part of the ceiling.  It had been painted over 
and was in total disrepair.  Garry Prohaska 
of Landmark Restoration in Platteville and 
Adam Johnson, Architect of Galena were 
brought in to oversee the restoration.  They 
contacted Brian Greer’s Tin Ceilings in 
Petersburg, Ontario (www.TinCeiling.com) 
who was able to duplicate the ceiling pattern 
for the rest of the ceiling.  Josh Schwendinger 
of JRS Building & Contractors in Lancaster 
was hired to install the new ceiling.  Larry 
Droessler & Sons Building Restoration of 

Platteville powder blasted the old ceiling 
and repainted the entire ceiling with copper 
metallic paint.  All these companies are 
experts in their respective professions.  
The quality of their work is apparent in the 
beautiful restoration you can’t help but 
notice when you enter Adobos.

What has not changed is the friendly staff.  
Jacinto Perez and Estefannie Mendez are in 
the kitchen.  Brandon and Angelia McAuliffe, 
Melissa Perez and Allison Pfohl are usually in 
the front of the house.

The exceptional classic Mexican dinners 
have not changed either.  There is still a 
full assortment of Seafood Specialties, 
Vegetarian Specials, Quesadillas (keh-
sah-DEE-yahs), Steak & Chicken dinners, 
Fajitas (fah-HEE-tuhs) and Enchiladas 
(en-chuh-LAH-dahs).

On a recent visit my tasting team sampled 
several house specialties.  These included 
Acapulco Crab Cakes, breaded and served 
with homemade chipotle ranch dressing; 
Crabmeat Chimichanga, flour tortilla 
deep fried with beans and topped with 

guacamole and Adobos house cheese; my 
favorite Carne Asada, tender skirt steak 
grilled with onions and served with rice, 
beans, tortillas and guacamole salad; and 
Bryce Park’s favorite, the Carnitas Dinner.  
This last one is seasoned pork slow cooked 4 
to 5 hours.  It is sliced into chunks and deep 
fried until crisp, then served with Tomatillo 
sauce, rice beans and flour tortillas.

Lenten specials include Seafood Quesadillas, 
Shrimp with peppers and onions and Tilapia 
Tacos with onions, tomatoes, lettuce and 
cheese.

It won’t be long before the Dubuque 
Farmer’s Market will open for the spring and 
summer season.  If you are like me you will 
go there early to get your Breakfast Burrito 
at Adobos.  These are so good!  Jaime 
takes a large flour tortilla and stuffs it with 
scrambled eggs, your choice of bacon, 
ham, sausage or homemade chorizo, and 
peppers, onions, tomatoes and seasoned 
fried potatoes.

Visit Adobos Mexican Grill for a really fast 
lunch.  In the evening relax with a Margarita, 
Daiquiri or one of 9 Mexican beers while you 
savor a delightful Mexican dinner.

fresh fresh fresh... fast fast fast!{ adobo’s mexican grill (revisited) }
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When you first looked at the cover of this issue of 365ink, 
you probably had one of two possible reactions.  You either 
thought, “Huh, I wonder what the deal is with that big blue 
police box thing?” or “OH MY GOD!  THAT’S THE TARDIS FROM 
DOCTOR WHO!”  There may be a few readers who fall some-
where in between, but they are probably in the minority as 
there are apparently two types of people in the world – rabid 
Doctor Who fans and … others. 

So what is the deal with that big blue police box thing?  Well, 
for those who are not rabid fans, the object pictured on our 
cover is The Dubuque TARDIS.  It is a replica of the famous (at 
least among Doctor Who fans) device and/or being the good 
Doctor used to travel through time and space in the popu-
lar BBC television science fiction series Doctor Who.  We say 
“device and/or being” because the TARDIS is supposed to be 
sentient.  In case you were wondering, the name TARDIS is an 
acronym for Time And Relative Dimension In Space.  Again, 
you either were not wondering or you already knew that. 

The Dubuque TARDIS is a collaborative project of Paul Meyer 
and Mark Dierker.  Dierker is an award-winning photographer 
and Meyer is probably best known by regular attendees of 
the Mississippi Moon Bar’s Club 84 dance parties as the fire-
breathing demon in the costume of Gene Simmons from the 
rock band KISS, as pictured above.

Okay, so … why?  Why build a TARDIS?  

“Okay, here’s the story,” explains Dierker.  “I was talking to 
a model that I was going to shoot last fall and she and her 
boyfriend ‘cosplay’ (costume play) the 10th Doctor and his 
companion Rose.  (For those not in the know, Doctor Who 
sometimes regenerates into a new form, played by a differ-
ent actor.  To date, there have been 12 Doctors.)  She was 
saying, ‘Do you think that you could get just two walls of a 
TARDIS built or something like that so that we could do some 
photo shoots?’  And I said, ‘I know this guy that builds props 
and he probably would do it.’  So I found some plans on the 
TARDIS Owners Club on Facebook and there’s also a web site 
called TARDISBuilders.com.  There’s probably about a hun-
dred of them in the U.S.  So I printed out the plans and took 
them over to Paul and said, ‘What would it take just to build a 
couple walls?’  At the time, Paul didn’t know anything about 
Doctor Who.”  

“I’d never seen a single episode before last November,” 
admits Meyer. 

“To him, it was just going to be building a prop,” notes Dier-
ker.  “I said, ‘As you go around pricing it, you’re going to find 
Doctor Who fans coming out of the woodwork.’  He went to 
Lowes and was pricing lumber and there was this 75-year-
old guy who was like, ‘Oh, I love Doctor Who!  I’d love to be 
a part of this!’  He went to the sign shop to talk to the guy 
about signs and the guy had a TARDIS blue business card.  
So he comes back and goes, ‘Now, I’m really getting into this 
because all of these other people are getting into it.  So let’s 
do it right and just build the whole thing.’”  

“Because I like doing things right,” states Meyer, 
matter-of-factly. 

“So he shot me a price on it and I said, ‘Hey, let’s go ahead 
and do it,’” recalls Dierker.  “’If we’re going to do it right, then 
I want to add some things.  I want to have lights and sound, 
and I want to have the phone from the original TARDIS.’”  

“At first we were going to go on the cheap – like, two walls,” 
adds Meyer.  “Then we said, ‘Oh, the light won’t throw right 
out the back for the photos,’ so three walls … so, let’s do it 
right and build four walls.”  

Dierker explains that there were a number of decisions he 
and Meyer had to make in the planning and construction of 
the TARDIS in terms of materials, dimensions, and construc-
tion techniques to find the right balance between authen-
ticity and a manageable size and weight.  For example, the 
size of the base was downsized to 54 inches from 60 inches 
so that each of the walls could be constructed of a single 48 
inch-wide sheet of plywood.  

