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{ bryce’s inkubator } is every song gonna be about baseball?

So in the last couple of weeks since the last issue 
came out, the internet has basically exploded 
with videos of people pouring buckets of ice 
water over their heads. Unless you live under a 
rock or this paper is sadly your only connection 
to the outside world, you’ve undoubtedly noticed 
this, and most likely are getting rather tired of it 
by now.

The viral trend, most noted for being a grass-roots 
fundraiser from the foundation better know as 
ALS and even better know as Lou Gehrig’s Disease, 
basically entails a person accepting a challenge 
from someone else who had done the challenge 
previously. What you have to do is either dump 
a bucket of ice cold water over your head or else 
donate $100 to the ALS foundation. Most people 
who do dump the water are still expected to 
make a smaller donation to the charity. To date, 
fueled only by online (mainly Facebook) fire, the 
charity reports over seventy-five million dollars 
generated in just about a month of activity. 

I managed to duck the challenge for quite and 
while until one nameless friend, who apparently 
doesn’t want me to buy her lunch anymore, 
called me out. Now, being the curmudgeon that 
I am, I was quite comfortable just ignoring the 
challenge, or at least just making a small donation 
to the effort. This is not Russia, Danny. You do not 
HAVE to do anything. It’s mostly just for fun, only 
with huge potential benefit to a worthy nonprofit 
in the end.

For me, two things made me change my mind 
and actually accept the challenge. First, a 
nearby neighbor, Katie, who was also called out 
suggested maybe we do it together, so that made 
it worth taking the time to get out the ladders and 
use up all the ice in the freezer. And secondly, I was 
getting quite tired of reading people’s really awful 
excuses as to why they weren’t going to do it. 

If you don’t want to do it, just don’t do it. But some 

people must have felt awfully guilty and needed 
to give windy explanations why they have some 
relevant reason not to dump ice water on their 
head. The worst off these is that they don’t want 
to waste water in a drought. Are you kidding me? 
We’re not in California. This is Dubuque, Iowa. I 
think we’ll be okay if you waste a couple gallons 
of water. You’re just being a fun hater. 

Now, I don’t think you should feel bullied into 
doing it or anything, but if you don’t like it, just 
don’t do it and shut up. But naturally, people can’t 
leave well enough alone and quickly Facebook lit 
up with Ice Bucket Challenge haters dissing the 
practice. I even read one op-ed in from a huge 
national publication where the writer suggested 
that this viral donation effort was a bad thing 
because it was taking money away from other 
worthy charities that would have otherwise 
received those funds. Are you kidding me? That 
wins the stupidest-thing-I’ve-seen-on-the-
internet-this-year award. Any charity in the world 
would kill (well, maybe not kill) to get this kind 
of PR. And I highly doubt that families and co-
workers dousing themselves in a humorous video 
is going to stop their other regularly scheduled 
charitable affairs for the year. If anything, it 
probably introduced a lot of youngsters to the 
concept of charitable giving. It’s just a brilliant 
idea that is giving the ALS foundation some 
terrific visibility right now. And let’s face it, they 
really have not been in the public spotlight since 
what’s his name had the disease and had to quit 
playing baseball. 

It has grown a bit old for all of us, though I do 
enjoy seeing good friends take the challenge if 
only for the chuckle of it. The rest I could care less 
about (unless of course something goes terribly 
awry in the effort and it’s all captured on video). 
Other people’s pain and humiliation is so much 
fun… you know, for charity. It’s also interesting 
to see how terrible people are at aiming a bucket 
of water, as so many seem to pour it all down 
their backs, missing their head entirely. And, 
of course, there are copycats galore, from the 
Doubtfire Challenge (see the movie page) to 
other challenges less suitable for the PG crowd. I’ll 
let you ponder that.

In the end it comes down to people enjoying 
having a good time while making an impact on 
a charity. How can that be a bad thing? I know 
you can donate without wasting water, but hey, 
you can also run a 5K race with out having to run 
through rainbows of colored dust. But it’s just 
more fun. And if someone worthy gets a windfall 
in the end, isn’t it worth other people having fun 
making it happen, even it if means you have to 
scroll through a lot more stuff you don’t care 
to see in your Facebook stream? It’s not like 
you really care about 99% of the other stuff on 
Facebook anyway.

http://www.diamondjo.com
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365ink Lunchtime Jams! 
Hosted by your own 365 crew and spon-
sored by Prudential Financial and Car-
los O’Kelly’s, Lunchtime Jams feature 
laid-back lunchtime performances by 
great local acoustic musicians in Town 
Clock Plaza every Friday around lunch-
time (weather permitting). Lunchtime 
Jams also features great food from Car-
los O’Kelly’s with many other fantastic 
dining options in the immediate area..  
Upcoming Performers include…  
August 29 – Statue of Liberty  
September 5 – Bryce & Keisha  
September 12 – Roy Schroedl

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 jew-
elry, and MORE... like Adobo’s breakfast 
burritos and East Mill English muffins! 
Check out the brand new online inter-
active map of our vendors, with weekly 
drill-down capabilities: http://maps.man-
agemymarket.com/1426

The exhibit open with Nash Gallery’s 
annual fundraiser festival, NashStock, 
August 16 from 4:00-9:00 p.m. The event 
features food, drinks, and music by local 
bands including Glimmer Blinkken and 
Comfort Kings. A small admission cost 
gets you into the gallery and includes 
prints from local artists. Psychedelia will 
close October 5.The gallery’s regular 
hours are 12:00-4:00 p.m. Saturdays and 
Sundays with free regular admission. For 
more information, visit www.facebook.
com/nashdbq or www.dcfas.org.

Rockin’ on the River  
Friday, August 29. 6-11 p.m. 
Cascade, IA Riverview Amphitheater  
njoy great music at Rockin’ on the River. 
This month features Matt Retts and the 
Creepin’ Charlies (August 29). All music 
events will have food vendors. Don’t for-
get to bring your cooler and lawn chairs.

BeatleFest 
Monday, September 1, 11 a.m. - 6 p.m. 
Spring Green General Store  
One week from today the sixth annual 
BeatleFest will be held at the Spring Green 
General Store on Labor Day Monday, Sep-
tember 1st.   Regional bands will perform 
all Beatles music from 11 a.m. to 6 p.m. 
at this free, outdoor Music Festival.  The 
cafe will offer a special festival menu 
and hometown brewer, Aran Madden of 

all beatles music? all day? yeah!{ tri-state events }

http://www.rundeautogroup.com
http://www.grahamsdbq.com
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Furthermore Beer, will serve his unique 
micro brewed beer.

Since it is held outside, bring a folding 
chair. This is a fun filled, laid back, family 
friendly event. The Spring Green General 
Store (the big blue building by the rail-
road tracks) is located at 137 South Albany 
Street in Spring Green, Wisconsin.

Dubuque Labor Day Parade 
Monday, September 1, 9:30 a.m. 
Main Street, Downtown Dubuque 
Dubuque’s annual Labor Day parade 
will start at 9:30 a.m. on Mon., Sept. 1 in 
downtown Dubuque along the usual 
Main Street parade route. This year, mem-
bers of Dubuque’s United Labor Par-
ticipation Committee selected long-time 
local Teamsters leader Dave Baker as the 
parade’s grand marshal.

Labor Day Picnic  
Holy Ghost parish, Dickeyvile, WI 
Monday, September 1, 11 a.m.  
The Annual Labor Day Picnic at Holy Ghost 
Parish returns to Dickeyville, Wisconsin.. 
Enjoy dinner featuring fried chicken, brats 
and burgers is served from 11:00am to 
3:00pm with carry-outs available. Find 
bargains at their garage sale and take part 
in games for the whole family.

Galena Food & Wine Festival 
Friday, September 5, 6-8:30 p.m. 
Galena Convention Center  
The second annual Galena Food & Wine 
Festival is coming Friday, September 
5, 2014 from 6-8:30 p.m. at the Galena 
Convention Center, 900 Galena Square 
Drive. The Galena Food and Wine Festival 

aspires to be a culinary dream featuring 
the talents of Galena area restaurants as 
well wine tasting—showcasing approxi-
mately 200 varieties—sponsored by 
Family Beer & Liquor. Tickets for the 
Galena Food and Wine Festival are $50 
per person and available online: www.
galenafoodandwinefestival.com. The 
event—with a portion of the proceeds 
to benefit the Galena Art and Recreation 
Center—will also include live music, a 
raffle and silent auction. To purchase 
tickets or learn more about Galena’s 
new Food and Wine Festival visit: www.
galenafoodandwinefestival.com.

Ride for Tyler  
September 6, Noon  
Knickers Saloon  
Tylor White-Richardson recently lost his 
battle with Niemann Pick Disease, a rare 
terminal illness, diagnosed in children 
between ages 4-10, 
in December 2013.   
Even though Tylor 
lost his fight there 
are still many chil-
dren that need our 
help so we continue 
to raise money in 

Tylor’s memory to benefit the Niemann 
Pick Disease Foundation. In Tylor’s honor, a 
motorcycle ride will take place on Septem-
ber 6th, leaving from Knickers at noon with 
sign-up starting at 10:30 a.m. Stops will be 
throughout southwest Wisconsin. We will 
be selling items and raffle tickets to raise 
money for the foundation.

Ice Cream Social   
& Monarch Tagging  
Sunday, September 7th, Noon  
Swiss Valley Nature Center  
13606 Swiss Valley Rd., Peosta, IA 
Friends of Dubuque County Conserva-
tion Board Ice Cream Social and Monarch 

i like ice cream!{ tri-state events }

Continued on Page 7

http://www.dupaco.com
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{ ignite fest / salon opening } ignite? light it up!.

The Salon Exhibit:   
Opening Reception  
Saturday, Augusut 30, 6-10 p.m. 
902 Main St.  
The third annual Salon Exhi-
bition, inspired by the Paris 
Salon Des Refuses of 1863, 
showcases the works of local 
and regional artists who have 
not been accepted into other 
local juried exhibitions, includ-
ing VOICES and the DuMA 
Biannual. Over the past three 
years, the Salon has given art-
ists a second chance to pres-
ent their work to the community, and has 
highlighted the vast growth of Dubuque’s 
up-and-coming art scene. The Salon was 
initiated in 2012 to promote and empower 

both emerging and experienced artists, 
and create new opportunities and wider 
exposure for participating artists.

This year, the 4400 square foot gallery 
space will be home to the works of 26 
artists. A great variety of styles will be 
represented, including photography, 
paintings, drawings, fiber works, metal 
and wood sculptures, glass works, and 
more. The Salon not only showcases the 
works of new artists, but also encour-
ages the participation of returning artists. 

This allows the community to witness the 
growth of both individual artists, and our 
arts community as a whole. 

The opening reception will 
be held at 902 Main St., Sat-
urday, August 30, from 6 to 10 
PM. There is a $10 suggested 
donation. The event will 
include a live mural painted 
by artists Jay Schleidt and 
Brock Muench, who have 
collaborated on large scale 
works in Iowa City, and live 

music from Mama Bird, a blues-rock band 
whose members have been performing 
together locally since 1997. Refreshments 
and hor d’oeuvres will be provided. All 
ages are welcome.

The Salon will be open Saturdays and 
Sundays from 3 to 7pm. Exhibit will close 
on October 4th.

For more information, visit   
Facebook.com/SalonDesRefusesDbq

Ignite Music Festival  
Sunday, August 31, 2 p.m. - 8 p.m. 
16555 Rolling Hills Estates

“Never let the fire in your heart go out. 
Keep it alive. Serve the Lord.”   
         - Romans 12:11

The Ignite Dubuque Music Fes-
tival plans do just that as this 
first ever praise music festival 
comes to Dubuque on Sunday, 
August 31. Gates open at 2 p.m. 
with activities and local per-
formers featured throughout 

the afternoon until 6 p.m. when headliner, 
American Idol contestant and noted Chris-
tian singer, David Gokey.

The Ignite festival is a free family friendly 
event which is also smoke and alcohol free.

Additional local talent includes 
Angela & Cal who regularly lead 
worship at Hope Church as well 
as Morgan who often leads 
worship at Word of Life Church 
in Dubuque. Additionally, you 
will hear from David Bottner, 
director of the New Orleans 
Mission and JJ, Director of the 
Dubuque Gream Center.

The Festival will take place at 16555 Roll-
ing Hills Estates in Dubuque. Free Parking is 
available at Brimeyer Auto Shop (10709 Colli-
sion, Dr. in Dubuque), with an additional free 
shuttle service to and from Hope Church ar 
11893 JFK Rd. It is suggested that you bring 
a blanket to sit on. No coolers are allowed 
on site. For more information, visit  
www.ignitemusicfestival.com.
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Tagging Program comes to Swiss Valley Nature Center on 
Sunday, September 7th , with a program at Noon and and 
Ice Cream at 1 p.m. Join the naturalist for an educational 
program then learn more about all the great things the 
friends do for the DCCB!

“A Bridal Affaire”  
Sunday, September 7, Noon-3 p.m.  
Grand River Center  
500 Bell St., Port of Dubuque  
Over 40 wedding vendors will participate in this TH 
Media fall bridal show. Admission is free. For more infor-
mation, visit www.thonline.com.

Accordion Books Display   
Tuesday, September 9, Noon-5 p.m. 
Clarke University, Quigley Gallery 
Implications, a series of accordion books that expand 
to create a panoramic image of icebergs in Iceland will, 
be on display in the Quigley Gallery on the Clarke Uni-
versity campus from Tuesday, Sept. 9, through Satur-
day, Oct. 4. The display is created by Nicole Pietrantoni. 
The text simultaneously reads as both a poem written 
by Devon Wootten and an official report on climate 
change. Admission is free. The Quigley Gallery is open 
from noon to 5 p.m. Monday through Friday and 1 to 5 
p.m. Saturday and Sunday.

Brooks Wheelan Comedy  
Thursday, September 11 @ 7 p.m.  
Mindframe Theaters  
Saturday Night Live alum and Dubuque native Brooks 
Wheelan will be performing a comedy show at Mind-
frame Theaters on Thursday, September 11 at 7 p.m. 
Tickets are $15 and can be purchased in advance at 
www.mindframetheaters.com.

Vince: The Life andTimes   
of Vince Lombardi  
Thursday, September 11, 7:30 p.m.   
Heritage Center, University of Dbq.  
Even though the legendary coach has passed on, you 
don’t have to miss his spirit. The Green Bay Packers, the 
NFL, and even Lombardi’s own players agree - John 
Pinero’s one-man play portraying the greatest profes-
sional coach in football history is a “tour-de-force.” John 

has won critical acclaim from 
every facet of the professional 
football community includ-
ing a 2006 pre-game ABC TV 
Superbowl show appearance. 
The Milwaukee Journal Sen-
tinel wrote, “This is the stage 
incarnation of Vince Lombardi.” 
- Tickets are $5-$15. See more at 

www.dbq.edu or call 563-585-SHOW(7469) for tickets.

Maggie Mae  &   
The Heartland Country Band  
Saturday, September 13. 2 p.m.  
Grand Opera HouseDubuque  
RFD TV’s Midwest Country Singer/Yodeler, Maggie Mae 
returns with a show you don’t want to miss. Enjoy a great 
afternoon of some of the best traditional country and 
yodeling music. Maggie Mae’s instant rapport with the 
audience and her enthusiasm throughout her shows 
guarantee enjoyment not only by country music fans, 
but anyone who loves good music. Admission is $25. For 
more information, visit www.thegrandoperahouse.com.

PBA Budweiser Midwest Open  
Saturday-Sunday, September 13-14  
Cherry lanes, Diamond Jo Caisno  

At Cherry Lanes inside 
Diamond Jo Casino, Port 
of Dubuque, the Profes-
sional Bowlers Associa-
tion host the Budweiser 
Midwest Open. Among 

the players expected to participate are PBA Hall of Famer 
Pete Weber, the most successful PBA Regional bowler in 
history; 2011 US Bowling Congress Masters champion Tom 
Hess; USBC Hall of Famers Jeff Richgels; along with several 
of the Midwest’s rising stars. At 7:00 p.m. Saturday, ama-
teur men, women, senior and youth bowlers are invited 
to bowl with PBA partners in a pro-am squad. The tourna-
ment for qualifying is set for 9 a.m. Sunday. Scratch-level 
amateur bowlers are invited to participate in the event 
along with PBA members. The entry fee for non-profes-
sionals is $225. For more information, visit pba.com and 
look for details under Schedules/Regional Tour/Midwest 
Region tabs. Admission to the tournament is free. Youth, 
senior and adult pro-am entry forms are available at Cherry 
Lanes. For additional information call (563)690-4829.

{ tri-state events } i packers fans unite!
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{ dso / st. mark’s } ooooh! outer space!

Dubuque Symphony Orchestra 
Season Opener  
September 27 - 28  
Heritage Center, University of Dbq 
The Dubuque Symphony Orchestra 
promises an out-of-this-world experi-
ence at its 2014 – 2015 season opening 
concert. The music is grand, exciting and 
inspired by the galaxy. Eighty-three musi-
cians will take the Heritage Center stage 
on Saturday, September 27 at 7:30 p.m. 
and Sunday, September 28 at 2 p.m. to 
perform the most famous piece of extra-
terrestrial music: Holst’s The Planets. 

The concept of the work is to convey ideas 
and emotions associated with the astro-
logical characters of seven planets: Mars, 
the  Bringer of War; Venus, the  Bringer 
of Peace; Mercury, the  Winged Mes-
senger; Jupiter, the  Bringer of Jollity; 
Saturn, the  Bringer of Old Age; Uranus, 

the Magician; and Neptune, the Mystic.

“This will be one of the biggest highlights 
of the season,” said Maestro William Intri-
ligator. “The orchestra players and I have 
dreamed of performing this piece for 
years. That dream is coming true.”

