


I should probably start off with an apology to ev-
eryone who read my column last issue. I greatly 
appreciate the very kind remarks, but I under-
stand that I made some grown men tear up in 
public and apparently a few of you had to re-
apply your mascara after finishing my column. I 
don’t know what grown men are doing wearing 
mascara, but, either way, sorry about that. You 
thought you had it bad, you should have tried 
writing it.

On other lighter fronts, I have an update on the 
dog search. As you may recall, my wife Christy 
and I were going to meet a cute little Boston 
Terrier named Moose in a shelter for adoption. 
Well, we found the place. We drove to the mid-
dle of absolutely nowhere and took a left and 
two rights. Either we were going to meet a dog 
or we were about to become tomorrow’s news-
paper headline in the crime section. Indeed the 
little guy was adorable, but also filthy. We could 
forgive him for that. He was, after all, in a shel-
ter without running water. We finished our visit 
and made plans for the dog to be brought to our 
home in Dubuque the next week. Then we went 
to nearby Cedar Rapids, surprisingly just about 
ten minutes south from the middle of nowhere, 
to have dinner with friends. You remember little 
Jack from “You Don’t Know Jack” fame? That was 
our destination. 

Within minutes of arriving at their house, Christy 
was in full blown allergic trauma. Jack’s mom 
ended up having to take her to acute care for treat-
ment (steroids). Naturally, we guys stayed home 
and ate pizza. I give Christy a lot of ribbing about 
being a hypochondriac, thinking she is allergic to 
everything. But I have to admit, she was not re-
sponding well physically to meeting little Moose. 
She says I have to print a retraction because in 
the article about dog adoption I mentioned her 
tendency to create symptoms where there are 
none and believing she always has Meningitis. 
So here you go honey, I retract the statement. She 
eventually went to the allergy doctor and indeed 
she had a couple allergies. Nothing big, just cats, 
dogs, dust, mold, oak pollen, birch pollen, and 
probably me. Okay, so that’s everything. Well, 
nuts. She, in fact, cannot even pet mom’s dog 
now when it was fine before. So what is that? Did 
little Moose sir up something to make her hyper-
sensitive? I could have been partially right. After 
all, the shortness of breath she was experiencing 
was indeed half-due to hyperventilating, accord-
ing to the doctor. Now, I’m no doctor but that’s 
like a fancy word for getting yourself worked up. 
So I give a half-retraction. Either way, it seems 
critters in the house are not going to work. She 
felt terrible for disappointing me and abandoning 
Moose. But I love her, so for the time being, no 
dog for us. Besides, it was her idea. I think she 
forgot that. So now what?

Well, it’s above 50 degrees. That can only mean 
one thing: Back to remodeling the house. Last 
year I mentioned that we had pretty much ripped 
out the second floor of the house with best-laid 
plans of having it done by Thanksgiving. Yeah, 

uh ... it’s now March and we didn’t do a single 
thing since then. I have a boatload of excuses, 
but really, I think as soon as it froze outside, our 
mutual desire to work on the house went into 
hibernation. However, like clockwork (in fact, 
it may have something to do with the springing 
forward) we are again making plans. And since 
Christy is an architect, those plans come with 
lots of sketches. It could also be spurred by the 
fact that last week our upstairs toilet decided that 
it would not stop filling the holding tank after it 
flushed. So a few gallons on the floor later, we 
have a nice yellow ring in the ceiling of the din-
ing room. Ah, home ownership. Let me mention 
here that HGTV suddenly became the program-
ming of choice in the household this week too. 
I’ve discovered that that channel is a great way to 
completely throw away your weekend 30 min-
utes at a time. Before you know it you’ve been 
watching for five hours and you got nothing done 
in real life. HGTV is the devil.

Here is the big difference between an architect 
planning home improvements and normal people 
(that being me) planning home improvements. 
Architects seem to have no appreciation for, nor 
do they take into consideration, the fact that a 
house, as is, has walls, plumbing and electrical 
already in place. They just start re-drawing walls, 
moving toilets and 100-year-old hot water radia-
tors and converting bedrooms to master baths. 
Probably because in their day-to-day lives, they 
are never the ones who actually have to MOVE 
the toilet. All I can see when I look at those draw-
ings is a sore back, a lot of cussing, and perhaps 
some marriage counseling down the road. But 
if I don’t do it, I’m probably looking at marriage 
counseling anyway, so here we go.

First we have to prioritize the damage. Well, what 
are the jobs on the wish list? Keep in mind that 
we are ignoring the fact that to the average hu-
man, walls don’t move and hardwood floors cov-
ered in sub-floor and tile don’t magically come 
up. We have one broken bathroom to re-plumb 
to feed new back-to-back bathrooms. We want 
to move the stairs to the unfinished attic from 
the back sleeping porch to the interior hallway. 
We want a new kitchen. I mean the whole thing. 
And we have not finished redoing the hallway 
and stairs yet. I didn’t even get to put my #1 job 
on the list, running 220 volts out to the hot tub, 
which has been dormant since we moved it to 
the new house. I’ll just have to sneak that one in 
when she’s not looking. I guess since the toilet is 
still filling, Christy’s #1 priority will get the nod. 
Damned pragmatists. I suppose this means I’m 
going to be running downstairs in the middle of 
the night for most of the summer because upstairs 
will be out of order forever. Perfect. Luckily, it’ll 
probably be 95 degrees in about two weeks. Isn’t 
that how it works around here? It looks like this is 
going to be a job for duct tape, PVC, band-aids, 
and a whole crapload of sawdust. Dad would be 
so proud.

       Tim               Mike              Kristina           Jeff                Kelli              Ralph             Gary             Matt                Lisa               Chris              Pam                Joey           Angela           Ron                Bob                Roy              Brad              Bryce
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While we might not see budding trees 
or the greening of lawns just yet, signs 
of spring are indeed beginning to ap-
pear. Crocus and hyacinth are be-
ginning to poke their first shoots up 
through the matted grass and leaves of 
last fall. Walkers, joggers, and bicycle 
riders were out in force this week en-
joying temperatures that climbed into 
the 60s. We even heard the rumble of 
a few Harleys as their riders passed the 
365 office on their tour up Main Street 
(can festival season be far behind?). In 
fact, the very day this issue of 365ink 
hits the streets (March 20) is the Ver-
nal Equinox – the first day of spring. 
But maybe one of our favorite signs of 
spring is a new spring menu at Pepper 
Sprout. 