{ the dubuque TARDIS project } have TARDIS, will travel.
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dr. love is handy with power tools.

“We were trying to make it cost effective,” explains Meyer.  
“We were trying to make it travel well so that we could break 
it down into pieces and move it around town.  Because the 
whole idea was that we wanted to be able to move it around 
Dubuque and the Tri-State area for photo shoots and stuff so 
portability was a key factor.”  

“It was fairly soon after we had made a couple of 
the initial decisions that we said, ‘Well, rather than 
it just being a photo prop, maybe we ought to look 
at making a presence on Facebook,’ and that’s when 
we started The Dubuque TARDIS page,” said Dier-
ker adding that the Facebook cover images was 
designed for them by Doctor Who fan Nick Brimeyer 
(who was not so keen on their previous cover image).  

“It’s great that someone who is a fan of the show 
would make something that goes along with the 
theme,” continues Dierker, “and that’s really kind of 
the attitude of those who’ve seen it and worked on it 
is that they just love Doctor Who so much, they just 
want to be a part of it.  They don’t care about making 
money or getting credit.”  

Meyer, who worked for 30 years at Thermo-Fisher 
until the closing of that company’s Dubuque plant, 
points out that he didn’t even know Dierker until last summer 
or early fall. Since Thermo-Fisher’s closing, Meyer has gone 
back to school, earning his BA from University of Dubuque, 
where he met Professor of Theatre Arts Amy Ressler on a 
school trip to London.  It was Ressler who first introduced the 
two.  They seemed like two people who should know each 
other – a photographer who needed props for photo shoots 
and a guy who makes props for fun. 

Once acquaintance was made, Dierker contacted Meyer 
to commission him to build a coffin for a photo shoot.  “So 
I went over to his house and was looking around,” recalls 
Dierker.  “He’s got this great basement with all these props 

that he’s used for different things.  It’s like a mad scientist’s 
lab.  Really, it is.  So he had this medieval torture cage kind 
of thing like you would see if you went into a dungeon and 
the people would be hanging up in the cages and all that.  I 
said, ‘You know what?  Instead of making me the coffin, let 
me borrow that.’  He said, ‘I don’t know if we could actually fit 
anybody inside it,’ but one of my models – we kind of pried 
the bars apart and stuck her in and was able to do that.  It 
worked out really well.”

“Those cages are great for raising kids, too,” Meyer jokes.  It 
wasn’t long after that before Dierker asked Meyer to consider 
building the TARDIS.  

A fan of the modern Doctor Who series, having seen all of the 
modern series from 2005 on, Dierker admits he is not par-
ticularly familiar with the “classic” series from 1963 to 1989.  
“When I was in high school, I had a vague knowledge that 
friends of mine who played Dungeons & Dragons and stuff 
watched this thing called Doctor Who,” he relates, “but I had 

girls and cars and stuff like that so … I really wasn’t into it.  
(Ooh … take that, nerds!)  I’ve maybe seen one or two epi-
sodes of the classic series.”  

Still, Dierker explains that their TARDIS design is based on the 
original English police call boxes that served as telephone 
contact points for police on the street or for members of the 
public to contact police in an emergency before the advent 
of radios or the now ubiquitous mobile phones.  The beacon 
on top could summon an officer on the street or alert citizens, 
in the event of trouble.  Doctor Who’s TARDIS was based on 
a 1929 police box design that was common throughout Lon-
don in the 1950s and ‘60s.  

“The original ones were made of concrete and weighed tons.  
They had to be lowered into place with a crane,” he notes.  
“When we were designing ours and building it we kind of 
did it with that in mind, putting texture on the base and the 
columns to make it look like it actually might be concrete.  
There’s a web site where you can look at the TARDIS designs 
throughout the Doctor Who show and they kind of vary in 
height and width so we don’t really feel too bad about modi-
fying the design a little bit.”   

So why does Doctor Who’s means of travel through 
space and time look like a mid-20th century English 
police box?  Why not a space ship or something like 
that?  

“The reason the TARDIS looks like a police call box from 
London was – the story goes that it’s got a circuit in it 
that’s called the chameleon circuit, which allowed it 
to take on the shape of just about anything,” explains 
Dierker.  “Somewhere around the time of the first 
Doctor Who back in the ‘60s, he landed somewhere 
and it became the shape of the call box and then the 
chameleon circuit shorted out and so now it’s always 
that.  We were joking because we were working on 
the circuitry for this to coordinate the sound and 
lights and we actually dragged the circuit board over 
a screwdriver and shorted it out and so we just joked 
that we shorted our chameleon circuit out … so it’s 
always going to look like that.”  Note that it was not a 
sonic screwdriver.  

The circuit board in question was actually part of the 
system of sound and lights featured in The Dubuque 
TARDIS.  “I started researching how other TARDIS 
builders had done that,” relates Dierker.  “They had 

{ the dubuque TARDIS project }
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some really extremely complicated circuit boards and really, 
neither Paul nor I are that advanced with the electronic stuff 
so we found this thing called a light board.  It’s not so different 
from any light set that is programmed to listen to music and 
go to the beat – it’s the same circuit that runs that.  So essen-
tially, you have a sound input and then you have a switch that 
turns the light on.  When it does, it will key into the loudest 
parts of whatever the sound is.  So if you’ve got a heavy drum 
beat or something like that, then the lights would go to that 
but in this case, we wanted it to go to the sound of the TAR-
DIS taking off or rematerializing.  I grabbed that as an mp3 
off the internet and got it on my iPod Touch and ran it into 
a computer speaker which will amplify the sound and then 
that goes into the circuit which is connected to both the light 
on top and the interior lights.  So when you play the sound, 
the lights will actually pulse to the sound of the TARDIS tak-
ing off.”  

The Dubuque TARDIS lights and sound actually go a bit fur-
ther than would be necessary.   “A couple people have said 
that if you watch the video of the TARDIS from the show, that 
the light doesn’t actually coordinate with the sound, it just 
pulses with a continuous level,” notes Dierker.  “But it looks 
so much cooler to do that.  These other guys have these com-
pletely elaborate boards where they’ve got a voice recorder 
and they record X number of seconds of sound and it goes 
in through some other kind of modulator and all that kind of 
stuff.  Ours is essentially a computer speaker and a tiny little 
circuit board and an iPod.  Very low tech.”  Who knew you 
could build a time machine with that stuff?  

While certain concessions had to be made for construction 
and transportation considerations, the builders tried when-
ever possible to replicate the original TARDIS from the TV 
series, down to the brand of lock on the police box door.  “To 
be as authentic as possible, we wanted to have an actual Yale 
lock, which is on the original TARDIS,” notes Dierker, “so I had 
to order it from England and it took three weeks.”  

