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

www.Dubuque365.com

{ bryce’s inkubator }
About a month ago, the 365ink crew and
our friends Keisha Hackbarth and Mayor Roy
Buol popped in for lunch with our dear friend,
Thom Determan, who is in Hospice as he
continues to fight a battle he can’t win with
the grace and energy that makes you want to
be a better person.
Through the years Thom has been our teacher
(literally and figuratively), colleague, mentor,
golfing buddy, friend, and so much more. He
was there when Dubuque365 started 14 years
ago as the guy who helped us get our bearings
and find our mission. And he has been there
since, for sage advice and guidance.
If you know Thom, you know his dedication to
lifeling learning with an emphasis on global
learning and approaching everything you do
with that global perspective. So, when Thom
dropped one of his bucket list items on us,
we were a bit surprised. We though he’d want
to visit Beirut or something. But no, Thom
wanted to go to the Rock and Roll
Hall of Fame.
While it may have been a passing
comment, we took it to heart. We
started planning to pack Thom up
and make a smash and grab road trip
to Cleveland to scratch off that bucket
list item. Alas, despite our desires
and best efforts, real life reared it’s
head and the trip was just too much
truoble to try to attempt at this point.
It was once again, in jest, that Thom’s wife
Katie suggested that we’ll just have to bring
the Rock and Roll Hall of Fame to Thom.

thomfest is rockin’ on kaufmann!
the stage for a few songs. The Lonely Goats
kicked off the day with a little Santana, some
classic rock (Thom’s favorite), and more of
their wacky set before they headed off for
their “real” paying gig for the night.
I was also thrilled to have not one but two of
my own past bands come togeter for some
reunion rocking as the Rocket Surgeons
rolled through some Stray Cats and Georgia
Satellites. Boomtangle got back together to
bring out their inner Journey and, of course,
Keisha joined us on vocals for a couple
songs we learned just for Thom. I promise I
would not normally be playing ‘Last Train the
Clarksville’ at a gig.
Jon Schmitz and Nick Johnson did some
great duo work, Ralph Kluseman brought out
his inner Beatles (which is not hard to draw
out of him), Denny Garcia conjured some
stellar river tunes and some Pete Seeger, and
Michael Breitbach wrapped things up with a
great tribute to Thom. We even got Mayor Roy
Buol up to the mic to join the supergroup for
a killer rendition of ‘Saw Her Standing There’
by the Beatles.

The day was perfect. Just what we had hoped
for. KWWL TV even came and did a wonderful
piece on Thom for the 10 p.m. news.

I don’t know who thought of it first, but as two
veterans of the local live music scene, Keisha
and I looked at each other and knew exactly
what we were going to do. We were going to
bring the rock and roll to Thom. And just like
that, Thomfest was born.
How hard could it be? We’ve got bands and
sound gear and friends in bands and, you
know, grills and stuff. We can do this.
Just a few weeks later, on a perfect Saturday
May afternoon, scores of Thom’s friends
descended on his Kaufmann Avenue home to
rock out, and rock out we did.
After we were all set up outside, Thom rolled
out to join the festivities. The garage was
full of great food that everyone brought.
Naturally, I smoked a whole ton of pork. And
we filled a kiddie pool with beer and sodas. All
we needed now was music.
I can’t say thank you enough to the incredile
slate of musician friends who came by to take

www.Dubuque365.com

We were so thrilled to be able to do this for our
friend and I thank everyone who had a part in
making Thomfest a reality. As it turns out, this
was way better than any trip to Cleveland and
so many more people were able to be a part
of it. Even Tim Brechlin showed up!
Thank you Thom for everything. I have no doubt
that you will continue to teach and inspire
those around you every day that you have
left and, thanks to the Thom Determan Global
Perspectives Endowment (tdglobal.org),
for many many years beyond that.
365ink Magazine | issue #213
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i always thought lunch was a great time for jam.

365ink Lunchtime Jams!

The celebration of summer, food, and
music known as our own 365ink Lunchtime Jam returns to the Town Clock for
it’s 12th Season! Hosted by your own
365 crew and sponsored by Prudential
Financial and Carlos O’Kelly’s, Lunchtime
Jams feature laid-back lunchtime performances by great local acoustic musicians
in shady Town Clock Plaza every Friday
around lunchtime (weather permitting).
Lunchtime Jams also features great from
Carlos O’Kelly’s with many more fantastic
dining options in the immediate area. We
may take August off from the jams this
year as it gets so darned hot out there,
but we’re not sure it’s EVER going to get
hot this year. Jams are planned to run
through the first Friday in September.

Upcoming Performers include…
May 23 – Cal Coohey
May 30 – Garrett Hillary
June 6 – Ralph Kluseman
June 13 – Brittany Bauerly
June 20 – JJ Schmitz

True Music Kickoff to Summer

Friday, May 23, 5 p.m. - 12 a.m.
Town Clock Plaza

One of the favorite rock and roll festivals
of the year is back! This year’s party starts
with Fizgig followed by Pop Rocks and
finally, Midwest party rock favorites, the
LoveMonkeys. Admission is always FREE
and great food and beverages including
tasy Budweiser products are available.
Kickoff to Summer benefits The Boy Scouts,
Camp Albrecht Acres and Sertoma, so that’s
even cooler. See you there! Proudly sponsored by Dubuque365 for over a decade!

Stonefield Wild West
Steampunk Festival

Friday-Sunday, May 23-25
Stonefield Historic Site
12195 County Hwy. VV, Cassville, WI
See steampunk lawmen armed with guns
and blasters, watch the Clanton’s trying
to wrest control of Tombstone while Buffalo Bill Cody, and Annie Oakley and the
Earp’s stand their ground. Join the search
for hidden silver. Cheer on your favorite
villain or hero. Be a part of the steampunk
fashion exhibition. Bring your guitar,
banjo, or fiddle and participate in an old
fashioned hootenanny. Compete in the
Tombstone poker tournament. Numerous other events and activities will also be
available to enjoy. For tickets, visit www.
brownpaperticket.com/producer/520916.
For more information, visit www.wildweststeampunk.com.
4
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Heroes

Friday, May 23, 7:30 pm
Saturday, May 24, 2 & 7:30 pm.
The Grand Opera House

The Grand Opera House invites you to
begin your Memorial Day weekend with
thoughtful laughter as they present Heroes
by Tom Stoppard. This special production
honors the 100th anniversary of World War
I. Heroes, winner of the Laurence Olivier
Award for Best New Comedy, combines
Tom Stoppard’s hysterical wit with the
poignancy of the three veterans approaching their final journey together. Adult tickets are $20 in advance/$22 at the door.
Persons under 21: $12. Call 563-588-4356
M-F 9am to 4pm or purchase on-line at
www.thegrandoperahouse.com.

www.Dubuque365.com
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that pesky baraboo!

Memorial Day Parade

Monday, May 26, 1:30 p.m.
Downtown Dubuque

DBQ Farmers’ Market

Saturdays, 7 a.m. - 12 p.m.
Iowa Street between 13th & 10th St.
Market season kicks off with starter plants,
fresh spring produce, baked goods, meat,
cheese, wine, hand made crafts and jewelry,
and MORE... like Adobo’s breakfast burritos
and East Mill english muffins! Check out the
brand new online interactive map of our
vendors, with weekly drill-down capabilities:
http://maps.managemymarket.com/1426

Clare Cares Buddy Play Date
Saturday, May 24, 10 a.m.
Chocolaterie Stam

Chocolaterie Stam Dubuque is hosting the
next Clare Cares Buddy Play Date for kids
on Saturday, May 24th from 10:00 a.m.11:30 a.m. they will be getting together to
play LOTS of board games and, of course,
they’ll be doing something to give back to
the community by collecting new school
supplies and back packs for the Apples
for Students program that provides back
packs and schools supplies for families
that need the assistance at St. Mark’s
Youth Enrichment Center. All are welcome.

Ski Bellevue Water Ski Show
Saturday, May 24, 4 p.m.
Riverview St., Bellevue, IA

Watch pyramids, jumping, strap doubles,
ballet line, and many more acts on the river
front performed by the Ski Bellevue Water
Ski Team. Admission is free. The performance is along Riverview St., south of Lock
12 in Bellevue. Visit www.skibellevue.com.

www.Dubuque365.com

The parade route will begin at Jackson
Park, travel down Main St. to 9th, up
9th to Locust, and disband in the
Washington Park area. Guest speaker will
be Jim Wagner, Director of the Veterans’
Freedom Center. Prayer will be led by
Rev. Jack Redmond, Pastor of Tri-State
Community Church. The featured vocalist
will be Wahlert student Logan Manders.

Rock the Dock

Friday, May 30, 7 - 10 p.m.
Mississippi River Museum
The popular summer concert series
returns to the Museum & Aquarium’s
Plaza with an entertaining line-up on four
select nights starting in May. The public
is invited to walk, bike, drive, or dock up
to the Mississippi Plaza to take part in this
exciting and free event. For more information, visit www.rivermuseum.com.

The Butcher of Baraboo

Friday-Sunday, May 30 - June 1
Friday & Saturday, June 6 - 7
Bijou Room, Five Flags Center
This dark and viciously funny play by
Marisa Wegryzn shows all is not well in
the town of Baraboo, WI. The lady butcher
sits at her kitchen table nursing a mug of
coffee and cutting stares at her daughter,
a troubling young woman who works as
a pharmacist by day and dispenses something illegal behind the junior high at
night. Melissa McGuire directs. The play
includes adult language and content.
Showtimes are at 7:30 p.m. Fridays and
Saturdays and at 2:00 p.m. Sunday. Tickets are $15. Tickets may be purchased by
cash or credit at www.ticketmaster.com
or the Five Flags Box Office, MondayFriday, 10:00 a.m.-5:00 p.m. at 1-800-7453000. Tickets may also be purchased at
the door (cash only) one hour before the
performance. For more information, visit
www.flybynightdubuque.com.
365ink Magazine | issue #213

{ may 22 - june 4, 2014 }

5

{ tri-state events }

cool street, man!

“Circle the Wagons.” Tickets are $20 for
adults and $10 for students. All tickets are
general admission and seats are limited.
To purchase tickets, call (563) 690-0151,
email lthompson@nisom.com, or visit the
NISOM office at 2728 Asbury Rd., Ste. 200.
Visit www.nisom.org.

Washington Neighborhood
Block Party
Saturday, May 31, Noon - 6 p.m.
18th and Washington St.

The Washington Neighborhood Development Corporation is sponsoring a community Block Party. All our welcome to
join and help paint a street mural at the
intersection of 16th and Washington.
Food Vendors, live music, performances,
and kids activities will be taking place
throughout the day.

Galena Artists’ Guild Art Show

Saturday-Sunday, May 31 - June 1
Galena Cellars Vineyard
4746 N. Ford Rd., Galena, IL
View the beautiful works for sale by the Galena
Artists’ Guild. For more information, call
(815) 777-3235, visit www.galenacellars.com
or www.galenaartists.com.

Red Cedar Chamber Music
Saturday, May 31, 7 p.m.
Dubuque Museum of Art

Red Cedar Chamber Music, in collaboration with the Northeast Iowa School
of Music (NISOM), presents the hometown premiere of Dubuque-native
Michael Gilbertson’s exciting new work “River,” plus
Nathan Kolosko’s “Hungarian Trio” and Gilbertson’s

6
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Music in the Gardens

Sundays, June 1, 8, 15, 22, & 29, 6:30 p.m.
Dubuque Arboretum
The free summer Music in the Gardens
concert series returns with a wide variety
of family-friendly music in a beautiful surrounding. The series is sponsored by the
Dubuque Arts Council and a variety of
area businesses and organizations. Bring
lawn chairs or blankets and your own
picnic and refreshments. This month’s
lineup includes the Jim Butsa Band (June
1), Ken Killian’s Classic Big Band (June 8),
The Brews Brothers (June 15), Hunter
Fuerste’s American Vintage Orchestra
(June 22), and the Dubuque Symphony
Orchestra (June 29). For more information, visit www.dbqartscouncil.org or
www.dubuquearboretum.com.

Tri-State Wind Symphony

Thursdays, June 5, 12, 19, & 26, 7:30 PM
Eagle Point Park Band Shell
2901 Shiras Ave.
The Tri-State Wind Symphony returns for
a new season of evening concerts every
Thursday in a beautiful setting at Eagle
Point Park. TSWS will play pieces from
symphonic repertoire, easy listening, and

www.Dubuque365.com
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a few rousing marches. Every other Thursday,
TSWS hosts other musical guests, including
Bob Demaree and the Dubuque Chorale
(June 5) and the Timber City Band (June 19).
The concert series is free with park admission. Bring your lawn chairs and a picnic. For
more information, visit www.tsws.org.

whoopidy doo!

This year will feature a Diorama Display
Contest with two awards categories, People’s Choice and a judged Best of Show.
Hours are 12:00-6:00 p.m. on Friday and
9:00 a.m.-4:00 p.m. on Saturday. For contest rules and registration, contact the
museum at (563) 875-2727 or farmtoys@
dyersville.com. For more information, visit
www.nationalfarmtoymuseum.com.

Downtown Friday Night

Friday, June 6, 6:30-10:00 p.m.
1st Ave., Dyersville, IA
Show off your special ride in the Dyersville
Car & Truck Show. Just Cuz will be the featured band. Entertainment, food, beverages, and games for the kids and adults are
part of the evening’s highlights. Bring your
family and friends and have a great time!
For more information, call the Chamber at
(563) 875-2311 or visit www.dyersville.org.

Heartland Festival 2014

Opening Friday, June 6
University of Wisconsin, Platteville
See the feature story on page 31.

Relay For Life

Friday, June 6, 6 p.m.
Port of Dubuque

Summer Farm Toy Show

Friday & Saturday, June 6 & 7
National Farm Toy Museum
1110 16th Ave. Ct. SE, Dyersville, IA
and Beckman High School, 1325 9th St. SE
Buy, sell, and trade for your favorite brands
at the colorful, 29th annual farm toy show.
Annual events include a full size tractor ride and parade through downtown.

www.Dubuque365.com

This fun-filled overnight event celebrates
survivorship and raises money for research
and programs for the American Cancer
Society. Relay starts with a Survivors Lap,
then after dark, a Luminaria Ceremony,
and finally a Fight Back Ceremony where
participants make a personal commitment to save lives by taking up the fight
against cancer. For more information, visit
www.relayforlife.org/dubuqueia.

The Wedding Singer

it, Julia is about to be married to a Wall
Street shark, and unless Robbie can pull off
the performance of a decade, the girl of his
dreams will be gone forever. Performances
are Thursday, Fridays, and Saturdays at 7
p.m. and at 2:00 p.m. Sundays This show
is rated PG-13. Tickets are $12. For tickets
and information, call (563) 588-3377 or visit
www.belltowertheater.net.

Thursday-Sundays,
June 12-15 & 20-22
Bell Tower Theater, 2728 Asbury Rd.

Free Fishing Clinic

High school students from throughout the
area will perform this 80s’s musical comedy
about rock-star wannabe Robbie Hart, New
Jersey’s favorite wedding singer. He’s the
life of the party, until his own fiancée leaves
him at the altar. Shot through the heart,
Robbie makes every wedding as disastrous
as his own. Enter Julia, a winsome waitress
who wins his affection. As luck would have

This fishing clinic is fun for all ages. Identify
fish, tie knots, practice casting, and then
head to the pond to see who can catch the
biggest and smallest fish. Door prizes will
be awarded. For more information, call (563)
652-3783 or visit www.jacksonccb.com.

Saturday, June 7, 9-11 a.m.
Hurstville Fishing Pond
18670 63rd St., Maquoketa, IA

365ink Magazine | issue #213
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tramsformers... let’s roll!