For those of you who haven’t been 
paying attention (or maybe you’re just 
new to town) Pepper Sprout owner and 
chef Kim Wolff changes the restaurant’s 
menu seasonally and has done so for 
the seven years she has been in busi-
ness. Granted, some of the changes 
are not radical – you can always get a 
great steak – but it’s the details of the 
dish that makes it special. And it’s the 
seasonal menu that keeps the Pepper 
Sprout dining experience fresh and ex-
citing, especially when some other res-
taurants only change their menu once 
every … well, never. So we sat down 
for a chat with Chef Kim to talk about 
Pepper Sprout, the philosophy behind 
her rotating menu and her seven years 
on Main Street. 

Anyone who knows Kim knows that 
the seasonal menu is not part of some 
grand marketing strategy. Sure, it does 
bring people into the restaurant, both 
at the end of one season so they can 
try all those things on the menu they 
haven’t gotten to just yet and again as 
soon as the new menu debuts. But the 
simple answer is changing the menu 
keeps it fun and fresh. 

“The changing of the menu keeps 
me fresh and it keeps me interested 
in food,” she confesses. “When you 
have to cook something over and 
over and over again, you lose inter-
est in it and that’s how I think a lot of 
people burn themselves out.” It takes 
Kim about a month to come up with 
the new menu. She starts by research-
ing what is available from her suppli-
ers and local growers, planning what 
her main ingredients will be and then 
creating recipes that incorporate sea-
sonal vegetables. Once she has ideas 

pulled together she starts experiment-
ing, sometimes in her home kitchen in 
her apartment on the third floor of the 
restaurant. 

“It takes me about a month, and it’s a 
month of cramming and changing,” 
she explains, adding, “It’s stressful, but 
it’s good stress.” It’s evident though that 
the challenge and the excitement the 
new menu generates is worth it. “I love 
it. I love changing it. I have to change 
it, because if I didn’t change it then it 
wouldn’t keep me interested here.” 

The broader answer to why the menu 
changes seasonally provides insight 
into Chef Kim’s approach to the res-
taurant, family, and community.  Pep-
per Sprout specializes in Midwestern 
cuisine perfectly prepared using qual-
ity ingredients, but always with a little 
something unique to make it special. 
Of course there are certain ingredi-
ents – ocean fish for example – that 
can’t be found locally, but whenever 
possible, Kim relies on local sources 
for meat, produce, and other ingredi-
ents. She regularly shops Dubuque’s 
Farmers’ Market and works with local 
growers. 

“I really enjoy going to market … 
sometimes it’s a little early for me,” 
she laughs. 

Using locally grown products auto-
matically sets a rhythm for a more 
seasonal approach – something that 
seems completely natural to someone 
that grew up in a family where garden-
ing and cooking is part of everyday 
life. 

“We grew up cooking,” Kim explains 
matter-of-factly. “I grew up with a 
huge garden. When we were younger, 
I would go to my grandparents’ home 
and we would can, (we would) make 
our own sauerkraut.” 

Part of a big family – Kim was the only 
girl for a long time with seven boys – 
weekends were times for large family 
gatherings. “That’s what we did on Sat-
urdays and Sundays,” she relates. “We 
did big family dinners. We cooked.” 

Kim still stews and cans her own to-
matoes and uses fresh locally grown 
vegetables in season whenever pos-
sible. 

Continued on Page 30.



The 2009 Central States Hockey League 
Hurster Cup championship tournament 
returns to Dubuque’s Five Flags Center 
-- and our hometown Thunderbirds are 
right in the thick of it! The schedule for 
the tournament is as follows: Thurday, 
March 19 -- Peoria vs. Toledo, 2:30 p.m.; 
Dubuque vs. St. Louis, 8 p.m. Friday, 
March 20 -- Toledo vs. St. Louis, 2:30 
p.m.; Dubuque vs. Peoria, 8 p.m. Satur-
day, March 21 -- Peoria vs. St. Louis, 2:30 
p.m.; Dubuque vs. Toledo, 8 p.m. Sunday, 
March 22, will feature the championship 
game beginning at 2:30 p.m. Individual 
game ticket prices are the same as regu-
lar-season Thunderbirds passes (reserved 
seats $7.50 for adults and $5.50 for stu-
dents and children 12 and under; general 
admission bleachers $6.50 for adults  and 
$5 for students), and a tournament pass, 
which includes two games each day as 
well as the championship game, is avail- 
able for $28 for adults and $21 for chl-
dren and students. The tide is high for our 
Thunderbirds to repeat as Hurster Cup 
champions, so make sure you turn out 
in droves to cheer them on! Tickets are 
available at the Five Flags box office, and 
online at www.ticketmaster.com.

A benefit for Tylor White-Richardson will 
be held at Happy’s Place Saturday, March 
21, from 5 p.m. to 9 p.m. (Doors open 
at 4 p.m.) Tylor is a 6th grade student at 
Jefferson Middle school. He was recently 
diagnosed with a rare, fatal disease - of-
ten called childhood Alzheimer’s. Money 
raised will be used to help defray family 
medical expenses. You may also donate 
at all American Trust & Savings Bank lo-
cations, as well as First Community Bank, 
located in Galena.

What’s better than dinner and a movie? Try 
dinner and a musical performance by the 
award winning Wahlert High School Show 
Choir! Wahlert’s Impulse Show Choir will 
perform its 2009 musical program while 
serving dinner during its “Golden Finale” at 
5 p.m. on Sunday, March 22. Ticket cost is 
$25. Call 583-9771 for more information.

The Ohnward Fine Arts Center in Ma-
quoketa presents “Riders in the Sky” 
Saturday, March 28th at 3 p.m. and 7 
p.m. The 3:00pm matinee performance 
“Kids Corral” is a special show filled with 
laugh-out-loud humor for saddle pals of 
all ages. Adults $15 in advance $18 at the 
door and Students $10 in advance and 
$12 at the door. The evening show will 
be more oriented toward adult fans but 
is appropriate for all ages as well. Tickets: 
$25.00(in advance) $28.00(at the door) 
Students (18 & Under) Tickets: $15.00(in 
advance) $17.00(at the door).Call (563) 
652-9815

The Dubuque City Youth Ballet will pres-
ent the full-length, comedy ballet Coppé-
lia, March 28, 29 and April 3,4,5 (Eve-
nings at 7:30PM, Sundays at 2:00 PM) at 
the Grand Opera House, 135 W. Eighth 
St., Dubuque. Tickets are $18 for adults 
and $12 for children 12 and under. Call 
the Grand Opera House Box Office for 
tickets: 563-588-1305 or check out 
www.thegrandoperahouse.com. Don’t 
miss Bye Bye Birdie, on Page 6!

Bell Tower Theater’s new Family Series 
presents “Lilly’s Purple Plastic Purse” fea-
turing the Great Midwestern Educational 
Theater Company Sunday, March 29, at 
2 p.m. Tickets are $8 and available at 
the Bell Tower Box Office or by calling 
(563)588-3377.