The concert will also feature Shostakov-
ich’s First Violin Concerto with guest 
soloist Michael Ludwig. This dynamic 
concerto is recognized both for its 
melodic beauty and complexity. Ludwig 
is a highly sought-after soloist, record-
ing artist and chamber musician, and has 
been hailed as one of the great young 
violinists of our time.

“I have been trying for years to bring back 
violinist Michael Ludwig, who performed 
with us several seasons ago,” commented 
Intriligator. “He is in high demand and 
the dates haven’t worked for the past few 
years; now, finally, he is returning to per-
form one of the most intense and power-
fully moving violin concertos of all time. 
Truly, this is a concert not to be missed.” 

You may buy this concert as part of a 
season ticket package at the Dubuque 
Symphony Orchestra office or purchase 
single tickets ($15 - $78, plus facility fees) 
at the Heritage Center Farber box office, 
open Monday – Friday, 12 – 5:30 p.m. Sin-
gle tickets may also be purchased over 
the phone at (563) 585-SHOW or online at  
www.dbq.edu/heritagecenter.

St. Marks Legacy of Learning 
September 11, 5:45 p.m.  
Hotel Julien Dubuque  
St. Mark Youth Enrichment invites commu-
nity members to the annual fundraising 
dinner “Legacy of Learning.” The event aims 
to connect the community to the success of 
St. Mark’s before, after- , and summer learn-
ing programs that serve more than 350 
Dubuque and Dyersville students in grades 
K-5, annually. It will be held at Hotel Julien 
with cocktails and silent auction beginning 
at 5:45 PM. The theme for this year’s event 
is “Red Carpet Masquerade.”

The event will feature a silent auction as 
well as an entertaining live auction with 
auctioneer Scott Andreas from Andreas 
and Associates. Live auction packages 
include once in a lifetime opportunities 
to explore Dubuque as well as chances 
to cross items off your bucket list. A piece 
from Doland Jewelers will also be raffled 
off.  The success of this night will impact 
the students in our community and all 
proceeds generated from this event will 
directly support the programming at St. 
Mark Youth Enrichment. The organization 
supports more than 350 students annually 
through their before and after school pro-
grams and summer learning opportunities.

Those interested in attending the event can 
register online at www.stmarkyouthenrich-
ment.org or by contacting Jessica Pape at 
563-582-6211 ext. 102 or jpape@stmarkyo-
uthenrichment.org.
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{ tri-state events } sangria picnic sounds better than food picnic.

Fly-in / Drive-in Breakfast  
Sunday, September 14, 8 a.m. - Noon 
Blue Skies Over Dubuque at the   
Dubuque Regional Airport  
Enjoy pancakes, eggs, and sausage served 
with coffee or milk. Airplane rides will be 
available for $25 per person and helicopter 
rides will be available for $40 per person. 
Both are on a first come, first served basis. 
For more information, contact Karin Spisak 
at (563) 589-4128, kspisak@cityofdubuque.
org, or visit www.flydbq.com.

Fashion Soiree   
and Sangria Picnic  
Thursday, September 18, 5:30 p.m. 
Four Mounds, 4900 Peru Road, Dbq. 
The Four Mounds Women’s Fellowship 
invites you to enjoy fall & winter fashions 
and visit boutique owners including DBQ 
Fashions, Gotta Have It, Graham’s Gal and 
HJ’s Fashion Emporium. Picnic backers with 
sangria served on the lawn or in the Grey 

House following the fashion show. Try your 
chance at door prizes. Seating is limited. 
RSVP by Friday, September 5 to chris@four-
maounds.org or call 563-556-1908.

“Tails at Twilight”   
Thursday, September 18  
Diamond Jo Casino  
The Dubuque Regional Humane Society’s 
(DRHS) annual fall gala includes a deli-
cious dinner, silent and live auctions, two 
$5 50/50 cash raffle drawings (one for cat 
enthusiasts and another for dog lovers), and 
more. All proceeds benefit the 4,000+ lost, 

abandoned, and unwanted animals at the 
DRHS. The DRHS is committed to building 
life-long bonds between people and animals 
through adoptions, humane education, com-
munity outreach programs, and animal cru-
elty prevention. Cash donations of any kind 
are welcome. Event tickets are $50 for indi-
viduals or $500 for a table of 10. Ticket and 
more information are available at Kinsey’s 
Campus, 4242 Chavenelle Rd., Dubuque, and 
online at www.dbqhumane.org.

Single Malt Scotch  
Tasting Dinner  
Thursday, September 18  
Hotel Julien Dubuque  
Get ready guys, this is going to be one 

decadent night of food, drink and more! 
You’ll enjoy a stellar four-course T-bone 
steak dinner the River Terrace featuring a 
tasting of four different single malt Scotch 
whiskeys and before and after dinner 
cigars. Advanced tickets are $75 for this 
very special event and reservations must 
be  made by calling Hotel Julien Dubuque 
at (563) 556 4200.

Germanfest Celebration  
Friday-Sat., September 19-20, 3 p.m. 
Guttenberg, IA,  S. River Park Dr. / City Park 
The Mississippi River town comes alive 
with German music, folk dancing, a huge 
craft fair, open-air market, hog roast, 
kids’ inflatables, wiener dog races, beer 
and wine tastings, a performance by the 
award-winning Clayton Ridge Drill Team, 
and much more. For more information, 
visit www.germanfestinguttenberg.com
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{UD events / dubuque jazz } no more jazz?!?!?! better be there.

Dubuque... and All That Jazz 

Friday, September 5, 5-9:30 p.m. 
Town Clock Plaza  
Dubuque Main Street and the Dubuque 
Jaycees are pleased to present The 
Lonely Goats for the final installment of 
the beloved free summer concert series, 
Dubuque… and All That Jazz!, under the 
Town Clock on September 5, 2014. The 
event runs from 5-9:30 p.m. Food and 
beverages begin at 5 p.m. Invite your 
friends, co-workers, and family down to 
enjoy the LAST summer festival at the 
Town Clock Plaza in 2014!  

The Lonely Goats are a group of Dubuque-
area musicians who specialize in zydeco 
and blues inspired tunes. Concert goers 
will leave wanting more of their wash-
board and cow bell sounds! Septem-
ber’s Dubuque… and All That Jazz! will 
also feature a special appearance by the 
Dubuque Senior High School Jazz Choir 
from 5-5:30 p.m., before The Lonely Goats 

take the stage at 6 p.m.

September’s Dubuque… and All That 
Jazz! is brought to you by generous 
cash sponsorships from Dittmer Recy-
cling, McGladrey, and Riley Mazda. 
Jazz! couldn’t happen without our con-
tributors, including: Dittmer Recycling, 
Dubuque365.com,JMJ Screen Printing, 
Mercy Medical Center-Dubuque, Radio 
Dubuque, Refinery Design Company, the 
Telegraph Herald, and Union-Hoermann 
Press.

Jazz! also means the chance to connect 
with fellow Dubuquers over delicious din-
ner options from local food vendors, in 
addition to ice-cold beer and Pepsi prod-
ucts served by the Dubuque Jaycees. This 
year’s selection of food vendors includes: 
Beauty & The Beef, Carlos O’Kellys, Cham-
pagne Restaurant, The Food Store, Fred-
die’s Popcorn, The Morning Weenie, Town 
Clock Inn, Watershed Café, and West 
Dubuque Tap.

Radio Legend Garrison Keillor 
Heritage Center, University of DBQ 
Sunday, September 21, 2 p.m.  
Heritage Center, the University of 
Dubuque’s performing arts, worship, and 
campus center, will present An Afternoon 
with Garrison Keillor on Sunday, Septem-
ber 21 at 2:00 p.m. The world-renowned 
writer, humorist, and entertainer will 
spend an afternoon regaling his audience 
with tales of his life, career, and his infa-
mous hometown – Lake Wobegon.

One of the most talented American 

storytellers of our generation, Garrison 
Keillor is best known for hosting the wildly 
popular radio programs A Prairie Home 
Companion and The Writer’s Almanac.  
Keillor continues to receive critical acclaim 
for his work on and off the air as a best-sell-
ing author; a contributing writer for nota-
ble publications such as The New Yorker, 
The New York Times, and Chicago Tribune; 
and a poet, having recently published his 
first volume of poetry earlier this year.

A special pre-show screening of River of 
Dreams, a short documentary about the 
mighty Mississippi commissioned for the 
National Mississippi River Museum and 
narrated by Garrison Keillor, will take place 
in Heritage Center’s Babka Theatre at 1:00 
p.m. Jerry Enzler, director of the museum 
and the Dubuque County Historical Soci-
ety, will introduce the film and tell a few 
stories about the making of this nationally 
award-winning short film and Keillor’s part 
in the process.

Tickets for An Afternoon with Garrison Keil-
lor can be purchased now online at  www.
dbq.edu/heritagecenter, or at Farber Box 
Office or call 563.585.SHOW(7469). They 
are going FAST. 

UD Presents   
African-Caribbean-Latino Festival 
Saturday, September 13, 2-10 p.m. 
U.D. Quadrangle.  
On Saturday, September 13, from 2:00 – 
10:00 p.m., UD will present the African-
Caribbean-Latino Festival. The festival 
will highlight the culture of peoples of 
the African diaspora, as well as Latin 
America and Mexico.  The event will take 
place on the University Quadrangle.

“In the spirit of partnership and com-
munity outreach, the University of 
Dubuque’s Office of Multicultural Stu-
dent Engagement is bringing an event to 
the City of Dubuque and the UD campus 
that promotes the appreciation of diver-
sity, the arts, and community engage-
ment,” stated Mishereen Ellis, director 
of multicultural student engagement.  

“This celebration is a new and excit-
ing way for us to recognize our diverse 
community.  Attendees will experience 
and learn new things about culture and 
history that’s not typically taught in the 
classroom, and that goes beyond our 
American shores.”

The event will open with a Caribbean 
style carnival parade at 2:00 p.m.; include 
a variety of food and cultural booths and 
vendors from 2:00 – 6:00 p.m. – includ-
ing Reaching Beyond Words Ethiopian 
Coffee, Beauty by Moke, El Paisano’s 
Mexican Store & Restaurant, One Love 
Jamaican Craft Store, African-American 
Museum Display and more; and feature 
cultural performances including praise 
dancing, African dance, Cordaao De 
Ouro Capoeira. Chicago Samba Brazilian 
Band and hip-hop artist Matti Baybee 
will be featured in concert.  Conversa-
tion sessions will take place throughout 
the day, addressing issues of diversity in 
our community. A full schedule of events 
is listed below and can be found on the 
festival website at www.udafricancarib-
beanlatinofestival.webs.com.
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{ peter oprisko } ol blue eyes is back!

Peter Oprisko And His  
Fabulous Frank Show  
Saturday, September 20, 7 PM  
Ohnward Fine Arts Center   
Finally, a fresh and unique, ultra-modern 
salute to Ol’ Blue Eyes! As the centennial of 
Frank’s birth approaches, this exciting and 
memorable celebration showcases Sinatra 
like never before!  Through the years, Peter 
has served as a favorite consultant and con-
tributor to numerous Sinatra-related books 
and publications including “The Official 
Price Guide to Frank Sinatra Records” and 
People Magazine’s commemorative trib-
ute issue to Ol’ Blue Eyes. Peter’s cherished 
and privileged relationships with the Sina-
tra inner-circle of family, friends, songwrit-
ers, and orchestrators, coupled with his 
expertise, extraordinary collection, and 
reputation as one of the nation’s premiere 
interpreters of traditional American pop, 
jazz, and standards, makes him the perfect 
performer for this dazzling, unique, and 
unforgettable homage to The Chairman Of 
The Board!  Come and enjoy many of your 
favorite Sinatra hits!

As owner/curator of the world’s most 
extensive collection of Sinatra recordings 
and memorabilia, renowned Sinatraphile 
Peter Oprisko was heard by millions during 

the decade of the 1990’s as the host/pro-
ducer of the popular, nationally-syndicated 
radio program “Exclusively Sinatra” before 
embarking on a remarkable singing career 
that has earned kudos from distinguished 
peers like Grammy Award-winning pianist 
Ramsey Lewis, who praises Oprisko as “The 
Rolls Royce of singers today.” 

Peter tours extensively and averages 300 
performances annually at theatres, colleges, 
clubs, fundraisers, casinos and corpora-
tions nationwide. His exciting, engaging, 
and interactive presentation that preserves, 
promotes, and perpetuates the rich musical 
legacies of America’s foremost singers and 
songwriters appeals to audiences of all ages 
and has attracted many fans. 

Legendary Grammy-winning jazz pianist 
Ramsey Lewis calls Oprisko “The Rolls Royce” 
of singers today, and in addition to being an 
official entertainer for the public and private 
events of the Chicago White Sox and NAS-
CAR, Peter’s recording of “Jingle Bells” was 
featured in a recent holiday episode of the 
popular CBS-TV series “NCIS.” 

An effective headliner in his own right, Peter 
has also established himself as a popular 
opener for other top-flight acts such as the 
Buckinghams, Howard Levy, and the Beach 
Boys. Peter is a voting member of NARAS(the 
Grammy Awards) and ASCAP, and is presi-
dent of Retropolis Records for which he pro-
lifically writes and records.

Peter is widely recognized as one of the 
foremost experts on the musical legacy 
and artistry of Frank Sinatra, and has made 
significant contributions to numerous pub-
lications on the subject. Peter has provided 
voiceovers for hundreds of commercials 
and has appeared in movies starring Keanu 
Reeves, Morgan Freeman, and Julia Roberts.

Tickets for adults are $22 in advance and $25 
at the door, with Students tickets at $13 / $15  
respectively. Tickets can also be purchased 
at The Ohnward Fine Arts Center (from 9:00 
am – 1:00 pm), Osterhaus Pharmacy and the 
Maquoketa State Bank Main Office, Ander-
son Pharmacy in Preston and the Bellevue 
Pharmacy in Bellevue.
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37th Annual   
Yankee Dirt Track Classic  
September 10-13  
Farley Speedway  
The Itineraries have been set for the 
37th Annual Yankee Dirt Track Classic to 
be held this year  Wednesday Septem-
ber 10th  through Saturday September 
13th2014 at the Farley Speedway. For 
the first time,   all races for this year’s 
Yankee will be held on the 3/8 mile oval 
and all divisions except for the sprint 
cars will compete in two feature events. 

Highlighting this year’s fall classic will 
be the 100 lap Yankee Dirt Track Classic 
on Saturday night and a 50 lap feature 
on Friday as the IMCA Deery Broth-
ers Summer Series Late Models will 
once again compete in two complete 
shows including heats and 
last chance qualifiers each 
night.    The IMCA Modifieds 
will also be showcased with 
two complete shows on Fri-
day and Saturday   with the 
Saturday finale going 40 laps under 
the sanction of the Hawkeye Dirt Tour 
and the Precision Transmission IMCA 
Modifieds going 25 laps on Friday.   The 
Dubuque Fire Equipment IMCA Sport 
Mods, Peosta Automotive IMCA Hobby 
Stocks and Victory Ford IMCA Stock 
Cars will also compete in last chance 
and feature events on Saturday night.   

The high powered Sprint Invaders 
series will return to this year’s Yankee 
Dirt Track Classic, tearing up the 3/8 
mile oval for the first time along with 
complete shows for the INEX Legends, 
Dubuque Fire Equipment   IMCA Sport 
Mods and the SPI Stock Cars.   

Peosta Automotive IMCA Hobby 
Stocks,  Sport Compacts, SPI Stock Cars 

INEX Legends and IMCA Stock Cars will 
kick off the week with complete shows 
on Wednesday. 

The Klein Custom Homes Late Models 
and Merfeld Brothers IMCA Modifieds 
will be granted test and tune ses-
sions during the breaks of both the 
Wednesday and Thursday to prepare 
for the weekend.         The Dubuque Fire 
Equipment Sport Mods will also have 
a test and tune session on Wednesday 
evening.  

Saturday night will feature a new event, 
the “Midnight Ride of Paul Revere 200”, 
a 200 lap or 2 hour enduro   featuring 
front wheel drive four cylinders that 
will begin approximately 1 hour after 
the final race of the evening.   

Saturday also features the annual Toys 
For Tots Charity Auction beginning at 
1 p.m. Tons of great opportunities will 
be available for your bidding pleasure 
and there should also be some snappy 
looking Marines on hand as part of the 
event. Bring the kids!

Advance tickets and camping reserva-
tions are on sale beginning August 1st 
by calling 563-744-3620 between   9 am 
and 5 pm Monday through Friday or at 
the ticket booth of any Simmons Pro-
motions Inc  event at the Farley Speed-
way, West Liberty Raceway or Dubuque 
Fairgrounds Speedway for the remain-
der of the season.    For a full itinerary of 
each nights action, you can visitwww.
simmonspromotionsinc.com

Dubuque - A Jewel on the   
Mississippi River  
Works by photographer Hunt Harris 
Opening Reception   
Friday, September 5, 2014, 6-9 p.m. 
Gallery C, Schmid Innovation Center 
World renowned photographer Hunt Har-
ris has been called “a poet with a camera, 
offering a highly personal yet stylized 
view of the world.”  Gallery C is pleased to 
exhibit his newest prose, the infrared pho-
tographs of his Dubuque – A Jewel on the 
Mississippi River series. 

Photography has been a deep interest of 
Hunt Harris since he purchased a Brownie 
camera in grade school.  In high school he 
set up a darkroom in his basement and 
photographed for the school newspaper.   
After graduation, interests turned to fam-
ily and career, so photography fell by the 
wayside.  Decades later with the advent of 
digital cameras Hunt’s interest in photog-
raphy was rekindled.

Most of Hunt’s pictures are taken on trav-
els abroad however, most recently he has 
been focused on Dubuque’s architectural 
highlights with a camera converted to 
see the near infrared portion of the light 
spectrum.  This is made up of light waves 

too long for the visible eye to see but short 
enough that most digital sensors can cap-
ture them.   The infrared black and white 
process turns foliage white, blue skies and 
water dark and makes architecture stand 
out from the summer landscape.  It gives a 
different look to otherwise familiar places, 
one that Hunt hopes the viewers of this 
exhibit will enjoy.