Georgette has recorded two CDs with
Heart of Texas Records. “A Slightly Used
Woman” and “Strong Enough to Cry.” Hear
Georgette perform many songs from both
George Jones and Tammy Wynette. Tickets
are $22 for adults and $13 for students in
advance, and $25 for adults and $15 for students at the door. For more information,
visit www.ohnwardfineartscenter.com.

Georgette Jones

Saturday, June 7, 7 p.m.
Ohnward Fine Arts Center
1215 E. Platt St., Maquoketa, IA
Tamala Georgette Jones was born to the
only Hall of Fame husband and wife country artists, George Jones and Tammy Wynette, and she’s been singing with one or
both parents since the age of three. She
recorded her first single with her dad,
“Daddy Come Home,” when she was ten
years old and performed it on an HBO special. Georgette also worked as a backup
singer for her mom. A duet entitled “You
and me and Time”, which Georgette cowrote for her dad, was released as the
first single from her dad’s latest CD, “Burn
Your Playhouse Down.” More recently

Music in Jackson Park
Sunday, June 8, 6-8 p.m.
Jackson Park

Celebrate the diversity of one of downtown Dubuque’s neighborhoods with
this free annual concert series. The family-friendly events, sponsored by the
Downtown Neighborhood Association,
the Multicultural Family Center, and City
of Dubuque, feature a different style of
music for each concert and free food.

Upper Mississippi Bridges
Out Of Poverty Conference

Monday & Tuesday, June 9 & 10

The Bridges Out of
Poverty constructs
help employers,
community organizations,
social
service agencies,
law enforcement, schools, and individuals address and reduce poverty in a comprehensive way. Bridges brings people
from all sectors and economic classes
together to improve job retention rates,
build resources, improve outcomes, and
support those who are moving out of
poverty. If your community is affected by
poverty or works with people from poverty, only a coordinated cross-sector partnership will help to create opportunities
for everyone. Cost for participation in the
two-day event is $189. For more information or to register, visit www.ahaprocess.
com/event/upper-mississippi-bridgespoverty-conference.

American Breweriana
Assoc. Annual Meeting

Tuesday-Saturday, June 10-14
At Holiday Inn, 450 Main St.
The 33rd annual American Breweriana
Association meeting will include a day at
the National Brewery Museum™ & Library,
Home Tours, and Minhas Brewery tour.
Many “on you own” sites and tours are
available throughout the Dubuque area.
On Saturday, the American Breweriana
Swap Meet will be held at Five Flags Center,
405 Main St., Dubuque. A Big Buy/Sell Show
on Saturday. An Awards Banquet in the evening ends the meetings. You must register
to attend. For registration or more information, visit www.americanbreweriana.org.

Rockin’ on the River
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Rotary Ride-n-Roll for Vets
Saturday, June 14, 1-6 p.m.
Mystique Community Ice Arena
1800 Admiral Sheehy Dr.

The massive cruise in car and motorcycle show, hosted by the Rotary Club of
Dubuque, kicks off with a flag ceremony
at the Veterans Memorial site. Enjoy military displays and live entertainment by
the Americana Band and the Boomerangs.
A $5 raffle includes a $1000 cash prize, flat
screen TV and a Bahamas Atlantis Vacation.
This free event benefits the Veterans Freedom Center. For more information, visit
www.dubuquerotary.org/ride-n-roll.html.

Juneteenth

Saturday, June 14, Noon - 3 p.m.
Comiskey Park, 255 E. 24th St.

The oldest nationally-celebrated commemoration of the ending of slavery in
the United States commemorates African
American freedom and emphasizes education and achievement. It is a time for
reflection and rejoicing. For more information, visit www.mfcdbq.org.

Rumble by the River

Friday, June 13, 6-11 p.m.
Cascade Riverview Amphitheater

Sunday, June 15, 10 a.m.
Five Flags Center, 405 Main St.

Cascade, Iowa invites you to join them for
some great summer music at Rockin’ on the
River. All music events will have food vendors. Don’t forget to bring your cooler and
lawn chairs. June 13 features Nutsy and Lori
Swamp Cats and the Tri-County Car Cruise.

A wrestling tournament open for participation by all ages (Register by June 8).
Olympic wrestler Brandon Slay will host a
clinic at 8:30 a.m. open to all wrestlers. Ad
mission is charged. For more information,
visit www.rumblebytheriver.com.

www.Dubuque365.com
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Artists Take Over the Porch
Saturdays, June 14, 21, & 28, 11 a.m. - 3 p.m.
Outside the Lines Art Gallery, 409 Bluff St.,
Dubuque, artists will take over the grand
front porch. Each Saturday through the
first half of August, different artists will
demonstrate their artistry and spend quality time with visitors. Each artist will make
the porch their own and offer additional
artwork for sale beyond artwork shown in
the gallery. The events are free. For more
information, visit www.otlag.com.

ChamberFest Dubuque

June 16, 18, & 19

The Northeast Iowa School of Music’s
(NISOM)
summer
audience-favorite,

www.Dubuque365.com

oh eeee oh, ooohh oh oh!

Juilliard in June, has grown into ChamberFest Dubuque featuring two concerts with
ChamberFest Artistic Director Michael Gilbertson and other highly-trained guest musicians. Monday at 7:00 p.m. in Butler Hall,
Heritage Center, University of Dubuque,
Dubuque, Nicholas Palmer conducts the
ChamberFest Orchestra Concert. Wednesday at Loras College, Dubuque, guest artists
will be giving a free workshop masterclass.
Thursday at 7:00 p.m. in Jansen Hall, Clarke
University, Dubuque, Gilbertson and friends
will perform a ChamberFest Gala concert. A
champagne reception will follow.
Each concert features different repertoire, bringing two unique opportunities
for audiences to hear these rising stars in
concert.
Tickets for the ChamberFest Dubuque
Orchestra Concert are available through
the UD Farber Box Office, (563) 585-7469;
tickets are $20 for adults and $10 for students. ChamberFest Gala Tickets are available through NISOM, (563) 690-0151; tickets
are $50 for adults and $25 for students.
Interested workshop masterclass participants may contact NISOM. For more information, visit www.nisom.com.

Corporate &
Community Games

Thursday, June 19, 5-9 p.m.
Port of Dubuque
Area Residential Care invites you to participate in this annual fundraiser in support of our mission to empower people
with intellectual disabilities to achieve
their highest quality of life. Teams of
8-10 players compete by playing several
team-building, brain-teasing, and physical games. Games will be played rain or
shine. Food and drinks will be available.
For more information, call (563) 556-7560
or email info@arearesidentialcare.org, or
visit www.arearesidentialcare.org.

Art of the River Opening
June 19, 5 p.m.
Riverwalk, Port of Dubuque

With an opening event at 5:00 p.m. at

the Grand River Center, ten works of outdoor sculpture will be installed in front
of the Grand River Center and along
the Mississippi Riverwalk at the Port of
Dubuque. The event is free and open to
the public. The City of Dubuque’s Art on
the River public temporary art exhibit is
located along the Riverwalk in the Port of
Dubuque. Stroll the picturesque walkway
near the Mississippi and view ten pieces of
public art that will have you and your family talking, smiling and taking pictures. In
its eighth year, the 2013-2014 temporary
public art exhibit drew a record 118 entries
from 66 artists in 20 different states and
one foreign country. The exhibit will be on
display through June 2014. The exhibit is
free, can be viewed sunrise to sunset yearround, and is accessible.
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“Welcome to the Dubuque Food Co-op,” began Co-op
Marketing Coordinator Sandra Gonzales-Denham
(pictured below) upon my arrival at the recently opened
store on the southeast corner of the CARADCO Building.
“We are the Dubuque area’s first member-owned organic,
local grocery store,” she continued. “Our focus is on
educating, empowering and uniting people and their food.
We strongly believe that it’s important for people to know
where their food comes from and what is in their food. Our
goal is really to showcase and sell as many local products
and produce as possible.”

One really couldn’t have a better introduction to what the
Dubuque Food Co-op is and what it’s about. A long-term
plan that has finally come to fruition, the Co-op opened in
mid-May in a beautifully redeveloped 6000 square foot space
on the first floor of the CARADCO complex at the corner of
10
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does he need to wear an orange vest when sproting the fennel horns?

Washington and 9th Streets. 365 visited the Millwork District
to tour the new store, learn more about the Co-op, and meet
the General Manager, Patrick Brickel (below).

“Many people may wonder, ‘Well, how did you choose this
place and this space out of any in the area?’” GonzalesDenham asks. “We feel that this building and this area – the
Millwork District – is so historic and is so pivotal in moving
Dubuque forward. In its time it was kind of the epicenter of
innovation and progress and we feel that what the Co-op
brings to the community is a continuation of progressive
ideas, innovation to really move forward to what the future
of food and grocery stores looks like.”

365ink Magazine | issue #213

What the Dubuque Food Co-op store looks like is pretty
much exactly what it is: A member-owned food store,
focusing on healthy, organic and local food in a modern,
inviting space that embraces the industrial history of the
former factory building in which it is located. GonzalesDenham credits the Co-op steering committee, past and
present board members and all the members who invested
in the organization for having the vision to both create
the Dubuque Food Co-op and locate it in what is one of
Dubuque’s oldest districts and newest neighborhoods.

“This space really speaks to our mission, our values, and our
vision of being sustainable, and resourceful, and resilient,
and finding new ways to use something that was old and
left by the wayside and giving it new life,” said GonzalesDenham. “A century ago, this was the hub of Dubuque. This
is where innovation and progress started for the city in its
birth and I think it’s just really exciting to be in this building
and giving it a new life.”

www.Dubuque365.com

{ dubuque food co-op }

Being in the CARADCO Building with 72 loft-style
apartments on the upper floors, the Co-op becomes
part of an urban-living lifestyle that will only become
richer and more multifaceted as more service-oriented
businesses and apartments open in the Millwork District.
Being from the Chicago area, where neighborhoods and
sometimes even individual buildings host businesses that
serve local residents, Gonzales-Denham understands the
urban lifestyle. “It’s exciting to bring that dynamic into this
community,” she said.

it’s as cool as you think it is.

I do know that we have a lot of education to do. Once that
Grand Opening hits and we’ve invited the general public
in, we have a world of work to do in front of us as far as
really hitting home what a co-op is, who we are, what we
sell, why we sell it, and how we support the local foods
community.”

Dubuque Food Co-op
Grand Opening
Thursday, May 29

The storefront space is a surprise to some unfamiliar with
plans to locate the Co-op in the CARADCO campus. “It’s
interesting hearing from people that don’t know about the
Co-op, said John Gronen of Gronen Restoration, developer
of the CARADCO property. “We have a guy that came down
to look at landscaping and I took him through it and he
was just blown away and said ‘I can’t believe that this is
here in Dubuque.’” “It’s very urban and that’s what people
are looking for,” added Mary Gronen, also with Gronen
Restoration.
The Co-op opened in mid-May with a members-only soft
opening but has since welcomed a number of curious nonmembers who, General Manager Patrick Brickel reports,
most often browse the store and ask questions about how
a co-op works.
“We’re always getting positive reinforcement about the
space, but lots of questions from people who don’t know
what a co-op is, don’t understand the kind of product
we carry,” he explains. “They’ll ask questions and maybe
they’ll leave with nothing but they’re always invited back.

www.Dubuque365.com

Brickel came on as Dubuque Food Co-op General Manager
last summer after years of experience working for co-ops
in Iowa City. “I’m going to date myself here, but I’ve been
doing this for 25 years,” he admits, chuckling. “The last
eight years, I was down at New Pioneer as a purchasing
manager so I was administrating – making sure that the
place was profitable, making sure we carried the right
products, making sure the stores were unified, all that
kind of stuff. But I started as a cashier in 1989 at Wild Oats
Market, which is now part of Whole Foods. So I’ve kind of
done it all and have been doing it for a long time.”

The Dubuque Food Co-op will host a Grand Opening and Ribbon Cutting Ceremony, Thursday, May 29.
While the Co-op will be open regular hours that day
(from 8:00 a.m. to 7:00 p.m.) a Ribbon Cutting Ceremony with the Dubuque Area Chamber of Commerce
is scheduled for 11:30 a.m. Throughout the rest of the
afternoon and evening, the Co-op will be celebrating
with members, customers, and all visitors with food
samples and other festivities. Everyone is welcome.
“Really, it’s an opportunity to open our doors to the
community and have people come in, learn more
about us, what we do and who we are,” said Co-op
Marketing Coordinator Sandra Gonzales-Denham.
“We’ll have samples. We’ll have vendors and growers
in the store to really help educate the public of where
their food is coming from, how their food is prepared,
what makes this shopping experience different from
what they might find at another grocer.”

Because his wife is originally from Dubuque, Brickel was
somewhat familiar with the community. Once he heard
that plans were in the works for a Dubuque co-op, he
started paying attention.
“I’m a co-op geek now too, so when I started hearing
rumblings of a possible co-op happening in this town years
ago, I was always checking to see what I could see,” he recalls.
“Finally, right about the time I applied for the job, I started
searching for it online because I hadn’t heard anything in
a while. Then I saw the posting for general manager: ‘Oh!
Maybe I’ll look into this.’ So that was the connection.”
365ink Magazine | issue #213
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{ dubuque food co-op }

The wealth of experience Brickel has brought to the
Dubuque Food Co-op has been invaluable, especially in
making that transition from a plan to an actual operating
co-op in a physical location. From working in Iowa City
and making occasional trips to Dubuque, he transitioned to
regular visits and eventually, full work weeks in town. His
family moved in April to join him as the final preparations
were made toward opening.

smells like value!

continue to improve processes, add products, and really tailor
the experience to meet the needs of our member-owners
and of the community,” notes Gonzales-Denham. “Our bulk
section will be coming on board in the next week or so.”
curious shoppers stopping in. Brickel admits that they are
still working through restocking issues, surprisingly selling
out of some frozen items as well as some of the ready-to-eat
deli items and some cheeses.

“I’m really happy that we got to a place where we actually
had people in the store working and actually having a
team,” he said. “That’s been a real big change because I’ve
just been working solo for so long. It’s really exciting. I’m
antsy to see it finished out so we have to practice patience
right now.”
It’s understandable that the Dubuque Food Co-op would
have growing pains. Instead of growing from a smaller,
grassroots version of a co-op as many or maybe even most
do, the Dubuque Food Co-op seemed to skip a few steps in
opening in a large modern retail space.

As an example, Brickel notes that the bright seating area
near the southeast front corner of the store will eventually
have artwork and message boards on display, giving the
space a more welcoming look as well as providing a way for
Co-op customers to further engage in the community. “It’s
like moving into a new apartment. It’s a great looking place
but once you start putting the rugs in and the furniture,
then it becomes home,” he said. “I really want this place to
become home.”
Visitors to the store might see other areas still in progress.
A bulk bin section sits waiting for the various granolas,
herbs, spices, and baking products that will fill the bins
and freezer and deli sections have plenty of room to grow
as products are added.
“We’re still growing and developing as a store and we’ll
12
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“We went boom,” Brickel says of the transition from plan to
actual space. “Yeah, we leap-frogged – that’s the way we
keep looking at it. We opened as a fully operational store,
for the most part, a full-service store with good prep space
and equipment and everything. New Pioneer started in a
very small space with bulk products and cats sleeping on
the bags of flour and stuff, but you hear about these things
starting out of people’s garages and it’s true, a lot of them
started 30, 40-years ago as buying clubs and they just kind
of slowly built, whereas here, there was an intention. There
was a group of people who wanted to bring a co-op to town,
executed a bunch of research and started putting it together,
all the planning for it, and this is what it turned into.”
Brickel credits the Co-op board of directors and all those
who worked on bringing the idea to fruition, all the way
back to the original planning committee that first began
meeting in 2009. “The night before we opened, a former
board member who is member number 2, he sent me an
email from back … I think it was from November of 2009.
One person connected with a bunch of others saying, ‘Hey,
tomorrow we’re going to have our first meeting to talk
about this.’ It’s so fun.”
Now four and a half years and over 1600 members later, the
Dubuque Food Co-op is open for business. Business has
been good with members, CARADCO residents and other
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“There were just some things that were immensely popular
really fast and we’ve been struggling to catch up with that
stuff because we didn’t have any systems in place,” said
Brickel. “We didn’t know what was going to sell out or how
quickly it was going to do that. Now we understand when
those orders need to be placed and the challenges in freight
and all that other stuff.”