Unfortunately, the shape of the key that came with it does 
not match the original, something the duo hopes to rectify 
in the near future.  It may seem like a minor point but as Dier-
ker points out, Doctor Who fans can be a pretty exacting lot 
and will not hesitate to point out any variation from the “real” 
design.  “My stock answer to that is, ‘Do you own a TARDIS?’” 
he asks.  ‘”Well, when you make one…’” 

Even the idea that the TARDIS is a sentient being is 
not too far off the mark.  What started as a photo prop 
is now something far greater.  “That was my original 
intent but once it got going, it took on a life of its 
own,” admits Dierker.  “Now we’ve decided to satisfy 
the Doctor Who fans by moving it around and letting 
people come take their picture with it.  We’re now 
committed to several different events.”  

Now a fan of the show, Meyer has begun to dress the 
part of the most recent incarnation of Doctor Who 
(played by Peter Capaldi) at public appearances of 
The Dubuque TARDIS.  Though Dierker has recently 
made an appearance wearing the overlong scarf 

made popular by the fourth Doctor, played by Tom Baker, 
he believes he doesn’t bear much resemblance to any of the 
twelve actors who have played the Doctor and will at some 
point work up a costume for one of the series’ monsters.  It 
should be noted that Dierker’s Doctor Who scarf was knitted 
by Amy Myers of Quincy, IL, a member of STITCHES IN TIME, a 
Facebook fan group for Doctor Who scarf knitters, prop mak-
ers and cosplayers.  

Meyer’s love of prop and costume making developed 
through nearly 30 years of hosting Halloween parties, even-
tually incorporating a different theme each year.  One year’s 
Grammy theme led to his creation of his “Doctor Love” char-
acter, the previously-mentioned recreation of Gene Simmons’ 
demon makeup and armor from the band KISS.  Meyer regu-
larly makes appearances as Doctor Love at the Mississippi 
Moon Bar’s Club 84 dance parties.  Also a huge Star Wars fan, 
Meyer has a created full Darth Vader and Boba Fett costumes.  
Boba Fett also made a recent appearance at Club 84.  

“I like creating things and reusing and repurposing stuff,” 
Meyer states.  “I just hate throwing things away.”  

Working in maintenance for 20 of his 30 years at Thermo 
Fisher, Meyer not only found plenty of opportunities to 
build things and exercise hands-on creative repairs but also 

access to all sorts of materials destined for the dumpster.  
“Oh man, that stuff is too good to throw away!” he recalls 
of his time at the manufacturer.  “I’ll just take it home and 
maybe someday I’ll use it.”  

All of Meyer’s experience and expertise paid off with the 
completion of The Dubuque TARDIS, just in time for its pub-
lic debut on an Iowa Public Television fundraising telethon in 
mid-March.  “We met with the approval of the Universal Net-
work of Iowan Timelords (or UNIT),” chuckles Dierker.  “They 
were staffing the phones at the IPTV telethon.  On breaks, 
they let us fire up the TARDIS and do the sound and the lights 
and everything.  They actually did it over the air twice.”  

The UNIT group supports IPTV because rebroadcast rights to 
Doctor Who are expensive and IPTV is the only public televi-
sion network that has broadcast Doctor Who for the 40 years it 
has been available in the United States.  The show celebrated 
50 years in 2013, with IPTV running the last 40.  Dierker notes 
that IPTV doesn’t show the classic Doctor Who series because 
it is not close captioned, which is the network’s policy.  

“The public TV rules mandate that everything they broad-
cast has to be close captioned,” Dierker explained.  “So when 
they showed the original episode on IPTV the other night for 
the telethon, they had a court reporter who was there who 
was actually typing out the close caption information as it 
went along.  But Doctor Who is expensive.  It’s several hun-
dred dollars per episode to broadcast it so that portion of the 
telethon, all that money was going to support and continue 
(broadcasting) Doctor Who on IPTV.”  

To make the trip to Des Moines for the broadcast, the TAR-
DIS was broken down into its composite sections (as it was 
designed to do) and carefully loaded into the back of Dier-
ker’s minivan.  

Having made her initial voyage, we asked if The Dubuque 
TARDIS can travel through space and time.  “Ours 
does,” laughed Meyer.  “It takes time to move it from 
one space to another.”   

The Dubuque TARDIS is scheduled to make a number 
of upcoming public appearances, including a possible 
appearance at the Julien Dubuque International Film 
Festival in April, the Toastmasters International Dis-
trict Conference at the Hotel Julien on May 16, Rock & 
Roll Rewind at the Mississippi Moon Bar in August, and 
maybe even at Mindframe Theaters at some point.  In 
the meantime, keep your eyes out for The Dubuque 
TARDIS spontaneously materializing somewhere near 
you.  The fate of the entire universe could depend on it. 

{ the dubuque TARDIS project } public television... no commericals, no mercy!
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High School Exhibition
Ongoing beginning Friday, March 28
Dubuque Museum of Art

Charlotte’s Web
Friday, March 28, 7 p.m.
UD Heritage Center

Musical Menus on Broadway
March 28-29, 6:30 p.m.
Clarke University, Wahlert Atrium (See Ad, Page 4)

Always a Bridesmaid
March 28-April 13
Bell Tower Theater

BFA Exhibit: Grace Jennejahn
Show: Sunday, March 30 - Saturday, April 5
Reception: Saturday, April 5, 6 p.m.
Clarke University, Quigley Gallery

Opera Scenes
Tuesday, April 1, 7:30 p.m.
Clarke University, Jansen Music Hall

San Jose Taiko, Japanese power drumming
Friday, April 4, 7:30 p.m.
UD Heritage Center

International Photography Exhibit
Ongoing until Friday, April 4
UD Heritage Center, Bisignano Art Gallery

Concert & Reading of Doctor Faustus
Friday-Saturday, April 4-5, 7 p.m.
Dubuque Area Arts Collective

The Drowsy Chaperone
Friday-Sunday, April 4-6
Five Flags Center

Bordeaux & Brushes
Saturday, April 5, 5 p.m.
Matter Creative Center

Swan Lake
April 5-6, 12-13
Grand Opera House

Matthew Mukulice Exhibit
Ongoing until Sunday, April 6
Nash Gallery, 371 Bluff St.