Hunt and his wife live in Moline, IL, the par-
ents of two children and four granddaugh-
ters.   Recently retired, during his career 
Hunt ran several companies including Star 
Forms and Isabel Bloom.   He is an active 
volunteer having chaired the boards of 
many non-profit organizations in the 
Quad Cities.   As a philanthropist he is pres-
ident of two private foundations funding 
programs primarily in the Quad Cities area.

All are invited and welcome to attend 
this exhibition, and to participate in the 
expanding art scene in the Millwork Dis-
trict. There is no charge and refreshments 
will be served. 

Gallery C, Carolyn M, is located in the 
Schmid Innovation Center at 900 Jack-
son Street in Dubuque, IA. Main entrance 
doors are on Jackson St near 10th Ave. 

{ gallery c opening / yankee classic } fast cars are fun
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Through the Needle’s Eye  
Saturday-Sunday, 
September 20-21  
Clarke University, Mary Josita Hall 
From 10:00 a.m.-5:00 p.m. on Saturday 
and from 10:00 a.m.-4:00 p.m. on Sunday 
at Mary Josita Hall, Clarke University, 1550 
Clarke Dr., Dubuque, join the Fleur-de-
Lis Chapter of the Embroiderers’ Guild of 
America and the Mississippi River Sampler 
Guild for their needlework exhibit. See a 
wide variety of hand-embroidery includ-
ing cross stitch, needlepoint, blackwork, 
crewel embroidery, beadwork, and other 
techniques. There will also be a special 
display of handmade lace by the Doris 
Southard Lace Guild.  A stash sale will also 
be available. Admission is $2.

Mackin-Mailander 
Feature Lecture  
Sunday, September 21, 1 p.m.  
Kehl Center, Clarke University  
Dr. Michio Kaku, an international best-
selling author and one of the most widely 
recognized figures in science in the world 
today, will present a feature lecture. Kaku 
holds the Henry Semat Chair in Theoreti-
cal Physics at the City University of New 
York. He graduated from Harvard Univer-
sity in 1968 (summa cum laude and first in 
his physics class). His goal is to complete 
Einstein’s dream of a “theory of every-
thing,” to derive an equation, perhaps 
no more than one inch long, which will 
summarize all the physical laws of the uni-
verse. He is the co-founder of string theory 
which is the leading candidate today for 
the theory of everything. His Ph.D. level 
textbooks are required reading at many of 
the world’s leading physics laboratories. 
He has two New York Times best-sellers, 
Physics of the Future  and Physics of the 

Impossible. General admission is $12 and 
$5 for students. For more information, 
visit www.clarke.edu/artsatclarke.

Rockin’ on the River  
Sunday, September 21, 6-11 p.m. 
Cascade,  IA Riverview Amphitheater 
Enjoy great music at this year’s final Rockin’ 
on the River. This month features the fifth 
annual Chili Challenge. Other food ven-
dors will also be available. Don’t forget to 
bring your cooler and lawn chairs.

A Streetcar Named Desire  
Friday-Sunday, 
September 26-28  
Friday-Saturday, October 3-4  
At 7:30 p.m. Fridays and Saturdays and 
2:00 p.m. Sunday at the Grand Opera 
House, 135 W. 8th St., Dubuque, enjoy 
Tennessee Williams’ Pulitzer Prize-win-
ning classic directed by Carole Sullivan 
and designed by Jan Lavacek. Southern 
aristocrat Blanche, down on her luck, is 
reduced to living with her sister Stella and 
Stella’s pugnacious, blue-collar husband, 
Stanley. Life with them in their tiny ten-
ement apartment is unbearable until a 
kindly suitor appears and seems to offer 
Blanche a ticket to a better life. But Stan-
ley, bristling at Blanche’s high-handed 
dismissal of him, sets out to dismantle her 
genteel facade, hurtling them toward an 
epic battle. Tickets are $20 for adults in 
advance, $22 for adults at the door, and 
$12 for under 21. For more information, 
visit www.thegrandoperahouse.com.

Fall Harvest & Art Festival  
Saturday, September 27. Noon - 6 p.m. 
Galena Cellars Vineyard  
4746 North Ford Rd., Galena, IL,   
Galena Cellars and the Galena Cultural 
Arts Alliance offer a combination of purple 
feet, paint brushes, pumpkin decorating, 
horses, spa treatments, and wine that 
promises to be a fun fall adventure. The 
festival features demonstrations, art sales, 
vineyard tours, wine tastings, and food 
stands, free horse-drawn wagon rides (all 
day), Spa Days by Studio One Spa & Salon 
(1:00-5:00 p.m.), live music (1:00-5:00 p.m.) 
and a grape-stomping competition (1:00 
p.m. registration, 2:00 p.m. competition). 
For more information, visit www.galena-
cellars.com or www.galenacaa.com.

Dubuque’s Oktoberfest  
Saturday, September 27, Noon - 8 p.m. 
Alliant Amphitheater, Port of Dbq 
From noon-8:00 p.m. at the Alliant Ampi-
theater, Port of Dubuque, the good 
Germans of Dubuque host Oktoberfest 
under the huge “festspiele zelt” (festival 
tent). Oktoberfest features a beer tast-
ing with 20 great breweries from across 
the nation (from 3:30-6:30 p.m., massk-
rugstemmen (beir stein holding contest), 

hammerschlagen, plunger toss, toiletten 
toss, tug-of-war, face painting, and more. 
Bratwurst, hamburgers, German potato 
salad, German pretzels, homemade pies, 
cakes, desserts, kegged root beer, soda, 
water, biers, and wine will be available. 
Entertainment includes the Guttenberg 
German Band, the Americana Band, the 
University of Dubuque Band, and the 
University of Northern Iowa International 
Dance Theatre. This event will be held rain 
or shine under the tri-state’s largest festi-
val tent.  Admission is $5, plus an additional 
$15 for beer tasting. Proceeds benefit 
Camp Albrecht Acres. For more informa-
tion, visit www.dubuqueoktoberfest.org

{ tri-state events } oktoberfest in september? i’ll take it!



www.Dubuque365.com14 { august 28 - september  10, 2014 } 365ink Magazine   |   issue #220

Novelty Iron Works
by Bryce Parks

The last time we checked in on the Historic Millwork District, 
Greater Dubuque Development Director Rick Dickinson 
noted, “The key to any direction like this is momentum – that 
healthy sense of urgency. You can’t finish one building and 
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…”

Well, only a couple of short months later, momentum is 
exactly what’s happening—this time in the Novelty Iron 
Works Building at 333 East 9th Street. Or, if you’re like me (I 
paid for college by making windows every summer and a few 
Christmases) you may also know the complex as the former 
Eagle Window and Door building. A simple upward glance 
while driving by will reveal windows removed throughout 
the massive structure and a flurry of activity on all levels 
of the building. Big things are underway, and with some of 
those things planned for completion this fall, it was time to 
get the scoop on what lies behind the curtain.

We sat down with the owner and developer of the Novelty 
Ironworks Building, Bob Johnson to learn the history of the 
project and what we can expect to see when its doors finally 
open to the community. 

“I bought the building in July of 2005, which was well before 
there was any Millwork revitalization effort; no strategy, 
no master plan,” explains Johnson. “In fact, when I bought 
it, I didn’t imagine it could be quite as extensive as it has 
become.”

“As luck would have it, a year or so after my purchase, the 
Envision 2010 process listed ‘Warehouse District Revitaliza-
tion’ as one of the top ten priorities for Dubuque. So that 
started a series of visioning events in which I participated. It 
was a collaborative strategy process with public and owner 
input that led to a Master Plan adopted by our City Council 
in early 2009. That’s when we had our blueprint, if you will, 
and our mandate in terms of priorities. With the City’s Invest-
ment in the Streets projects, thanks to the federal Tiger Grant 
and the parking facility coming together, it allowed me to 
put together the financial package to overhaul our 260,000 
square foot building. Even so, it took another three years 
of patience and hard work to get to the point where we’re 
under active construction. And it’s great to finally see the 
building actually coming together.”

Those three years of preparation also gave Bob and his team 
the chance to see a lot of examples of people doing it right 
across the country and around the world. 

“I’ve had the opportunity to live in larger cities and in Europe 
including Germany, France and Holland, so I got exposed to a 
lot of urban environments that caught my attention. I started 
to form my thought process around what we could do in 
the Millwork District and in my building in particular. That’s 
been followed-up with trips to Minneapolis with the Master 
Planning group, and personally, I’ve visited Seattle, Denver, 
Milwaukee, and cites on the East Coast, all with the intention 
of looking at examples and precedents of what people have 
done to create cool places that embody the live-work-play 
philosophy in a vibrant, sustainable neighborhood.”

The Novelty Iron Work Building will have a combination 
of residential, commercial, and retail/office space.  There 
are 76 apartments under construction now, scheduled 

for completion later this year in two chunks: the first forty 
roughly set for late October or early November, with 36 more 
by the year end. They will continue with additional apart-
ments in 2015 as the reach the goal of 100 units. 

“Everything above the first floor is residential: one-, two-, 
and three-bedroom apartments,” Bob explains. “Generally, a 
bathroom for every bedroom, and laundry in every unit…. so 
very nice amenities that most apartment-renters are seeking 
today.  The residential units will have a loft-living aesthetic 
featuring exposed brick, exposed beams, and all new win-
dows to replace the unsalvageable originals. We’re working 
with three window manufacturers to replicate the window 
profiles to mimic the original windows.” (Among the manu-
facturers, Dubuque’s own Andersen/Eagle Window and 
Door, who called the Novelty Iron Works building home for 
many years.)

“If you walk a floor, no two units are alike and some are drasti-
cally different. The pattern then repeats on the next floor up. 
So in choosing a unit, the earlier you get in, the more options 
you have for a layout that fits your style. A big section of our 
building is concrete construction and has the giant windows 
popular to that era (1920s and 30s) of manufacturing con-
struction, while most of the building is timber and brick, of 
older warehouses.

“We have a raised floor system on the upper floors (2-5), that 
allows for a lot of flexibility and allows construction to move 
pretty quickly. All of the major mechanical, plumbing, [and] 
electrical are going on the existing warehouse floors, which 
is below the final raised floor by about 14 inches. We have 
such tall ceilings; by raising the floor, we lose those 14 inches 
of ceiling height, but we still have very tall ceilings. Also, in 
these factories, the windows were not planned like they are 
in a home or apartment. They were much higher off of the 

{ novelty iron works } i think it’s needs a zipline!
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{ novelty iron works } now, that is novel!

floor. That’s not comfortable in a residential setting. With the 
floors 14” higher than before, all of those windows are now at 
perfect height for residential scale.

“I’m really thrilled with how the floor plans (designed by 
team member Bethany Golombeski) worked out with the 
units; even the hallways feel so inviting and interesting. It’s 
not what you [would] expect.  We’ve recently given a num-
ber of tours to officials and stakeholders, and we get a similar 
extremely excited reaction from everyone as to how it looks, 
which is very gratifying. It’s turning out really special.”

As thrilling as the upper floors sound, Johnson really lights 
up when discussing the first floor plans and amenities.

“On the first floor, we’ll have 60,000+ square feet of devel-
oped commercial space. We’re very excited about it. We have 
a single major tenant that is going to occupy about 20,000 
square feet and is implementing a marketplace concept. If 

you think of examples like the Milwaukee Pub-
lic Market, or a place called Melrose Market in 
Seattle, [they were] a big inspiration to us. It’s 
basically an open-air market space; not a lot of 
walls, but lots of different tenants and offerings 
within one open space. We loved the way the 
south section of our building is open and airy and all con-
nected, so we didn’t want to chop it up and lose that sense 
of place that it already has. This marketplace concept allows 
us to put in some vibrant business activity that’s going to be 
relevant to our tenants and to workers downtown, as well as 
to visitors to Dubuque who want to experience something 
different and cool.

“We’re seeking a couple of eateries. We’ve got a café and a 
gourmet donut shop that we are partnering with as one of 
the anchors in that space already. We’d like a flower shop, 
and meat market/butcher shop, and we’re looking for a 
small micro-brew / tasting room and some level of beer 

production, and we will also have a sundries store for every-
day needs. Plus, you can expect a little bit of nightlife sup-
port with a cocktail/wine bar as one of the core pieces of the 
marketplace. We’ve found in other cities that there are 10-12 
elements that seem to be commonly replicated in …very 
successful marketplaces.  [They] make a magical combina-
tion, so that’s what we’re shooting for.” 

The visual aspect of the Marketplace is especially exciting to 
Johnson. 

“We’re making three major openings in the floor to integrate 
the main level with the lower level so they combine to make 
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the marketplace. The brew pub will likely be in the lower area, 
but there is also a big section of that lower level that does 
have windows and light wells to keep it bright and energetic 
for many potential uses.  I’ve seen the architect’s drawing and 
the 3-D renderings of that space, but …seeing it finished for 
real is what I’m looking forward to.

“It’s not exactly like anything else, but it’s inspired by a lot of 
things. I think people will find it really unique, actually. Every-
thing is tentative, but we’re going to be ready to begin Mar-
ketplace tenant build-outs in October. Then each tenant will 
have unique build-requirements.  Our goal is to have a few 
anchor tenants, plus a few central core tenants which don’t 
require a lot of build-out, to start with.

“What we’re trying to provide is an environment where 
folks that have a business or a service offering that just 
want to get it out there and only need a couple hundred 
square feet to 1000 square feet can do that with little risk 
and without major capital investment. We’re going to be 
able to accommodate those, and moreover, we’re going 
to have lease terms that don’t create a huge burden on 
them if it doesn’t work out. It’s tough for a young business 
that would have an offering that would fit nicely in a mar-
ketplace setting, like an artist, to come into an unknown, 
with a long lease commitment, or a big up front build-out 
cost. We just want to have terms that are workable for 
anyone to chase their dream. If it takes off, great! They can 
expand and grow. And if it does not, they can move on 
without significant financial hardship. We expect it to be 

dynamic. Some will come, some will go; some 
will grow. Some could be seasonal. For some 
core functions, like a meat counter, we can see 
approaching locally established players about 
having a satellite location for their already 
popular products, while the start-ups might 
focus on more unique and creative products 
and services. We’ll have about 12-15 spaces 
programmed out alongside our planned eat-
eries that could be of various sizes.”

Managing such a complex set of tasks is not 
exactly a new thing for Bob Johnson. He was a 
partner with Accenture, a large international con-
sulting firm, for 17 years, delivering multi-million 

dollar projects around the world. 

“So, I’ve done this same thing; only it wasn’t bricks and 
mortar, it was business projects. There’s a lot of common-
ality in terms of day-to-day project management, so I bor-
row from those days. The big things I’ve built are financial 
systems for large utility companies, but this one is bricks 
and mortar and will last long after I’m gone.” 

Johnson earned his Master’s degree in Architecture, on top 
of his Business Administration degree from the University of 
Illinois, so it’s only natural that he would have a passion for 
architecture and preservation. 

“I’ve always had smaller restoration projects in the works. 
In this same building, in fact, we supported an architectural 
salvage business for a number of years. So, it’s always been 
a part of what we’ve done. My first project, in 1992, was an 
1830s log cabin in JoDavies County; and now this, twenty 
years later.”

{ novelty iron works } it’s so fancy!

http://www.happyjoes.com


365ink Magazine   |   issue #220       { august 28 - september 10, 2014 } 17www.Dubuque365.com

{ novelty iron works } a space that big is gonna take a lot of throw rugs and ferns and stuff.

Readers who have had the pleasure of visiting the beauti-
fully restored Captain Merry building in East Dubuque will 
be familiar with the attention to detail that Bob Johnson and 
Bethany Golombeski put into their restoration work. Bethany 
also serves as the on-site manager for the development com-
pany, to oversee every detail of daily construction activity. 
She is one member of a key group of partners that Bob gives 
much credit to for the success and progress of the endeavor.

“Our construction manager, Russell Construction from Dav-
enport, manages the day-to-day construction operation, 
working with Bethany from our team. She’s the lead designer 
and works with our architectural firms, which include F.E.H. 
Associates and I.I.W. Engineers and Surveyors, both from 
Dubuque, involved in all of the structural, architectural, and 
civil design activities. A huge cast of subcontractors include 
Giese Companies doing the HVAC, Morse Electric, Bel Aire 
Home Improvement, Modern Piping and BSSE from Moline, 
doing the floors, walls, and drywall. We’ve got a good team. 
Rich Bean is our V.P. of finance. Ryan Dierks is one of our proj-
ect managers who’s helping in lots of different areas, like 
finance compliance; Bethany, of course, and Lorri Zinn, on 
our internal team, with Phil Keating coming on board for ten-
ant development and property management. I get to spend 

most of my time looking ahead. 

“We have four projects in the pipeline. None of them are in 
Dubuque, but we keep looking for things to do here, and I 
expect we’ll find new things. But in 2015, we’ll probably 
launch a few things out of state.

“Getting the project started [was] the biggest challenge. 
We’re encouraged by the support of the city and our part-
ners. The current stage of what we’re doing is 33.4 million 
dollars and we’re working to gear up the tail end piece to 
that, which is about 11 million more. Just getting everyone to 
the table and ready to go is a big task. Fortunately, we enjoy 
great programs for historic redevelopment at the state level 
and federal level. We have a great partner in Iowa Business 
Growth, which provided a large allocation of new market tax 
credits for us. Our other big partner financially is U.S. Bank, 
who is our tax credit investment partner for our federal tax 
credits. One of our most important players is our lender, 
Triumph Community Bank, based in Bettendorf, who has 
done a lot of work with New Market Tax Credits and Federal 

Historic Tax Credits, so this kind of complex work is clearly 
within their comfort zone. It’s been a great partnership.”

“One of my greatest sustaining forces is the city’s vision and 
its leadership—both elected and staff. They are very compe-
tent, capable, and great people to work with. And without 
them, I probably wouldn’t have been able to persevere the 
journey, to get to where we are today.”