The Co-op continues to get more fresh produce in. “Produce
has been a blast,” enthuses Brickel. “It’s a really dynamic
department and it gets a lot of excitement. It’s our star for
the store and we’re going through a lot of produce pretty
quickly, actually. And that’s really fun because we already
have local vendors popping through.”
In fact, the day we stopped in for the interview, the Co-op
offered fresh asparagus from two different local growers.
Brickel encourages local growers to contact the store about
the possibility of selling produce through the Co-op. “That’s
how that asparagus came in.” Brickel relates, sharing that a
grower’s wife urged him to ask the produce manager. “The
next day, we had asparagus coming in.”
While it’s good news that fresh produce is already selling
quickly, inevitably, any fresh food market will be faced with
produce that might have past the point of being at its most
appealing. Gonzales-Denham notes that with produce that
is becoming old or other foods that are facing an impending
expiration dates, the Co-op works to find a new home for it.

www.Dubuque365.com

{ dubuque food co-op }

how much pesto is too much?

We don’t compete with Farmers’ Market;
we want to supplement Farmers’ Market
and give the vendors another outlet to sell
their goods when they’re not out there on
Saturday.”

“Right now, we’re trying to re-home everything. It’s all
waste-stream diversion,” explains Brickel. “The worstcase scenario is that something goes in the trash. So
as things are nearing dates or things are not quite as
pretty, we will eventually get to the point where we
are able to reuse that more and more, like recently our
deli made some salsa out of some tomatoes but were
still really yummy and really edible. But we’re donating
to the Mission and Opening Doors’ Maria House and
Teresa Shelter. And we’ve also worked with a local food
producer, giving them stuff at cost so they can make a
few things but we’re really trying to give it a new home.”

While that kind of collaborative and
integrative approach seems to be the
way things get done in Dubuque, Brickel
acknowledges that the Dubuque Food
Co-op has an even bigger job in educating
potential customers about the benefits of
organic and locally-sourced food than most
existing co-ops that have grown up with the
support of informed customers.
“I kind of need to reconfigure (my approach),
because I’ve been working in the industry
and I’m used to people who are coming
because they want to buy the food,” Brickel
admits. “I need to reach out to a whole
group of people who are just completely
unfamiliar. So if somebody’s coming in and

In addition to partnering with local charitable organizations
to avoid waste, the Co-op also partners with other local food
businesses, selling prepared items and to-go foods from The
Food Store, take-and-bake casseroles from Fresh Take and
fresh-baked bread from Manna Java World Café.

“We’re really pleased that we have the ability to partner
with The Food Store as well as with Fresh Take and we look
forward to forging more partnerships with local vendors,” said
Gonzales-Denham. “In the colder months, we’ll be having
soups that people will be able to come and grab and go. Or
people are certainly encouraged to come and sit in our seating
area and enjoy their meal, check their email, utilize wi-fi.”
“That’s a value that we see, going back to that ‘What
is a co-op?’ story, it’s really connecting partners in the
community so that we have a greater impact and can serve
the Tri-States more effectively together,” said Brickel. “We
value those partnerships, hopefully, as much as they do. They
help us and we’re happy to help them. It extends beyond
the aisles. We’re partners in the food community. Our love
is food. Our love is the community and how it interacts with
food. That’s what The Food Store is doing. That’s what Fresh
Take is doing. That’s what Manna Java is doing and our local
growers. Hopefully, we just need more opportunity for that
kind of thing too because we’re all doing the same thing.

www.Dubuque365.com
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{ dubuque food co-op }

yes, bacon!

we can exist but that’s not why we’re here.
We’re here to serve our memberships.”
But don’t feel left out if you’re not (yet)
a member. “If they’re not a member, we
want them to come in anyway,” said Brickel.
“They will not pay a higher shelf price for
product. They are absolutely invited in, all
the time. We just want to get good food out
to the community.”

wants strawberries, I need to be able to talk
about living wages. I need to be able to talk
about petrochemicals. I need to be able to
talk about miles to market, impact on health
and livelihood, all these different things. So
we have some work to do.”
Brickel shares a story about taking a fruit
salad to a recent gathering and enjoying
watching people’s reaction when they
tasted the “real” strawberries as opposed
to the bland versions grown for shipping
we’ve become used to. “If anything, that’s
our advantage,” he states. “We have all this
education to do but it’s fun. We get to have
people try things and maybe get them on
board that way. Beyond the political impact,
social impact, environmental impact,
beyond all that, it just tastes really good.”

That said, Brickel notes that there are a
number of reasons to become a member.
Members are eligible for savings on
particular members-only discount sale
items. Also, members are essentially owners
of the Co-op and like stockholders are
eligible to receive annual dividends on any
profits that might be realized. While nobody
expects to get rich off a Co-op membership,
theoretically, a member could earn back the
original investment in membership.
“Membership fee with us is $100 for a lifetime
and it’s refundable,” said Brickel. “So if people
move or change their mind, they get their
money back so there’s no risk really, inherent
in any way. Members help build our capital so
we can grow while they’re with us. But there
are other really compelling reasons. We are a

community organization. We have over 1600
local members and they are actively engaged
in helping us become a vibrant business,
offering something back to the community.
They get to vote for the board of directors
so they also get democratic control of their
business, which is really wonderful. So it’s a
really unique opportunity because not only
do they get the financial aspects of being a
member but they’re giving something back
as well. They’re helping to provide this to the
community.”
“We want people to see the Dubuque Food
Co-op as their co-op,” Gonzales-Denham
adds. “This is your community; this is your
co-op. Without the community support, we
would not exist. We wouldn’t be open and we
certainly would not be able to thrive and grow
with out continued community support.”
The Dubuque Food Co-op is now open
daily at 955 Washington St. #107 (first floor
of the CARADCO Building at the corner
of Washington and 9th Streets). Hours
are Monday through Saturday, 8 a.m. to 7
p.m., Sundays, 11 a.m. to 7 p.m. For more
information,
visit
dubuquefood.coop
or follow the Dubuque Food Co-op on
Facebook. 		
•••

Brickel acknowledges that pricing is a
challenge, especially as organic foods
become more widely available at other
retailers with broader distribution chains,
and that the Co-op will make adjustments
as needed. But ultimately, the Co-op is not
about profit margins. “We’re a co-op so our
objective is service.” he states. “It’s okay.
We need to be profitable so we can grow, so
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{ america’s river festival }

me and joan go way back!

HEADLINER DETAILS

America’s River Festival
Friday & Saturday, June 13 & 14
Port of Dubuque

The biggest concert event of the summer
returns to the Port of Dubuque for two big
nights presented by Maerican Trust and
Savings Bank

Friday general admission is $15 ($20 at the
gate). Limited VIP tickets are $40* [$45* at
the gate] and include admission into event
site (Friday only), standing area closest to
the stage, unlimited food, 3 drink tickets,
some seating will be available on a first
come first serve basis.

Brett Kissel (7:00 PM)
Hits: “Started With A Song”,
“Raise Your Glass”
When you come from a place called Flat Lake,
Alberta, it’s pretty tough to get noticed. For
Brett Kissel, it’s pretty tough to be ignored.
Brett released his major label debut album
– “Started With A Song” – late last year, but
even before the album’s release, Kissel had
already made radio history.

Gin Blossoms (7:00 PM)
Hits: “Hey Jealousy”, “Follow You Down”,
“Found Out About You”		
In late 80’s Gin Blossoms started to grow a
huge following as the #1 local music draw
in Phoenix and certainly were the hometown hero’s of their favorite hang, Tempe,
Arizona. Gin Blossoms indelible jangle-pop
sound was evolving during radio’s diverse
mix of hair bands and grunge music.

Kevin Costner
& Modern West (8:30 PM)

Parmalee (8:30 PM)

Friday is country music night. Gates open
at 5 p.m. with Chasin’ Grace taking the
regional stage from 5:30 - 7 p.m. Then
from 7–8 p.m., country music rising stay
Brett Kissel takes the main stage, followed
at 8:30 p.m. by country stars Parmalee and
finally, hit maker Brett Eldredge taking the
headliner slot at 10 p.m. Chasin’ Grace will
return to the regional stage afterwards in
case you don’t want to stop the party.
Saturday is a big one. It’s rock and roll night
and includes a very special appearance.
First up, the Main Street Jazz Band warms
up the regional stage from 5-7 p.m. before
80’s/90’s indie rock supergroup The Gin
Blossoms hits the main stage at 7 p.m. Then,
in a special performance, Superstar actor
Kevin Coster, who happens to be in town
for special events at the Field of Dreams
(See that story on page 34), will make his
way to the American’s River Festival Main
Stage with his band, Modern West at 8:30
p.m. Not to be outdone, Rock and Roll
legend Joan Jett and the Blackhearts bats
clean-up on Saturday at 10:15 p.m.
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Hits: “Feels Like Carolina”, “Close Your
Eyes”, “Musta Had A Good Time”
From this tiny town that’s home to a gas
station, two blinking yellow lights, and a
small tin- roofed barn dubbed Studio B,
country rockers Parmalee launched their
long journey to Nashville.

Hits: “Let Go Tonight”, “Backyard”,
“Let Me Be the One”
“Modern West got it’s start when my wife
(Christine) encouraged me to reconnect
musically with John Coinman, says Kevin
Costner. “I wasn’t really sure after all these
years how it might work. I wasn’t really sure
what to say. But if life has taught me anything
it was not be stopped by the question or the
unknown. “F… it, what do I have to lose but
maybe some of the best times of my life?”

Saturday general admission is also just $15
($20 at the gate). Reserved Seating is $30*
[$35* at the gate] and includes admission
into event site (Saturday only), reserved
seat in area closest to stage.)
General Admission for the whole weekend
is just $25* [$35* at the gate]. All ticket
prices are subject to convenience fees.

Tickets may be purchased online by clicking
“Tickets” at the top of the page, over the
phone at 800.798.8844 or by stopping at
the Dubuque Iowa Welcome Center.

Joan Jett
& The Blackhearts

Brett Eldredge (10:00 PM)
Hits: “Don’t Ya”, “Beat of the Music”,
“Raymond”			
Country up-and-comer Brett Eldredge has
always been attracted to singers, a fact
that should come as no surprise to anyone
who’s heard the Illinois native’s soulful,
distinctive baritone. “I always gravitated
towards big voices, because as a kid I
had this big voice coming out of this little
body,” says Eldredge.

(10:15 PM)
Hits: “I Love Rock ‘n’ Roll”, “I Hate Myself
for Loving You”, “Bad Reputation”
Joan Jett is an originator, an innovator, and
a visionary. As the leader of the hard-rocking Blackhearts, she’s had eight platinum
and gold albums and nine Top 40 singles,
including the classics “Bad Reputation,” “I
Love Rock ‘N’ Roll,” “I Hate Myself For Loving You,” and “Crimson and Clover.” She
sits at the head of her own independent
label, Blackheart Records.
For more info on everything, visit

www.americasriverfestival.com.
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Heroes

Friday, May 23 @ 7:30 p.m.
Saturday, May 24 @ 2 p.m. and 7:30 p.m.
Grand Opera House (135 W. 8th St.)

Galena Studio Tour

May 24 & 25
Visit www.galenastudiotour.com for more information.

Cultural Expressions: Open Mic
Wednesday, May 28 @ 7-9 p.m.
Nash Gallery (371 Bluff St.)

Tri-State Wind Symphony
Artist Alan Schoer

Ongoing
Jitterz Coffee Shop
Elegent scenes of modern vintage Dubuque

Meet the DAAC Creative Team! ART EXHIBIT
Show: Now-June 1
Reception: May 23 @ 7-10 p.m.
Dubuque Area Arts Collective (902 Main St)

“Fragment of Imagination” featuring Osvaldo

Buccafusca and Justin Schortgen
Now-June 1
Gallery C (Schmid Innovation Center, 900 Jackson St.)
For more information, visit www.gallerycm.com.

“Food For Thought” Food Paintings by Robin Riggs
Now-June 2
Wantoot Gallery (Mineral Point, WI)

Now-June 4
Sinsinawa Mound Center Art Gallery (Sinsinawa, WI)
For more information, contact Michelle at (608) 748-4411,
ext. 849, or visit www.sinsinawa.org.

“Millennial Encounters” Artist Showcase
Now-Sunday, June 15
Nash Gallery (371 Bluff Street)

Artist Call: Now-July 1
Nash Gallery, 371 Bluff St., Dubuque, IA
For more information, visit www.facebook.com/nashdbq
or www.dcfas.org.

“Midwest Landscapes” by Marcia Wegman

Now-August 3
Dubuque Museum of Art
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Late Submissions Deadline: Friday, May 30
Opening Reception: Friday, June 13 @ 6-10 p.m.
Dubuque Area Arts Collective (902 Main St.)
Email submissions to salondbq@gmail.com. For more
information, visit www.DAartscollective.com.

The Butcher of Baraboo

May 30-31, June 1, 6 and 7
Five Flags Center, Bijou Room
For more information, visit www.flybynightdubuque.com.

Red Cedar Chamber Music
Saturday, May 31 @ 7 p.m.
Dubuque Museum of Art

May 31-June 1
Galena Cellars Vineyard (Galena, IL)

Music in the Gardens

Sundays: June 1, 8, 15, 22, and 29 @ 6:30 p.m.
Dubuque Arboretum
For more information, visit www.dbqartscouncil.org or
www.dubuquearboretum.com.

UWP Heartland Festival

“Psychedelia”

“9x9x3: New Visions”

Digital Art Exhibit

Galena Artists’ Guild Art Show

“Christian Art Paintings”

Now-July 13
Dubuque Museum of Art

Thursdays: May 29, June 5, 12, 19, and 26 @ 7:30 p.m.
Eagle Point Park Band Shell
Visit www.tsws.org for more information.

Opening Night: Friday, June 6
University of Wisconsin-Platteville,
Center for the Arts

Bordeaux & Brushes (21+)

Saturday, June 7 @ 5 p.m.
Matter Creative Center (140 East 9th St)

Sinsinawa Dominican Heritage Exhibit

Now-August 8
For more information, contact Michelle at (608) 748-4411,
ext. 849, or visit www.sinsinawa.org/moundcenter.
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The Wedding Singer the Musical Comedy
June 12-14, 20-21 @ 7 p.m.
June 15 and 22 @ 2 p.m.
Bell Tower Theater

Music on the Mound

Saturday, June 14 @ 3-7 p.m.
Horseshoe Mound Preserve (Elizabeth, IL)

Pinot & Pottery (21+)

Saturday, June 14 @ 5 p.m.
Matter Creative Center (140 East 9th St.)

Artists Take Over the Porch

Saturdays: June 14, 21, and 28 @ 11 a.m.-3 p.m.
Outside the Lines Art Gallery (409 Bluff St.)
For more information, visit www.otlag.com.

Art of the River Opening
Thursday, June 19 @ 5 p.m.
Grand River Center

“Motherhood Out Loud”

June 19-28 @ 7:30 p.m.
Alley Stage (Mineral Point, WI)

XANADU

June 19-21 @ 7 p.m.
University of Dubuque, Alumni Courtyard
For more information, visit www.risingstartheatrecompany.com.

Bricks & Beers (21+)
Friday, June 20 @ 5 p.m.
Matter Creative Center (140 East 9th St,)
Oliver

June 20-21, 26-28 @ 7:30 p.m.
June 22 and 29 @ 2 p.m.
Grand Opera House (135 W. 8th St.)