It’s time to strap on your bowling shoes, 
put some wax on that 16-pound ball and 
form a team to go bowling with friends 
for the Dubuque County Humane Soci-
ety in the Budweiser 9-Pin Tournament! 
Teams consist of 5 or 6 players, with any 
combination of males and females. The 
cost is $15 per person, which includes a 
Budweiser T-shirt, three games of bowl-
ing, shoes, prizes and specials on Bud-
weiser products. The event will be held 
at Bowling & Beyond, located on Kerper 
Blvd., and will begin at 1 p.m. on Satur-
day, April 11. To register, call Mark Steuer 
of Kirchhoff Distributing at 563-556-
8911. We do not, however, recommend 
any attempted recreation of your most 
treasured hijinks from The Big Lebowski. 
The Dude abides. Let him be.

Lilly’s Purple Plastic 
Purse @ Bell Tower

MAR
29

5
LET’S GO THUNDERBIRDS!

MAR 19 - APR 1

Benefit for Tylor
White-Richardson

MAR
21

The CSHL Hurster Cup
at Five Flags Arena

MAR
19-22

Budweiser 9-Pin Bowling
Tournament

APR
11

Wahlert Show Choir 
Grand Finale

MAR
 22

Ohnwards Center 
“Riders in the Sky”

MAR
28

City Youth Ballet’s
“Coppélia”

MAR
28-29



                   Answers on page 28

1. Where does the tradition of wearing 
new clothes on Easter Sunday come 
from?
a) Milan’s fashion week
b) Jesus Christ’s robes on Palm Sunday
c) Holy Saturday baptism rituals
d) Ancient pagan rituals

2. Which food item was not originally 
an Easter Tradition
A) Hot Cross Buns  B) Kolache
C) Peeps      D) Pretzels

3. Which states host baseball spring 
training?
A) Arizona and Florida
B) California and Texas
C) California and Florida
D) Texas and Florida

4. In Greek mythology, spring comes 
when this goddess is reunited with her 
daughter each year.
A) Demeter B) Athena
C) Aphrodite D) Hestia

5. Where does Easter rank in the holi-
day candy buying totals.
A) #1 B) #2
C) #3 D) #4

6. In many countries, May Day is a cel-
ebration of spring, but also...
A) Baseball Season
B) Day of the Dead
C) The civil rights movement
D) The labor movement

7. Egg Decorating began as a new year 
celebration is what region?
A) Russia B) Persia
C) Denmark D) America

8. Which colorful northern Indian 
Hindu festival celebrates the arrival of 
spring?

9. How many billion jellybeans are 
consumed by Americans at Easter?
A) 5 B) 9
C) 16 D) 25

10. Adult preference of Milk chocolate 
to dark chocolate breaks down ap-
proximately this way...
A) 90/10 B) 80/20
C) 70/30 D) 60/40
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One of the true classics of American mu-
sical theatre is set for a week and a half at 
the Grand Opera House -- are you ready 
for Bye Bye Birdie?

Bye Bye Birdie tells the story of a rock 
and roll singer who is about to be induct-
ed into the army. The singer is Conrad 
Birdie, an Elvis Presley type (the name 
was inspired by Conway Twitty, while 
the character himself was based on Elvis’ 
experiences). Albert Peterson, his agent, 
is a very pleasant mild mannered young 
man. Albert’s faithful secretary Rose Al-

varez keeps him and Birdie moving for-
ward in the world. Rosie concocts one 
final national publicity plan before Con-
rad’s induction: Conrad will bid a typical 
American teen-age girl goodbye with an 
all-American kiss. 

Bye Bye Birdie will run until March 22. 
Evening shows will be held at 7:30 p.m., 
while Sunday is at 2 p.m. Tickets are $18 
for adults and $12 for children 12 and un-
der. For more information, call the Grand 
Opera House at 563-588-4356, or check 
www.thegrandoperahouse.com.

Late night dance fans, mark your cal-
endars for Saturday, April 18.  A Mo-
tion Connection returns for an all-night 
party and fundraiser.  This installment 
of A Motion Connection will be hosted 
at the Masonic Temple located at 1155 
Locust Street.  A fundraising benefit for 
the Dubuque Art Center (formerly the 
Brick Oven Studio) the event is spon-
sored by Monks Kaffee Pub on Bluff 
and Rondinelli Music/Audio with food 
sponsored by The Pepper Sprout and 
180 Main.  

While the first event featured a lineup 
of featured DJs spinning tunes into the 
wee hours, the April event will feature 
a mix of both DJs and live music on 
two stages including Val Voshell and 
Maureen Kilgore, Nate Jenkins, and 
David Zollo on the first floor stage and 

DJ Bizeone, DJ Matt Michels, DJ Ga-
zelle, the Lost Apparitions, Casethe-
joint, the Wild Animals, DJ Justin 
Dworak, and DJ Shawn Shady on the 
second floor stage.  Artwork by local 
artists Beth Roberts, Brian Cluff, and 
Matt Mi will decorate the space.  Pro-
ceeds from the event will benefit free 
after school art classes and weekend 
mentoring through the Dubuque Art 
Center with donations being matched 
by a supporting foundation.  

For those who remember the first in-
stallment of A Motion Connection, it’s 
pretty much the definition of a rockin’ 
party. So put your dance shoes on, 
cut a rug and get ready for some fun! 
We’ll have more information about 
this event in future issues of 365ink -- 
so stay tuned!
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For many area music fans, this is the mo-
ment they’ve been waiting for since the 
Diamond Jo Casino first announced plans 
to construct the Mississippi Moon Bar more 
than 15 months ago.  Two-time Grammy-
winning seventies super-group The Doobie 
Brothers known for hit songs like “Long 
Train Runnin’,” “China Grove,” and “Takin’ 
It To The Streets” returns to Dubuque to per-
form in the intimate music theater named 
for a line from the band’s number one hit 
song “Black Water.”  

The last time The Doobie Brothers per-
formed in Dubuque was June of 2007 at 
America’s River Festival, drawing an esti-
mated 9,000 fans to the Port of Dubuque.  
As great as that night was, the band’s April 

4 performance at the Mississippi Moon Bar 
should be a slightly different experience.  
With only about 800 seats in the venue, all 
with a direct line of sight to the stage, the 
concert at the Diamond Jo promises to be 
an intimate affair.  While most of the tickets 
to this performance were sold as of press 
time, tickets are still available at the Missis-
sippi Moon box office in the Diamond Jo 
Casino, or online at https://dubuquetickets.
diamondjo.com/. 