World’s Longest Panoramic Photograph  
of a Three-Day Art Festival
Reception: Sunday, April 6
Exhibit: Ongoing until Friday, April 25

BFA Graphic Design Exhibit
Show: Sunday, April 6-Sunday, April 20
Reception: Saturday, April 13, 7 p.m.
Clarke University, Quigley Gallery

Dubuque Main Street’s Architecture Days
Monday-Saturday, April 7-12

Pianist Jeri-Mae Astolf
Tuesday, April 8, 7:30 p.m.
Clarke University, Jansen Music Hall

Rain - Beatles Tribute
Wednesday, April 9, 7:30 p.m.
Five Flags Arena

An Evening of Irish One Acts
April 10-13
Clarke University, Terence Donaghoe Hall

Reflections of Africa
Ongoing until Friday, April 11
Divine Word College

Alfie Mueller Celebrated in Photography Exhibit
Reception: April 11, 5-8 p.m.
Show: Ongoing until May 11
219 Summit Street, Galena

Dubuque Symphony Orchestra: 
Pictures at an Exhibition
April 12-13 @ 2 p.m.
UD Heritage Center

Emmaus Bible College Spring Choral Concert
Sunday, April 13, 7:30 p.m.
Emmaus Bible College Marble Chapel

Wisconsin Brass Quintet
Sunday, April 13 @ 2 p.m. 
UW-Platteville Center For the Arts

Honors Jazz Band Festival
Tuesday, April 15, 7 p.m.
Clarke University, Jansen Music Hall

Church Basement Ladies
A Mighty Fortress Is Our Basement
Thursday, April 17, Five Flags Theater

Hair
Thursday, April 17, 7 p.m.
UW-Platteville Center For the Arts

25 or 6 to 4: The Chicago Music Experience
Saturday, April 19, 7 p.m.
Ohnward Fine Arts Center

Aces/New Music Concert
Thursday, April 21, 7:30 p.m.
Clarke University, Jansen Music Hall

Julien Dubuque International Film Festival
Wednesday-Sunday, April 23-27
Downtown Dubuque

The Knuth Collection
Ongoing until Sunday, April 27
Dubuque Museum of Art

Red Cedar Chamber Music
Tuesday, April 29, 7 p.m.
Dubuque Museum of Art

Northern Illinois University Steel Band
Wednesday, April 30
UW-Platteville CFA

Spring Choral Concert
Thursday, May 1, 7:30 p.m.
Clarke University, Jansen Music Hall

Grand Pops Orchestra
Saturday, May 17, 7:30 p.m.
Grand Opera House

Heroes - A comedy by Tom Stoppard
May 23-24 @ 7:30 p.m.
Grand Opera House

“Midwest Landscapes” by 
Marcia Wegman
Ongoing until July 13
Dubuque Museum of Art

See a full, updated list of arts 
events on Dubuque365.com or 
use the QR code here...
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{ 365 wellness } the mintier, the better!

by Dr. William Kuttler

What is the question we most often are 
asked?  It is a toss up between “how 
can I have a brighter smile?” and “what 
toothpaste is the best one to use?”   
Even to the wisest of dental consumers, 
picking the “right” toothpaste as you 
look at the huge number of choices 
you have at the store can be chal-
lenging to say the least.  

Many years ago I remember encour-
aging people to brush their teeth 
without toothpaste.  That helped 
them see what they were doing far 
more clearly, and I believed that 
the real benefit of tooth brushing 
was from the mechanical cleansing 
the brush was achieving.  While I 
still believe that is very important, 
I now also know that toothpastes 
provide some very significant 
benefits.

Toothpastes can help prevent 
cavities, reduce sensitivity, reduce 
the amount of tarter that forms in 
many people’s mouths, decrease dry 
mouths, mask bad breath, remove sur-
face stains from teeth...the list is nearly 
endless.  The marketing claims for some 
toothpastes almost read like magic: 
Many claim to whiten teeth.  Some claim 
to disinfect people’s mouths.  Again, 
fighting cavities is almost a given.  And 

it seems that a significant number of 
them claim to do nearly everything (It 
sometimes seems that whatever you 
want, they can do it!)  It may help you 
to understand some of the extravagant 
claims if you realize that toothpastes 
were about a $1.9 BILLION market last 
year. Toothpaste is BIG business! 

Unfortunately, some toothpastes are 
very abrasive (they wear away tooth 
structure), create sensitivity, and cause 
(or at least contribute to) mouth sores 
for some people.  Most contain fluo-
ride which I believe is helpful to help 
reduce cavities, but I know some peo-
ple object to.  

A very brief overview of claims and 
research might be helpful:  Fluoride in 
toothpastes has been shown in many 
research studies to help decrease decay 
rates (cavities).  So unless you object 
to fluoride in general or are buying 
toothpaste for children under the age 
of six, you will almost certainly benefit 
from fluoride being in your paste.  Stain 
removal is also a benefit of pastes and 
that, based on a great deal of research, is 
how those pastes can claim to “whiten” 
teeth.  They really don’t cause whitening 
except by helping remove stain.  Unfor-
tunately, stain removal is sometimes 
done with cleansers and sometimes 
achieved because of more abrasive 

particles.  Generally the cleansers 
are great, but the more abrasive a 
paste is, the more potentially dam-
aging it is to your teeth or exposed 
root surfaces..  There are tables 
comparing the amount of abrasiv-
ity available through the American 
Dental Association.  

Some pastes do reduce tarter forma-
tion which is very helpful if you form 
tarter rapidly. The way it works is to 
set up a barrier against the accu-
mulation – the dentifrice does not 
take tarter away once it has formed.  
However, the medication that 
reduces the tarter formation causes 
sensitivity for some people.  Many 
pastes claim that they reduce dental 
sensitivity, and some are very effec-

tive at that.  So if you have gum recession 
and the exposed root surfaces are sensi-
tive to temperature, one of those pastes 
may help you.  In my experience different 
people are helped by different brands.  It 
is almost impossible, however, to find a 
paste that is effective in reducing tarter 
formation AND sensitivity.

While some pastes claim to treat bad 
breath, they really only mask the symp-
toms.  Brushing your tongue, with or 
without toothpaste, may be more help-
ful, and if that doesn’t resolve it, you 
ought to talk with your dentist about 
your concerns.  There may be other, 
more serious, issues occurring.

With claims in advertising running wild 
and every individual having different 
needs, how do YOU choose?  The place 
I believe you ought to start is with your 
dentist or dental hygienist.  He or she 
knows you, knows your mouth, and 
knows the issues that you are dealing 
with.  Those professionals can combine 
their knowledge of your needs with 
their knowledge of what’s available for 
sale and make recommendations that 
can narrow your selection to a very few 
specific choices.  Today it isn’t as simple 
as choosing a brand such as Crest or Col-
gate–most brands have many choices 
and picking the right one is what will 
make it work for you.  I believe your den-
tal professional has an obligation to you 
to help you make the right choice.