“Tour of Gardens”

Saturday, June 28 @ 9 a.m.-4
p.m.
Various gardens in Dubuque
See a full, updated list of arts
events on Dubuque365.com or
use the QR code here...
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{ movies }

looks like summer!

555 JFK Road, Behind Kennedy Mall

www.mindframetheaters.com

coming to theaters :

Movie Hotline: 563-582-4971
Now Showing @ MINDFRAME
Friday, May 9 - Thursday, May 15
Maleficent (PG) Thu: 7:00, 9:15
A Million Ways to Die in the West (R) Thu: 8 PM
Blended (PG-13)
Fri - Thu: (11:20 AM), (1:55), (4:30), 7:05, 9:35
X-Men: Days of Future Past (PG-13)
Fri - Thu: (11:00 AM), (1:40), (4:25), 7:15, 9:55

Godzilla (PG-13)
Fri - Thu: (11:00 AM), (1:35), (4:10), 7:00, 9:40
Million Dollar Arm (PG)
Fri - Thu: (11:30 AM), (2:05), (4:45), 7:20, 9:55
Neighbors (R)
Fri - Wed: (12:25), (2:40), (5:00), 7:35, 8:15, 9:50
Thu: (12:25), (2:40), (5:00), 7:35
The Amazing Spider-Man 2 (PG-13)
Fri - Wed: (1:25), 6:50, 9:45, Thu: (1:25 PM)
Heaven Is for Real (PG)
Fri - Thu: (11:00 AM), (4:15)

X-Men: Days of Future Past

A Million Ways to Die in the West

(May 23) (PG-13) The characters from the
original “X-Men” film trilogy join forces
with their younger selves in order to
change a major historical event and fight
in an epic battle that could save our future.

(May 30) (R) After Albert backs out of a
gunfight, his girlfriend leaves him. A
mysterious and woman rides into town
and helps him find his courage, and
they begin to fall in love. But when her
husband, a notorious outlaw, arrives
seeking revenge, the Albert must put
his newfound courage to the test.

Blended (May 23) (PG-13)
After a disastrous blind date, single parents
Lauren and Jim agree they never want to
see each other again. But when they each
sign up separately for a family vacation
with their kids, they are all stuck sharing
a suite at a luxurious resort for a week.

Maleficent (May 30) (PG)
Explore the story of the iconic villain from
“Sleeping Beauty” and the elements of her
betrayal that turn her pure heart to stone.

MOVIE BUZZ

WB’s untitled Batman versus Superman
has finally been given just the kind of
name-by-committee title you’d expect
after months of internal debate. The
studio announced that their film has
officially been bestowed the lengthy title
Batman v Superman: Dawn of Justice.
J.J. Abrams has revealed that not
everything in the new Star Wars is going
to be made of CGI. Childlike hopes around
the world rise ever so slightly in thinking
that this thing might not be the usual
modern mess of cold, overreaching CGI.
The Point Break remake is moving on
without Gerard Butler, now with Zero Dark
Thirty actor Édgar Ramírez in talks to take
over the role of Bodhi.
Jon M. Chu has added Molly Ringwald to
the cast of his live-action adaptation of
Jem and the Holograms though it’s not
being revealed what part she’ll be playing.
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The Fault In Our Stars
(June 6) (PG-13) Hazel and Gus are two
extraordinary teenagers who share an
acerbic wit, a disdain for the conventional,
and a love that sweeps them, and us,
on an unforgettable journey. This film
explores the funny, thrilling and tragic
business of being alive and in love.

For the second time in two years, Joel
and Ethan Coen are handing off a script
to someone else. The brothers have now
gone for-hire to provide a script for Steven
Spielberg’s next project, a Cold War film.
Gravity’s Alfonso Cuarón may direct
Fantastic Beasts and Where to Find
Them which J.K. Rowling has written a
screenplay for, set 70 years before the
Harry Potter and focusing on the titular
book’s author, Newt Scamander.
WB and Legendary Pictures are moving
forward with a sequel to ‘Godzilla,’ which
has already made nearly $200 million.
Channing Tatum will reportedly make
the X-Men the next group of muscular,
costumed dudes he hangs out with. As
was previously rumored, Tatum will play
Gambit in X-Men: Apocalypse, and he’ll
then get a spin-off solo project with the
card-throwing superhero.
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{ budweiser live music • may 22 - june 8 }

TRI-STATE LIVE MUSIC
Thursday, May 22
Null & Void
Tony Roma’s, 6 PM
Fever River String Band
Grape Escape, 7 PM
Dueling Pianos
Mississippi Moon Bar, 8 PM
Jazz Night with ‘
Round Midnight Trio
Monk’s Kaffee Pub, 8 PM

Jason Ray Brown, Offshore, 7 PM

Sunday, May 25

Missbehavin’
Galena Brewing Co., 7:30 PM

Open Mic with Scott Rische
Grape Escape, 12 PM

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

HookStock Bluz Fest:
Denny Garcia, 1 PM
Mike Tafoya & The Lost Boyz, 2:15 PM
Family Business, 3:45 PM
Playground of Sound, 5:30 PM
Blue-n-Evol, 7:45
Kris Bell Band, 9:30 PM
Jason Ray Brown, 11 PM
Blue Dogs, 12:30 AM
Sandy Hook Tavern, 9 PM

Tuesday, May 27

Red & White
PromiseLand Winery, 2 PM

Wednesday, May 28

Larry Michael
Potosi Inn, 7:30 PM
Deuling Pianos
Mississippi Moon Bar, 8 PM

Kristina Castaneda & Shawn Healy
Stone Cliff Wine & Beer Bar, 7 PM

Renegade
Whitetail Bluff Camp, 8 PM

Corey Jenny & Bryan Popp
Mystique Casino TPC, 8 PM

Corey Jenny
Perfect Pint, 7 PM

Classical Blast
Shark’s Roadhouse, 8 PM

Experiments in Coffee, Noise,
Bass & Light
Monk’s Kaffee Pub, 8 PM

Denny Garcia
Galena Brewing Co., 7:30 PM

Roy Schroedl
Embe Eatery, 8:30 PM

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

Charlie Parr, Jack Klatt
Eronel, 9 PM

Johnnie Walker
Mississippi Moon Bar, 8 PM

Outa Control, Northside Bar, 9 PM

Zero 2 Sixty
The Yardarm, 8 PM
Pokedabear,
R Place, 8 PM

Saturday, May 24

Broom Street Drifters
The Cornerstone, 8 PM

Classical Blast
Iron Horse Social Club, 2 PM

Ten Gallon Hat
Grape Escape, 8 PM

Boys Night Out
Aragon Tap, 8 PM

The Resistors
Shark’s Roadhouse, 2 PM

Friday, May 23

Tony Walker
The Yardarm, 8 PM

Fever River String Band
Leadmine, 3 PM

Dark Slide Skate Deck Show
Mike Hard, Busted I, Flannel
Season, Thee Micro Mantis
Eronel, 9 PM

Cal Coohey
Lunchtime Jam, Town Clock, 12 PM

Massey Road
Spirits, 8 PM

Johnnie Walker
Park Farm Winery, 5 PM

True Music Kickoff to Summer
LoveMonkeys, with Pop Rocks,
Fizgig
Town Clock Plaza, 5 PM

Justin Morrissey
Grape Escape, 8 PM

Garrett Hillary
Woodbine Bend, 6 PM

Ethan Keller
The Cornerstone, 8 PM

Greg James
Stone Cliff Wine & Beer Bar, 7 PM

Communion Daytrotter Club Night:
Neulore, Busy Living, Hunterchild,
Bootstraps
Codfish Hollow Barn, 8 PM
Dert Bagz
The Cornerstone, 8:30 PM

Salute to the Stars:
Elisa Furr as Celine Dion
Mystique Casino, 8 PM

Bailiff, Like Like Like The The Death
The Lift, 9 PM
Taste Like Chicken
Spirits, 9 PM
Ambushed
Northside Bar, 9 PM
Pash N Brew
Shenanigan’s Pub, 9 PM
Hot Mess
Monticello Eagles Club, 9 PM
Brown Bottle bandits
County Line Zwingle
Buzz Berries
Sandy Hook Tavern, 10 PM
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HookStock Bluz Fest:
Aaron Williams & The Hoodoo, 2 PM
Brewz Brothers, 4 PM
Sandy Hook Tavern, 9 PM

Kevin Beck & Johnnie Walker
Tony Roma’s, 6 PM
New Voices: Open Mic
Rendezvous Coffee & Tea, 6:30 PM
Jordan Danielsen
Riverboat Lounge, 7 PM

Acoustic Jam with Garrett Hillary
The Cornerstone, 6:30 PM

Open Mic with Cal & Meg
The Cornerstone, 2 PM
Marty Raymon, Shark’s Roadhouse, 2 PM
Danny Whitson, Northside Bar, 3 PM
The Fast Clydes, Tabor Winery, 3 PM

MFC Cultural Expressions Open Mic
Nash Gallery, 7 PM
Ben & Andrew
Riverboat Lounge, 7 PM

Ethan Keller
New Diggings General Store, 3:30 PM

Laughing Moon Comedy
TC Hatter & Marcianne
Mississippi Moon Bar, 8 PM

Broken Strings
Stone Cliff Wine and Beer Bar, 4 PM

Thursday, May 29

Americana Band - Dixieland Sunday
River’s Edge Plaza, 5 PM
Mississippi Band
Park Farm Winery, 5 PM

Just Cuz , Tony Roma’s, 6 PM
Positievly 4th Street
Grape Escape, 7 PM
Country on the River Singing Challenge
Mississippi Moon Bar, 8 PM

Jon Conover
Frank O’Dowd’s Pub, 6 PM

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

Johnnie Walker
Galena Brewing Co., 7:30 PM
Brown Bottle Bandits, Offshore, 9 PM

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

Friday, May 30

Classical Blast
Iron Horse Social Club, 10 PM

Garrett Hillary
Lunchtime Jam, Town Clock, 12 PM

Memorial Day
Monday, May 26

Brittany Bexton, Jumpers, 6 PM

Johnnie Walker, Offshore, 1 PM

Massey Road, Rock The Dock
River Museum, 7 PM

2nd Generation
Shark’s Roadhouse, 1 PM

Becky McMahon
tone Cliff Wine & Beer Bar, 7 PM
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{ budweiser live music • may 22 - june 8 }
Johnnie Walker
Weber’s, Epworth, 7 PM

Andy Wilberding
Stone Cliff Wine & Beer Bar, 7 PM

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

Old ‘57s, Galena Brewing Co., 7:30 PM

Andreas Transo
Frank O’Dowd’s Pub, 7:30 PM
Midnight Special:
Classic Rock Experience
Mississippi Moon Bar, 8 PM
Boys Night Out, Spirits, 8 PM
2nd Generation
Taste Country Marketplace

Andreas Transo, Frank O’Dowd’s, 7:30 PM
Spazmatics, Mississippi Moon Bar, 8 PM
Helforstout, Mystique Casino, 8 PM
Taste Like Chicken
The Yardarm, 8 PM
Cranes/Vultures
The Cornerstone, 8 PM

Zac Swanson, Grape Escape, 8 PM

The Lonely Goats
Grape Escape, 8 PM

Tommy Bentz Band
The Cornerstone, 8 PM

Miles Nielsen & The Rusted Hearts
Eronel, 9 PM

DJ Soulie, Eronel, 9 PM

DJ Jevity, Mr. Whiskerz
The Lift, 9 PM

Pokedabear
Murph’s South End Tap, 9 PM
Buzz Berries, Northside Bar, 9 PM

Dubuque Pride Drag Show
Holiday Inn, 9 PM

Renegade, Sandy Hook Tavern, 10 PM

Moonshine Sorrow
Northside Bar, 9 PM

Saturday, May 31

Zero 2 Sixty, Dirty Ernie’s, 9 PM

Johnnie Walker
The View, Mud Lake, 2 PM

Massey Road, Perxactly, 9 PM

Wundos
Council Hill Station, 5 PM
Warrior Brotherhood Kick-off to
Summer Ride:,
Armstrong Clawhammer, 6 PM
Sandy Hook Tavern

Sunday, June 1
Open Mic with Scott Rische
Grape Escape, 12 PM
Open Mic, The Cornerstone, 1:30 PM
Matriarchs, Council Hill Station, 2 PM
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Marty Raymon
Shark’s Roadhouse, 2 PM
Ignighter
George & Dale’s, 3:30 PM
Campfire Kings
New Diggings General Store, 3:30 PM
Black Velvet Band
Stone Cliff Wine and Beer Bar, 4 PM
Laura McDonald & Jeff Weydert
Sunset Ridge Winery, 4 PM
Americana Band, Dixieland Sunday
River’s Edge Plaza, 5 PM

Thursday, June 5

Broken Strings, The Yardarm, 8 PM

Corey Jenny Duo, Spirits, 9 PM

Terry McCauly
Park Farm Winery, 5 PM

Roy Schroedl, The Cornerstone, 8 PM

Massey Road, Doghouse Lounge, 9 PM

El Valiente, Little Legend, Nixon
Eronel, 9 PM

Taste Like Chicken
Northside Bar, 9 PM

Renegade, Northside Bar, 9 PM

Playground of Sound
Sandy Hook Tavern, 10 PM

Boots Hefel Band
Tony Roma’s, 6 PM
The Dirty Water Boys
Grape Escape, 7 PM

Peewee Moore
Sandy Hook Tavern, 10 PM

Deuling Pianos
Mississippi Moon Bar, 8 PM
Jazz Night w/ ‘Round Midnight Trio
Monk’s Kaffee Pub, 8 PM

Friday, June 6
Ralph Kluseman
Lunchtime Jam, Town Clock, 12 PM

Music in the Gardens
Jim Butsa Band
Dubuque Arboretum, 6:30 PM

The Fast Clydes
Park Farm Winery, 5 PM

Tuesday, June 3
Laura McDonald
Tony Roma’s, 6 PM

Saturday, June 7
Campfire Kings, Grape Escape, 2 PM
Larry Michael, Shark’s Roadhouse, 2 PM

Black Water Gin
Sandy Hook Tavern, 5 PM

Bobby Bar Jr.’s Young Criminals
Starvation League
The Lift, 9 PM

Sunday, June 8

Zero 2 Sixty, Northside Bar, 3 PM
The Feralings, Council Hill Station, 6 PM
Garrett Hillary, Woodbine Bend, 6 PM
Roy Schroedl
Stone Cliff Wine & Beer Bar, 7 PM

Just Cuz
Downtown Friday Night,
Dyersville, 6:30 PM
Party on the Patio
Stone Cliff Wine & Beer Bar, 7 PM
Johnnie Walker
Dubuque Driving Range, 7 PM

Wednesday, June 4

Campfire Kings
Galena Brewing Co., 7:30 PM

Acoustic Jam
The Cornerstone, 6:30 PM

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

Laughing Moon Comedy
Doug Thomson
Mississippi Moon Bar, 8 PM

Shyster
Mississippi Moon Bar, 8 PM
Laura McDonald & Jeff Weydert
Spirits, 8 PM

Buzz Berries
Galena Brewing Co., 7:30 PM
Katie Sullivan
Frank O’Dowd’s Pub, 7:30 PM
Free Fallin’: Tom Petty Tribute
Mississippi Moon Bar, 8 PM
Crippen & Clayton feat. Anna
Grape Escape, 8 PM
Mike Munson, Michael Lambert
Eronel, 9 PM
Better Than Good Enough, Nixon,
Ben & Andrew, The Lift, 9 PM
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Open Mic with Scott Rische
Grape Escape, 12 PM
Open Mic, The Cornerstone, 1:30 PM
The Lonely Goats
Council Hill Station, 2 PM
Ten Gallon Hat
Shark’s Roadhouse, 2 PM
Bryce Janey, Tabor Winery, 3 PM
Righteous Hillbillies
New Diggings Gen. Store, 3:30 PM
Johnnie Walker
Stone Cliff Wine and Beer Bar, 4 PM
Boots Hefel
Sunset Ridge Winery, 4 PM
Americana Band
Dixieland Sunday
River’s Edge Plaza, 5 PM
Taste Like Chicken
Sandy Hook Tavern, 6 PM
Music in the Gardens
Ken Killian’s Classic Big Band
Dubuque Arboretum, 6:30 PM
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Deals & Specials!
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{ potosi brewfest }

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

CLUB 84 - MONTHLY!