“We’re in the fun part now: the building. It’s a good stress… 
I love to see things come to fruition, especially in the built 
environment and especially with preservation. And it is very 
gratifying to me to be able to get this thing done… I think 
Dubuque is going to enjoy it. I think Dubuque is going to 
benefit from it. I think it really contributes to what Dubuque 
is …doing a really great job of trying to create: …a relevant, 
sustainable, vibrant community.

For more information on the Novelty Iron Works Building, 
visit www.warehousetrust.com.
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Now Showing @ MINDFRAME  
Friday, August 29 - Thursday, Sept. 4
Frank Miller’s Sin City: A Dame to Kill For (R) 
Fri - Wed: (2:45), 7:40, Thu: (2:45 PM)

If I Stay (PG-13) 
Fri - Thu: (11:30 AM), (2:00), (4:30), 7:20, 9:45

The Expendables 3 (PG-13) 
Fri - Wed: 12:00, 5:00, 9:55, Thu: 12:00 PM

The Giver (PG-13) 
Fri - Thu: (11:50 AM), (2:30), (4:50), 7:10, 9:25

Teenage Mutant Ninja Turtles (PG-13) 
Fri - Thu: (12:00), (2:10), (4:25), 6:50, 9:05

Boyhood (R) 
Fri - Thu: (11:45 AM), (3:05), 7:30

Guardians of the Galaxy (PG-13) 
Fri - Thu: (11:15 AM), (1:45), (4:20), 7:00, 9:35

{ movies } let’s go to the movies, let’s go see the stars

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

MOVIE BUZZ
Sadly, Richard Attenborough has left 
us, but his physical form is back already 
thanks to bronze frog DNA. The new 
Jurassic Park film will feature a roughly 
life-sized statue of Attenborough’s John 
Hammond-complete with mosquito-
in-amber-topped cane.

Chris Pratt has found yet another way 
to make himself charming: using his 
newfound fame to cheer up sick kids. 
Pratt made everyone else on Earth look 
bad this week by taking all his charisma 
to Children’s Hospital Los Angeles and 
held a special screening of Guardians of 
the Galaxy and let the young patients 
take photos in his Star-Lord gear.

Sandra Bullock is teaming with the 
director of Pineapple Express and Your 
Highness for what is, sadly, not the 
Bullock stoner comedy The High Side. 
She’s reportedly attached to produce 
and star in Our Brand Is Crisis, a dramedy 

adaptation of the 2005 Rachel Boynton 
documentary of the same name.

David Yates, the director who did 
four of Harry Potter’s most lucrative 
chapters yet still frustratingly remains 
“David Yates (II)” on IMDb, is returning 
to the world of wizardry J.K. Rowling 
made up. Yates has agreed to helm 
Fantastic Beasts and Where To Find Them, 
the Potter spin-off prequel that focuses 
on the adventures of New Yorker Newt 
Scamander, the fictional author of the 
titular book.

Finally escaping from the shadow of 
Batman Begins, Katie Holmes now gets 
her own shot at being a costumed 
vigilante in Miss Meadows. The film 
sees Holmes as an elementary school 
teacher whose upbeat attitude and 
demure dress belie how she’s going 
around shooting all the criminals that 
are plaguing her recently-adopted 
small town.

The Identical (September 5) (PG)
Despite different upbringings, twin 
boys separated at birth  share a passion 
for music that causes their lives to 
intersect as they experience a powerful 
connection often felt by twins.

Trailer Park Boys 3: Don’t Legalize It 
(September 5)
Out of jail and completely broke, Julian 
has a plan to get rich. Meanwhile, Ricky 
goes to Ottawa to take action against 
marijuana legalization, and Bubbles joins 
the pair  to go find his inheritance.

The Disappearance of Eleanor Rigby 
(September 12)
Once happily married, Conor and Eleanor  
find themselves as strangers longing to 

understand each other in the wake of 
tragedy. They try to reclaim the life and 
love they once knew and pick up the 
pieces of a past that may be too far gone.

No Good Deed (September 12) (PG-13)
Terri’s ideal life takes a dramatic turn 
when Colin smooth-talks his way into 
her house, claiming car trouble. The 
unexpected invitation leaves her and her 
family terrorized and fighting for survival. 

The Skeleton Twins (September 12) (R)
An unexpected reunion forces estranged 
twins Maggie and Milo to confront why 
their lives went so wrong. As the twins 
reconnect, they realize the key to fixing 
their lives may just lie in repairing their 
relationship.

coming to theaters :

Robin Williams  
Memorial Film Fest  
and Doubtfire Challenge  
September 5-10  
Mindframe Theaters  
Mindframe Theaters will be hosting 
a Robin Williams Memorial Film Fest 
between September 5th and 10th. 
featuring classic Williams films includ-
ing HOOK, PATCH ADAMS, & GOOD 
WILL HUNTING. A portion of proceeds 
will benefit local organizations to raise 
awareness regarding suicide preven-
tion, mental health and parkinson’s 
disease. Along with that, they will be 
trying to get people to do the Doubt-
fire Challenge and create one big video 

of it. The Doubtfire Challenge essen-
tially entails you showing your face 
covered in cream, as in a pie to the face, 
as Williams did in the film to disguise 
his appearance. Visit www.mindframe-
theaters.com for more information on 
showtimes and related events.

http://www.mindframetheaters.com
http://www.mindframetheaters.com
http://www.plattevillemovies.com
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MAKE YOUR MARK
V OICE S  FROM THE  WAREHOUSE  D ISTR I CT

“Yeah, ten years. Who knew?” began Gene 
Tully, sculptor and founder of the annual 
Voices art exhibit in the raw Wilmac 
warehouse space located in what is now 
known as the Historic Millwork District. 
Now in its tenth season, the month-long 
exhibit returns with another exhibit 
featuring 15 artists from local to regional 
to internationally recognized, displayed 
in the sprawling warehouse space on 
10th Street. Along with the exhibit, the 
warehouse gallery space will host a month 
of special events, including a spoken word 
showcase, a live painting competition, live 
music events, a fi lm screening, live theater, 
a runway fashion show, and more.

365 sat down with Tully and Voices 
director and board member Sam Mulgrew 
in the relaxed Voices Speakeasy to talk 
about the annual event, now a decade old 
and what this year has in store. But fi rst, 
ten years? When did that happen?

“Sam’s been here since the beginning,” 
said Tully of his friend and co-conspirator, 

“and obviously, our wives, Tim McNamara, 
Geri Shafer … we’ve been here since the 
beginning, since we were pushing golf 
carts from the second fl oor front room 
into the back room. That group of ten 
presenting artists and their people – 
spouses and friends that put that fi rst show 
together was an enormous task but it was 
one of the most gratifying of the ten shows, 

from the standpoint that everyone came 
together to make it work, to do the job.”

“You’ve often said that and I wonder if 
you felt a dynamic there, not based on 
the quality of the show but the quality of 
the thing coming together and passing 
expectations,” o� ers Mulgrew.

“Yeah, that’s a huge part of it,” admits 
Tully. “The quality of the experience of 
really being able to take a resource and 
take it to its highest and best use. I’m still 
doing it. Using what we can.”

“Did you ever think it could succeed like 
this?” asks Mulgrew. (I’m thinking that if 
the discussion continues like this, my job 
is half done.)

“My vision for that show was one up, one 
o� , done,” answers Tully. “Pop up, pop 
out. After the success of the fi rst show, I 
was encouraged to do another one. Then, 
‘Yeah, okay we’ll do one more.’ Because 
dealing with the Fire Department over the 
years was like, ‘Okay, we’re going to do 
one show.’ (They said), ‘Okay, well, we’ll 
let you do that.’ And then we came back 
next year and said, ‘Well, we’re going to 
do one more.’ ‘Okay. One more.’ So we 
got up to three years then of ‘one mores.’ 
I think they got the idea that it wasn’t 
going to be just a one more show at about 
year six. That’s when they requested 

strongly or they would shut us down, that 
we move from upstairs to downstairs.”

After six years in the well-established 
second fl oor warehouse space at the 
corner of 10th and Jackson Streets, 
with bigger crowds each year, the Fire 
Department became concerned that with 
only one narrow stairway out and an old, 
temperamental freight elevator, the space 
just became too much of a public safety 
risk. Regularly drawing a thousand people 
to the opening alone, it was a move 
that had to be made. But without an 
established exhibition space that already 
had lighting, restrooms, a catering prep 
area and other necessary infrastructure, 
where could the exhibit go?

Luckily, Spahn & Rose Lumber had just 
vacated a 15,000 square foot space in 
the same building on the fi rst fl oor at the 
corner of 10th and Elm Street, making it 
available for the Voices exhibit. The only 
downside? They had just 40 days to prep 
the space, clean it, light it, and hang the 
show before the opening.

“You look back on all the time that we’ve 
spent and the resources that we’ve been 
able to pull together, it’s absolutely 
incredible because at show number six, 
there were no streets or sidewalks, it 

BY MIKE IRONSIDE

 Continued on page 20

OPENING
NIGHT
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7:00 ’TIL INFINITY
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was all being ripped up at that time,” 
recalls Tully, even before the big move 
to the new space. “This place had 
been used by a lumber company and 
it was dirty. Sam & his crew ripped 
up 2500 square feet of fl ooring. We 
ripped up 25 sheets of diamond 
plate. We cleaned the whole 
place. We put walls 
up. We did it all in 40 
days. I look at 
my personal 
investment and I 
know there was 
investment by so 
many people, such 
long hours, but my 
personal investment to 
get to the opening was 
400 hours in 40 days. By the 
time the show opened, I was 
kind of tired. But then you get a 
renewed energy when people come 
walking through that door. The art 
starts to arrive.”

“I was so crestfallen when we were 
apprised that we couldn’t use the 
upstairs,” shares Mulgrew, “and it 
happened to be the best thing that 
could have happened to us, to be 
kicked out of there. Coming down 
here, having street access, having 
egress … that big freight elevator in 
this building is always a dicey thing, 
so we were bound to get shut down, 
from many di� erent perspectives 
upstairs, even if the Fire Department 
were to sign o�  on it. They pushed us 
hard enough to where we managed 
to get this spot and the building 
hasn’t taken a new life yet so we’re 
just hanging out here.”

Mulgrew’s last point is not an 
unimportant one. The Wilmac 
Properties warehouse building that 
has been home to Voices in one space 
or another since the beginning has 
not yet undergone a redevelopment 
like much of the Millwork District 
including the former CARADCO 
complex of buildings across 10th 
Street, now home to 72 loft style 
apartments, the Schmidt Innovation 
Center and the Dubuque Food Co-op, 
or the Novelty Iron Works Building 
across Elm Street, now undergoing 
redevelopment. (Read about both in 
this issue of 365ink!)

It is somewhat ironic, as it was the 
Voices exhibit that fi rst brought 
attention to the massive but 
underused and decrepit buildings 
of the former millworking district, 
reminding residents of their existence 
and inspiring the community to begin 
imagining possible reuse scenarios.

“With Voices bringing people into 
the district, it got to that Envision 
2010 Top 10 list,” notes Tully, “and 

then more attention came and since 
then, they’ve spent millions of dollars 
in gentrifi cation around this area, a 
projected total of 231-million dollars. 
Really, because people used those 
resources and got out there and did 
something with them. Bob Johnson, 
John Gronen, Tim McNamara – the 

primary owners of these three 
buildings will attest to 

that. They will say that 
it was the art that 

brought this to 
reality. So that’s 
really amazing 
and I think that’s 
also important 
to keep that 

in perspective 
as we continue 

forward with the 
gentrifi cation and 

maintaining an a� ordable 
space for artists. Artists need 

support. In this or any community.”

While many can’t imagine not hosting 
the annual Voices art exhibit in the 
massive warehouse space, it’s not 
uncommon to see artists act as 
trailblazers into undervalued and 
post-industrial neighborhoods in 
urban areas, inspiring gentrifi cation 
only to be pushed out once 
commercial and residential 
development is realized. Sometimes, 
urban developers understand the 
value of maintaining that presence 
of the arts that fi rst inspired 
development and make e� orts to 
keep artists in the neighborhood.

Tully recalls a trip to tour a warehouse 
district in St. Paul, Minnesota 
where their award-winning urban 
designer and tour guide, Weiming 
Lu emphasized the importance of 

“making room for the artists.” “That 
was his refrain,” Tully remarked, 

“‘Make room, keep room for 
the artists.’”

Along with the 
redevelopment of 
the Historic 
Millwork 
District, 
Voices has 
been part 
of robust arts 
community 
that seems 
to have grown 
and fl ourished in 
recent years. I recalled 
a challenge that Tully 
proposed to arts organizers 
and supporters years ago, to 
work toward making Dubuque a 
destination for the arts.

“I think we’re pushing closer to that,” 
he opines. “There’s a lot of diverse art 
activity going on around our city right 
now. The musical o� erings alone and 

all the live music that we have access 
to is really, really unparalleled for a city 
this size. The visual arts, the theater 
arts – look at Trainwreck Productions 
and their success. We are pushing that. 
I think another indicator of that is the 
refrain that we hear frequently down 
here, ‘What’s going on in Dubuque? 
What IS going on in Dubuque?’ If 
people didn’t feel that something was 
going on in Dubuque, that question 
wouldn’t even come to their brain.”

Visitors to Dubuque in general and 
to the Voices exhibit in particular 
seem surprised to see such a robust 
and vibrant arts scene, as if it’s 
incongruent with the size or character 
or at least their prior perception of 
the city. Tully explains that people will 
sometimes walk in o�  the street to 
the Voices Gallery space while they 
are working on the show or others 
have stopped to see the month-
long exhibit while visiting from 
out of town with the same 
surprise and wonder.

“I heard that 
question so 
many times: 
‘What’s going on 
in Dubuque?’” Tully 
repeats. “Or another 
thing I’ve heard at the 
show is, ‘This doesn’t feel 
like Dubuque.’ We’ve got to 
change the way we perceive 
Dubuque. It should be ‘This feels just 
like Dubuque.’ Because we are an 
energetic group of people that make 
it happen!”

There’s no question that the Voices 
exhibit creates an energy, an 
excitement that does tend to make 
people stop and take notice. Beyond 
the annual exhibit and month of 
cultural programming urban planners, 

municipal governments, 
and arts advocates 

are looking at 
Dubuque’s 

success and 
wondering 
how to bottle 
it for use in 
their own 
market.

“They’re 
looking for 

a formula 
or some sort 

of pattern that 
will make them 

comfortable,” expresses 
Tully. “Voices was never really about 
that. This was just about – we’re 
just going to make this great. We’re 
just going to do it. Going to art 
conferences and things like that in 
Des Moines, everybody nods when 
you say ‘Dubuque.’ It’s not because 
they know where it is geographically, 

they’ve heard of it because they know 
what’s going on there energetically. 
A lot of that’s attributed to the 
powerful people in City government 
that are leveraging the art/culture 
thriving here and saying, ‘Yes, we 
have a wonderful place to live.”

“We’re not quite at the destination 
yet, though,” says Mulgrew. “We’re 
defi nitely getting closer. It takes more 
than just talking about it.”

The monumental e� ort the Voices 
team has made over the past 
decade has been a big part of the 
community’s arts renaissance and 
Dubuque’s success. The Voices 
exhibit was reportedly a selling 
point in attracting IBM to locate in 
Dubuque’s downtown. And as part 
of the arts landscape, the show 
contributes to the local economy. 

Art lovers and advocates often 
champion the economic 

impact of the arts but 
it was not until the 

recent economic 
impact study 
conducted by 
Americans for the 
Arts that it was 
quantifi ed, fi nding 

that the non-profi t 
arts and culture 

industry in Dubuque 
generated $47.2 million 

in annual economic activity. 
Even those with only a tangential 
interest in the arts had to take notice.

Still, economic impact was not and is 
not why the Voices team has worked 
their butts o�  every summer for the 
last ten years to mount the show. 
They do it because they love art and 
they want to share that experience 
with others.

“When they walk through that door 
and their eyes light up and their sense 
of awe radiates out from their being, 
it’s like yeah, they’re touched. They 
know. They appreciate,” shares Tully. 

“And I think, ‘Yeah, okay. After months 
of hard work and fatigue, I’m starting 
to feel re-energized.”

“The opening night here is always a 
lot of fun, regardless of how tired 
we are and we’ve been very, very 
tired,” states Mulgrew. “But opening 
night that fatigue just all seems to 
evaporate. That’s really cool.”

Opening night of Voices X promises 
to be another great experience with 
a strong list of presenting artists that 
has Mulgrew excited about the show.

“The group ensemble art show is 
really cool. This year will not be a 
disappointment for anybody that 
decides to show up,” he says. “Every 
year, we try to do things a little bit 

 Continued from page 19
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Sunday, September 7
artiSt Walk around
1:00 PM | Free
This is your opportunity to meet the artists and 
ask all those questions you have been dying to 
ask! Many of the Voices X artists will be on hand to 
discuss their work in a casual and informal walk-
around. All are welcome to take advantage of this 
free event to learn more.

Sunday September 7
VoiceS Jam With FeVer riVer 
String band
2:30 PM | Free
Enjoy the Fever River String Band in the Speakeasy.

thurSday, September 11
guided meditation:  
knoWing the World aS Whole
tiMe tBD | Donation
Hosted by Patrick Sterenchuk, all are welcome to 
participate in this collaborative creative experience 
that combines group guided meditation and 
visualization, silent meditation, and the power 
of focused group intent, in one enlivening, 
empowering, healing experience!

Friday, September 12
VoiceS claSSic moVie night
7:00 PM | Free
Join us for a night of classic movies on the big 
screen. Enjoy popcorn, friends and really cool art.

Saturday, September 13
VoiceS Jam With hunterchild
7:00–11:00 PM | Free
Luke Aron Jones and Marty Sprowles have joined 
forces to showcase their “moody” blend of R&B 
inspired electronica in the Speakeasy.