Once you’ve received professional 
input, then I encourage you to try the 
suggested alternatives until you find 
one that you like. For most, compliance 
still relates to “the taste” or “the feel”  
rather than the oral benefits.  Not only 
do you want your toothpaste to pro-
vide you with the benefits your mouth 
needs, but you want it to be a choice 
that you like to use–having the “correct” 
tube in your bathroom isn’t helpful if 
you don’t use it!  The choices are many, 
but it isn’t always easy to find the right 
choice... nothing is as simple as the com-
mercials might lead you to believe!

Toothpaste: 

Most of Us Use It, But How Do YOU Choose It?

  by Dr. William Kuttler, DDS 
  Kuttler Dental Team
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{ do it yourself advice from sara / library events }

Easter Centerpiece with Peeps! 
Wednesday, April 9 at 4 - 5 p.m.  
Can you picture a clear container, Easter 
grass, Peeps and paper flowers together 
in a beautiful arrangement decorating 
your home?  If you can (or can’t), join us 
as we magically put all of these together 
into a unique Easter arrangement that will 
“Peep” your home looking great!   For ages 
7- 10. Register by calling the Children’s 
Help Desk at (563) 589-4225, ext. 2228

MONEY SMART WEEK:    
Shred Day @ Carnegie-Stout 
Saturday, April 12, 9:00-11:00 a.m. on 
11th Street in front of the Library  
Co-sponsored by Tri-State Shred  
Do you have old documents to shred?  
Bring one or two bags per person for FREE 
on-site document shredding.  This oppor-
tunity helps to prevent identity theft.  While 
you are at the Library, stop in and visit the 

Money Smart Week display on 2nd floor.

Art @ your library®  
Opening Reception  
Friday, April 4, 5:30 - 7:30 p.m. 
Carnegie-Stout Library  
Carnegie-Stout’s unique Art @ your 
library® exhibits for April and May will 
fill the Library’s historic second floor 
Rotunda beginning April 4 through May 
27 with works from artists Stephanie 
Funke and Barb McKinley. Throughout 
the evening the artists will be on hand 
to meet people. The event is open to the 
public, and admission is free.

everyone here is way past ready for spring!

A Long Cold Winter
We all know that winter has been particu-
larly rough. Not only on us but also on our 
yards. Winters with adequate snow cover 
usually prove to be helpful in insulating 
our plants. However, this past winter’s 
high winds and unseasonably frigid tem-
peratures have been extra damaging to 
the plants in our gardens. 

Have you noticed how many evergreens 
look more “everbrown” than “evergreen?” 
It’s typical to experience subtle brown-
ing and needle loss. But when a plant 
looses more moisture than it can replace, 
as they did this year, it’s inevitable to see 
significant damage. Don’t give up quite 
yet, though. If the branch and bud and its 
buds are still alive, those evergreens will 
be able to recover by slowly filling back 
in. It is up to you to decide whether you’re 
willing to wait the time it may take to do 
so. Scratch the stem with your thumb. If it 
show green below the surface and seems 
pliable, you’re in the clear. Older and 
newly planted evergreens are likely to 
struggle the most during a tough winter. 

If you are unsure about your evergreens, 
I would suggest either setting up a Gar-
den Coaching session or simply wait 
until mid-May to see if any new growth 
begins before you start planning their 
replacements. For more information 
regarding this past winter’s damage, 
especially as it concerns your plants, visit 
http://www.ipm.iastate.edu/ipm/hort-
news/2014/03-14/winterinjury.html

Here are some other things you can start 
doing in and around the garden to pre-
pare for spring to eventually arrive:

Start seeds indoors. Now is the ideal 
time to begin growing seedlings indoors 
which can be transplanted in the garden 
after approximately May 15th.

Using a coldframe. Begin planting cool 
season crops directly into the garden. 
Kohlrabi, kale, cabbage and broccoli, to 
name a few, can handle temperatures as 
low as mid 20’s.

Tip: Use FreezePruf to improve your 
healthy plants’ natural cold tolerance by 
approximately 2° to 9° F. Visit www.freez-
epruf.com for more information.

Begin cutting back any remaining perenni-
als or grasses still standing in your garden. 
Start a compost heap with the remains.

Rain Barrels - Begin taking advantage of 
the upcoming spring rains by installing 
rain barrels in various places around your 
property. Not only will it lessen your water 
bill, but it will also benefit your plants.

Prune Roses - In the next month, begin 
pruning your roses back to where the 
stems turn from black to green. You can 
go even further if you want to create a 
better shape for your plant.
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Attitude fatigue is what happens when 
a normally very positive person displays 
negative behavior. Studies confirm that 
people with positive attitudes can suffer 
from attitude fatigue. Well, studies don’t 
really confirm that, I’m confirming that. 
One of the stereotypes about positive 
people is that they are always positive. 
This is simply not true. No one can be 
positive 100% of the time. Bad sh#@ 
happens – it is called life. Day after day, 
week after week and month after month 
of being positive can cause attitude 
fatigue. Being positive in a negative world 
is hard work. It is tough – very tough! The 
painful reality is that getting a positive 
attitude and maintaining it takes its toll 
on you. Positive people need time to vent 
and be negative once in a while just like 
anyone else. 

Although attitude fatigue can affect 
anyone, it is most noticeable in those who 
are positive most of the time. When bad 
things happen, positive people tend to 
bounce back and get in a positive state of 
mind faster than the average person. This 
requires a lot of work and a lot of effort. 
Sustaining a positive attitude also takes 
work and energy. All of this effort can 
result in attitude fatigue. 

How do you know if you are experiencing 
attitude fatigue? Unfortunately, attitude 
fatigue sufferers may be the last to 
acknowledge something is wrong. While 
the effects of attitude fatigue can cause 
pain and suffering, learning to recognize 
it is the first step toward recovery. Here 
are a few steps you can take to protect 
yourself from attitude fatigue and a 
speedy recovery.

1. Accept that   
it happens.
Attitude Fatigue is real 
and it is OK to have one 
of those days. Bad stuff, 
believe it or not, happens 
to positive people just as much if not 
more than it happens to negative people. 

2. Be a survivor, not a victim.
Someone with a victim mentality lives 
in the past. Positive people believe what 
they’re experiencing now is nothing 
compared to what they’ve already 
survived. Don’t sit around wondering 
when things will get back to normal; 
accept that this is the new normal.

3. Find allies.
Hang out with others who are positive 
most of the time. 

4. Prioritize self-care. 
It is the old oxygen mask theory. You must 
help yourself first so you are able to help 
those around you. Often, the difference 
between people who are positive most 
of the time and those who are negative 
most of the time is their resiliency skills 
and ability to manage their own anxiety.