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.

Denise Ramsden Comedy
Wednesday, June 11, 8 p.m.

50’s & 60’s Sock Hop

Thursday, June 12, 7 p.m.

Johnnie Walker

Friday, May 23, 8 p.m.

TC Hatter & Marcianne
Laughing Moon Comedy
Wednesday, May 28, 8 p.m.

David Minnihan

Friday, June 13, 8 p.m.

Hypnotist Dr. Jim Wand
Saturday, June 21, 8 p.m.

Country on the River
Singing Challenge

Thursday, May 29, 8 p.m.
We’re hosting karaoke/singing contests
now through 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!

Midnight Special

Classic Rock Experience
Friday, May 30, 8 p.m.
Midnight Special performs live in a authentic
70s rock concert recreation. Performing a
collection of the greatest epic classic rock
anthems of all times by Queen, Boston,
Styx, Journey, Elton John, Deep Purple, Led
Zeppelin, Rand Funk Railroad, Pink Floyd,
Band Company and more! No Cover!

Doug Thompson Comedy
Wednesday, June 4, 8 p.m.

The Spazmatics
King of Kings Contest:
A Tribute to Elvis
hosted by Ronny Craig
June 27-28

Watch ten Elvis Tribute artists, including
three former world champions; compete
in the King of Kings Contest accompanied
by the Change of Habit Tribute Band and
hosted by Ronny Craig!
The King of Kings Contest: A Tribute to
Elvis is an international showcase and
competition, featuring the world’s top Elvis
tribute artists. The winner will return to
the Mississippi Moon Bar stage Saturday,
January 10, 2015 to celebrate Elvis’ 80th
birthday. The event is hosted by national
personality Ronny Craig. Craig has been
featured as an Elvis tribute artist in such
films and television specials as Almost Elvis
and The Men Who Would Be King. Craig
is multi-talented with his stage presence,
soaring voice, and knowledge of the world
of an Elvis tribute artist.

Friday, June 6, 8 p.m.

August 7, 8 p.m.

www.Dubuque365.com

Bret rose to fame as the front man of
Poison, one of rock’s most iconic and
enduring bands.
Since the band’s
beginning, Poison has achieved massive
success – releasing eight studio albums,
four live albums, and selling over 30
million records worldwide. The band
has charted ten singles in the Top 40 on
Billboard’s Hot 100 including the numberone single, “Every Rose Has It’s Thorn.”

The Beach Boys are best known for their
classics “Surfin’,”“Fun, Fun, Fun,”“I Get Around,”
“Help Me Rhonda,” “California Girls,” Grammy
nominated “Good Vibrations” and the Golden
Globe nominated “Kokomo,” which became
the bestselling single ever. They were also
inducted into the Rock & Roll Hall of Fame
in 1988 and were listed at number twelve on
Rolling Stone magazine’s 2004 list of the “100
Greatest Artists of All Time.”
In addition to founding Beach Boy Mike
Love and Beach Boy-vet Bruce Johnston;
Christian Love, Randell Kirsch, Tim
Bonhomme, John Cowsill of The Cowsills
and Scott Totten round out the band.

Beach Boys

Loverboy

The Beach Boys are an American Rock
Band formed in 1961 whose early music
gained popularity across the United
States for its lyrics reflecting Southern
California’s youth cultures of surfing, cars
and romance. The Beach Boys continue
to create and perform with the same bold
imagination and style that marked their
explosive debut over 50 years ago.

LOVERBOY has sold more than 10 million
albums, earning four multi-platinum
plaques, including the four-million-selling
Get Lucky. Their string of hit singles
including “Working for the Weekend,” “Hot
Girls in Love,” “Queen of the Broken Hearts,”
“Turn Me Loose,” and “ When It’s Over” went
on to become the anthems and party songs
of a generation of rock concert-going fans.

September 20, 6:30 & 9:30 p.m,

Bret Michaels
Saturday, June 7, 8 p.m.

turned his passion for music into a multifaceted brand that encompasses record
breaking touring sales, reality TV stardom,
legendary songs, all supported and
followed by three generations of loyal fans.

Semifinals will be held on Friday, June 27 at
7:00pm and Saturday, June 28 at 2:00pm.
Finals will be held on June 28 at 7:00pm.
Tickets: $15-$25.

Shyster

Free Fallin’: Tom Petty Tribute

Saturday, May 31, 8 p.m.
If you want to be sent back to the
80’s the only band to do it with is
the Spazmatics. The band lends
its geeky charm to the tune of
theme songs and hits that shaped
the decade of decadence. Their

spastic show, complete with the
style and dance moves of the
80’s, allows you to bring your
guard down. They add a unique
dimension to their performance,
demonstrating the common
ties between 80’s new wave and
today’s popular music. Don’t miss
this crowd favorite.

Moon BAr favorite, Bret Michaels is a
multiplatinum global superstar who has

September 26, 8 p.m.
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{ mason dixon saloon }

rusty gold!

The bar is well managed which is not surprising since Joe is
also the owner of Gin Rickeys in Dubuque. All beer is bottled
and the signature Mason Dixon Bloody Marys are served in
special Mason Dixon jars.

Mason Dixon Saloon
by Rich Belmont
In June, 2010 when Dennis Hefel
and his son, Joe, opened their
saloon on Main Street many
people thought it had a strange
name. After all, the Mason-Dixon
Line was surveyed between 1763
and 1767 by Charles Mason and
Jeremiah Dixon in a resolution of
a border dispute between British
colonies. It forms parts of the borders of Pennsylvania,
Maryland, Delaware and West Virginia. And all those states
are a long ways from Dubuque, Iowa!
But over the years the MasonDixon Line has come to
symbolize a cultural boundary
between the Northeastern
United States and the Southern
United States. In picking that
name Dennis and Joe were
declaring their saloon was a
place where we could experience
a bit of Southern hospitality in a
rustic environment.
Certainly, this bar and restaurant
is an interesting place to visit.
There are beautiful stone
columns in between whiskey
barrel columns against the
walls. The masonry was done
by Dennis Hefel’s sons Jim and
Jay. Dennis himself did the
barrel columns. He had to cut
recycled Kentucky whiskey
barrels in half. This was no small
feat considering they are made from individual narrow slats
held together by iron rings. It was Joe’s idea to mount lights
over the bar in logs removed from his father’s farm. He also
designed the red lighting under the steps and bars. Mike
Breitbach Construction of Dubuque crafted the tables and
both upper and lower bars from cedar.

to them by Mike Wolfe
of Antique Archaeology
in LeClaire, IA on an
episode of the American
Pickers TV show. Joe
and his Chief Financial
Officer, Kari Denahy, who also happens to be his fiancée, are
always on the look-out for exciting items to add to the décor.

Mason Dixon Saloon
163 Main Street, Dubuque, IA 52001, 563-582-3445
www. MasonDixonSaloon.com
HOURS: Bar: 11 am – 2 am daily
Kitchen: 11 am –8:30 pm daily
DINING STYLE: Come as you are
NOISE LEVEL: Loud
RECOMMENDATIONS: Kickin’ Chicken Wings, Dixon
Dice, Portobello Mushrooms, Mason Burger, Reuben,
Grilled Chicken Breast, BLT, Patty Melt, Pulled Pork
Sandwich, Mason Dixon Ribs
LIQUOR SERVICE: Full Bar, all beer in bottles
PRICES: $6.25 - $22.00
PAYMENT OPTIONS: Cash, Debit, Visa, MasterCard,
Discover, AMEX, checks, ATM on premises
ACCESSIBILITY: Ramp to Front Door & Restrooms
KIDS POLICY: No Menu, No High Chair, No Boosters
RESERVATIONS: No CATERING: No
TAKE OUT: Yes DELIVERY: No PARKING: On Street
I have studied the
shot glass collection
on more than one
occasion. Dennis began
accumulating them on
his honeymoon in 1970.
They are from such
diverse locations such
as Niagara Falls, Pikes
Peak, the Ozarks, Washington, DC, Jackson Hole, Yosemite
and the Gulf Coast Gator Ranch in Mississippi.

While you are enjoying Mason Dixon
Saloon’s atmosphere check out the
fascinating artifacts. Dennis made the
salt and pepper holders out of horse
and pony shoes he copper plated. A
Texas longhorn skull is on display and
the antique liquor store sign was sold
24
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This last one kind of
goes with the full size
Crocodillian hanging on
the wall. It was carved in
Teak by a woodcarver in
India. Do you think it’s a
crocodile or an alligator?

Appetizers are a good way to start either lunch or dinner
at Mason Dixon Saloon. The Dixon Dice are addictive.
Breaded pepper jack cheese cubes are served with a choice
of dipping sauces. Mason’s Motzys are mozzarella sticks
breaded with Italian seasonings and are delicious with the
special marinara sauce.
The breaded and fried Portobello mushrooms are a real
treat. You know Portobellos are considered the steak
of mushrooms. However, did you know when they are
immature white mushrooms they are called Button or
Common and when they are immature brown they are
referred to as Cremini, Crimini, Chestnut or Baby Bellas? I
didn’t know all these names refer to the same mushroom!

Without a doubt the must-have Starter is a basket of
fabulous Mason Dixon Chicken Wings. Ten jumbo wings are
coated with an enticing seasoning and then fried in such a
way there is no trace of oil or grease. They are scrumptious
just the way they are served and sauces are unnecessary. But
if you insist on saucing your wings there are 3 homemade
dips on the menu. They are Buffalo, Sweet BBQ and Crazy
Hot. You can request a fourth sauce called Insanely Hot.
Only crazy people order this sauce because it’s made with
Ghost Pepper and is a mouth burner. The Crazy Hot Sauce
packs a great deal of flavor and the Insanely Hot Sauce is
mostly heat. By the way, the Ghost Pepper also known as
Bhut Jolokia has a rating of 1,041,427 Scoville Heat Units
(SHU). At one time this was considered the hottest pepper
but would you believe it is currently ranked number 9 on the

www.Dubuque365.com

{ mason dixon saloon }

bring a rack of ribs every 10 minutes ‘till someone passes out.

Scoville Heat Scale? The 3rd hottest pepper is called the 7
Pot Brain Strain at 1,900,000 SHU. The second hottest is the
Trinidad Scorpion Moruga Blend at 2,009,231 SHU and the
current record holder is the Carolina Reaper coming in at
a whopping 2,200,000 Scoville Heat Units! By comparison
the ubiquitous Jalapeño ranges from 2,500 to 10,000
SHU; Original Tabasco Sauce is 2,500 to 5,000 SHU and a
Pepperoncini is hardly hot at all with a rating of only 100
to 500 units.
The burgers are one third pound Angus patties. The
ground beef, steaks and ribs all come from Silker’s Grocery
Store in Epworth, Iowa where all meat is cut and ground
daily. I particularly like the specially seasoned Mason
Burger topped with bacon and pepper
jack cheese.
The BLT has four thick slices of bacon,
tomato and lettuce between slices of
Texas Toast. The bacon is intentionally
cooked to medium for extra flavor. So if
you are one of those people who have
to have burnt bacon strips you can ask
for extra crispy. The Reuben is a goodly
portion of corned beef sandwiched
with a really tasty sauerkraut and
Thousand Island dressing. The Grilled
Chicken Breast has a wonderful
seasoning and is accompanied by two
tasty sides like baked beans or fresh,
crispy coleslaw.
By far the most exceptional dinner is

www.Dubuque365.com

Leftover ribs are turned into pulled pork sandwiches
or wraps. They are usually available on Saturdays and
Mondays but only until they are all gone. This is why
you see some foodies at Mason Dixon Friday nights and
again on Saturdays.

the Mason Dixon Ribs. Dennis is
the Pitmaster and on Fridays and
Sundays he uses his own special
recipe dry-rub on Baby Back Pork
Ribs. He slow cooks them for 3 hours
over all natural hardwood lump
charcoal. They are usually available
from 4:30 pm to approximately 7:30
to 8:30 pm. Dennis will not serve
warmed over ribs so he only cooks
a limited number. They go fast so if
you want them you must arrive early!
These were voted Best Ribs in the TriState Area at Hospice of Dubuque’s
Best Fest 2013. Ribs can be ordered
as a half rack of 5 ribs or full rack of
10. It has been my experience 5 ribs
are more than enough since Dennis
only buys Extra Meaty Baby Backs.

Mason Dixon Saloon is available for private parties up to
95 people. Hats, shirts, tank-tops and sweatshirts can be
purchased so you can enhance your wardrobe.
Do you have a favorite restaurant you would like to see
reviewed? Please send your requests, suggestions and
comments to Argosy at argomark@mchsi.com.
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{ schmid innovation center update }

In 2013, the public spaces on the main and lower levels
of the Caradco Complex were re-named the Schmid
Innovation Center with a newly defined vision and focus,
compliments of benefactors Dick and Carrie Schmid.
Thanks to their support, the seven non-profit partners of
the Millwork Collective, housed in the very hip lower level of
the center, have a home base from which to work and make
their impact on the Dubuque community. Co-location
and shared services allows these groups to operate more
efficiently, generate increased impact, and focus on
mission. The Millwork Collective includes the Dubuque
Chorale, Habitat for Humanity, the Four
Mounds Heart Program, the Presentation
Lantern Center, NAMI-Dubuque, Proudly
Accessible Dubuque, and Studio Works.

by Bryce Parks
With the opening of the Dubuque Food Co-Op,
the highly anticipated anchor tenant in the Schmid
Innovation Center at 900 Jackson/955 Washington Street
in downtown Dubuque, tremendous attention, activity
and excitement is once again focused on the happenings
in the Dubuque Millwork District. We thought this would
be a great time to revisit the overall project to see where
things sit currently and where things are going next
for this incredible example of adaptive re-use. Not only
is there a new name and a new vision for the one time
Caradco window factory, but so too is there new life and
new energy as well as new opportunities for businesses,
residents, visitors and investors in this keystone to
Dubuque’s future success.

“When you put millions of dollars into
these buildings, often it’s the artists who
got the area identified and energized.
They go into buildings where no one
else had the vision to go. Then the
money gets put into the buildings
and the landlords need rent to keep
the mortgage paid, so the artists get
replaced with tenants who can afford
the rent. So, Mary and I tried to figure
out a way, with our team, to carve-out a
really cool and inspiring space that can
be set aside for these groups and bring
vibrancy to the building and still leave
room for for-profit tenants that can pay
rent and make ends meet.”

In addition, the Schmid family supports
the operation of Gallery C, a beautiful art
gallery and public space in the main floor
of the complex.

We visited with the project developers, John and Mary
Gronen, as well as some of the businesses who have
chosen to call the Schmid Innovation Center home.
While it’s been a long journey from vision to renovation
to realization, one thing was made very clear to us: It’s
only the beginning.
“We’re mission-driven and focused on community
building, and we try to do that with all of our projects
and all of our partners,” says John Gronen, President of
Gronen Restoration and Gronen Properties. “It was very
important to us, and the community agreed during
the Millwork Master Planning sessions, that we carved
out space for non-profits and the arts, and we did not
want to see them get pushed out through gentrification,
which happens all time.”
26
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{ schmid innovation center update }
just loved it. We knew furniture would show so well in a
heavy timber building like this. We’re just ecstatic, and
we’re getting a lot of traffic. We love Dubuque.”