As 365ink first reported when the Diamond 
Jo Casino announced plans for the state-of-
the-art music theater that would become 
the Mississippi Moon Bar, the idea for the 
collaboration with The Doobie Brothers 
began during that America’s River Festival 
performance.  Struck by the wide appeal of 
the multi-platinum selling band, Diamond 
Jo Casino GM Todd Moyer said in an in-
terview, “The Doobie Brothers are a group 
that is timeless. It really came out when 
they were in town.”  Maybe more surprising 
is how the group embraced Dubuque, with 
some of the band members hanging out 
with some of the 365 crew after the show, 
grabbing late-night chilidogs at Mulgrew’s 
in East Dubuque.

Don’t forget to stay tuned to the pages of 
365ink for more information on all the 
great Mississippi Moon Bar upcoming acts, 
including the Johnny Cash Tribute Show, 
Joe Cocker, Michael Winslow and many, 
many more!

Are you ready for some monstrous action? 
(Oh, Lord, that was a terrible pun. We apol-
ogize.) Awful jokes aside, get ready for the 
ThunderSlam monster trucks motorsport 
spectacular, set for Friday and Saturday, 
March 27 and 28, at the Five Flags arena!

The action-packed event will feature a 
number of famous competitors, includ-
ing the world champion Bearfoot, Get’er 
Done, Havoc, The General, Torqzilla and 
many more! Other attractions include 
back-flipping BMX stunt action, as well as 

motocross and quad-wheel racing. Early ar-
rivals can take part in the free pit party, ride 
in a monster truck, meet the drivers and rid-
ers, get autographs and photos.

The gates will open at 6 p.m., with the 
pit party running from 6 - 7 p.m. Show-
time will be at 7:30 p.m. Tickets are on 
sale now; adult admission is $25 ($20 for 
children) for reserved seats, and $17 / $12 
for general admission. General admission 
seats increase by $3 the day of the show. 
For tickets, visit the Five Flags box office!
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Famous Dead Artists Series: 
Gertrude Stein
Thursday, March 19
Dubuque Museum of Art

The Dubuque Museum of Art’s popu-
lar Famous Dead Artist Lecture Series 
returns for 2009 March 19 with ac-
tress Wendi Wilwert playing American 
writer Gertrude Stein. Known for her 
patronage of modern art, Stein built 
an impressive art collection at her 
Paris salon, buying work from then up-
and-coming artists like Pablo Picasso, 
Henri Matisse, André Derain, Georges 

Braque, and Juan Gris who went on to 
become established champions of the 
modern movement. 

Stein will be interviewed by Museum 
Director Ed Ritts in a format modeled 
after the Bravo television series “Inside 
the Actor’s Studio with James Lipton.” 
The Famous Dead Artist Lecture Series 
is recommended for adults. The event is 
free to members and $5 for non-mem-
bers. This installment of the Famous 
Dead Artist Lecture Series is sponsored 
by Mediacom. Mark your calendars for 
Gordon Parks played by Greg James on 
April 16 and James McNeil Whistler 
played by Lenore Howard on May 21.  
Seating is on a first-come, first-served 
basis, so arrive early!

The Dubuque Museum of Art is locat-
ed at 701 Locust Street. Once again, 
thanks to an incredibly generous do-
nation from the Dubuque branch of 
Prudential Financial, admission to 
the Dubuque Museum of Art is free 
throughout the year of 2009. The 
Dubuque Museum of Art is open Tues-
day through Friday from 10 a.m. to 5 
p.m., Saturday and Sunday from 1 p.m. 
to 4 p.m. For more information, visit 
www.dbqart.com, or call the Museum 
of Art at 563-557-1851.

The Dubuque Area Writers Guild will 
present a Final Farewell to Isabella’s, a 
reading and guest bartender fundraiser 
at Isabella’s on Wednesday, March 25 
at 8 p.m.  The Writers Guild, which has 
existed in a variety of forms over its 
more than 30 years as an affiliate of the 
Dubuque County Fine Arts Society, en-
joyed a resurgence in recent years with 
monthly readings at the Ryan House bar.  
The Final Farewell reading will give the 
Writers Guild and spoken word enthu-

siasts a chance to recognize Isabella’s 
contribution to the movement.   

The event will feature readings from 
writers and spoken word artists includ-
ing Paula Neuhaus, Yasmin Rioux, Heidi 
Zull, casethejoint, Ashley Zellmer, and 
Travis McGee.  There will be an open 
reading to follow.  Guest bartenders will 
also be collecting tips and auctioning a 
Gene Tully lizard sculpture as part of a 
fundraising effort for the Writers Guild 
2009 anthology Music & Dance, set to 
debut at DubuqueFest in May. Music & 
Dance will be a collection of writing 
in the mode of “microfiction” with all 
work in the anthology being 100 words 
or less on the theme of either music or 
dance.  

As of press time, the Writers Guild was 
still accepting submissions to the an-
thology. Work may be submitted via 
email to dubuqueareawritersguild@
gmail.com with a subject line being 
“Music and Dance 2009.” Stay tuned to 
the pages of 365ink, especially around 
DubuqueFest time, for more informa-
tion about Music and Dance 2009, as 
well as for more information about fu-
ture Dubuque Area Writers Guild meet-
ing dates, times and locations.
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by Mike Ironside

Well, the time has finally arrived. This will 
be our last column expounding on the vari-
ous live music, entertainment, and attrac-
tions in the intimate confines of the Ryan 
House basement. But while we only have 
about a week left to enjoy the unique ex-
perience that was and is Isabella’s, Chad is 
cramming in just about as much as he can 
in the time we have left. Hopefully he can 
get some sleep in April. 

Nate Jenkins
Thursday, March 19
It doesn’t make sense to reiterate in each 
entry how this is the last opportunity to see 
and hear a particular artist in one of the 
best sounding rooms in Dubuque, but with 
Jenkins’ songwriting, singing, and guitar 
work, that sentiment rings especially true. 
Get it while you can. 

Arp of the Covenant
Firewood Revival
Friday, March 20
While there was probably some impromp-
tu acoustic guitar playing in the very early 
days before Isabella’s opened, as I recall 
Arp of the Covenant, the electronic avant-
jazz, post-everything prog-rock fusion-funk 
trio was the very first act to perform in the 
underground space (possibly before the bar 
“officially” opened), so it’s especially cool 
the band could return for one last show. 
On one improvisational number that night 
there were some especially strange sounds 
coming from the keyboards. When I com-
plimented Arp wrangler and keyboard 
player Mark Siegenthaler after the set, 
he said he had nothing to do with it. He 
thought it might have been some anomaly 
instigated by the wiring, but we were all 
pretty sure it was the house ghost. Believe 
… if you dare! 

Closing out the evening for Arp of the Cov-
enant will be the Firewood Revival. While 
it’s been a while since the band has gotten 
together for a Third Friday show, rumor has 
it that a number of the usual suspects will 

be in attendance, coming in from as far 
away as New Mexico and somewhere in 
India near the Pakistan border. Wow. They 
must really like that PBR!  