Attitude fatigue happens when an 
ordinarily positive person has one of 
those bad days. It is OK to have one of 
those days. It is not OK to have five years 
worth of one of those days. If you’re a 
person who is positive all the time, you 
are at high risk of experiencing attitude 
fatigue. Make no mistake; attitude fatigue 
is a serious issue. If you don’t get the 
opportunity to be negative once in a 
while, you will most certainly experience 
attitude fatigue. It’s the burden of being 
mostly positive in a negative world. It is a 
burden worth having.

Attitude Fatigue
by matt Booth

Mattitude Quote 
“If you want a negative attitude, talk about your problems. If you 
want a positive attitude, talk about your joys”.
            -  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.

{ hy-vee health market / mattitude } i have paper makin’ fatigue.

According to a 2008 research study by Heinz, 
Brussels sprouts are the most-hated vegeta-
ble in America. Your Hy-Vee dietitians would 
tend to disagree! Not only are Brussels sprouts 
one of the most powerful foods in fighting 
disease and providing nutrients, but they are 
one of the tastiest vegetables available. 

According to Forbes magazine, Brussels are 
making a comeback as one of the Top 10 Food 
Trends for 2014 and for good reason. They are 
packed with nearly all your daily  needs for 
vitamin K, which is essential for blood cloth-
ing and bone health. They are a  member of 
the cruciferous vegetable family and contain 
cancer-protecting compounds  and gluco-
sinolates, which stimulate the body’s natural 
detoxification system. As a  matter of fact, 
their total glucosinolate content has been 
shown to be greater than the  amount found 
in mustard greens, turnip greens, cabbage, 
kale, cauliflower and broccoli. 

Brussels are also an excellent source of vi-
tamin C which helps maintain a healthy  
immune system, and they contain lutein 
and zeaxathin, two nutrients important for 
healthy vision.

Chefs and culinary experts will 
agree that Brussels sprouts are a fun 
vegetable to experiment with in the 
kitchen because they are extremely 
versatile. Try them oven-roasted, 
steamed, sautéed, candied, boiled, 
grilled or raw. Even the frozen vari-
eties are delicious! If you’re looking 
to try Brussels sprouts and want a 
quick preparation method, we sug-
gest roasting them. Roasting is a 
terrific way to prepare vegetables. 
It’s easy, quick and improves flavor. 
All vegetables have a small amount 
of naturally occurring sugar; roast-
ing at high temperature caramelizes 
those sugars and causes chemical 
reactions that reduce bitter flavors. 
If you over-cook some vegetables, 
such as Brussels sprouts, the sulfur 
compounds (which taste bitter) go 

through another chemical reaction which 
causes even more bitter compounds and 
stinky flavors. 

Caramelized Brussels Sprouts
 
All you need:  (serves 4)
• 12-14 large Brussels sprouts
• 1 tbsp olive oil
• 2 cloves garlic, minced
• pinch sea salt
• 2 tsp brown sugar
• 1/4 cup chopped pecans or walnuts, toasted
• Optional: fresh orange juice, fresh ginger

All you do: 
1. Slice each Brussels sprout very thinly until 
you have a mound of feathery 
Brussels sprout ribbons. 
2. Heat the olive oil over medium-high in a 
large skillet and sauté the garlic for 30 seconds. 
3. Add the Brussels sprouts and continue 
sautéing for another 4-5 minutes, until  
bright green and tender. 
4. Add sea salt and brown sugar and toss to-
gether. Finish by adding toasted nuts. 
Optional: squeeze a few tablespoons of 
fresh orange juice over dish or add some 
minced fresh ginger for some extra heat.

Brussels Sprouts:   
The Most Hated Vegetable   
in America
with nutritionists
Megan Horstman & Amber Jaeger
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{ bob’s books / crossword } someone get that freeloading artist out of me!

Answer on page 35 

Inherent Vice
by Bob Gelms

“The sign on his door read LSD Investigations, 
LSD, as he explained when people asked, 
which was not often, standing for Location, 
Surveillance, Detection. Beneath this was a 
rendering of a giant bloodshot eyeball in the 
psychedelic favorites green and magenta, the 
detailing of whose literally thousands of fren-
zied capillaries had been subcontracted out 
to a commune of speed freaks who had long 
since migrated up to Sonoma. Potential cli-
ents had been known to spend hours gazing 
at the ocular maze work, often forgetting what 
they’d come here for.”

That’s how it starts. It’s 1969 and everybody 
has become intimately acquainted with Maui 
Wowie, Panama Red Michoacán, Acapulco 
Gold, Boo, Black Bart, Ganja, Thai Stick, Reefer, 
Colombian, Weed, Sinsemilia, Jamaican, Mary 
Jane or just plain old Pot. It’s a book, and the 
third in a series of unrelated novels about 
California, by America’s resident professor of 
American Studies, Thomas Pynchon. The book 
is called Inherent Vice and our intrepid Private 
Eye, Larry “Doc” Sportello, is personally famil-
iar with all of them. He smokes so much weed 
it’s a wonder he doesn’t stumble through the 
whole book. Well, on second thought, he does 
stumble through the whole book but not be-
fore getting himself involved in a most outra-
geous and dangerous adventure. The eventual 
dead bodies attest to the danger.

Doc is a Private Investigator and his ex old-lady 
wants him to find out what’s up with her cur-
rent boy friend, the boyfriend’s wife and the 
wife’s boyfriend. After all it is California and 
that’s the entrance into a whole rainbow of col-
ors, man, er, um, I mean, interconnected plot 
lines. Yeah, that’s it, interconnected plot lines.

I haven’t had this much fun reading a novel 
since I read Kurt Vonnegut’s Cat’s Cradle.

I bumped into this reading Rolling Stone Maga-
zine, “Radiohead guitarist Jonny Greenwood 
is becoming an essential component to any 
Paul Thomas Anderson film. After scoring the 
director’s last two movies — There Will Be Blood 
and The Master — Greenwood has signed on to 
compose music for Anderson’s upcoming film 
Inherent Vice, according to Film Music Reporter. 
The film is based on Thomas Pynchon’s 2009 
crime novel of the same name. Set in Los An-
geles in the 1960s, the movie centers around 
a detective looking for a kidnapped girl. Joa-
quin Phoenix, star of Anderson’s The Master, 

will reunite with the filmmaker in the main role 
of Larry “Doc” Sportello. Inherent Vice also stars 
Josh Brolin, Owen Wilson, Reese Witherspoon, 
Benecio del Toro and Maya Rudolph.”