“A hand up, not a hand out,” explains the Schmid’s mission.
“We believe that you are never as successful in coping
with life’s challenges as when you actively participate in
the solution. By helping support organizations whose
missions are to create opportunities for people to
help themselves, we believe that we can help create a
sustainable model of philanthropy that can help many
future generations.”

“We’re from Chicago and moved here six months ago. My
wife ran a furniture store in Chicago for 26 years. A little
bit more of an urban look, a little more eclectic. We’re
in a little early, but you can’t go wrong in our business
moving into a building with 72 beautiful, new, upscale
rental units. We certainly look at that as a retailer. And all
of the surrounding buildings, too. We’d much rather be
in at the front end than at the back end.”
“The owners were looking for something different
and realized that our vision of the experience being
so important correlated so well with the focus on the
experience that people find when they come down
to this area. So far it’s been amazing. This area with its
eclectic SoHo feel has captivated people and has them
hanging out down here. After a year here, we have great
traffic. With the completion of this building and the
continuation into the surrounding buildings, we know
we’re going to see a real revitalization of Dubuque.
There was some fear being the first ones in, but we knew
how well it fit our vision with a great experience but
also being accessible and at the same time intimate. It
was just such a great fit. We’re true believers that things
happen for a reason.”

But their dedication to the success of Dubuque and its
young people doesn’t just end at non-profits. Gronen
Restoration Vice-President, Mary Gronen, explains,
“It was very important to the Schmids to create a
business incubator, which is adjacent to Greater
Dubuque Development’s Office. NICC, the SBDC (Small
Business Development Center), ECIA (East Central
Intergovernmental Association), and SCORE (Senior
Volunteers) are all partnering on the initiative. It’s
basically one stop shopping for entrepreneurs, people
who are looking to do start-ups. Dick and Carrie Schmid
want young people to find their opportunity here in
Dubuque and hopefully stay here and build a career.”
“We seek to find ways to make Dubuque successful
and relevant,” says the Schmid’s Mission, “thereby
encouraging our young folks to remain in the community.
This means providing support in order to create an
environment of financial, physical and emotional/
spiritual well-being.”

The Greater Dubuque Development Corporation is
one of the largest tenants on the main floor. President
& C.E.O. Rick Dickinson saw a lot of sense in making the
move to the Millwork District.

The newest business to call the Schmid Innovation
Center home before the opening of the Dubuque Food
Co-Op was RF2 Furniture, who share Zazou’s enthusiasm
for the neighborhood.

“First off, it was out of necessity. We’d outgrown our space
on Main. We enjoyed being neighbors with the Chamber
of Commerce, and we were sort of pioneers in going down
there and making that investment in lower Main. But our
scope of services grew, and we were leasing additional
space from the Chamber, and we were maxed out. So,
we started looking for new space and given the city’s
commitment to the Millwork District, it made sense to
come down here and be pioneers again, as well, bringing
new eyes to this neighborhood. Thanks to the investment
that the community and Gronens have made down here, it
was core and shell, it was stabilized space that we could try
to design to meet our needs and it seemed to make sense.”

“We’ve been coming to Dubuque for 10-12 years,” says
Eddie Severns, who owns RF2 with his wife, Rebecca.
“We bought a couple of buildings, and we’re seeing
the community change… all of these artistic people
coming into the mix. We came into this building, and we

“We love it down here,” continued Dickinson. “I’m
anxious for Dubuquers to come down here and see what
this is. I think some people are fearful of coming to the
Millwork District, which is laughable, but old habits break

Also on the main level of the Schmid Innovation Center
are a number of businesses and organizations who have
all invested in the concept led by the Schmids and the
Gronens. Preceding the Dubuque Food Co-Op are the
Greater Dubuque Development Corporation, Eagle Point
Solar, RF2 Furniture, Pilates Fundamentals and Zazou’s
Bridal Boutique, the first retail tenant to take the leap at
900 Jackson/955 Washington.
Khi Shireman, General Manager at Zazou’s, explains
what inspired the owners of the business to make
the commitment to what was, at the time, a relative
unknown.
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{ schmid innovation center update }
be a balance. There’s a lot of that kind of development
going on around the state or the country and you go
visit and you think, ‘They just… they missed it here.’ They
probably all made some good developer fees, but they
didn’t leave enough money in the project.”

hard. Once they see the quality of the build-out and the
beauty of the space and see it’s very visitor-friendly,
they’re going to change attitudes. The 40 members of
our board of directors come here and are proud of the
space. When visitors come from around the country,
they’re blown away by what they define as “cool and
edgy”, which is the exact message we’re trying to convey
about what Dubuque is.”

“We need to make it important to everyone to keep
investing in projects in the district,” John continues.
These are hard to develop buildings.”

“I think there needs to be a healthy sense of urgency
about the entire community and the downtown in
particular. If you go up over the bluff, it’s anywhere USA,
but below the bluff is the heart of our community, and it
needs to be successful.”

“We’re trying to create an atmosphere and an inspiring
place to be,” adds Mary Gronen.

It seemed through all of our conversations that what’s
next is very important to everyone involved, whether
they were the developer, the economic development
experts or a retail tenant. We’ve got to keep our eyes on
the prize.
“We feel a great deal has happened, but there’s still a lot
of work to do,” explains Mary Gronen.

“This particular space personifies the direction of
the community: adaptive re-use, it’s sustainable, it’s
beautiful, it’s comfortable, and it’s productive.
“The branding of Dubuque as a model for sustainable
communities, defined as being viable, livable and
equitable, is a unique brand that helps us be successful
in the future. It sends a message to potential employers
and employees that this is the place to be, and that’s
critical because the demographics of our community
are not sustainable. By average age, we’re the oldest
city in the fourth oldest state. So, if we just sit back on
our laurels and think we’re going to be successful, we’re
wrong. We have to somehow change that dynamic, and
that change has to be a combination of opportunity
growth and workforce growth or we’re in trouble.”

John adds, “We all have to stay really focused just like
we did a few years ago. The people that are down here
investing in their businesses, they’re counting on all of
us to continue to make the district move forward. We
can’t get too confident in the success that we’ve had,
too confident in all of the accolades that the community
has won, very deservedly so, and letting our foot off the
gas and become less hungry, and thinking this is all just
going to unfold. It’ll unfold, but will it unfold in the right
way? A very deliberate community-building way.”
“The key to any direction like this is momentum,” says
Rick Dickinson. “That healthy sense of urgency. This
building is only one block. You can’t say, ‘Well, we did it!’
Look across the street. It’s not real pretty in any direction.
So the imperative is to keep moving and keep going in
every direction and realize you can’t do it overnight, but
if you stop doing it, it’s going to start going the other
way again.”
“It’s not just up to developers now,” urges John Gronen.
“It’s not just about putting a lot of money into it. It
needs everyone’s focus. And the other threat would
be developers that don’t have community building in
mind and are just in it to make a buck. There’s got to
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To do that means not cutting-corners and making design
and infrastructure decisions that are certainly not the
cheapest, fastest or easiest solutions, but are instead the
best choices for long term impact and success.
That extra effort is paying off big time from the
beginning.
“You can just look around and see the activity, the
construction, the other tenants talking,” says Eddie
from RF2 Furniture. “The traffic flow and now with the
Food Co-op in the last 10 days, a lot of new people are
coming that didn’t know this place was here yet. I would
love to see the other tenant spaces filled and this place
to become somewhere that Dubuquers enjoy coming to
for more retail, dining, things along those lines. This is an
area that really could attract a lot of tourism as well as the
people of Dubuque enjoying it.”
Zazou’s Khi Shireman agreed, “I would love to see a
restaurant, a coffee shop come in next. I see so many
people walking in this area, whether they’re just
checking it out or live in the building, to be able to access
something that’s close by, quick and easy in that realm
of food or beverage is key. There’s nowhere to stop yet
like that.”
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{ schmid innovation center update }
Well, your wishes are close to being granted.
“We’re very close with a coffee house and working
diligently with a restaurant,” says Mary Gronen. “There
are no contracts yet, but we’re working very hard to
make those both happen as soon as possible. We’re in
very serious talks.”
“We want to have a well-rounded, diverse set of
businesses with retail and dining and offices. If the food/
beverage businesses materialize, that only leaves the
2,000 sq. feet that our (Gronen Restoration) offices are
temporarily occupying right now and two very small
other pieces. But we’re talking to people very seriously
about both of those as well. And with the Caradco Lofts
filling up upstairs, it’s time to start looking outside of the
building for the next opportunity.”

Just two day prior to publication, the city hosted a kickoff event for the coming three-component intermodal
center adjacent to the Schmid Innovation Center in the
Dubuque Millwork District. Phase one of the project,
beginning construction now, includes the intermodal
transportation terminal and a three-level parking facility
for 292 vehicles. Phase two will bring a bus storage and
maintenance facility for The Jule public transit fleet and
will begin in 2015.
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This three-component intermodal center is designed to
improve access to transportation services in and around
Dubuque. It will be a hub for all modes of transportation
including pedestrian, bicycle, park and ride, intercity
buses such as Burlington Trailways and Lamers, taxis,
hotel shuttles, and, of course, our local public transit
services, The Jule and RTA.

Mary continues, “Because one building isn’t going to cut
it. It’s got to be the smaller buildings that are surrounding
these large structures. There’s great energy and a good,
balanced vibe going in the Millwork District, and we’ve
got to keep that energy going.”

For the Gronens, one
of the next irons in the
fire is working with the
Friends of St. Mary’s
on master planning for
the St. Mary’s Church
Campus.
“That’s the most exciting
project we’ve worked on
in a long time,” says John
Gronen. And considering
what
they’ve
just
accomplished,
that’s
saying
something.
“We’re just one piece of
this but we’re working
with a whole group of
people on the re-use of St. Mary’s Church, school, and
rectory and we’re really enjoying it because there’s a lot of
commitment from a lot of different people, and St. Mary’s
is such an icon in downtown Dubuque. The outpouring
of support for that project is like nothing we’ve ever seen
before, it’s really exciting.”
But for John and Mary, tight focus still remains in the
Millwork District.
“What the Millwork District needs to be pulled-off,
and not just the first project but the follow-through,”
implores John, “is a real focused commitment from a lot
of different people over the next five to ten years.”

“If you look at it on a macro level, you’ll choke on
it,” suggests Rick Dickinson. “But if you look at it by
what you can do on a daily basis, one block at a time,
one neighborhood at a time, it’s very doable and can
transform a community. So from the Millwork District
going north, to the Bee Branch going south, I think the
entire downtown Dubuque in the next 20 years will be a
totally different place from where it’s at today.”
For now, The Schmid Innovation Center and Caradco
Lofts are proving to be a stunning example to follow, a
vibrant mix of residential, commercial/retail, and nonprofit tenants creating the “Sense of Place” that exhibits
the qualities of true urbanism—density, diversity,
energy, and sociability.
Take the time to get down to 900 Jackson/955
Washington and check it out. Much of the facility is open
to browse and explore. Plus, you can do a little shopping
while you’re down there now, and even get some lunch
and groceries at the Co-Op. But always keep in mind, it’s
only just the beginning. 			
•••
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{ do it yourself advice from sara }

rub some dirt on it!

And a few more thoughts to consider
when choosing plants to add to your garden this summer:

Annuals
Every spring millions of beautiful annuals arrive at our garden center awaiting
someone to come along and choose them
for their home. Those plants can go one
of two ways; they can grow bigger and
better or they can slowly begin to decline.
Here are a few things to consider when
maintaining those beautiful annuals…

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

provided certain care is done. Plastic is
great option that has really come a long
ways in recent years. Steve’s Ace Home &
Garden offers a line by Crescent that offers
a 10 year warranty! They look great too,
offering many a contemporary styling.

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

Thriller, Filler, Spiller; The key to a successful container grouping. Choose something that is taller or a focal point as your
thriller. I especially love purple fountain
grass and Baby Tut. Then choose a medium
size, bushy annual to fill in the middle.
Great examples include New Guinea Impatiens and Geraniums. Next add a spiller or
two. Plants like bacopa, sweet potato vine
or calibrachoa are excellent colorful spillers that add interest.

Natural pest control: Consider adding lemon balm or citronella scented
geraniums to your patio containers to
help ward off pesky mosquitoes. Or for
the braver folks, consider adding a bat
house to encourage a healthy population
which will eat the mosquitoes! Peppermint plants can help ward off spiders and
mice. Eggshells ground up can be used to
kill Japanese beetles, flea beetles, snails,
slugs, and other pests in the garden.
Control weeds by preventing them before
they sprout. Use corn gluten as a pre-emergent herbicide which will make maintaining
your garden much easier all summer long.

Prune ‘em!: Don’t hesitate to cut back
Container: In most cases, the bigger
the better. You won’t have to water as
constantly and your plants can take root if
there is enough soil for them to establish
themselves.
Glazed ceramic pots are usually considered the most beautiful. And many are
now relatively frost resistant meaning
you can keep them outside year round,
30
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parts of the plant when they get a little
leggy. Pinching back annuals forces their
foliage to fill out and thicken up creating a fuller plant that can then produce
more blooms. It’s also important to dead
head your blooms if you choose plants
that are not self cleaning like geraniums
and petunias. Not good at deadheading?
Me either! I tend to choose self cleaning
annuals like calibrachoa, impatiens and
begonias.
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{ heartland festival }

psssst... act!
Original Score and Best Orchestration. It also won the
2010 Pulitzer Prize for Drama, becoming just the eighth
musical in history to receive the honor.
This show is for mature audiences. Tickets are $20 for
adults, $16 for UWP students, and $9 for under 18.

Shrek, The Musical

July 3, 5, 6, 9, 10, 12, 13, 16, 17, 19, & 20

The University of Wisconsin Platteville’s 13th Anual Heartland Festival one again brigns together a wonderful team
of directors, designers, actors, and production staff to
continue the theatre festival’s tradition. There are plenty
of familiar faces returning, as well as new members of the
Heartland family. An exciting lineup of entertainment is
in store:

Based on the Oscar-winning DreamWorks Animation
Motion Picture and the book by William Steig, this musical features music by Jeanine Tesori and book and lyrics
by David Lindsay-Abaire. In a faraway kingdom turned
upside down, things get ugly when an unseemly ogre
– not a handsome prince – shows up to rescue a feisty
princess. Throw in a donkey who won’t shut up, a bad
guy with a SHORT temper, a cookie with an attitude and
over a dozen other fairy tale misfits, and you’ve got the
kind of mess that calls for a real hero. Luckily, there’s one
on hand...and his name is Shrek. The musical brings the
hilarious story of everyone’s favorite ogre to dazzling
new life on the stage. Full of all-new songs, great dancing
and breathtaking scenery, the multiple award-winning
Shrek is part romance, part twisted fairy tale, and all ir-

reverent fun for everyone!
This show is for all ages. Tickets are $20 for adults, $16 for
UWP students, and $9 for under 18.

Missoula Children’s Theatre:
The Secret Garden – July 11 & 12
Conceived and written by Michael McGill with music and
lyrics by Michael McGill, this original Missoula Children’s
Theatre rendition is a joyful retelling of a story of hope
and celebration and all good things in life. Mistress
Mary Quite Contrary embarks on a journey from India to
her uncle’s home in England. Along the way she makes
friends with the hilarious Canadian Geese and the colorful Giant Bugs that Rock! In time she learns to appreciate
everything around her, including the Moor Animals and
the helpful Fireflies. Add to that a good healthy dose of
caring, and what happens? Colin, Martha, Archibald –
well the whole household – begin to enjoy the return
of health and happiness in a garden carefully tended…
until it blossoms once more. Tickets are $6 for adults, $5
for UWP students, and $4 for under 18.
For more information or to purchase tickets, call (608)
342-2787 or visit www3.uwplatt.edu/heartland.
Editor’s note: Copy for this article was provided by the
Heartland Festival website.