Sunday, September 14
drum WorkShop
10:00 aM | $75.00
Helen Bond and FodeCamara, play Djembe 
and Dunun drums in this unique workshop. No 
experience required and all levels are welcome. 
Advanced players will be challenged! Drums are 
provided and a potluck lunch will be shared.

Friday, September 19
internationally dubuque
7:00 PM | Free
A celebration of stories, poems, music and cuisine 
featuring current residents of the University of 
Iowa’s World-Renowned international Writing 
Program.

Saturday, September 20
poetry Slam
7:00 PM | Free
Sponsored by McGraw-Hill Education
A live, timed painting competition that sets teams 
of artists in the spotlight. Teams of college students 
group, and teams of professional artists will 
compete for two $1000 prizes. Additionally, the 
popular vote will be recognized. Be sure to bring 
your dollars to cast your votes!

Sunday, September 21
equinox cd releaSe 
celebration
4:00 PM | Free
Jody McGill and Marques Morel, singer-songwriters 
rooted inthe Driftless region of Northern IL will 
be picking, crooning and howling at the moon 
as the y celebrate the Equinox with a double CD 
release. Bring your instruments and dancing boots. 
Hootenanny to follow!

WedneSday, September 24
thurSday, September 25
liVe theatre: red
7:00 PM | $10
Trainwreck Productions presents a live theatrical 
production of RED by American writer John Logan, 
an enthralling new play about art, an artist, and an 
act of creation.

Saturday, September 27
michael perry
7:00 PM | Free
New York Times Bestselling Author, humorist, 
singer/songwriter and amateur pig farmer Michael 
Perry brings the art of spoken word to the Millwork 
District.

Sunday, September 28
emergence oF Spirit: Space opera
Doors at 5:00 PM | 6:00 PM
Ga: $15 aDV | $20 Door
ViP (aDV only): $25/seat | $125/taBle
Emergence of Spirit’s founder/director, Michele 
Chillook, is looking forward to once again bringing 
together stylists, fashion experts, musicians, and 
two-dimensional artists to craft this unique event 
which showcases the multi-talented professionals 
in the area. This event is a cosmic celebration of 
cosmetology, collaboration, and creative insight.

WedneSday, october 1
Society oF breWerS “throWdoWn”
7:00 PM | Free
A beer tasting class followed by a throw-down 
competition. Come and learn from the brewers and 
help select the winners!

Friday, october 3
Fall into art gallery tour
5:00 PM | Free
Dubuque Main Street’s Fall Into Art Gallery
Tour is a one-night gallery tour through the 
downtown cultural corridor. Hop on the trolley to 
visit Voices and the other galleries. Be sure to end 
your night at Voices for the closing party with the 
Waubeek Trackers from 7:00-11:00 PM. Be sure to 
stop back on Saturday, October 4 for your last view 
of the Voices exhibit!

Saturday, September 6

opening reception
7:00 PM–MiDniGht | $10
Sponsored by American Trust & Savings Bank
Don’t miss the premier event of the year! Experience the fantastic exhibit, relax 
with a drink from the Speakeasy and chat with the exhibiting artists.

differently and some years we have 
a theme that we use to guide 
us a little bit. This year, we 
don’t have that guiding 
principle so it’s a show 
that’s been curated 
on our own terms. For 
example, this year I 
don’t think we have a 
single photographer. In 
the past, sometimes we’ve 
had three photographers. This 
year, we’re strong on video art 
and performance art. In the past, 
we’ve been a little bit weak on those. 
The group art show is going to be 
impressive. We weren’t sure how 
impressive it was going to be until we 
made the final decision and then the 
artwork started showing up and we 
were all impressed.”

Mulgrew urges people to come to the 

show opening night early enough to 
catch a performance art piece 

by renowned performance 
artist Kate Gilmore that 

will take place outside 
the gallery at 7:30 PM.

“We’re closing the 
street and there 

will be something 
happening out there 

that nobody in Dubuque 
will understand and there will 

be a lot of questions asked about it,” 
speculates Mulgrew. “It’s a risk for 
us from several perspectives – the 
cost associated for bringing in that 
type of celebrated artist, having this 
type of performance is going to be 
ambiguous, but it’s the type of risk 
that we like to take. If nothing else, it 
will trigger interesting conversations 
at dinner tables throughout Dubuque.”

“Some of it good; some of it bad,” 
offers Tully. “That’s the nature of 
art though. I love talking to people 
about why they don’t like a piece. 
Great! That’s where the conversation 
comes in.”

Matching the exhibit itself is the 
calendar of special events hosted 
by Voices in the coming weeks. “The 
relevancy of the program for the rest 
of the month is of a caliber that is 
equal to the opening night,” states 
Mulgrew. “We have some good live 
music acts booked. We have drama. 
We have spoken word. We have the 
fashion show. We have some of the 
stuff that we’ve been doing through 
the years – the Art Slam, which 
continues to grow as a concept. It’s 
fun. So it’s going to be a really full 
month and there’s going to be a 
lot of solid content for just about 

everybody’s taste and it’s exciting 
when that first day rolls around. 
Because we’re down here all summer. 
And it’s an absurd amount of time. It’s 
not sustainable over the long term but 
we’re just young and virile enough to 
be able pull this off.”

“Well, we’re only going to do it one 
year,” jokes Tully.

Voices X will host an Opening 
Reception Saturday, September 
6, from 7:00 PM to midnight in 
the Voices Gallery in the Wilmac 
warehouse building on 10th Street 
between Jackson and Elm. Admission 
is $10. A performance art piece by 
Kate Gilmore is scheduled in the 
street for 7:30 PM. Gallery hours are 
from noon to 4:00 PM Saturdays and 
Sundays through September. For more 
information, visit voicesgallery.org. 
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MAKE YOUR MARK
V OICE S  FROM THE  WAREHOUSE  D ISTR I CT

OPENING
NIGHT

SEPTEMBER 6
7:00 ’TIL INFINITY

ROBERT BOYD
Boyd’s art is a non-representational fusion of 
sculpture and painting: canvas over plywood forms 
combined with painted and glazed sculptural 
elements to be displayed and enjoyed on the wall. 
The relationship of the shapes and glazes is contrived 

to present subtle change in highlights, shadows and 
color as the lighting or viewing angle changes.

KATE GILMORE
Described as messy and chaotic, Gilmore’s work 
gives a contemporary revision on feminine and 
hardcore performances that started in the 1960’s 
and 70’s. Gilmore’s work has themes dealing with 
the female identity, struggle, and displacement; 

being the protagonist in her video work, Gilmore 
“attempts to conquer self-constructed obstacles.”

JOSEPH CAVALIERI
Joseph’s glass work o� ers an ‘enlightened spiritual 
consciousness’ in a totally fresh way. Cavalieri 
says "Colored glass is a material people naturally 
relate to, and I am trying to bring this relationship 
to a more intimate personal level, by introducing 

contemporary icons." Much of his work is kiln fi red 
enamels on stained glass, an age-old technique.

PAUL MCCORMICK
With the acceptance of digital network technologies, 
the methods in which we develop and portray 
our identity has evolved. McCormick’s work 
chronicles the mingling of digital and physical 
self-representation with the creative intent to 

catalog and critically respond to the relationship 
each of us develops with a networked lifestyle.

BRANT KINGMAN
Brant Kingman is a multi-media artist. His bronze 
sculptures, paintings, and “pop art” have been 
featured in shows and galleries around the world. In 
addition to traditional forms of art, Brant provides 

“experience design” and corporate art. “The idea is 
the body being the container for the spirit,” Brant 

says. “I think of them as contemporary relics.

SUZANNE TORRES
Suzanne’s work borrows elements from our physical 
and natural surroundings and reinterprets them 
through scale and abstraction. Constructed 
from common materials such as clay, rope, wood, 
cardboard, and cement, Suzanne’s work responds 

to natural and manmade landscapes, breeding both 
familiarity and instability.

TODD FRY
Todd Fry believes labels from the dualities we create 
in our minds blind us to the truth. In his work, Fry 
explores the vast expanse between those extremes, 
a place where things are never just black and white. 
He chooses to do this through abstract art as he 

believes it to be a perfect mirror for the secrets 
hidden deep inside the viewer’s subconscious.

KAY KURT
Candy is my metaphor, my “velvet hammer.” For 
almost three decades it has been my still-life, 
landscape, fi gurative and symbolic orientation. In 
these common, innocuous, mass produced objects 
I fi nd the expressive visual equivalences for the 

intensity, irony, and subtlety I see in life, providing a 
pervasive and compelling raison d’être for my work.

SHANA MCCAW & BRENT BUDSBERG
The work of McCaw and Budsburg explores 
architecture as common ground upon which the 
confl icts and tensions linking past and present may 
quarrel. We are infl uenced by the philosophies of the 
people who built the structures we inhabit, and these 

tensions, intersections and collisions of past and 
present are what the artists endeavor to understand.

VINCENT HILL
Vin’s work interrogates our notions of power and 
the sublime, accepting that answers may be beyond 
our grasp. He places signifi cant importance 
on using computers to act as his agents in this 
interrogation, performing complicated actions in 

a coordinated way based on fl exible rules while in 
close communications with each other.

HEIDI DRALEY MCFALL
In creating portraits in black and white pastel fi lm 
has proven to be an invaluable reference for Heidi’s 
art. The silver salt grains, dramatic range of values 
and other unique attributes of fi lm translate well 
into her drawings. Heidi is constantly intrigued by 

the wonder and possibility of fi lm photography and 
how it relates to and informs her work.

GENE TULLY
Gene has been a fi xture in Dubuque’s warehouse 
district for 25 years. In 2004 he and his wife, Jane, 
founded the fi rst Voices From the Warehouse District 
with the help of the Wilmac Property Company and 
a group of dedicated art advocates. Gene is a metal 

sculpture and a free expressionist and has created 
numerous awards including the 365 Impact Award.

SIEBREN VERSTEEG
Siebren’s art occurs at the intersection between 
algorithmic programming and painterly expression, 
Inspired by Vilem Flusser’s “Into the Universe of 
Technical Images”, Versteeg focuses simultaneously 
on the production of new visual information as well 

as the unique historical conditions that drive artists 
toward abstraction as creative undertaking.

EVAN VENTRIS
In this series of oil paintings I hope to evoke a 
sentimental, but not necessarily cheerful, sense of 
nostalgia. This work serves as reminder that the 
past was not the pastoral, simple time my family 
and others would like to imagine. True, there were 

moments fi lled with joy, but those memories are 
sometimes forgotten, either intentionally or not.

2014 PRESENTING ARTISTS
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{ potosi brewfest } i better just have one... at a time.
a festivus for the rest of us, almost one for each of us.

Menace 
Friday, August 29, 8 p.m. 

Dueling Pianos 
Saturday, August 30, 8 p.m.

Kevin McCaffrey Comedy 
Wednesday, Septemeber 3, 8 p.m.

Dueling Pianos 
Thursday, Septmeber 4, 8 p.m.

Classical Blast
Friday, September 5, 8 p.m.

Three Beers ‘Til Dubuque
Saturday, September 6, 8 p.m.

Christine Stedman Comedy
Wednesday, September 10, 8 p.m.

Arch Allies 
Friday, Septemeber 12, 8 p.m.
Journey, Styx & R.E.O. tribute!

Robbie Howard
Saturday, September 13, 4 & 7 p.m.

Willie Farrell Comedy
Wednesday, Septmeber 17, 8 p.m.

Project Pink 
Friday, Sept. 19 , 8 p.m.
Project Pink is North America’s premier 
Pink Floyd tribute band! Featuring a high-
tech laser light show, Project Pink’s award-
winning musicians pour out the most 
authentic performances of your favorite 
Pink Floyd tunes from “The Dark Side of 
the Moon,” “The Wall,” “Wish You Were 
Here,” “Meddle,” and more.  Whether you’re 

a lifelong fan of Pink Floyd, or a first-timer, 
take your senses on a journey with the mind-
blowing experience that is Project Pink.

The Beach Boys  
Sat., September 20, 6:30 & 9:30 p.m,
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 
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.

BT Comedy 
Wedneday, Septmeber 24, 8 p.m.

Karaoke with Calvin Coohey 
Thursday, Septmeber 25, 8 p.m.

Loverboy
Friday, September 26, 8 p.m.
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.

Theo Von Comedy 
Thursday, October 2, 8 p.m.
 
Royalty of Rock
Friday, October 3, 8 p.m.  
Featuring three vintage tributes; Essential 
Queen, Zed-Leppelin: The Nation’s Premier 

Led Zeppelin Experience, and Free For All: 
The Intense Tribute to Ted Nugent.

Gear Daddies
Saturday, October 4, 8 p.m.
After nearly 30 years together, one of the 
most resilient and influential Americana/
Rock bands ever to come out of the Twin 
Cities is reaching back to the greatest fans 
in the world.

Let it Rawk
Friday, October 11, 8 p.m.  
An all-star tribute to the glory days of 
the 80’s Sunset Strip, is a loud, colorful, 
energetic and interactive experience of the 
hair metal era.

Autograph -NEW!
Saturday, October 18, 8 p.m.
Turn Up the Radio!!!

Magic for the Museum 
Saturday, October 25, 8 p.m.
A benefit for the Dubuque Museum of Art 
starring Shawn Farquhar, Ben Ulin, Craig 
Steven Beytein and Luke Van Cleve.

The Hit Men
November 8, 4 p.m. & 7 p.m.
Former Stars of Mega-Hit Acts - Frankie 
Valli & The 4 Seasons and Tommy James & 
The Shondells team up to bring a night full 
of classic hits!

Here Come the Mummies
Friday, November 13, 8 p.m.

The Voice’s Kat Perkins -NEW!
Friday, November 21, 8 p.m.

Big Bad Voodoo Daddy
Wild &Swingin’ Holidy Party
December 6, 8 p.m.

Lee Greenwood’s   
Christmas Concert
Saturday, December 20
2 SHOWS! 4 PM & 7 PM 
Lee Greenwood is an icon in country music, 
with more than thirty albums to his credit, 
seven #1 songs and 25 charted singles 
including his biggest hit “God Bless the USA”..

Visit www.diamondjodubuque.com for  
details on upcomign shows and tickets too!

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

 LAUGHING MOON COMEDY - WEDNESDAYS!      DUELING PIANOS - THURSDAYS!     CLUB 84 - MONTHLY!
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http://www.uncleikes.com
http://www.sandyhooktavern.com
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Thursday, August 28 

Jake & Eric, Tony Roma’s, 6 PM 

Positively 4th Street 
Grape Escape, 7 PM 

Xtreme 107.1 Party 
Mississippi Moon Bar, 8 PM 

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

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

Friday, August 29

Statue of Liberty 
Lunchtime Jam, 12 PM

Joie Wails @ Bike Night
Dubuque Harley-Davidson, 6 PM 

Cosmo Billy Band, The Creepin’ Charlies
Rockin’ on the River, Cascade, 6 PM 

Jordan Danielsen
Woodbine Bend, 6 PM

The Swinging Doors
Party on the Patio 
Stone Cliff Wine & Beer Bar, 7 PM 

Just Cuz 
Dubuque Driving Range, 7 PM

The Peas & Garrett 
Galena Brewing Co., 7:30 PM 

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

Menace
Mississippi Moon Bar, 8 PM 

Mississippi, Spirits, 8 PM 

Broken Strings, The Yardarm, 8 PM 

Johnny Rocker & Marty Raymon 
Grape Escape, 8 PM 

The Wells Division 
The Cornerstone, 8 PM 

Stacy Webster (Mayflies)
Monk’s Kaffe Pub, 9 PM 

Truck or Dead Horse, Bull Black 
Nova, Crystal City, Eronel, 9 PM 

Little Man, Ben & Andrew 
The Lift, 9 PM 
Outta Control, Northside Bar, 9 PM 

Renegade
Whitetail Bluff Camp & Resort, 9 PM 

Brown Bottle Bandits
Dirty Ernie’s, 9 PM 

Sarturday, August 30

Ralph Kluseman
Galena Cellars Vineyard, 1 PM 

Garrett Hillary, Grape Escape, 2 PM

Marty Raymon 
Shark’s Roadhouse, 2 PM 

Ralph Kluseman, Brats, Corn & Rock-n-
Roll, Galena Territories Marina, 5 PM 

Mama Bird
Dubuque Area Arts Collective, 6 PM 

Gregory James 
Stone Cliff Wine & Beer Bar, 7 PM 

Garrett Hillary 
Dubuque Driving Range, 7 PM

Tony Hoeppner
Flatted Fifth Blues & BBQ
Potter’s Mill, Bellevue, 7 PM 

Johnnie Walker
PromiseLand Winery, 7 PM 

Country Tradition
Mooney Hollow Barn, 7 PM 

Larry Michael, Potosi Inn, 7 PM 

The Fast Clydes 
Galena Brewing Co., 7:30 PM 

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

Dueling Pianos 
Mississippi Moon Bar, 8 PM

Zero 2 Sixty. The Yardarm, 8 PM 

Buzz Berries, Catfish Charlie’s, 8 PM

Joe & Vicki Price, The Cornerstone, 8 PM 

Jordan Daneilsen Duo
Grape Escape, 8 PM 

Hammerhead, Sinking Suns, In The 
Mouth Of Radness, RYKYGNYZYR
Eronel, 9 PM 

Massey Road, Spirits, 9 PM 

Two Mile Crew, Northside Bar, 9 PM 

Ignighter, Shenanigan’s Pub, 9 PM 

Mobil Music  
Sandy Hook Tavern, 10 PM 

Sunday, August 31

Open Mic with Scott Rische
Grape Escape, 12 PM 

Jay Vonn, The Cornerstone, 2 PM 

Piano Bob & Jamie
Council Hill Station, 2 PM 

Marty Raymon
Shark’s Roadhouse, 2 PM 

Joe & Vicki Price
Tabor Home Winery, 3 PM 

The Family Business
New Diggings General Store, 3:30 PM

The Black Velvet Band 
Stone Cliff Wine and Beer Bar, 4 PM 

Andy Wilberding & Mike Mason
Sunset Ridge Winery, 4 PM 

Americana Band Dixieland Sunday
River’s Edge Plaza, 5 PM 

Andreas Transo
Frank O’Dowd’s Pub, 6 PM 

Miss Kitty’s Quiz Show
Grape Escape, 8 PM

WheelHouse
Benton Street Dance, 8 PM 

Hot Mess
Dubuque County Fairgrounds, 9 PM 

Taste Like Chicken
Sandy Hook Tavern, 9 PM 

Labor Day 
Monday, September 1

Blue Willow, Brush Creek Winery, 1 PM 

Brews Brothers 
Sandy Hook Tavern, 4 PM 

Fever River String Band
Benton Park, 5 PM 

Tuesday, September 2

Kevin Beck & Johnnie Walker 
Tony Roma’s, 6 PM 

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

Castaneda & Healy
Riverboat Lounge, 7 PM

Wednesday, September 3

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

Nate Jenkins, Riverboat Lounge, 7 PM

Laughing Moon Comedy
Kevin McCaffrey
Mississippi Moon Bar, 8 PM 

Thursday, September 4

Null & Void, Tony Roma’s, 6 PM 

Jay Vonn, Grape Escape, 7 PM 

Deuling Pianos, 
Mississippi Moon Bar, 8 PM 

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

Framing The Red
Sandy Hook Tavern, 8 PM 

Uncle Knuckles 
The Cornerstone, 8:30 PM

Gypsy Lumberjacks, Eronel, 9 PM 

Friday, September 5

Bryce & Keisha, Lunchtime Jam, 12 PM

The Lonely Goats
All That Jazz, Town Clock Plaza, 6 PM 

Positively 4th Street
Riverboat Lounge, 7 PM

A Pirate Over 50
Asbury Eagles Club, 7 PM

Roy Schroedl, Perfect Pint, 7 PM

Broken Rubber Band 
Galena Brewing Co., 7:30 PM 

{ budweiser live music • aug 28 - sept 13 }

TRI-STATE LIVE MUSIC

http://www.budweiser.com
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Sam Wyatt
Frank O’Dowd’s Pub, 7:30 PM 