Shame Train
Ben Eaton
Saturday, March 21 
Shame Train singer songwriter Sam Knut-
son has performed a few shows at Isabel-
la’s in the past, either solo or with Shame 
Train bass player and backing vocalist Ryan 
Bernemen, and it sounded great every 
time. The dark basement room just lends 
itself to Knutson’s more intimate material, 
giving his rich baritone more room in the 
pared-down arrangements. This show will 
feature an expanded Shame Train lineup 
so it will be especially cool to see the full 
band perform in that same space. 

Joining Shame Train will be singer-song-
writer Ben Eaton. Sort of a cousin to the 
Firewood Revival Family (The Dirt Cheap 
band on his Memphis Legs CD is mostly 
Firewooders), Eaton sings rootsy, country-
tinged blues and rock-n-roll songs about 
trains, highways, and drinking whiskey. 
That sounds just about right. 

Continued on Page 14.
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Wine lovers should make plans to en-
joy Galena’s Wine Lovers’ Weekend.  
Scheduled for the weekend of March 26-
29, Wine Lovers’ Weekend is four days 
of fine wine and exquisite food prepared 
by celebrity chefs with plenty of other 
fun activities all set in historic Galena.  

While 2009 marks the fourth year for 
the annual event, the celebration starts 
earlier this year, kicking things off on 
a Thursday night (March 26) with a 
Wine Symposium hosted by both local 
and California-based winemakers.  The 
weekend continues through Sunday 
with a variety of wine-themed dinners 
and events at locations all over town, in-
cluding cooking demonstrations, history 
tours, beer, wine, and distilled spirit tast-

ings, not to mention the indulgences of 
great shopping and spa experiences.  

Arguably the most popular event of the 
weekend is the Grand Tasting and Wine 
Auction, scheduled for Friday, March 27 
from 5:30-8:00 p.m.  Hosted by Family 
Beer and Liquor at the Galena Conven-
tion Center, the Grand Tasting will fea-
ture over 250 wines, a selection of light 
hors d’oeuvres, entertainment, a silent 
auction for wine, artwork, and Galena 
gift packages, and a raffle for a San Fran-
cisco vacation package.  A ticket pur-
chase to the event automatically enters 
you in the raffle, or you can buy addi-
tional tickets at the event for $15 each.  
Tickets for the Grand Tasting sold out last 
year but can be purchased in advance 
for $20, or $25 at the door. Check out 
www.wineloversweekend.com for tick-
eting information. 

For those looking to stay in Galena over 
Wine Lovers’ Weekend, many hotels 
have specials and package deals.  For a 
full listing of individual events or more 
information on lodging, visit  www.
wineloversweekend.com.

Josh Gracin will bring his electrifying 
stage performance to Cabaret at Mys-
tique Casino (formerly Dubuque Grey-
hound Park & Casino) on the Saturday, 
May 2, opening Cabaret, the new 300-
seat event center at the facility.

Born in Westland, Michigan, Gracin 
got everyone’s attention as a finalist on 
the second season of American Idol, 
although his performing days started 
much earlier in his life. During his entire 
high school career Gracin performed at 
festivals and fairs throughout the State 
of Michigan. At sixteen he performed 
on stage at the Grand Ole Opry in a na-
tional talent show and recorded a demo 
CD in Nashville. After high school Gra-
cin enlisted in the U.S. Marines, where 
he was two years into his four-year term, 

when he auditioned and was chosen as 
a finalist on American Idol. 

After he was eliminated from Ameri-
can Idol, Josh completed his service in 
the Marine Corps. When he was dis-
charged, he signed a record deal, and 
released his self-titled country album 
in 2004. He recently came out with his 
second album entitled ‘We Weren’t Cra-
zy.’ Both albums have had tremendous 
success on the country music charts. 
His self-titled debut album has been 
certified gold and included the No. 1 
country hit, “Nothing to Lose,” as well 
as the top five singles “I Want to Live” 
and “Stay With Me (Brass Bed).” Gracin 
will be performing two shows on May 2 
at 7PM and 9PM. 

Tickets will go on sale April 1 for $15. 
Mystique (formerly known as Dubuque 
Greyhound Park & Casino) is undergo-
ing a $10 million renovation which in-
cludes expanded gaming floor, a fine-
dining steakhouse, buffet restaurant, 
and entertainment center. Stay tuned 
to 365ink for more information on yet 
another exciting new addition to the Tri-
State area’s entertainment landscape!



Do you have a Third Place? I’m not talk-
ing about a race, a bronze medal that 
means you tried really hard but didn’t 
qualify for gold or silver. I’m talking 
about a place where you can go when 
you’re not at home (your First Place) or 
work (your Second Place) and feel at 
ease, welcome, and anchored to your 
community. Ray Oldenburg, author of 
a 1989 book titled “The  Great Good 
Place,” says that third places should be 
free or inexpensive, highly accessible, 
within walking distance, and involve 
regulars – both new friends and old. 
In other words, a place where “every-
body,” or at least a good number of 
people,  “knows your name.” 

My definition of a third place differs 
just a bit, probably because I’m an in-
trovert. Rather than a Cheers-type bar 
where everyone calls out a greeting (or 
an insult) as you enter, I prefer a library 
or bookstore, where you might know 
the staff and one or two fellow patrons, 
but don’t  feel compelled to talk about 
your day at length every time you walk 
in the door. 

It’s kind of like parallel play, the kind 
that toddlers engage in. Too young to 
play together, yet old enough to enjoy 
each other’s company, they might sit a 
sandbox near each other, both build-
ing a separate sand castle. 

In your First Place – home – a million 
and one interruptions and responsi-
bilities loom. Maybe women are more 
susceptible than men, but when I’m 
home, To Do lists looms large, whether 
written on a scrap of paper or simply 
compiled against my will in my head. 
Everything is written as an imperative:   
“Do laundry. Mop kitchen floor. Write 
to [insert names of neglected friends]. 
Alphabetize spices.” You may ignore 
them, but the guilt can be unpleasant, 
and it doesn’t mean you’re going to 
get anything meaningful done, unless 
you find meaning in watching seven 
Netflix-on-demand movies in a row or 
sleeping all day on the sofa. 

In your Second Place, the responsi-
bilities are even less negotiable. If you 
want to keep your job – and I’m as-
suming, in these perilous times, that 
you do – you need to keep your nose 
to the grindstone, or at least make a 
good show of it. If you work at home, 
as a telecommuter or homemaker, say, 
it’s even harder to separate your First 
and Second Places, and you have my 
utmost respect and sympathy.