Give My Regards to Broadway!
June 6, 7, July 6, 11, 13, 18, & 19

Join Heartland company members as they sing songs
from their favorite Broadway shows. This fun-filled evening will include a cash bar and complimentary snacks
and desserts. This evening of cabaret, cocktails, and
confections promises to be a night to remember.
This show is for all ages. Tickets are $14 for adults, $11 for
UWP students, and $6 for under 18.

Next to Normal

June 13, 14, 18, 19, 21, 22, 25, 26, 28, & 29

In this musical with music by Tom Kitt and book and
lyrics by Brian Yorkey, a mother struggles with worsening
bipolar disorder and the effect her mental illness has on
both her and her family’s lives. Mental illness is portrayed
in a realistic, accurate way, combining a rock musical
score with a book and lyrics that explore the devastation
of this often misunderstood disease. It was nominated
for eleven Tony Awards and won three, including Best
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CorI’s FavorIte DIy Cleaners
all-PurPose Cleaner

sustaInaBIlIty PrInCIPle:

CleanIng green

1/4 c baking soda

1/2 c vinegar

1/2 c borax

1 gal water

wInDow Cleaner
Use newspaper for a streakfree shine.
2 tsp vinegar

1 qt warm water

By Cori BurBaCh, SuStainaBle Community Coordinator
launDry Detergent
One of the most common questions I get from residents is “how can I

Grate bar soap. Combine all ingredients. Only use 1 Tbsp per load.

be more sustainable in my day-to-day living?” When we start to talk about

1 box washing soda

3 bars Fels Naptha soap

living habits, cleaning practices are often one of the first things people are

1 box baking soda

1 container OxyClean (optional)

curious about. Greening your cleaning habits makes sense for a number of

1 box borax

reasons. Our kids and pets come in extremely close contact with the surfaces
we clean, and people with asthma or allergies are particularly sensitive to the

toIlet Bowl Cleaner

chemicals we clean with. As we increase the energy-efficiency of our homes

Sprinkle baking soda in bowl. Add vinegar and scrub as usual.

by tightening them up, we are also decreasing the amount of natural air that’s

1/2 c baking soda

1/2 c vinegar

circulating in them, increasing the amount of potentially-harmful chemicals
we’re inhaling. Many of the cleaners we use eventually end up in our water

Cost Per loaD

systems. And finally, especially if you consider making some of your own
cleaning supplies, there can be significant savings on your pocket book.
Do they really work?

Homemade

Storebought

Glass Cleaner

$0.12/bottle

$3.99/bottle

Laundry Soap

$0.02/load

$0.19/bottle

All-Purpose Cleaner

$0.12/load

$3.99/bottle

Do you equate the smell of bleach with a clean house? Admittedly,
there was a time when I knew I had put in a good Saturday’s work when

For more info and recipes, visit www.earth911.com. Happy Cleaning!

I could smell Pine-Sol in every room. But if you ask your grandma, my
guess is she’s familiar with the powers of vinegar and baking soda. Or even
remembers Fels Naptha bars are (don’t worry, we’ll get to that.) They are
effective and cost-efficient cleaners.
There are now also many eco-friendly cleaners on the market. One
important thing you should look for on the label: there’s a difference
between cleaning and disinfecting. Cleaning surfaces on a regular basis
will decrease the chances that germs can exist and multiply, but it is not
disinfecting. While there are some natural disinfectants such as tea tree oil
out there, the EPA generally does not endorse disinfectants and sanitizers
as being environmentally-friendly because by their nature, they kill things.
If you do choose to purchase greener cleaning products, many
name brands now carry eco-friendly lines. Look for products that are
GreenSeal certified, as not all certifications are created equal. Be wary of
“greenwashing”, or false environmental advertising.
The rapid growth of interest for environmentally preferable products has
led to an increase in the number of manufacturers creating and marketing
environmentally preferable goods and services. This has led to an inundation
of “green” merchandise onto the retail market, which in turn has led to an
increase in the number of claims that products are “green”, even when the
product would not meet traditional environmentally preferable standards.
DIy CleanIng
Virtually every cleaner in my home has been replaced by a bucket that
includes simple, cost-effective ingredients you can purchase at the grocery
store, although most are probably already in your home. The savings are
significant, and when I “run out” of a cleaner, I only need to go as far as my
pantry to restock. Check the sidebar for my favorite cleaners!
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{ 365 wellness }

rinse and repeat!

by Dr. William Kuttler, DDS
Kuttler Dental Team

Mouthwashes :
Can They Help Your Health?

When I was a kid, if I happened to utter
a “bad” word, my mother threatened to
wash my mouth out with soap. And back
then, that was about the only time I even
thought of a mouthwash. I guess I was
really glad I didn’t ever have to use one!
Today, mouthwashes (more properly known
as mouth rinses) have become big business–
certainly not as big as toothpastes, but big,
nonetheless. And while they don’t get as
much space in a grocery or drugstore aisle,
they also have a fairly prominent location.
Not that many years ago, I dismissed mouth
rinses as purely a cover-up approach for bad
breath. And I encouraged people to save
their money and find out what was causing
the bad breath (cavities, indigestion, gum
disease, medical concerns such as diabetes,
or various other issues).

In our new world, it’s not that simple
anymore. But in other ways, it is fairly
simple. The most important question to ask
is “why do you want to use a mouth rinse?”
The answer to that question will certainly
guide the search. And, as with toothpastes,
your dentist or dental hygienist is probably
the place to start.
If you want to use a mouth rinse to give
your mouth a fresh taste or scent, there are
lots of choices, and you simply need to find
one that you like. BUT, if you are relying on
that rinse to deal with chronic bad taste or
odor issues, there is probably an underlying
problem that you need to address. Again,
your dental health professionals are who
you need to be talking with.
Many of today’s mouth rinses DO
provide some therapeutic value. Some
of them help prevent cavities. Others
are designed to prevent or reduce the
severity of gum disease. Still others
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contain products to reduce the oral sores
and pain that often occur secondary to
cancer treatments. Some are invaluable
for people with dry mouths. Some claim
to reduce sensitivity and, no surprise,
some claim to whiten teeth.
In many of these cases the benefits may be
realized more effectively by using different
products than mouth rinses (often, but not
always, with toothpastes), but that doesn’t
mean that mouth rinses don’t provide some
help. And in other cases, these may provide
the best help, particularly for problems that
may occur during some types of cancer
treatment. Another important use that
really can’t be treated any other way with
other dental products is for the treatment
for dry mouth. If someone lives with a dry
mouth, either as a side effect of various
medications or due to a lack of saliva
production, specific oral rinses are really the
best approach. Some people find simply
taking small sips of water frequently helps,
but others find mouth rinses specifically
designed for this problem to be invaluable.
The single best advantage of mouth
rinses is that they are easy to use–just
swish and expectorate (spit). Many
people find that advantage alone very
worthwhile. And in some instances that
advantage is huge, even from a dental
professional’s perspective. Again, that
is most often the case when someone’s
mouth is simply too sore and / or irritated
to even allow for gentle brushing.
However, the advantage of “easy” is often
a disadvantage that dental professionals
don’t like. “Easy” is often not “best”. Often
toothpastes when applied appropriately
and effectively with the appropriate
toothbrush that is well-positioned and
carefully used, will achieve better results.
And certainly that approach allows for
better “targeting” for problem areas.
The bottom line is that when the correct
mouth rinses are used for a specific
reason, they can achieve positive results
for many people. Unless there is some
allergic issue to an ingredient, there are
generally no harmful effects to mouth
rinses for most people. If you want to
learn more specifics, ask your dentist or
dental hygienist. I trust they’ll be happy
to assist you to find a product to help you
with whatever concern you may have.
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{ field of dreams / library events }

it you don’t tear it down, they will come back.

Dinner at the Field of Dreams followed by
a public Q & A with Movie Cast Members
hosted hosted by none other than Matt
Lauer of NBC’s Today Show. Then at 8 p.m.
it Movie Night as the Field of Dreams will
be screen right there on the field.

Field of Dreams 25th Anniv.
Cast Reunion Announced

Mary Potter
Kenyon: Author
Talk and Signing

June 13-15, Father’s Day Weeked

Few movies have evoked such memorable imagery as our own Field of Dreams.
Equally, few have generated such memorable catchphrases; “If you build it, he will
come.” “Ease his pain. Go the distance.” “Is
this heaven? No, it’s Iowa.” Even fewer have
withstood the test of time. 25 years have
passed, and the movie stars, camera crews,
and production people are long gone. The
only things left at this Dyersville, Iowa film
site are the house, the field, the dreams, and
the 65,000 people who migrate yearly to
this Mecca in the corn.
People have come from all corners of the
world. People who are magically drawn
here for reasons they can’t explain. It exudes
everything that is wonderful, the relaxed
pace, the pastoral setting, the rich history.
The best thing about this place is what isn’t
here — instead of providing images and
dreams, it is content to be a mere stage.
It falls to each individual guest to supply
whatever drama and whatever cast he or
she desires.
The Field of Dreams invites
you to join them on Father’s
Day weekend to commemorate the 25th Anniversary
for one of the most impactful movies of the 20th century. They are gathering the
cast, crew, and friends for a celebration at
the beautiful world-famous Field of Dreams
farm. Holllywood icon Kevin Costner and
many of his cast mates including Dwier
Brown (his father), Timothy Busfield and
more, return for a magical weekend at the
place where reality mixes with fantasy, and
dreams can come true. Joining the fun will
also be major league stars including Red Sox
Pitcher Ryan Dempster, former Cub, Glendon Rusch, 3 time All-Star Bret Saberhagen.
Plus comedian Jeff Dye and actor Joel Murray (Mad Men), and who knows who else.
The festivities begin on Friday, June 13 and
7 p.m. with a private VIP Reception and
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The next day, Saturday, June 14, is a big
one too. At 10 a.m. are interviews with
the Cast & Crew hosted by another sports
broadcasting legend, Bob Costas. He will
be making an hour-long special over the
weekend to air later in the season on NBC.
From 11 a.m. - 3 p.m. will feature a Sponsor Baseball Tournament played at Field of
Dreams followed at 4 p.m. by the Celebrity
Championship Game.
The at 7 p.m. the festivities move to
Dubuque. The Port of Dubuque to be more
precise, at the America’s River Festival
where a VIP VIP Reception will take place
during the Gin Blossom’s show. At 9 p.m.
the festival will make a introduction of Field
of Dreams Cast live on stage after which
Kevin Costner and his band, Modern West,
will perform live before headliner
Joan Jett bats clean-up.

Thursday, May 29, 7 p.m
Aigler Auditorium
Meet Iowa author and TH
columnist Mary Potter
Kenyon and learn how
cancer and a caregiving
benefited her marriage.
Her book “Chemo-therapist: how cancer
cured a marriage” will be available to
purchase after the presentation.

SUMMER READING
PROGRAM FOR ADULTS
The 7th annual Summer Reading
Program for Adults will be held from June
1 to August 2, 2014. Adults 18 and over
may register in person at the Reference
or Recommendations Desk or online at
www.dubuque.lib.ia.us. Read or listen

to five books of your choice,
record the titles on your
reading log, and then turn
in the log once completed.
Each completed log earns
you an entry into a weekly
and grand prize drawing.
Please stop by or check
the library website for
additional details on Adult
Summer Reading events.

Book Lovers Open House
Thursday, June 5

To kick off the Adult Summer Reading
program the library will be hosting a Book
Lovers Open House in the 3rd floor Aigler
Auditorium from 7-8:30 p.m. Come by to
see what options there are for reading
recommendations, book clubs, managing
reading lists, and more. Attendees will
have the opportunity to win prizes.

The weekend concludes on Sunday, June 15, at 10
a.m. at the field
for a Father’s Day
Brunch before the
special guests disappear back into
the corn.
We will share more details including ticket info as it becomes available. If you’ve got the money and
the love of the movie, there is an
amazing VIP package to right in
the thick of everything, including playing in the big game for
$3500. For up to date breaking
news on the is front, watch www.
facebook.com/dubuque365
or visit the official website for
the related participants in the
event, fodmoviesite.com, allstarballparkheaven.com, or traveldubuque.com.
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{ hy-vee health market / mattitude }

reminds me of a pink floyd song.

or two ounces of processed cheese. A visual reminder of a serving of cheese is four
cubes - the size of playing dice.

Say “Yes” to Cheese for
National Dairy Month

with nutritionists
Megan Horstman & Amber Jaeger
June is National Dairy Month, which
means it’s time to spread awareness
about the health benefits of dairy! Milk
and yogurt are commonly touted for
their health benefits, but did you know
that cheese is also an important player

Don’t forget to stop by the dairy aisle
and pick up a slice, block or wedge of
your favorite cheese to serve with your
fruits and vegetables.

Rainbow Fruit
and Cheese Kabobs
Source: dairymakessense.com
Serves 6
All you need:
6 (8-inch or longer) skewers
6 ounces Monterey cheese, cut into 18 cubes
½ cup strawberry halves
½ cup ¾-inch-cubed cantaloupe
½ cup ¾-inch-cubed pineapple
1 kiwifruit, peeled and cut into 6 pieces
¼ cup blueberries
6 purple grapes

All you do:

in the dairy group?
With more than 300 American varieties
to choose from, and the nutrient package it provides -- including calcium for
strong bones and high-quality protein
for healthy muscles -- cheese fits into
almost any eating plan such as the Dietary Approaches to Stop Hypertension
(DASH) diet, and diabetic, gluten-free and low-lactose diets.
Cheese can actually help families increase their intake of fruits
and vegetables. Produce pairs
very well with cheese in recipes such as Rainbow Fruit and
Cheese Kabobs. Cheese can be
enjoyed as part of any meal, and
because of its protein content (8
grams per serving), it’s a satisfying snack that can curb hunger.
Additionally, cheese can put you
on track to meet the recommendation for three daily servings of
dairy, as outlined in the 2010 Dietary Guidelines for Americans.
What’s a serving of cheese? A serving is 1.5 ounces of natural cheese
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• To make a rainbow for each “kabob,”
thread onto a skewer a piece of cheese,
a strawberry half, a cantaloupe cube, a
pineapple cube, another piece of cheese,
a piece of kiwi, 2 blueberries, a grape and
another piece of cheese. Repeat pattern
with remaining straws.
Nutritional Facts Per Serving: 135 calories,
9 g fat, 25 mg cholesterol, 135 mg sodium,
8 g carbohydrate, 1 g fiber, 7 g protein
The information is not intended as medical advice. Please
consult a medical professional for individual advice.