Classical Blast 
Mississippi Moon Bar, 8 PM 

Laura McDonald & Jeff Weydert
Spirits, 8 PM 

Bluetone Jazz Cooperative 
Grape Escape, 8 PM 

Cal Coohey & Meg
The Cornerstone, 8 PM 

Dickie (Dick Prall Band), Sleep Study
Eronel, 9 PM 

John Paul Keith & The One Four 
Fives, The Lift, 9 PM 

Gypsy Pistols, Northside Bar, 9 PM 

Saturday, September 6

Ralph Kluseman
Ladies Getaway Weekend
Galena Convention Center, 10 AM 

Flatted Fifth Blues & BBQ
Grand Opening
The Harris Collection, 2 PM
Annie Mack, 5 PM
The Mercury Brothers, 8 PM 
Potter’s Mill, Bellevue

Campfire Kings, Grape Escape, 2 PM

Blackwater Gin
Following the Silly String Run
Sandy Hook Tavern, 6 PM 

Roy Schroedl
Stone Cliff Wine & Beer Bar, 7 PM 

Country Tradition
Mooney Hollow Barn, 7 PM

BlueMississippi
The InnBack, Monticello, 7 PM 

Classical Blast
Iron Horse Social Club, 7 PM 

Starlight Radio
Galena Brewing Co., 7:30 PM 

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

3 Beers ‘Til Dubuque 
Mississippi Moon Bar, 8 PM

Red & White, The Cornerstone, 8 PM 

Canned Ham, Grape Escape, 8 PM 

Armoreys
New Diggings General Store, 8 PM

Love Songs For Lonely Monsters, 
Young Indian
Eronel, 9 PM 

Mister Whiskerz & DJ Jevity
The Lift, 9 PM 

Adam Beck, Spirits, 9 PM 

Helforstout
Mystique Casino, 9 PM 

Two Mile Crew
Shenanigans Pub, 9 PM 

Buzz Berries
County Line, Zwingle, 9 PM 

Crude But Effective
Embe Eatery, 9 PM

Ignighter, Dirty Ernie’s, 9:30 PM 

Renegade, Northside Bar, 9 PM 

Sunday, September 7

Open Mic with Scott Rische
Grape Escape, 12 PM 

Marty Raymon 
Shark’s Roadhouse, 2 PM 

The Janeys, Tabor Home Winery, 3 PM 

John Moran. PromisLand Winery, 3 PM 

Armoreys
New Diggings General Store, 3:30 PM

Percival, The Cornerstone, 3:30 PM 

Becky McMahon
Stone Cliff Wine and Beer Bar, 4 PM 

Mick Staebell 
Sunset Ridge Winery, 4 PM 

Americana Band Dixieland Sunday
River’s Edge Plaza, 5 PM 

Twang Dragons 
Sandy Hook Tavern, 5 PM 

{ budweiser live music • aug 28 - sept 13 }

Miss Kitty’s Quiz Show
Grape Escape, 8 PM

Tuesday, September 9

Denny Troy, Rick Hoffman, Brian 
Marceau, Tony Roma’s, 6 PM 

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

Rosalie Morgan
Riverboat Lounge, 7 PM

Wednesday, September 10

Acoustic Jam with Jody McGill
The Cornerstone, 6:30 PM 

Dunegan & Bisegger
Riverboat Lounge, 7 PM

Laughing Moon Comedy
Christine Stedman
Mississippi Moon Bar, 8 PM 

Joseph Huber Band, Eronel, 9 PM 

Thursday, September 11

Just Cuz, Tony Roma’s, 6 PM 

DJ Soulie, Grape Escape, 7 PM 

‘50s & ‘60s Beach Party 
Mississippi Moon Bar, 8 PM 

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

The Cornerstone, 8:30 PM

Friday, September 12

Roy Schroedl, Lunchtime Jam, 12 PM

A Deadly Dinner: A Second Helping 
of Dinner A La Morte
Mystique Casino, 5 PM 

Blue Willow, Woodbine Bend, 6 PM 

Becky McMahon 
Dubuque Driving Range, 7 PM

Corey Jenny, Perfect Pint, 7 PM 

The Corey Booth Project 
Galena Brewing Co., 7:30 PM 

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

Arch Allies, Mississippi Moon Bar, 8 PM 

Steve Cavanaugh & Randy Droessler 
Spirits, 8 PM 

Andrew Houy, Grape Escape, 8 PM 

John Moran, The Cornerstone, 8 PM 

Roy Schroedl, Embe, 8:30 PM
Broken Strings, Northside Bar, 9 PM 

Nate Dean & The Damn Band
Sandy Hook Tavern, 10 PM 

Saturday, September 13

Campfire Kings, Grape Escape, 2 PM

The Matriarchs, Council Hill Station, 2 PM 

Larry Michael, Shark’s Roadhouse, 2 PM 

Robbie Howard
Mississippi Moon Bar, 4 & 7 PM

A Deadly Dinner: A Second Helping of 
Dinner A La Morte, Mystique Casino, 5 PM 

Spencer Bohren
Flatted Fifth Blues & BBQ
Potter’s Mill, Bellevue, 7 PM 

The Matriarchs
Galena Brewing Co., 7:30 PM 

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

Marty Raymon, The Cornerstone, 8 PM 

Jason Ray Brown
Grape Escape, 8 PM 

DJ Soulie, Eronel, 9 PM 

Zeta June, The Sextette
The Lift, 9 PM 

Corey Jenny Duo, Spirits, 9 PM 

Taste Like Chicken, Northside Bar, 9 PM 

Jabberbox / Midnight Riders Benefit
Dubuque Driving Range, 9 PM

Becky McMahon
Dog House Lounge, 9 PM 

Massey Road, Perxactly, 9 PM 

Ignighter
Jimi B’s, Leisure Lake, 9 PM 

Aaron Williams & The Hoodoo 
Sandy Hook Tavern, 10 PM 

http://www.americantrust.com


www.Dubuque365.com28 { august 28 - september  10, 2014 } 365ink Magazine   |   issue #220

Bluff Lake Catfish Farm

by Rich Belmont

A destination restaurant is one that has a strong enough 
appeal to draw customers from beyond its community.  
By that definition Bluff Lake Catfish Farm is certainly a 
destination restaurant.  It is only open Friday and Saturday 
nights and Sundays and caters to customers from all over 
the Tri-States.  It is not unusual for this restaurant to serve 
650 Saturday night fish fry dinners.

Linda Wells is the owner and chief cook and her Son, Kory, is 
the manager.  In 1969, Linda’s Dad, Clayton Kuhlman, traded 
a house in Maquoketa, IA for some farmland.  He liked to 
do a little farming and Linda’s Stepmother liked to fish.  So 
Clayton built a pond and stocked it with catfish.  Then he 
put a small camper on a hill next to the pond so his wife 
could fish while he puttered around his farm.  The peaceful 
location is situated in a beautiful Iowa River Valley between 
two lakes, a 50 foot waterfall and the Maquoketa River.

The restaurant dates from 1971.  In that year Clayton began 
to sell his neighbors the rights to fish in his pond.  He 
replaced the camper with a one-room refreshment stand 
so people could purchase snacks and even have the catfish 
they caught cooked to order.

Before long the International Coon Dog Association found 
out about the farm and asked if they could conduct a national 
field trial on the property.  This necessitated  the need for a 
real kitchen and restrooms to be added to the building.

Linda began working with her Dad in 1972 and  immediately 
found herself  cooking not only catfish but haddock, 
chicken, shrimp and  a whole menu of dinners.  In 1977 her 
Mom and Stepfather, Don Reese, purchased the property 
from her Dad. Then Linda bought the business from Don in 
1989.  Now she has been operating Bluff Lake Catfish Farm 
for over 25 years already!

People come from many 
miles away because the 
Farm offers a respite from 
the rigor of daily life.  The 
restaurant is surrounded 
on two sides by a pond and 
has a deck where you can 
sit and talk to friends while 

the kids throw pellet food to the ducks and catfish.  You must 
not be in a hurry.  Unless you arrive at opening time you will 
most likely wait an hour or so for a table.  There is a bar in 
the waiting area so the guys will usually watch sports on TV 
while the ladies talk or visit the gift shop where there is a 
large assortment of handmade crafts and wood art pieces.

Reservations are not accepted but large groups are easily 
accommodated.  The servers skillfully slide tables around 
and I noticed there are always tables of anywhere from 4 to 
20 diners.

The reason for the wait and the large groups of happy 
customers is simple:  The food is really good!  Linda’s motto 
is “I will not serve any food to anybody that I would not eat 

myself”.   Most of the ingredients are made from scratch.  The 
haddock breading is Linda’s own recipe and the coleslaw is 
prepared according to her Grandma’s recipe.  The kitchen staff 
prepares their own shrimp cocktail and tartar sauce.  They 
also make a special sauce for the haddock they call “goop”.

I have been in many commercial kitchens and I saw 
something in this kitchen I have never seen before.  I visited 
Linda’s kitchen during the day and I noticed the fryers with 
no less than 15 baskets were all absolutely spotless!  They 
are scrubbed and cleaned every day and the oil is replaced 
every day as well.

Most people visit Bluff Lake Catfish Farm for the All You Can 
Eat Nightly Specials.  The Friday Night Special is your choice 
of either Whole or Fillet Catfish.  The dinner includes Waffle 
Fries, coleslaw and rolls with cinnamon butter.

Now despite what you might think the catfish you are eating 
are not fished out of the pond outside the restaurant.  They 
are from United States catfish farms and are never from any 
foreign suppliers.  In fact, 95% of all U.S. farmed catfish are 
raised in the 4 states of Alabama, Arkansas, Louisiana and 
Mississippi.  All catfish in the U.S. are known as Channel 
Catfish.  They are vegetarian and are bottom feeders in 
their natural habitat.  However, U.S. raised catfish grow in 
fresh water clay bottom ponds and are fed a gourmet diet 
of high protein food pellets made of a mixture of soybeans, 
corn wheat, vitamins and minerals.  Farm raised catfish have 
leaned to feed on these pellets that are designed to float on 
top of the ponds.  This helps in producing healthier fish that 
are cleaner and milder tasting than the catfish produced in 
Vietnam or China.  Moreover, unlike the Asian catfish, the U.S. 
raised fish are not fed any antibodies, hormones or iodine.

Bluff Lake Catfish Farm
9343 95th Avenue, Maquoketa, IA 52060
563-652-3272 www.BluffLakeCatfishFarm.com

HOURS: Fri - Sat, 4 – 10 p.m., Sun: 11 a.m. – 8 p.m.
Closed Mon- Thu, Month of December & all legal holidays
DINING STYLE: Come as you are
NOISE LEVEL: Loud when busy
RECOMMENDATIONS: All-You-Can-Eat Friday Catfish, 
Saturday Haddock Fish Fry and Sunday Shrimp & 
Chicken Dinners; Friday Prime Rib Special; Chicken 
Dinner; Shrimp Dinner, Western Fries
LIQUOR SERVICE: Full Bar
PRICES: $6.50 - $19.95; All You Can Eat Dinners:  $11.99
PAYMENT OPTIONS: Cash, Debit, Checks, Major Credit
ACCESSIBILITY: Front Door & Restrooms 
KIDS POLICY: Menu, High Chairs, Booster Seats
RESERVATIONS: No
CATERING: No  TAKE OUT: No DELIVERY: No
PARKING: Large Private Lot

{ bluff lake catfish farm } more please!

http://www.restaurantmarketingdbq.com
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Here is a fun fact:  There are 16 TCI-Certified (The Catfish 
Institute) U.S. Processing Plants with a combined processing 
capability of more than 10 million pounds of U.S. Farm-
Raised Catfish per week every week of the year.

There is also a Prime Rib Special Dinner on Friday nights.  
This is not all you can eat and that’s a good thing because 
the slice you get is quite large.  The Prime Rib is cooked the 
old fashioned way in roasting pans in conventional ovens 
where it is slow roasted for 5 to 8 hours.  This dinner is served 
with choice of potatoes and salad.  Choosing the potato is a 
big decision:  you can request a Baked Potato, Hash Browns, 
French Fries, Cottage Fries or Western Fries.  The French Fries 
are straight cut, the Cottage Fries  are really  Waffle Fries 
and the Western Fries are what are normally referred to as 
Wedge Cuts.  I like these the best and if you have not had 
them I highly recommend you try them.

The Saturday Night Special is All You Can Eat Haddock.  It 
is available every Saturday all year except the month of 
December when the restaurant is closed. The Saturday Fish 

Fry is the most popular dinner on the menu.  Only more 
expensive Haddock from Iceland is served.  It is cut and hand 
breaded just before frying.  It is accompanied by Waffle Fries, 
coleslaw and bread and butter (upon request).

Interestingly Catfish are not served on Saturday. Since most 
people prefer Haddock there are simply not enough fryers 
to cook Catfish as well. Besides, Catfish require a higher 
oil temperature which would considerably slow down the 
kitchen staff.

On Sunday the restaurant is open from 11 am to 8 pm and 
the  Shrimp and Chicken is front and center.  With this dinner 
you get a basket of chicken, a basket of extra large shrimp 
coated with an exclusive breading and a basket of straight 
cut fries.  Since it is all you can eat the servers will keep 
refilling the baskets until you can’t possibly eat any more.

These All You Can Eat dinners are an excellent way for 
families to hold down expenses.  The adult price is $11.99, 
kids ages 2 – 9 eat for $6 and the cost for toddlers is only 
one dollar!

Of course there are many other menu items to choose 
from.  The Ribeye will satisfy any steak lover.  There are also 
Hamburger Steak, Shrimp, Chicken, Ham Steak, Scallops 
and Seafood Platter dinners. Those of you who are not too 
hungry can order  Hamburgers,  Tenderloin, Chicken or Fish 
sandwiches.

Bluff Lake Catfish Farm is a splendid place to visit.  The 
dinners are delicious and satisfying and the hidden, tranquil 
location is intriguing.

Getting there is easy too!  From the Julien Dubuque Bridge 
just take US 61 South.  Go right onto 150th Street (County  
E-17), left onto Caves Road (County  Y-31) and right onto 98th 
Street  into Maquoketa Caves State Park.  Go through the 
park and make the first left to stay on 98th Street and then 
bear to your left onto 95th Avenue.  Just don’t get your car 
washed before you go like I did.  The last mile is a gravel road!

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.

goop!{ bluff lake catfish farm }
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affordable organic!{ dubuque food co-op revisited }

Little Growing Pains, Big New Offerings  
and Lower Prices Across the Board

With so much in this issue going on in the Historic Millwork 
District, we figured we’d just go ahead and pop-in at the 
new Dubuque Food Coop and see how things are going 
now that they have a couple of months under their belt. We 
met once again with store General manager Patrick Brickel 
for the organic skinny on what’s cooking at the Coop.

“Well, we’re still a new company and we’re still building our 
programs and figuring it our as we go,” Brickel tell us.

On the plus side, we’re having a really fun time, getting to 
meet a lot of new people in the Dubuque community. Every 
day we have people come in who have never been in before. 

On the challenging side, we’d like to see more business com-
ing in especially from our member owners and amidst chal-
lenges we didn’t foresee.”

Like any start-up, despite all of the great things you have 
going on, it always seems that the challenges are what fill 
your mind and your days… as it should be.

“We have this construction going on outside our front door 
for the intermodal center and it’s been quite an obstacle, 
as we didn’t expect to lose convenient parking spaces or to 
have the street in front of the building become a work zone. 
We know that’s been an issue for some shoppers, scaring 
away those afraid to drive into an area where construction 
vehicles are in the street.”