For some people, their Third Place is a 
bar. Though I’m no barfly, I don’t be-
grudge anyone the pleasures of a cold 
beer on a warm, high chair. I’ve wit-
nessed the easy conversations at the 
Bierstube while dining with a friend 
on saurbraten, and it looks awfully 
cozy to me. For others, it’s a club like 
the Eagles or the Elks. The local bingo 
parlor can also serve, as can a bowling 
alley where you continue a decades-
long rivalry every Wednesday, and 
where the point is more about the so-
cializing than it is about the score. 

Your church can also be your Third 
Place, especially when you involve 
yourself beyond the Sunday morning 
service. Whether it means teaching a 
midweek class to excitable children 
or playing in the handbell choir, hav-
ing that other place where you get to 
know people you might not otherwise 
is a good thing. I remember fondly my 
childhood church, where I became 
close friends with girls I probably 
wouldn’t, I must admit, have given the 
time of day to in school. 

What about internet cafes? Oldenburg 
doesn’t have much good to say about 
these, because no matter how many 
humans enter their doors and stay for 
the night, each is huddled in an isolat-

ed bubble, typing away to the ether. I’ll 
admit, that’s what I do when I go out 
with my computer, but I’m a writer, for 
pete’s sake. And sometimes I write to a 
friend. I’m talking about a real friend, 
not someone who “friended” me on 
Facebook. (I mean, if I were even on 
Facebook.)

Starbucks has tried to capitalize (I use 
that term intentionally) on the concept 
of the Third Place, encouraging people 
to order a coffee, plug in  a laptop (or 
not, though most do), and hang out 
between work and home. I’ve never 
tried it, and since we no longer have 
a freestanding Starbucks, I suppose I 
won’t, but I wonder just how long the 
staff will let a  person nurse one mea-
sly “tall” (e.g. tiny) cup of Joe before 
being asked to make room for the next 
customer. 

In Europe, at least the places I’ve visit-
ed (most notably Paris), there’s a long, 
comfortable tradition of sitting outside 
at a café, ordering a minuscule espres-
so, and staying for hours. I went there 
before the days of rampant laptops, so 
my experience was of people sitting 
and talking to companions, reading 
books, penning letters, or – most odd 
of all – just looking around content-
edly. Thinking, or maybe not thinking 
at all. And none of the waiters seemed 
to mind.

There is one other place that’s perfect 
as a Third Place. Last weekend, I went 

with my daughter to Verona to do some 
homework for her master’s degree pro-
gram. We drove through a residential 
area, past a park that’s going to be 
beautiful when spring comes around, 
and finally parked outside a stunning 
little prairie style building that could 
have been built by Frank Lloyd Wright. 
It was full of my favorite things: books, 
magazines, newspapers, comfy chairs 
and hassocks, writing tables, and qui-
et. (Funnily enough, the street it’s on is 
named Silent Street.) 

It was, of course, a library. Allison’s 
assignment was to figure out all sorts 
of things about the place just by look-
ing and walking around, while I was 
free to do whatever I wanted. I took 
out a manuscript I’ve been editing, or 
rather avoiding editing, and suddenly 
the work didn’t feel like work at all. 
It turns out all I’d needed was a great 
Third Place in which to do it. 

I don’t mean to give the impression there 
are no comparable libraries in Dubuque. 
As a librarian myself, I know there are 
many that will welcome you with open 
arms, whether you bring  your laptop, 
your paperwork, or just yourself, ready 
to browse. The public library, the county 
library, the college libraries – try one, try 
them all. They are all ready to become 
your own favorite Third Place.

Pam Kress-Dunn
pam2617@yahoo.com

 G
IV

IN
G

 V
O

IC
E
 •

PA
M

 K
RE

SS
-D

U
N

N
MY THIRD PLACE IS MY RECLINER. OHHHH, YEAHHHHH.

MAR 19 - APR 1

11

Third Place



19
WATCHMEN WILL BE AWESOME. THERE IS NO DOUBT OF THIS.
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Mindframe Theaters • 555 JFK Road 
563-582-4971 • MindframeTheaters.com 

Kerasotes Star 14 • 2835 NW Arterial 
563-582-7827 • www.kerasotes.com

Millennium Cinema • 151 Millennium Drive Platteville, WI 
1-877-280-0211• plattevillemovies.com

Avalon Cinema • 95 E Main St. Platteville, WI 
608-348-5006 * plattevillemovies.com

The reasoning behind Marvel Studios’ 
shuffling of its release schedule for 2010 
and 2011 has now become clear. Iron Man 
director Jon Favreau, hard at work on Iron 
Man 2, has been tapped as the presump-

tive director for The Avengers, now due in 2011. Origi-
nally, Avengers had been scheduled for June 2010, along-
side Iron Man 2, which would have made it impossible for 
Favreau to work on both films.

Director Renny Harlin, apparently no lon-
ger content with working in direct-to-DVD 
hell, says that he’s working on a follow-up 
to his 1996 hit, The Long Kiss Goodnight, 
which featured Geena Davis as a spy-

turned-housewife after losing her memory. Samuel L. Jack-
son also starred. Harlin says the movie is a long way off, 
but the story would again feature Jackson’s character.

Hey, if you can’t beat ‘em with original 
properties ... beat ‘em with remakes? That 
seems to be the plan for the nearly defunct 
New Line Cinemas, which has announced 
plans for a big-screen revival of the classic 

‘80s television show MacGyver. Series creator Lee Zlot-
off is producing with Martha De Laurentiis, and while no 
script exists yet, the plan is for a “funny yet serious” take 
that acknowledges MacGyver’s place in pop culture.

Though the second film isn’t even in the-
aters yet, Paramount Pictures has already 
announced a release date for the third en-
try in the Transformers series. Transformers 
3 will hit on July 1, 2011, just two years af-

ter Transformers: Revenge of the Fallen, hitting screens on 
June 24 of this year. Awfully quick turnaround time!

Brad Pitt’s production company, along with 
Paramount Pictures, has acquired the film 
rights to John Le Carré’s 1993 hit espio-
nage thriller, The Night Manager. The story 
centers on a hotel night manager who is 

recruited to infiltrate a network of arms dealers. Pitt is 
likely to star in the film adaptation.

BUZZTH
E

Rotten Tomatoes collects the thoughts of dozens of movie reviewers 
across the country and averages their scores into a fresh or rotten 
rating. If a movie gets 60% or higher positive reviews, it is FRESH!

www.ro t ten tomatoes .com
 OPENING DURING THIS ISSUE

NOW PLAYING:
Coraline . . . . . . . . . . 88% Fresh
Pink Panther . . . . 11% Rotten
Paul Blart . . . . . . 34% Rotten
Slumdog Millionaire   . . . 94% Fresh
Shopaholic . . . . . 24% Rotten
Not That Into You  54% Rotten
Taken . . . . . . . . . 54% Rotten
Push . . . . . . . . .  25% Rotten  
Friday the 13th . . 24% Rotten

Knowing (March 20)
n 1958, as part of the dedication ceremony 
for a new elementary school, a group of stu-
dents is asked to draw pictures to be stored 
in a time capsule. But one mysterious girl 

fills her sheet of paper with rows of apparently random 
numbers instead. Fifty years later, a new generation of 
students examines the capsule’s contents and the girl’s 
cryptic message ends up in the hands of young Caleb 
Koestler. But it is Caleb’s father, professor John Koes-
tler, who makes the startling discovery that the encoded 
message predicts every disaster in history.
.