This would be the first real movie made from a 
Pynchon book. There was an attempt at film-
ing Gravity’s Rainbow and an aborted attempt 
at filming The Crying of Lot 49. Apparently, the 
screenplay for Inherent Vice has Mr. Pynchon’s 
blessing.

Trying to describe a Thomas Pynchon plot 
is like trying to pick up a ball of mercury. It 
squishes out and runs all over the place. In-
herent Vice, as simple as I can make it, is about 
Doc Sportello investigating a missing person, 
possibly a kidnapping, possibly a murder. Just 
when you think you have that down it turns 
out someone else was kidnapped and some-
one murders the wrong person. The plot really 
doesn’t matter. What matters is the collision of 
all these characters in a plume of drug besot-
ted humor. It’s a very funny book; particularly 
if you were part of the 60’s and can’t remember 
a whole lot of it because, well, because, you 
know. “‘What goes around may come around, 
but it never ends up exactly the same place, 
you ever notice? Like a record on a turntable, 
all it takes is one groove’s difference and the 
universe can be on into a whole ‘nother song.’”

Now about the title, most, if not all, Mr. Pyn-
chon’s titles are enigmatic. Until you run 
across them in the book because he usually 
explains them, sort of. The term inherent vice 
is found in a number of his other works but 
only once in Inherent Vice. “It was like find-
ing the gateway to the past unguarded, un-
forbidden because it didn’t have to be. Built 
into the act of return finally was this glittering 
mosaic of doubt. Something like what Saun-
cho’s colleagues in marine insurance liked to 
call inherent vice.” It calls to mind one of Mr. 
Pynchon’s enduring motifs, that of entropy. 
Basically everything devolves into chaos, ev-
erything falls apart because of the nature of 
what IS falling apart. Here is an example, the 
inherent vice of paper is the acid in the pa-
per which will eventually destroy it. Read the 
book you will see what I mean.

Thomas Pynchon is a supremely gifted writer 
with a reputation for being a difficult read. 
His two latest books should not be counted 
among the difficult ones like Gravity’s Rain-
bow, Against the Day, or Mason & Dixon. Inher-
ent Vice and Bleeding Edge are very approach-
able and the humor is right on the surface. 
They both come highly recommended, espe-
cially Inherent Vice.
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I am not a big fan of scary movies. I am 
not a little fan, either. I don’t go to scary 
movies, and if a movie I’m at turns out to 
be – gotcha! – scary, I will leave, at least 
for the scary parts. 

So it should come as no surprise that I am 
not familiar with Wes Craven’s 
oeuvre. No “Nightmare on Elm 
Street” for me, and no “Last 
House on the Left,” either. No 
“Scream,” or “Scream 47.” He’s 
got his audience, and it’s not 
me.

Recently, though, he was 
interviewed on one of 
my favorite public radio 
programs, Studio 360. The 
show’s host, Kurt Andersen, 
talked to him about his 
greatest hits, and then the 
two announced a contest. 
Listeners were dared to come up with 
the scariest videos they could make, 
with just two rules: It had to be about a 
child genius, and it had to last only thirty 
seconds.

Thirty seconds! That’s my kind of scary 
movie. By the time I got out of my seat to 
exit, it would be over.

I could have made a whole bunch of my 
own short scary movies. Many could 
have taken place in just one room. You 
know the one – the kitchen. Open with 
a close-up of . . . the junk drawer from 
hell. Pan out to gaze upon the terrifying 
. . . dishes to be washed. Turn quickly to 
a view of the sickly . . . oranges in the 
fridge, turning green.

Cue the screeching violins for a close-up 
of . . . the butcher knife in the drawer, 
sitting in its own wooden cradle, just 
waiting to wreak havoc on . . . a pile of 
big white onions. Onions that make the 
cook cry, for No. Apparent. Reason.

In a completely unscientific poll (my 
Facebook friends), I learned that my 
favorite people fear the following, in no 
particular order: bugs, especially spiders; 
heights; large groups of people; clowns; 
the dentist’s office; mice in the house; 

the government; deep water; driving 
over bridges with open steel-grating 
decks; bees/wasps, whether indoors 
or out; outhouses; and, oh yeah, death. 
Wait, there’s one more. Flying monkeys! 
You’ve seen the movie. You know what 
I mean. 

That’s scary, but I can think of more.

The place in my childhood home most 
frightening to me was, big surprise, the 
basement. Even though it was a clean, 
well-lit, cinderblock expanse, I found it 
horrifying. That’s where the furnace was, 
after all, and the water heater, and for 
some reason, those monstrosities made 
my heart quake. Or maybe it was the 
no-way-out aspect of being in a space 
partway underground without a door. 
Or the windows without curtains, staring 
blankly every night. I’m shuddering 
even now. (And this was before I owned 
a house in Dubuque, with a limestone 
basement that looked too much like the 
inside of a grave. Even the happy curtains 
I hung made no difference.)

When I became a single mom, I had to 
kill the bugs, no matter how big and 
hairy. I let my kids sleep with nightlights, 
but I toughed it out in the dark. Only 
once did I call the police, when I arrived 
home from book club and a man called, 
as if he knew I had just come in. I didn’t 
give him a chance to finish his sentence 
until I slammed down the phone and 
dialed 911. When the cops got there, one 
sat me down and asked a lot of boring 
questions while his partner walked all 
over the house. (The kids, thankfully, 

were away.) It all seemed routine, and I 
didn’t realize until later that this was their 
plan, to calm me down by not acting 
excited themselves. By the time they left, 
I was fine. Thanks, guys.

Mice in traps and bats in ceilings were 
things I couldn’t call the cops for, but 
found, to my shame, that I could not 
handle myself. My son, bless his heart, 
learned early to dispose of the mice, 
and a work colleague volunteered to 

handle any bats. Bless his heart, 
too. Sometimes you have to ask 
for help, for the things you just 
can’t do. (Mice die with their eyes 
open! Talk about a scary movie!)

 These days, I have a husband. 
He’s not afraid to check out a 
noise outside at midnight, or to 
dispense with various rodents. 
(Leo, our cat, has also caught 
his share.) A good husband also 
helps allay less clear-cut terrors: 
Fear of job downsizing, worry 
about power failing in a winter 
storm, angst after an unexpected 

diagnosis, dread over the planet’s future.

Franklin Roosevelt’s famous words 
come from his first inaugural address: 
“The only thing we have to fear is fear 
itself.” That’s always sounded a bit like 
circular reasoning to me, until you add 
what follows: “nameless, unreasoning, 
unjustified terror which paralyzes 
needed efforts to convert retreat into 
advance.” What he was exhorting the 
nation to do was to give support to the 
leaders who represented us in those 
trying times of war and – well, war is 
about as bad as it gets.