There’s not much they can do about that right now other 
than to assure shoppers that there is parking just down the 
block or around the corner and it’s not as bad as it looks. In 
fact, Complimentary parking is available to all Co-op shop-
pers in the City ofDubuque lot located at the corner of 10th & 
Washington Street. Vouchers for parking are available from 
our cashiers when checking out. When the parking facility 
is finally done, there will be 30 dedicated spaces directly 
across the street for coop patrons, so that’ll be nice.

So add the parking challenges to being a new store with a 
new business model in a newly redeveloped part of town, 
and they’ve got some specific challenges to overcome. 

One of the biggest issues they face is the idea that their 
prices are too high. The fact is, for the first week, their prices 
were probably too high. But they got on that issue immedi-
ately after opening. The problem is, 

“We’ve been working really aggressively to lower prices. 
When we opened it was really just all about getting the 
doors opened. When we started, we took a generic pricing 
model and applied a margin. Within the first week we were 
at work tweaking those prices. After we were open we were 
able to go through in detail and start addressing things, 
especially prices. We’ve dropped over 4500 prices across the 
store, some nearly in half. At this point. everything in gro-
cery, frozen, dairy, our cheese department and our top 20 
items in produce have been reduced greatly. We’ve been 
really aggressive about it. We’ve really got some great prices 
now for organic foods and we’re still cutting even deeper. 
Anyone used to shopping this kind of store in bigger cites 
(Whole Foods, Trader Joe’s), they’re going to find that we’re 
very aggressively competitive with those stores’ prices.

“For example, Organic Valley milk started out at $10 a gallon, 
but we quickly got that brought down and now it’s $5.99, 
which we actually lose money on, but it’s an important sta-
ple that families need and we want to make sure those core 
needs are accessible and affordable and accessible. We went 
through every one of our thousands of items one by one and 
worked on getting the best possible price for our members.”

So the perception that peo-
ple took away from the store 
at the very beginning, or the 
gossip that spread about the 
prices at the co-op are simply 
not true anymore and have 
not been true since shortly 
after opening. But gossip 
spreads. So without revisiting 
or maybe without ever visit-
ing in the first place, people 
have the wrong impression.

Granted, this is still an organic market and you are not ever 
going to find Aldi prices, but you are also getting a quality of 
product on a whole other level from discount food chains. 
Either you get that or you don’t. Some people never will buy 
a $5.99 gallon of milk, while other people get that $5.99 is a 
small price to pay to make sure their kids are not drinking 
GMO filled milk. And it’s a much smaller prices than $10. 

“We’ve got a lot of promotion programs right now,” Brickel 
shares, “reaching out with special promotions, like 20% off 
for members. Not only to add value to a membership, but 
also to energize members that have been cautious about 
coming in, to invite them back into the store and check it 
out. We had a lot of people who supported the co-op with 
a membership because they support the idea and support 
local, but they had not previously been a organic shopper, 
so we’re reaching out to them to try us out and get to know 
the store.

So, clearly, as we’ve spent so much time on it, that price 
monkey has been a real growing pain. But you just read it 
here. If that’s your hang-up and you’re used to shopping at 
Whole Foods when you make a trip to Madison, you need to 
give the coop another visit and price compare. 

Check prices on the shelves ourselves, 
aside from the generally lower prices, we 
noticed literally scores of specials and deep 
discounts os select items in every aisle, not 
just lowered by cents, but by dollars. Some 
were for members only, but many were 
store discounts for any shopper. So before 
you share what someone else told you that 
someone else told them, go down and 
look for yourself.

Enough with the challenges. There’s a whole lot of awesome 
going on at the same time at the Dubuque Food Coop and 
that’s got Patrick and his crew really pumped up.

“Today you’ll find a much stronger selection of local produc-
ers, up to almost 50 now, across the store. We’ve done bet-
ter with that in this first year than we thought we would, so 
I think it’ll be great next year to get partnerships in place 
before the growing season starts. Being small we can make 
on the spot decisions on buying wonderful loads of straw-
berries when they are offered. Things like that.”
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i believe i see beer in that picture!{ dubuque food co-op revisited }

“We’re building value programs, so that we’ve got market 
baskets with the items people most often need, those most 
in-demand items we’re going to work to get those prices 
even lower. Again, we’re member owned, so it’s not about 
the profit margin, it’s about the service. It’s just takes time to 
gather data and see what people are buying and what out 
sales systems are while stay profitable.”

Part of having low prices and wide selection is having 
high volume. The more shoppers, the lower the prices and 
the larger selection. It’s about as simple as that. The more 
people that support the coop, the better the coop will be 
in every way.

Patrick’s people are also a real source of pride from him as 
the Coop continues to grow.

“Our staff, many of whom were pretty green when we 
started, have really stepped up. I’m really proud of them. 
They know their stuff, they’ve really applied themselves and 
I think we’re the friendliest store around.”

“We try to be really flexible and meet people’s expecta-
tions on bringing in new products that are requested, while 
understanding that we are not a big store and can’t always 
do that, especially on very specialized or perishable items. If 
we can special order it for them, we will.”

With college coming back in session, they’ve also instituted 
a Student Member Program. For $10, students can get all of 
the member discounts, they’re just not owner-investors or 
voters, something they’re not likely concerned with anyway. 
College aged students are some of the most informed shop-
pers when it comes to the benefits of eating organic and 
locally grown, so serving that community is very important 
to the coop. 

While Patrick still sees room for growth and expansion of 
their in-store deli, he’s also proud of the quality and value 
they offer now with a great selection of daily lunch items 
and prepared foods.

“You can come here and get a $5.99 sandwich that’s made 
with hormone-free cheese, locally grown organic lettuce 
and local or free-range meats, Brickel beams. “That price 
is comparable to any quality conventional sandwich in 
town, so we’re really proud of that.”

After the interview, we got ourselves a big turkey pesto 
wrap with fresh basil, a half-pint of a prepared pasta salad 
and a big bag of garlic-parmesan pita chips to share and it 
was less than $15 to feed two of us.

“We’ve also got the Inspire Cafe going in next door which 
is super exciting and hits our demographic perfectly, 

shared Bickel. “That will be an active social space with 
food, coffee, seating to be able to hang out, they’ll have 
social events with all of the non-profits. It’ll be such a good 
fit for what we’re trying to do here and raise awareness of 
this area. They hope to open by the end of the year.”

And finally, reaching out the the community in every way 
possible is a key point of focus right now for the Dubuque 
Food Coop.

“We’re reaching out more in the community with guer-
rilla marketing through online and social media promo-
tions but also through traditional advertising. We have a 
sales circular in the TH this coming week telling our story 
and highlighting our lower prices. I think it’s a really com-
pelling piece people will enjoy. We need to be aggres-
sive about talking about what we’re doing and staying 
engaged with our community, address perceptions and 
educate people on who we are and what we’re doing, and 
inviting people in. When people shop here, they’re sup-
porting avery large number of local producers and I think 
that has a big impact on the community as well.”

Everyone is welcome whether they are a member or not, 
to shop at the coop, so you should not hesitate to check it 
out for yourself, ask any questions you like, and, as Patrick 
put its, “kick the tires a little.”

“We think we have a really fun store and really nice people 
here to serve you. It’s a great experience and… we’ve got 
really great food here!”

The Dubuque Food Co-op is located in Dubuque’s 
Historic Millwork District on the corner of 9th and 
Washington Streets (955 Washington St.). Hours of 
operation are Monday - Friday: 10 a.m. - 6 p.m. , Sat-
urday: 8 a.m. - 7 p.m. and   Sunday,  11 a.m. - 6 p.m. You 
can find the coop online at http://dubuquefood.coop, 
call them at 563-557-440 or e-mail info@dubuquefood.
coop. And don’t forget to like them on Facebook at  
facebook.com/dubuquefoodcoop.

http://www.triexceptional.com
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both look great, but if i have to choose one....

Driftless Farm Crawl 
Saturday, September 13,1-5 p.m. 
Multiple locations

Farm to Table Dinner 
Sunday, September 24,  4-7 p.m. 
Four Mounds, 4900 Peru Rd. Dbq

Free and open to the public, The Drift-
less Farm Crawl will invite community 
members to tour local farms and meet 
the entrepreneurs working to meet 
Dubuque’s growing demand for locally 
produced food.  The Farm-To-Table Din-
ner, a family-style meal prepared by local 
chefs will follow at Four Mounds Inn and 
Conference Center, all proceeds from 
which will support the growth of commu-
nity food projects at the Dubuque Rescue 
Mission and Four Mounds Gardens.

Organized by a coalition of community 
organizations including the Iowa State Uni-
versity Dubuque County Extension Office, 
Sustainable Dubuque, The Dubuque Food 
Co-Op and a host of chefs and local food 
advocates, these events will be a fun and 
participatory way for area families and 
residents to indulge in local food and 
wine and support the ideas, practices, and 
people cultivating  our community’s food 
economy and culture.

The Farm Crawl will include regularly 
scheduled tours and demonstrations 
at six local farms and farm businesses 
including: 

CRIMSON SUNSET VINEYARDS 
24765 U.S. 151, Cascade, IA 
TOURS: 1:30, 2:30, 3:30, and 4:30  p.m. 
MONK’S ORCHARD 
13982 Rock Road, Monticello, IA 
TOURS: 1, 2, 3, and 4  p.m. 
O’CONNELL ORGANIC ACRES 
20595 Asbury Rd Durango, IA 
TOURS: 1, 2, 3, and 4  p.m. 
CONVIVIUM URBAN FARMSTEAD 
2811 Jackson St. Dubuque, IA  
TOURS: 1, 2, 3, and 4  p.m. 
FARMTEK GROWER’S SUPPLY 
1440 Field of Dreams Way, Dyersville, IA 
TOURS: 1, 2, 3, and 4  p.m.

Community members are encouraged to 
visit any and all farms, sample local foods, 
and ask farmers and business owners any 
questions.  This event is free and open to 
the public.

The Farm-To-Table-Dinner, a four-course 
meal prepared by local chefs will feature 
locally-produced items in each dish and 
be served family-style outdoors at Four 
Mounds overlooking the Mississippi River 
& bluffs. Tickets for the event are limited, 
and can be reserved online at www.drift-
lessfarmcrawl.com or by phone through 
the Dubuque County Extension Office  for 
$75.00. Proceeds from the dinner will sup-
port The Dubuque Rescue Mission and 
Four Mounds Garden projects.

For more information including a map of 
the crawl and to purchase tickets for the 
dinner, visit driftlessfarmcrawl.com.

Baconfest 
October 2, 5 - 9 p.m.  
Dubuque County Fairgrounds  
Maple Bacon Donuts, Heart Attack Hotel, 
Breakfast Bacon Martini, Bacon Infused Apple 
Wine, Cheddar Bacon Popcorn and a Pig Slide 
are just a few of the dishes/beverages that 
will be served at this year’s 
Dubuque Area Baconfest, 
the 365ink Impact Award 
Winning fundraiser for Area 
Residential Care. The event 
will take place on October 
2, 2014 at the Dubuque 
County Fairgrounds from 5 
p.m. – 9 p.m.

It is an evening where 
guests walk-around tast-
ing creative  bacon dishes 
from local restaurants, gro-
cery stores, BBQ pits  and 
caterers. The hottest chefs 
from the finest area res-
taurants prepare and serve 
samples starring bacon. 
Tri-State mixologists  and 
brewers quench thirst with 
refreshing bacon-based 
and  bacon-inspired cock-
tails and brews.

Guests will enjoy all the flavors of bacon while 
helping a great cause. All proceeds from the 
event will go to Area Residential  Care and 
support their mission of empowering people 

with intellectual disabilities. Can’t go wrong 
with that! Helping people  with disabilities 
while eating bacon!

Tickets go on sale on Saturday, August 9 at 9 
a.m. central standard time at dbqbacon.org. 
A limited number of tickets are available and 
are $25 for general admission and $40 for 
V.I.P. A V.I.P. ticket allows attendees to enter 
the venue early and get a taste of all the food 
before everyone else.

Other activities at this year’s event will 
include music entertainment by the Nutsy 
Turtle Band, DJ Steve Hemmer, an Oink Off 
Contest, the Hormel Bacon Eating Contest 

and crowning the 2014 
Dubuque Area Baconfest 
King or Queen. 365ink Pub-
lisher, Bryce Parks is one of 
three finalists competing for 
the coveted spot!

The main sponsor for the 
event is Hormel Foods, Inc., 
as well as Dubuque Bank & 
Trust,  Mystique Casino,  97.7 
Country WGLR,  Super Hits 
106,  Xtreme 107.1, Hartig 
Drug and more.

Area Residential Care is a 
non-profit that has pro-
vided services for people 
with intellectual disabilities 
since 1968. The organization 
has grown over the past 46 
years to serve an average of 
250 people with disabilities 
annually; providing residen-
tial, vocational, and day ser-

vices in Dubuque, Dyersville and Manchester 
communities. For additional information, 
contact Shelby Wartick at (563) 556-7560, ext, 
743 or go to www.arearesidentialcare.org.

{ driftless farm crawl / baconfest }
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{ library events }

Dungeons & Dragons:   
An Introduction to Fifth Edition 
Saturday, August 30, 1-5 p.m.  
Aigler Auditorium   
Whether you’re a curious newcomer or an 
old fan, a new edition of D&D is always worth 
putting through its paces. Join us from 1:00 
to 5:00 p.m. on Saturday, August 30, in the 
third floor auditorium to try your hand at the 
latest version of a classic game. No previous 
experience is required. We’ll provide dice, 
pencils, and snacks -- everything required for 
a good roleplaying game.

This program is open to anyone 18 or older. 
Call the reference desk at 589-4225 to register.  
We’d like to thank Comic World & Games for 

providing game materials at a discount! 

Nerf Capture the Flag  
Saturday. September 6, 4:45-7:00 p.m.  
Join us for an evening of ducking and dodging 
between the books as we play capture the 
flag with Nerf blasters!  This program is open 
to anyone over 18.   Participants must supply 
their own blaster, up to two per person. Since 
the library closes at5 p.m., latecomers will not 
be admitted. To register call the library at 589-
4225 and ask for the Reference Desk.

MOBILE DEVICE CLASS:    
Mon. September 8, 2:00-3:30 p.m.  
Aigler Auditorium   
Get to know and master you digital devices! 
This class will focus on the iPad & iPhone  

Let’s Talk Books:   
What Alice Forgot   
by Liane Moriarty  
Tuesday, September 9, 7:00-8:30 p.m.  
Aigler Auditorium   
The September title is What 
Alice Forgot by Liane Moriarty.   
Copies of the book will be 
available for checkout at the 
Circulation Desk one month 
before the discussion date.  No 
registration is required; all 
adults are cordially invited 
to the discussion.   Twenty-
nine-year-old Alice Love is 

pregnant with her first child, adores her 
husband, Nick, and has never set foot inside 
a spinning studio. Thirty-nine-year-old Alice 
Love suffers a sudden fall in her Friday spin 
class, wakes up with a splitting headache, 

and finds out she has three 
children and is in the middle of 
custody proceedings. Without 
any concrete memories of the 
past ten years, Alice tries to 
figure out how her free-spirited 
29-year-old self became a 
volunteer-coordinating, spin-
class-attending 39-year-old 
woman.

roll a saving throw!

CELEBRATE National Library  
Card Sign-up Month   
with Switchback –  
Irish Musical Duo  
Sunday, September 7, 2 - 3 p.m.  
OUTSIDE!  
Join us on the library steps for an outdoor 
concert celebrating National Library Card 
Sign-up Month and the Library being 
open on Sundays from 1 – 5 p.m. For over 
two decades, Brian FitzGerald and Martin 
McCormack, known as Switchback, have 
entertained crowds with their unique 
American Roots and Celtic Soul blend of 
music. Brian and Marty play an exciting 
mix of mandolin, guitar and bass. Their 
harmonies have won them comparisons to 
famous duos, such as the Everly Brothers 

and Simon & Garfunkel.  Switchback’s Celtic 
music is authentically Irish yet modern, with 
songs capturing the Irish of today. For all 
ages. Don’t forget to bring your lawn chairs 
and blankets.  If it rains, we will move to the 
3rd Floor Aigler Auditorium. 

http://www.dubuque.lib.ia.us/
http://kuttlerdental.com
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I bet you have a greater recall of bad 
memories compared with positive 
memories. Putting more weight on 
negative experiences rather than posi-
tive ones happens for a reason, to keep 
you out of harm’s way. From the begin-
ning, one of man’s best survival skills is 
to avoid negative situations and that 
is why your mind thinks negative first. 
Your brain has developed to notice 
danger and try to avoid it.

Think about all of your experiences in 
your life with dogs. You may have had 
thousands of positive experiences 
with dogs, but on one occasion a dog 
bit you. Of all those experiences with 
dogs, which one do you remember? 
The one bad experience trumped the 
thousand good ones. If you look back 
on a typical day of your life, what expe-
riences capture most of your attention? 
Your successes and positive experienc-
es or the failures, hurts and negative? 
If you’ve noticed that you’re prone to 
focus on the negative, you’re in good 
company. Remember, most of us are 

hard wired to re-
member negative 
events more quickly 
and deeply than posi-
tive ones. 

Your brain is kind of like Velcro for nega-
tive experiences and Teflon for positive 
ones. The natural result is a growing 
negative attitude. If you gave a pre-
sentation to ten people this morning 
and everyone enjoyed it except one, 
you probably feel like you failed. All 
of the positive feedback from the nine 
people fades into the background and 
you only see the negative one. Further-
more, after your presentation, you had 
a delicious lunch at a restaurant with 
an amazing view. But your mind was 
so occupied by the negative feedback 
from one person out of ten that the 
great experience of the lunch doesn’t 
even register as a positive memory – 
almost as if it never happened.