I Love You, Man (March 20)
Friendless Peter Klaven (Paul Rudd) goes on 
a series of man-dates to find a Best Man for 
his wedding. But when his insta-bond with  
his new B.F.F. (Jason Segel) puts a strain on 

his relationship with his fiancée (Rashida Jones), can the 
trio learn to live happily ever after, or will Peter need to 
make a choice between the two?

Duplicity (March 20)
CIA officer Claire Stenwick and MI6 agent 
Ray Koval have left the world of govern-
ment intelligence to cash in on the highly 
profitable cold war raging between two ri-

val multinational corporations. Their mission? Secure 
the formula for a product that will bring a fortune to the 
company that patents it first. But as the stakes rise, the 
mystery deepens and the tactics get dirtier, the trickiest 
secret for Claire and Ray is their growing attraction. Can 
they resist the pull of love and finish the job?

Monsters vs. Aliens (March 27)
After being hit by a meteorite on her wed-
ding day, Susan Murphy (Reese Wither-
spoon) is transformed into a monster named 
Ginormica and subsequently whisked away 

to a secret government compound where others like her 
have been rounded up over the years. When the Earth 
comes under attack by aliens, however, Ginormica and 
her new allies are set free to save the planet.

12 Rounds (March 27)
Detective Danny Fisher (John Cena) is about 
to have the worst day of his life. A nearly 
untraceable internationally-known terrorist 
has captured his girlfriend and put Danny in 
a dangerous cat-and-mouse game.

Set in an alternate 1985 where Richard Nixon is STILL 
President and the Doomsday Clock is fixed at 5 minutes 
to midnight, costumed heroes known as The Watchmen 
roam the streets assisting the police in keeping order.  
When a retired superhero known as The Comedian (Jef-
frey Dean Morgan) is murdered, the masked vigilante 
Rorschach (Jackie Earle Haley) begins to reconnect with 
the rest of his former group of superheroes in an effort to 
get to the bottom of the growing plot to discredit and kill 
all past and present superheroes including Silk Spectre 

(Carla Gugino), Silk Spec-
tre II (Malin Akerman), Dr. 
Manhattan (Billy Crudup), 
Ozymandias (Matthew 
Goode), Nite Owl (Ste-
phen McHattie) and Nite 
Owl II (Patrick Wilson). But 
the question at the heart of 
the story is who is watch-
ing the Watchmen?
 
Watchmen is a gritty, capti-
vating and visually intrigu-
ing adaptation of the Hugo 
Award-winning graphic 

novel of the same name published by DC Comics in the 
mid-1980s. A talented cast lacking in high power (and 
therefore high salary) actors allows the audience to not 
be distracted as the characters move through the story; a 
problem that often plagues other films. Director Snyder 
brings his considerable talent and visual imagination to 
bear on the story which, we understand, remains fairly 
true to the original novel. The script tells that dynamic 
story convincingly and brings it to the big screen without 
losing focus on its comic book nature and the need to 
create an action movie. The cinematographers and set 
designers effectively create an alternate 1985 that is in-
deed a different place than what we all remember but 
it is often changed in minor ways that are completely 
plausible.  What would 1985 have looked like if we had 
won the Vietnam War?  Would Nixon still be President?  
The story moves at a pretty rapid pace but there are some 
slower moments.  For the uninitiated, the film could have 
used a little more background on the former superheroes 
and how that group morphed into the current group but 
perhaps the novel doesn’t tell that story either.  Seeing the 
film will spark an interest in previous fans to revisit the 
novel and those of us new to the Watchmen craze to read 
it for the first time.

Watchmen - A Film by Zach Snyder (Dawn of the 
Dead, 300)

LOCAL
THEATERS
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  I Love You Man
(R) 
11:35, 2:00, 4:15, 7:00, 9:30 

Doubt
(PG13)

2:05, 7:10

Knowing
(PG13)
11:45, 2:15, 4:45, 7:20, 9:45

Madea Goes
to Jail
(PG-13)

11:30, 1:45, 4:00, 6:40, 9:10

The Wrestler
(R)
11:40, 4:25, 9:20

Watchmen
(R) 

1:50, 7:30

Slumdog
Millionaire
(PG13)
11:25, 5:00

Race to
Witch Mountain

(PG) 
12:15, 2:30, 4:35, 6:50, 9:00

MINDFRAMETHEATERS.COM
Hotline: 563.582.4971
555 John F Kennedy Rd - Behind Kennedy Mall

SHOWTIMES MAR 19-24
The Dubuque County Fine arts Society 
(DCFAS) has announced the non-profit 
arts group will honor the Dubuque Cul-
tural Preservation Committee with the 
2008 Elisha Darlin Arts Award.  The 
Dubuque Cultural Preservation Com-
mittee, made up of Tim Conlon, Mark 
Falb, Randy Lengeling, Darryl Mozena, 
and Jeff Mozena, purchased Edward 
S. Curtis: The North American Indian, 
a collection of illustrated books and 
photogravures from the Carnegie-Stout 
Public Library last year as a way to re-
tain the valuable cultural asset for the 
community.  Fine Arts Society will hon-

or the group with an Awards Banquet, 
scheduled for Friday, April 24 at the Ho-
tel Julien Dubuque Grande Ballroom.  

Edward S. Curtis: The North American 
Indian, is a collection of illustrated 
books in 20 volumes along with a port-
folio of 722 photogravures document-
ing the history, traditions, culture and 
people of the various native tribes that 
still existed on the North American con-
tinent in the first part of the 20th cen-
tury.  One of the few remaining intact 
sets in existance, the Curtis collection 
was donated to Dubuque’s Carnegie-

Stout Public Library in 1934 by Mrs. 
Emma H. Ward and has been on long-
term loan to the Dubuque Museum of 
Art since 1999.  

Faced with a shortfall in fundraising ef-
forts toward a major restoration of the 
historic Carnegie-Stout Library, the li-
brary board considered the possible 
sale of the collection last year.  In an 
effort to retain The North American In-
dian in the Dubuque community and 
help the Library with their fundraising 
efforts, the Dubuque Cultural Preserva-
tion Committee organized to purchase 
the collection, ensuring it will remain 
in the community for future genera-
tions.  The collection is now under the 
care of the Dubuque Museum of Art.  