Why You Have
“One of Those Days”
by matt Booth

It is OK to have “one of those days”. It happens to
all of us. It is not OK to let “one of those days” turn
into 5 years in a row worth of “one of those days”. It
happens easy enough because we live in a negative world. Don’t believe me, just look around. You
are bombarded by negativity every day. Over the
course of a day, how often are you surrounded
by crap? Every day I see and hear people argue,
worry, complain, criticize, mistrust, blame, envy,
and gossip. Jeepers, no wonder life can seem like
a grind. Much of this negativity is self-inflicted…
influenced by the people you are around and
your perception of life’s events.
Let’s take a closer look at the negativity that we
face every day:
• Arguments. Many arguments are the result of
bad communication skills and the lack of open
mindedness. If you don’t think like me and agree
with me, I’m going to argue until you change your
mind or I destroy you. How often do you argue
with your partner, family and friends with the
overwhelming need to be right?
• Worry. Do you have “what if disease”? Do you
constantly fret about everything and anything
from your health to how you are perceived to
whether or not a terror strike is imminent? Excessive worrying creates an endless negative parade.
It doesn’t just affect your mental health; it can also
wreak havoc on your physical health.
• Fear. Whatever it is that you fear, chances are it’s
affecting you in both seen and unseen ways. Fear
is a cancer in your life. Fear in your mind leads to
negativity in your body. Some people fear the unknown. Fear encourages people to withdraw, keep
information close to their vest, hide mistakes, and
refuse to take risks. Whether their fear is caused by
something real or imagined, perception is reality.
• Blame. It is not uncommon for people who engage
in blaming behavior to also engage in selfish behavior. Blame dulls your sense of empathy. Criticizing
and insulting people are tactics that create negativity. Furthermore, when something goes wrong,
people often look to others to cast blame. The result
is that everyone watches out for #1 — themselves.
• Complaints. Open your ears and you’ll find that
complaining is an integral part of most people’s dai-

ly exchanges. Many
people use complaining
as an icebreaker. The fact
is, compulsive complainers
don’t even realize that they’re
complaining. Complaining to
get something off of your chest
can be healthy, but grumbling incessantly with no
real interest in dialogue, problem solving, or human
connection promotes negativity.
• Criticism. It is a language we all learn to speak
at a very young age. When it is so easy to criticize
ourselves, it becomes very easy to criticize others.
There’s a difference between feedback and biting
criticism. While feedback is offered with good intent,
constant criticism leads to more negativity.
• Mistrust. How much time is wasted and how much
ill will created as a result of mistrust? People spend
endless hours second-guessing intent, peering over
shoulders, and creating elaborate approval processes to check and recheck. It prompts us to take
steps that reduce vulnerability to protect our own
interests. Mistrust evokes a competitive rather than
cooperative feeling and exacerbates conflict.
• Jealousy. When is enough, enough? We live in a society where many people aren’t satisfied with their
own accomplishments. If our neighbor buys a new
toy, if our colleague receives a promotion, or if the
TV celebrity flaunts a new design, we want it too.
The problem is, after the excitement wears off, the
finish line moves as well. Whether it’s affordable, deserved, or needed never comes into question.
• Gossip (our national pastime). People gossip to
fit into a group, fill a void in conversation, prove
that they’re in the know, take revenge on a person, put someone in their place, or merely to gain
attention. Gossip is a disease spread mouth to
mouth. It’s one of those distractions that keep us
from focusing on our own lives.
Don’t give into negativity because there’s a direct
correlation between a positive attitude and the good
life. According to research from the Mayo Clinic, positive thinking can increase your life span, decrease
depression, reduce levels of distress, provide greater
resistance to the common cold, offer better psychological and physical well-being, reduce the risk of
death from cardiovascular disease, and enable you
to cope better during hardships and times of stress.
If you’d like to receive my list of 20 Ways to Improve Your Attitude, go to www.kiwilive.com and
type in the keyword “attitude”.

Mattitude Quote
“Your attitude, positive or negative, never sleeps.”
						

- Matt Booth

Engaging keynote speaker, Matt Booth, is the attitude expert. He is an Award-winning speaker
and author. Through his keynote speeches and training programs, he educates and entertains
audiences with his unique abilities and talents. To find out how Matt can help you improve your
attitude, call 563-590-9693 or email info@mattbooth.com.
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{ bob’s book reviews / crossword }
One Scary Book
By Bob Gelms

A. J. Landy, a local Dubuque writer, has
written one scary book. It is called 7
Devils and, while it didn’t keep me up
at night, I did check under my bed once
or twice before going to sleep. This is a
horror story a la Stephen King or Thomas
Harris of Hannibal the Cannibal fame. It
is not for the faint of heart or the young
of age. What goes on in the book is truly
horrific. It is suppose to be. The murders,
and there are a lot of them, are described
in exquisitely uncomfortable detail. Some
of this may be unsuitable for younger
or more sensitive readers. I think that 7
Devils is one terrific book and it all takes
place in Dubuque.

hey look, a dubuquer!

It would seem on the face of it that Jenna
has commissioned herself as judge, jury
and executioner. Another curious element
in all this is that Jenna acts as if she has
done nothing wrong. She is only trying
to help the Dubuque Police Department
solve these heinous crimes. She seems
almost oblivious to the fact that the more
she helps the deeper she is digging the
hole of her guilt.
Jenna has also fallen in with a group
of people that are talented like she is
except their talent runs the gamut of
psychic phenomena, astral projection,
body invasion, the ability to see the
future and the past, etc. They are teaching
Jenna to hone her talents and make her
individual specialties much stronger.
There is one incident in the book that you
will recognize when you read it where
Jenna helps someone who has been in a
coma for a long time as a result of various
injuries.
I need to write about the ending without
giving anything away. The end of the
book nearly blew my shoes off. All of the
plot lines in the novel are drawn to a close
and a new element is introduced that
will lead perfectly into a sequel. It is not
a cliffhanger where the plot is left untied.
It is a new facet of the story that will be
carried on in a second installment which
Ms. Landy is hard at work on as I write this.

The story revolves around a Police
Detective for the Dubuque Police
Department, Paul Dempski and his
girlfriend Jenna LeClaire. Paul has the
unpleasant duty of investigating a rash of
grisly murders, kidnappings and suicides.
Jenna who is a bit psychic helps Paul
along the way discover where bodies
can be found and other information that
she shouldn’t have access to unless she
somehow participated in the crimes. Paul
begins to suspect she is involved while his
boss is totally convinced of it.
One thing about all the crimes that draws
them together is not only the murderer
but also the victims all have something
in common. They are all very bad people
who have done very bad things including
but not limited to serial killing. These
appalling perpetrators have all slipped
through the cracks of the justice system.
36

{ may 22 - june 4, 2014 }

There is another side to Ms. Landy and
7 Devils. The book is a vehicle of sorts
that will allow Ms. Landy to give back
something to the community. She writes
to me saying, “The Theresa Shelter and
Maria House are in need of many things
including new beds. I am hoping to sell
enough copies of the book in order to
purchase new beds within the next few
weeks. I believe in doing what I can to help
the community I live in. So, 10% of every
copy sold will be going to the “Opening
Doors” foundation here in Dubuque.”
What a bargain. Get a great book at a
reasonable price and help Dubuquers
at the same time. There is a Kindle
version available on Amazon as well as
a paperback version which should be
available now or quite soon. It is also
available at River Lights Bookstore in
Dubuque. I would like to mention in
closing that we here at 365ink bought the
copy of 7 Devils that I used in this review.
Go! Buy it! Enjoy yourself!
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{ pam kress dunn }

don’t take the stairs too fast in your socks.

Upstairs, Downstairs, Upstairs
by pam kress-dunn
When my husband Bob and I went house
hunting some years ago, I thought it might
be nice to live in a ranch. Now, if by “ranch”
you think I’m talking about two acres and
a mule on the lone prairie, you’ve got your
ranch house mixed up with your sod house.
I don’t think there are too many sod houses
around anymore, although I have seen a
Hobbit house in Madison whose sloping
roof is covered with grass.
At the time we were looking at houses, I
found ranch houses attractive for at least
two reasons, one of which was how easy
it was go get from room to room without
having to negotiate stairs, the other being
the fact that the house I grew up in was a
ranch. I loved that house. If I could have, I
would not have sold it after my mother died.
I’m not sure what I would have done with it,
but maybe my daughter could have found a
job in the Quad Cities, and lived in Grandma
and Grandpa’s house in Davenport.
Alas, it was not to be. For one thing, I had a
feeling that when I kept emphasizing how
much we might need a one-level house,
Bob thought I was leaning too hard on the
“when we get too old to go up and down
stairs” factor. He also found it just this side
of creepy when I announced one day that,
should I ever win the lottery, I would have
an exact replica of my childhood home
constructed for the two of us on a nice,
big lot right here in Dubuque. After all, I
inherited the blueprints from my parents. It
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while waiting for egg to cook. Come back
up 12 steps to eat. Go up 15 steps to brush
teeth. Go down 27 steps to put washed
laundry into dryer and start another load in
the washer. Go up 27 steps to get dressed.

could be done.
But I don’t buy lottery tickets, so he doesn’t
have to worry.

Now here we are, living in a 1920s bungalow,
with dormer windows and stairs. There is
the main floor. Fifteen steps up is the upper
floor. Twelve steps down (from the main
floor) is the mostly-finished basement. If,
God forbid, you have to go from the top
floor to the basement, that’s a total of
twenty-seven steps.
So this is how my day often goes, especially
on the weekend: Wake up in bedroom
on upper floor. Go down 27 steps to the
basement, to feed cat and take shower. Take
12 steps up to kitchen to prepare breakfast.
Go back down 12 steps to start laundry

Remember the skirt I want to wear is
hanging in the laundry room. Go down 27
steps to iron and bring it back up 27 steps
and put it on. Head into my study (on the
upper floor) to check e-mail and remember
my special using-the-computer glasses are
in my work bag, which is, of course, on the
main floor. Go down 15 steps to retrieve
them. Go back up 15 steps to read e-mail.
Start to reply to friend’s message, urging her
to read the book I just finished. Go down/up
15 steps to fetch the book because I can’t
possibly spell the author’s name without it.
(Remember too late I could have looked this
up in Amazon.)
Head downstairs again, getting as far as the
landing (6 steps) before remembering I’m
still wearing the anti-migraine glasses, and
the clear ones are up in my study. Go back
up to get them (6 steps), then all the way
down to the main floor (15). Collapse on the
sofa for a while.
Then the laundry needs tending to again,
and the dishes need doing, and the sheets
need to come off the bed, and guess what?
They are all. On. Different. Floors.
I know about the studies. Maybe you do,
too. One says that people who sit too much
during the day die younger. No, really.
The National Institutes of Health even has
a terrible name for it: Sedentary Death
Syndrome. Holy cow! One article in a real

medical journal calls SDS “a major public
health burden due to its causing multiple
chronic diseases and millions of premature
deaths each year.”
This new finding has already made its way
into all the magazines I read, which tell me
to stand up when the phone rings, stand
up when someone enters my office, stand
up when I need to blow my nose, and
just generally be vertical. (May I just ask:
With a stair-filled house like mine, how is
it I developed a chronic disease like daily
headaches?)
The latest briefing on the scary-news front
is the danger of napping, and no, I’m not
making this up. A thirteen-year British study
reportedly “suggests” daytime napping may
be a contributor to mortality, the word we in
the medical community like to use instead
of, you know, “death.”
This has the popular press frothing at the
mouth, promoting standing desks, walking
meetings, and contraptions that require you
to jog on a treadmill in order to power your
computer. (I’m using one right now.) (Just
kidding.)
I’ve got a better idea. Buy a house with
stairs! Lots of stairs! And also, be forgetful!
Leave your keys in your pants pocket in the
upstairs closet, and your cell phone beeping
sadly next to the remote deep in the
cushions of the sofa! Before long you’ll have
thighs of steel and a heart that, if it doesn’t
kick off from too much of this going up and
down, should keep ticking forever.
- pam2617@yahoo.com
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{ erma gerd’s questionably lucid advice }

light me up!

DEAR ERMA,
Recently I married a wonderful
woman, unfortunately she is a hoarder
and compulsive shopper. The floors in
our home are no longer visible. Frankly
I’m scared because she has filled up the
house in less than 6 months. Any ideas
on how to get my house back in order
without seeking divorce?
- Paul the Patsy on Pennsylvania.

DEAR PAUL,
Hmmm. What you need is an alibi,
maybe a faulty gas line and surprise
trip for two to Antigua.

DEAR ERMA,
I’m ashamed to admit it, but I married
a mail order bride from the clearance
rack. She hates me, I know this because
lately all the steak knives have been
disappearing and yesterday I found an
insurance policy written in my name
stashed in a box of tampons. Any idea
what I could do to save myself?
- Victor Black Widow of Lowell st.

DEAR VICTOR,
Sometimes a bargain just isnt worth
buying, unfortunately you bought a
bad deal and went to bed with it. My
advice to you is either develop an
immunity toward household poisons
or take her to Jackson county for a
day trip. Ive found that a seemingly
innocent lunch in Maquoketa is the
most economical way to rid yourself of
foreigners.

DEAR ERMA,
My in laws are a nightmare, total
control freaks and they are coming to
dinner. Unfortunately they dont drink,
so there is really nothing to ease the
38
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tension. Any ideas what I could do to
get through dinner without taking a
tranquilizer?
- Edward Nipple of East Dubuque

DEAR EDWARD,
Unfortunately in laws can be a real
pain. But even monsters have a sweet
side, you just need to bring them into
the light. So make them a lovely cake
its so simple. Sugar, flour, green butter,
vanilla, a few eggs a touch of alum and
your night will be unforgettable.

DEAR ERMA,
I’m being haunted by my deceased
ex husband. No one believes me, but
every night when I crawl in the bed
its been short sheeted, and the lid is
always up on the toilet. Two of the
many reasons I divorced the S.O.B!
What can I do to stop this?
- Mary Poppinsum on Prescott

DEAR MARY,
Well you obviously can’t kill him, and
an exorcism involves too much red
tape and paperwork. So either adopt
a dozen feral cats and tell your Dr that
you are being haunted, or buy a goat.
Ghosts are afraid of goats.

DEAR ERMA,
Thank you for supporting garden talk
on WPR
- Larry M. The void of radio

DEAR LARRY,
I thought my pledge was supporting
a movement to take you off the air,
not keep you on. You and that “what
do you know” fellow. Now I’m sure
you’re a wonderful person, but I have
all eternity to enjoy dead air in box.
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{ dr. mccracken’s horrorscopes / sudoku }

Gemini 5/21-6/21
With the current planetary
energy at work, you’ll surely
get first prize in the online flash games
you’ve pursued in lieu of any sort of
degrees or qualifications. If you’ve
been thinking about writing a love
letter, stop it.
Cancer 6/22-7/22
When an accident obliterates
the British royal family and
most of its branches, a desperate
genealogical search discovers the next
king: Ralph, a sleazy American lounge
singer. Can Ralph measure up to the job,
even with the help of loyal aristocrat
Willingham? Your lucky number is 33.
Leo 7/23-8/22
With today’s celestial energy,
you’re going to feel like
you’re on vacation in an iron lung. This
planetary configuration often gives
people the feeling of having a fresh
mind and reasonably non-obtrusive
night terrors.
Virgo 8/23-9/22
Problems that once seemed
so complicated now appear
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Libra 9/23-10/22
If you say yes every time
someone asks for a favor, it
might be the love your parents never
gave you answering in your place,
because mistakes made in the back of
bucket-seat cars aren’t only relegated to
issues of spinal comfort.
Scorpio 10/23-11/21
It may sometimes be hard
to find time for yourself
because you’re so busy coming to the
realization that no matter what the cat
on your iPhone case is doing, you’re still
insufferable to be around.
Sagittarius 11/22-12/21
Your body, as a reflection of
who you are on the inside, is
better off not being a reflection of who
you are on the inside. The image you
have of yourself is clouded by never
not being able to access WebMD and
Wikipedia.
Capricorn 12/22-1/19
Take a close look at yourself
in order to readjust the alignment of the planets or maybe just get
your heart-rate into double digits.
Aquarius 1/20-2/18
Gluten free Oreos don’t taste
like real Oreos and I don’t
care if you’d feel better if I lied about it.
Pisces 2/19-3/20
The days ahead are excellent
for a fresh, confident start
that may also still have a lot to do with
your overall feelings of inadequacy.

Crossword Answers

Taurus 4/20-5/20
You’re going to be able to
attract even more admirers
around you now that you’ve realized all
of your faults and are on a wonderful
fifty-year-plan to fix them all.

simple and surmountable thanks to the
backwards evolution of the human brain.
You could really have some fun moping.

Sudoku Answers

Aries 3/21-4/19
Seduction through words is a
power you desire to possess,
as opposed to seduction through
isolation, self-loathing, and TV dinners.
You have a great talent for anything
involving TV dinners.

so sayeth the doctor!
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