Does this mean that you are doomed 
to a life of negativity and unhappiness? 
No. It simply means that negative expe-
riences are easier for you to remember 
and sustain than positive experiences. 
The best way to reduce your negative 
bias is to be aware of it. Because of your 
negative bias, being positive requires a 
lot of work. You must continually ask 
yourself if your negative attitude is the 
result of one dog bit or one bad review 
out of ten. If you are serious about 
striving for a positive life, you can’t just 
let your mind do whatever it wants to 
do because it will see the negative.

Your Negative Bias
by Matt Booth

{ hy-vee health market / mattitude } te quiero taco bell!

Fall is the perfect season for sipping on hot 
apple cider, baking pumpkin pie, creating leaf 
mazes and decorating with festive gourds, 
pumpkins and acorns. Aside from these favor-
ites, fall is also the perfect season for harvesting 
mushrooms. Although they are available year-
round, mushrooms are in peak season during 
the fall and winter months. In fact, September 
is National Mushroom Month—how suiting!  

Mushrooms are a truly inex-
pensive, versatile vegetable. 
Whether prepared as the main 
dish, served as an appetizer or 
incorporated into a side dish, 
mushrooms are a delicious com-
plement to any cuisine, adding 
exquisite flavor, savoriness and 
volume as well as boosting vegetable intake. 
They can also serve as a meat substitute for 
vegans/vegetarians. The earthy, umami-rich 
taste of mushrooms allows them to blend well 
with a variety of flavors. Umami is one of the 
basic tastes, along with sweet, salty, sour and 
bitter. This taste,  created by the amino acid 
glutamate, is described as pleasant and savory 
and is found in foods such as meat, dairy, fish 
and vegetables. 

MontereyTM Mushrooms, Inc., a family-owned 
and -operated agribusiness, is the largest 
single producer of mushrooms in the United 
States. One of its farms, located in Princ-
eton, Illinois, boasts seven indoor acres 
and produces approximately 450,000-
500,000 pounds of mushrooms per year. 
Only about four hours away from Des 
Moines, it supplies locally grown mush-
rooms to Hy-Vee stores across the Mid-
west. While the company’s white and 
whole portabella mushrooms are among 
top favorites, its baby portabella mush-
rooms have a heartier mushroom flavor 
and are rapidly growing in popularity. 

MontereyTM Mushrooms, Inc. has been 
working with the United States Depart-
ment of Agriculture (USDA) on a research 
project which involves simulating natu-
ral sun exposure with controlled UV light 
to create vitamin D-rich mushrooms. 
Like humans, mushrooms convert sun-

light into a usable form of vitamin D. Vitamin 
D aids in the absorption of calcium and phos-
phorus, two essential minerals for maintaining 
bone health and strength. Just one half-cup 
serving of its mushrooms provides 100% of 
the recommended daily vitamin D intake. 

Baby portabella mushrooms are, without a 
doubt, a nutritional powerhouse. Aside from 
being low in calories, fat and sodium, they 
provide antioxidants which may protect our 
body’s cells from damage caused by free radi-
cals. They are an excellent source of ribofla-
vin, a B vitamin that is important for energy, 
growth and red blood cell production. Baby 
portabellas are also a good source of:

• Selenium: A mineral known for its antioxi-
dant properties; may play a role 
in preventing cancer of the co-
lon, prostate, lung, bladder, skin, 
esophagus and stomach
• Copper: A mineral necessary 
for producing and storing iron 
• Potassium: A mineral which 
aids in lowering blood pressure

Although baby portabellas are a mighty 
mushroom, they do require careful storage 
and handling. Here are a few helpful tips:
• Refrigerate in the original packaging im-
mediately after purchasing. 
• Don’t store near pungent foods as baby 
portabellas may absorb their odors.
• Can be refrigerated for up to one week.
• Store in a brown paper bag once opened.
• Sautéed mushrooms, as opposed to fresh 
mushrooms, can be frozen. 
• Wipe gently with a damp cloth before use. 
If preparing  in bulk, rinse quickly under 
cool water (don’t soak!) and drain.

Make Room for Mighty Mushrooms
with nutritionists
Megan Horstman & Amber Jaeger

Mattitude Quote
“It is almost impossible to have a good day if regret is on your calendar”
            -  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.

http://www.mattbooth.com/
http://www.mattbooth.com/
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Cops and Robbers

By Bob Gelms

Two books this issue, one about cops and 
the other about the scariest robber you 
will ever run across. It’s The Competition 
by Marsha Clark and The Wolf: A Novel by 
Lorenzo Carcaterra.

Some of you may remember 
Marsha Clark as the losing 
Prosecutor in the O. J. Simpson 
trial. Apparently, she has 
other talents she has been 
developing after her career as 
an attorney ended. It turns out 
that Ms. Clark is an excellent 
writer of cop thrillers. The 
Competition is the fourth installment in the 
Rachael Knight series. It’s the only one I’ve 
read but after reading it I can tell you I fully 
intend on reading the other three.

The book involves a mass murder at a high 
school pep rally. Two assailants show up 
with automatic weapons, strafe the crowd 
in the gym and proceed to other parts of the 
school. After the smoke clears two gunmen 
are found dead in the Library. The Medical 
Examiner casts some doubt on whether or 
not these two boys are the actual gunmen 
and this tale takes off like a whirlwind. 
Rachael Knight, LA Special Trials Prosecutor 
and her best friend LAPD Detective Bailey 
Keller realize very quickly that there is 
something very rotten in LA County.

Nothing is what is seems. The trail 
is full of false starts, dead ends 
and misdirection. It will keep you 
guessing till the very last page. 
The two investigators slowly 
and methodically remove all the 
uncertainties of a riddle wrapped 
in a mystery inside an enigma. 
It’s a marvel to behold. There are two 
characters in this story helping the police 
figure out the psychological complexity of 
a mass murderer. These two psychologists 
discuss most of the infamous cases of mass 
shootings in America and elsewhere. The 
information is spellbinding.

The Competition is an old fashion page-
turner in the best sense. Knight and Keller 
come off a little like Butch Cassidy and the 
Sundance Kid. As a buddy police procedural 
story it fires on all eight cylinders and brings 
a new level of technique to the genre. The 
Competition is simply a terrific read.

The Wolf: A Novel is about a man, Vincent 
Marelli, you do not want to meet for any 
reason under any circumstances. He says, 
“I own a piece of you. Of everything you 
do. I don’t care where you live or what 
you do, a percentage of your money 
finds its way into the pockets of the 
men I lead. We are everywhere, touch 

everything and everyone, and 
always turn a profit. We are the 
most powerful organization 
on Earth. By the spring of 
2011, thirty-one percent of 
the currency spent in the 
world found its way into our 
pockets.”

Having said all that you’d think 
Vincent was almost invincible. 

Not so. He doesn’t make many mistakes 
but he does make one large one by 
letting his guard down in the face of 
danger. A Russian terrorist targeting him, 
misses, and kills Vincent’s wife and one 
child. Vincent and his son survive the 
assassination.

On one level this is a superb novel about 
revenge, with interesting characters 
and an fascinating plot but it is played 
out against a backdrop of international 
intrigue the likes of which I have never 
read about or even thought about. It 
turns out that terrorists thrive on chaos 
and chaos is very bad for business. In 
fact it’s something of a death knell for 

the kind of profits that 
Vincent and his partners 
enjoy.

So in addition to a very 
personal reason for 
getting rid of the terrorist 
who killed his family, 
Vincent has very strong 
business reasons as well. 
In The Wolf: A Novel there 

is a detailed discussion of the fascinating 
geopolitical reasons the Mafia wants 
economic and political stability. It’s a case 
where the forces of evil are aligned with 
the forces of good to take out something 
that is a greater evil. The enemy of my 
enemy is my friend. The reasonings have 
applications outside a fictional thriller 
and the thought of it is breathtaking.

The Wolf: A Novel is a first class thriller 
among first class thrillers. In my opinion 
one of the best crime stories I have read 
in a good long time.

{ bob’s book reviews / crossword } now that’s puzzling!

Answers on page 35
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One test of character is whether or not, if 
you’re asked about a book, you pretend to 
have read it if you’ve only read the review. 
Do you claim familiarity with Donna Tartt’s 
new sensation, The Goldfinch, or Harper 
Lee’s To Kill a Mockingbird, a classic you know 
you should have studied? How about some 
trendy nonfiction, like Is Everyone Hanging 
Out Without Me? by comedian Mindy Kaling, 
or something impressive about economics, 
like Thomas Piketty’s Capital in the Twenty-
First Century?

When some books come out, it seems 
everyone is talking about them. Tartt’s latest 
novel qualifies as sensational on several 
counts: it was published ten years after 
her last one; initial reports were that it was 
fabulous; critics later called into question 
whether it was really a book for a young adult 
audience. Tartt won a Pulitzer before the 
media storm blew up questioning its quality. 
Maybe the prize contributed to the storm.

If you want to pretend you’ve read that one, 
you can check out the reader reviews on 
Amazon. At last count, there were 14,330, or 
almost twenty for every page of text. When a 
fellow writer pointed this number out to me, 
I wondered aloud if any of those “reviewers” 
had actually finished the book. Maybe they 
put it down before page 500. (Pair it with 
Picketty’s book, which clocks in at just under 
700 pages, and the appeal of reading only 
reviews, even the page-long reviews in the 
more literate magazines and newspapers, 
becomes even greater.)

Let me hasten to admit that I have not read 
Tartt’s new book. I have not even purchased 

it. As you know, it’s often a challenge for me 
to read, because it sets off my headaches. I 
have experimented with audiobooks, with 
mixed results. This is one I won’t be ordering 
from Audible, though, given that its running 
time exceeds 32 hours. Since I usually listen 
to books and podcasts during my daily 
thirty minutes on the treadmill, it would take 
me over two months to get through it. I’m 
sure I could read it twice as fast even with 
sunglasses on.

But do I want to? I’ve read the reviews, after 
all. I’ve read the big, front-page review in 
the New York Times Book  Review, which is 
part of the hefty paper I find on my doorstep 
every Sunday. I’ve also read the review in a 
half-dozen other magazines. When a new 
book by an already-popular author hits the 
stands, every pundit weighs in, and when it 
later comes out in paperback, they often do 
so again. Some of my favorite public radio 
programs – Fresh Air, The Bob Edwards Show  
– regularly rely on either reviews of books 
or interviews with their authors. Even in this 
time of a supposed decline in reading, a lot of 
people sure are talking about them.

But back to the original question. If someone 
asks if you’ve read something, whether low 
brow (Fifty Shades of Grey) or high (Moby 
Dick), do you ever pretend to know it well 
even if you’ve only 1) read a few reviews, 2) 
heard other people talk about it, and/or 3) 
examined it closely at Target?

Or, worse yet, do you say you’ve read a book 
if what you’ve actually done is see the movie 
adaptation? That can get you into trouble, as 
the author usually cedes complete control 
over whatever it is she wrote once it’s 
acquired by a producer. Just go and see The 
Giver – or, if you loved the story, don’t. You’ll 
just end up making a fool of yourself if you 
say you’ve read it but haven’t. For one thing, 
it’s not one book, it’s four; for another, there’s 
a love story in the movie that does not exist 
anywhere in the books. Take it from me, 
even though – okay, I admit it – I have not 
seen the movie, have only read and heard 
the disappointed reviews. I don’t know if I 
want to, though I’ve heard Jeff Bridges is just 
as good as I’d hoped. I loved those books, 
adored that story, and raced through it to 
find out how it would be resolved.

I’m a reader – heck, I have two degrees in 

English – and if that didn’t kill my joy in 
reading, nothing will. But even if I could 
read as much as I used to, with no head pain 
at all, I know I wouldn’t read everything 
out there, not even all of the books highly 
recommended by the editors of the New York 
Times. I’ve seen the t-shirt –  “So Many Books, 
So Little Time” – and I agree, but there are 
limits. At our house, we subscribe to so many 
magazines containing at least a few book 
reviews, I don’t even have time to read those.

One thing I’m thankful for, as the pools close 
and the kids head back to school, is the dying 
off of the fevered SUMMER READING lists that 
turn up every year in every periodical I read. I 

have never understood the point of these, not 
for people over the age of seventeen. If you’re 
a kid, you get sprung from school, and lucky 
you, you can read. But for us working adults, 
where exactly is this extra reading time?

I’ll keep reading reviews, so I can at least 
nod knowingly as a friend sings the praises 
of this book or that, but I’ll be honest. 
The way I see it, it’s sort of like reading a 
restaurant review and pretending to know 
how good the food is there. Let’s face it. 
Pretending a review is as good as a book 
can leave you awfully hungry.

- pam2617@yahoo.com

{ pam kress dunn } does it count if I listen to it?

Sure... I Read That Book (Review)  
by pam kress-dunn
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Dear Erma,
Last week i bought a tin of luncheon loaf, 
you know the pink stuff in a can labeled 
meat.  When I opened the can I’m pretty 
sure I found a toe, so i called the consumer 
hotline and a very nice lady in Bombay 
said it was simply mechanically separated 
meat.  Erma what is Mechanically 
separated  meat? I’m guessing you would 
know as your generation invented the 
stuff.
- Edvard Munch

Dear Edvard,
When i was young and dinosaurs co-
habitated with man, my father used to 
bring home cans of spam, which he said 
came from outter space, he called it moon 
meat.  Needless to say I spent the better 
part of the last 60 years researching spam.  
Alas it was all for nothing as the FDA is 
very tight lipped about any mechanically 
separated meat.   Here is what I found,  All 
canned meat apparently comes from Area 
52 in New Mexico.   So any toe you found 
probably belonged to an Alien without a 
green card.

Dear Erma,
Lately I have been depressed,  So i 
started taking ballet to work out my 
frustration.  Unfortunately I was asked to 
not attend further lessons after a parent 
complained about my seeing eye cat.  
Oscar is trained to be a companion for the 
blind,  thankfully  I am not blind,  because 
Oscar lead his two previous blind owners 
into oncoming traffic.  After the second 
incident the state scraped the seeing eye 
cat program and poor Oscar was slated 
for lethal Injection.  Call it poetic justice,  
but somehow Oscar lost both his eyes in 
a fight with a mongoose on death row.   
Anyways I saved him and now ten years 

later he accompanies me everywhere.  
Recently I had to put him in diapers and 
started giving him my Zoloft.  He seems 
much happier, but now I’m depressed.  
What should I do Erma?
- Gene on Mount Loretta
 
Dear Gene,
Pardon me for saying this, but I love 
getting letters from the “special ones”.  
That being said, Please stop giving your  
medication to the cat, the poor thing 
is already blind, and apparently not in 
control of its faculties.   Besides I think that 
you may need to take that medication 
yourself.

Dear Erma,
Whatever happened to good radio? After 
listening to several different local stations 
and their respective DJ’s I’m wondering if 
the community is completely deaf,  or if 
being a DJ is a hereditary title? Seriously It 
sounded as if the DJ had a clothes pin on 
his nose or he was having an on air enema.
- Adrian on Adair

Dear Adrian,
Yes radio has gone to the dogs.  When I 
feel like listening to it. I either turn it to  
NPR or the static between channels.

Dear Erma,
My friends are harrassing me to pur a 
bucket of water over my head for charity 
but I simply don’t want to do it. What do 
i say to them?
- Sally Ann Cavanaugh, Briar, Lane, #7

Dear Sally,
Try a few glasses of Kesslers over ice 
down your throat instead. If something 
witty doesn’t come to mind, by that 
point you probably won’t care anyway.

ten hut!{ erma gerd’s questionably lucid advice }

http://www.diamondjo.com
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{dr. mccracken’s horrorscopes / sudoku } the doctor is in, but out of his mind!

 Aries  3/21-4/19  
You might experience a 
powerful desire for a potential 

romantic partner but you might also 
experience a powerful realization that 
your email address has the number 69 in 
it and you buy fake gold chains from the 
Shopko webstore. 

Taurus  4/20-5/20  
A small trip or excursion out 
in the country will serve you 

mentally until you come back and write 
an essay about it that The Atlantic rejects 
and then that’s all you talk about for the 
next few months. 

Gemini   5/21-6/21  
In dealing with business 
opportunities, you might have 

to be satisfied with a phone call or email 
instead of the meeting you’d prefer, as it’s 
easier to blow off you and your invention 
of bread with Miracle Whip already 
spread on it. 

Cancer   6/22-7/22  
An officer for a security agency 
that regulates time travel, 

must fend for his life against a shady 
politician who has a tie to his past. Your 
lucky number is 33.

Leo   7/23-8/22   
Don’t get frustrated with your 
immediate first attempts at 

creative endeavor. Distract yourself with 
an exciting novel or movie that you’ll 
never ever be able to make because 
you’re stupid and ugly and dumb and 
people would just see it or read and think 
you’re a jerk.

Virgo   8/23-9/22   
A powerful need to reach 
someone for personal reasons 

could have you spending a lot of time 

looking for an app that breathes out of 
your mouth and into someone else’s 
mouth.

Libra   9/23-10/22   
When hungry but exhausted, 
you might call every place that 

delivers food or you might just get married 
to someone who cooks even though you 
don’t love them because you’re just going 
to die in like forty years or so anyways. 

Scorpio  10/23-11/21   
Looking for a satisfying career 
could prove frustrating if you 

don’t have a GPA and you think your 
major in high school was “Smoking 
Cigarettes.” Also, if you think you had a 
major in high school.

Sagittarius 11/22-12/21  
Issues concerning money might 
become more and more press-

ing as you attempt to repaint all of your 
figurines at once in addition to going back 
and buying all your DVDs on Laserdisc.

Capricorn  12/22-1/19  
You might be trying to make 
an important purchase and 

need to revise your budget in order to 
include money instead of trades for hacky 
sack beans and copies of Lee Iacocca’s 
autobiography. 

Aquarius  1/20-2/18   
I didn’t “interrupt your dinner” 
insomuch as I “turned the light 

on while you were eating popcorn.”

Pisces   2/19-3/20  
If you calm down and don’t 
stress out, you’ll probably 

accomplish what you want without ever 
realizing that the sun is going to burn out 
someday and all of human history will not 
have mattered at all. Su
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