It would seem that just putting things 
into perspective might help calm some 
of our fears. After all, it’s not like there’s a 
world war going on in the attic, or clowns 
lying in wait at the dentist’s office. Just 
some dust balls under the bed, dark 
windows and crickets in the basement, 
and ice that might pull the power lines 
down for an outage we know will be only 
temporary. We may have slightly more to 
fear than fear itself, but hey, we’re all in 
this together. I’m willing to go first, as 
long as I know you’ve got my back.

- pam2617@yahoo.com

{ pam kress dunn } most of that movie looked like the insides of my hands.

Nothing to Fear But - Oh, You Know 
by pam kress-dunn
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DEAR ERMA,
Help me! Last week I went to dinner with a 
man I met online. He was really handsome 
and sweet, plus paid for everything. But I’m 
worried because he has a really nasty habit 
of picking his nose when he thinks no one 
is looking. Once might have been okay, 
but he did it 28 times before desert, and 
was very noticeable. I asked him why he 
was doing it, and he said he wasn’t doing 
anything. Not one minute later he picked 
up a breadstick, and used it for cover to 
hide his finger going up his nose. What do 
I do, Erma? He could be a wonderful catch, 
but that is just gross! I don’t want to be 
with a golddigger.
- Rowena Golddigger on Wild Flower Ln.

DEAR ROWENA,
Oh sweetie, its not the end of the world, 
there is hope. My poor Herb use to have a 
similar bad habit. He didn’t use his fingers 
though. He used his car keys. So here is 
what I did to help him break the habit. 
Let me see, oh yes. Lye and hydrogen 
peroxide. Hmmm that’s not right. Since 
you don’t want to kill him, mix up some 
Ipecac syrup, add a touch of Capsaicin 
extract, (cayenne pepper will work too). 
With Herb, I just dipped his car keys while 
he was getting ready for work. You will 
just need to get creative about getting the 
syrup on his fingers. Now dear, you should 
really be prepared, because as soon he 
goes and puts a finger up his nose, you 
will become the only golddigger in the 
relationship. 

DEAR ERMA,
Okay, so I did something really stupid. 
My boyfriend wanted to make a private 
video with me, you know, a sex tape. So 
I thought if It would help spice up our 
relationship why not go ahead and do 

it? Everything was moving in the right 
direction, and I was pretty turned on by 
the whole camera thing. But, than Daryle 
asked me to go in the bathroom and 
put on my costume. Now, I don’t mind 
dressing up like a sexy nurse or a reform 
school girl. But the costume he had 
waiting for me was a freaking chipmunk 
suit! What the hell? I put it on and went 
back into the bedroom, only to find my 
boyfriend had disappeared. In his place 
was a 6 foot beaver that looked as if it 
was taken from the stage of a Chuck E. 
Cheese. Except this one was holding a 
camera and grinding with the bedpost. 
Erma, I’m not proud of what happened, 
but apparently Daryle the beaver was, 
because he uploaded it to YouTube. 
So tell me, how do I have a healthy 
relationship with a person who would 
rather be intimate with me as chipmunk, 
than with me as a person?
- Sasha Masochist on Judson St.

DEAR SASHA,
The things you kids get up to these days... 
Hmm, I will never understand. When I 
was sowing my wild oats, there was only 
electricity in the kitchen, so the idea of 
making stag films in the bedroom didn’t 
exist. People in my day were just happy 
to be able to fornicate without being 
burned at the stake. Now regarding this 
animal costume conundrum. I’ve done a 
lot of thinking, and, well, a few of my more 
radical ideas involved setting the beaver 
suit on fire. The answer is actually simple. 
Next time Daryle asks you to go put on a 
costume, you will, but you won’t walk into 
the bedroom dressed as a cute chipmunk. 
Instead you will be dressing up as an 18th 
century fur trapper armed with a black 
powder musket and club. Take control of 
your beaver, darling!!! 

erma’s setling into her groove.{ erma gerd’s questionaly lucid advice }
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{dr. mccracken’s horrorscopes / sudoku } the doctor is powered by roller bites.

Aries  3/21-4/19  
A business or romantic partner 
may seem a bit preoccupied 

with thinking about how great it would be to 
make a different one of your organs explode 
with each digit of your phone number they 
delete off their phone. Feel excluded.

Taurus  4/20-5/20  
Asking to talk about your 
problems is like asking your 

problems to talk back. There’s no surgical 
process for intuition.

Gemini   5/21-6/21  
Some rather extensive and 
annoying paperwork might 

be entering the world in the form of your 
poetry or memoir. Stop being the problem.

Cancer   6/22-7/22  
A Marine must do whatever it 
takes to save his kidnapped sister 

and stop a terrorist attack masterminded by 
a radical militia group. Again. Your lucky 
number is 33.

Leo   7/23-8/22   
Things need to be dealt with, none 
of which are looking up skull rings 

on eBay because you think they make you look 
like someone who can relate to people with 
skulls. Take care of harboring your dread for six 
or seven hours first thing in the morning.

Virgo   8/23-9/22   
If contractual agreements are 
getting you down, maybe you 

shouldn’t sign contracts written on the back 
of stationary for a strip club that no longer 
exists.

Libra   9/23-10/22   
Don’t get caught up in the jar-
gon that dictates your entire 

life unless you’re a mechanic and you 
don’t know what a tire is. Don’t be afraid 
to ask someone familiar with the idea of 
not chewing on their tongue to explain 
things to you.

Scorpio  10/23-11/21   
A fascinating article you read 
in the newspaper could inspire 

you to try anything to stop watching 
YouTube on your phone in the bathroom 
at work until your legs fall asleep and you 
have to wait for them to wake up while 
you think of how much you hate yourself 
and your boss for possibly destroying your 
sexual identity.

Sagittarius  11/22-12/21  
Create a mystery story of your 
own and hide your crippling self-

doubt next to your father’s inadequacies.

Capricorn  12/22-1/19  
Your mind is perfectly suited to 
devise a plot twist for the new-

est thing you’d like to do that nobody will 
care about. You could tell the story to chil-
dren, but that hardly counts.

Aquarius  1/20-2/18   
I didn’t cry watching wrestling 
last Monday, I just found it very 

touching watching the part of the Razor 
Ramon video montage where he holds up 
both intercontinental titles. And even if I 
did, you cried during that scene in Matilda 
where the fat kid finishes all that cake and 
everyone is stoked, so frig off.

Pisces   2/19-3/20 
Gossip can spread like wildfire, 
or it can spread like the cocoa 

butter I hear you spread on your inner 
thighs while yelling at your goldfish to keep 
it down inside your head. Su

do
ku
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