The Elisha Darlin Arts Award is an an-
nual award presented by the Dubuque 
County Fine Arts Society honoring an 
individual or group that has made an 
outstanding contribution to the arts.  
Named for the late Elisha Darlin, an 
educator and founding board member 
of Fine Arts Society, past recipients of 
the award include Ruth and Russ Nash, 
Sue Riedel, Lenore Howard and Doug 
Donald, Sue Flogel, Bob Woodward, 
Gail Chavenelle, Sandye Voight, Brian 
Hughes, Gene Tully, and Fran and El-
len Henkels, among many others.  Last 
year’s recipient was former Dubuque 
City Councilwoman Ann Michalski.  

Tickets for the Elisha Darlin Arts Award 
Banquet will be available soon.  For 
more information, contact Gene and 
Jane Tully at 563-583-1057 or via email 
at genetully@aol.com.
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    LIVE INFO LISTINGS BY PHONE

588-4365

The River Inside, Now Open
A platinum photography exhibit by John Guider. Guider traveled the Mis-
sissippi River in a canoe, where he captured over 10,000 photographs.

Daylight Savings Account
Fish On Amphetamines 
Sunday, March 22 
The Daylight Savings Account Boys have 
been busy, and continue to be so with 
shows at Iowa City’s Picador and Yacht 
Club, and an upcoming Battle of the 
Bands at The Hub in Cedar Falls and a 
show in Chicago. So it’s cool they could 
squeeze in one more at Isabella’s. Fish On 
Amphetamines will join them, with Aaron 
Roeth bringing more rock guitar tone than 
the basement has probably ever heard. 

Jazz Night with ‘Round Midnight
Tuesday, March 24
Except for last Tuesday’s three-year anni-
versary of Tuesday Jazz Night, we general-
ly did not give Bill and Pab, a.k.a. ‘Round 
Midnight a whole lot of ink, probably 
because they were so darned depend-
able. Every Tuesday, they were there at 
Isabella’s providing real live jazz music 
for whomever decided to show up – mu-
sician or patron in search of some culture. 
Well, the anniversary show was great and 
by the time you’re reading this there is but 
one night left for the jazz jam at Isabella’s. 
But fear not, jazz fans, ‘Round Midnight 
has found new patronage for the Tuesday 
night gig at 180 Main and Chad is en-
couraging everyone to support it, because 
weekly live jazz in Dubuque is just too 
cool to die. 

Writers Guild Reading 
Wednesday, March 25
The Dubuque Area Writers Guild hosts 
one final reading and guest bartender 
fundraiser, a Final Farewell to Isabella’s, 
on Wednesday, March 25, at 8 p.m. Read 
more about it on page 8 in this issue of 
365ink. 

Joe Caploe’s Neck-n-Neck
Thursday, March 26
Being in a couple bands myself, I missed 
the previous performance by Neck-n-
Neck with Joe Caploe at Isabella’s. It was, 
apparently, one of those “Dude, you to-
tally missed it” kind of shows and the live 
recordings from that night heard later cer-
tainly support that. Caploe, a University 
of Wisconsin - Platteville music instructor, 
electric vibe player, and percussionist has 
a reputation with area musicians and jazz 
fans precedes him, and it seems that all 
who have an opportunity to actually see 
him perform are converts. Word on the 
street is he liked the room so much he 
wanted to play there one last time, even 
if it was a Thursday. It happens to be the 
second-to-last night of Isabella’s, so that’s 
pretty cool too. 

Isabella’s Last Day
James Kinds & The All Night Riders
Friday, March 27 
Well, kids, this is it. The last day. And what 
better way to celebrate than the straight 

Concluded on Facing Page.
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By Mike Ironside 

Keri Noble
Saturday, March 21
The Minneapolis-based singer songwriter 
returns to the Dollar for a performance 
Saturday, March 21. It wasn’t until hear-
ing Joni Mitchell as a teen that she was 
inspired to consider combining her years 
of journal writing and piano lessons into 
original songwriting.  Her demo caught 
attention and she has since recorded a 
couple albums and has toured Europe 
and Asia, building a big following in Ja-
pan.  Her star continues to rise in Amer-
ica as the buzz spreads, with one of her 
songs was recently featured on Grey’s 
Anatomy.  It’s pretty cool we can still see 
her perform at the Silver Dollar.  

The Surf Report
Friday, March 27
Featuring Neil Pitman on vocals and gui-
tar, Jay Jubeck on guitar and vocals, Kurt 
Urbain on drums, and Nate Hall on bass, 
Dubuque’s own indi-rockers The Surf Re-
port return to the Dollar.  Incorporating 
a variety of influences from emo to alt.

country, The Surf Report collaborates in 
creating original material, as opposed to 
relying on the songwriting talents of one 
or two band members.

The Mayflies
Saturday, March 28 
Are the Mayflies a rock band with blue-
grass roots or a bluegrass band that rocks?  
We’ve pondered this question before but 
the answer still eludes us. The Mayflies 
definitely qualify as roots music but not 
necessarily as a band that neatly fits into 
any subcategory.  While bluegrass is 
surely a strong element at the core of The 
Mayflies’ sound, roots rock is a fair ex-
pression of the music’s delivery method.  
With a drummer and electric guitar bal-
ancing the electric banjo and bass you 
can see where the genre-confusion might 
pop up. In the end it doesn’t really mat-
ter because they do it very well and if it 
sounds like something you might like, 
we’re pretty sure you will. 

Melismatics
Friday, April 3
Minneapolis power pop quartet The Me-
lismatics bring their high-energy indie-
pop back to the Silver Dollar Friday, April 
3.  Fronted by male/female duo Ryan 
Smith and Pony, the Melismatics create 
polished, original indie-rock laden with 
pop hooks.  The band points to a diverse 
set of influences – New Order, The Jesus 
And Mary Chain, The Kinks, Big Star, Da-
vid Bowie, The Cars – but comes up with 
a sound completely fresh and original.  
That sound has apparently been catch-
ing the ears of television producers as 
The Melismatics music has been featured 
on MTV’s “Laguna Beach,” NBC’s “Wind-
fall,” and numerous extreme sports vid-
eos. 

Mark your calendars…
For April 4 for Josh Davis, and April 10 
for Irish singer/songwriter Andy White to-
gether with Radoslav Lorkovic.  

up real deal blues of James Kinds & The 
All Night Riders? There will be no water-
melon-o-lanterns, no prom dresses (unless 
you want to wear one – I’m not gonna stop 
you), no costumes (again, it’s up to you), 
just James and the boys laying down the 
soul-blues groove and a whole lot of stock 
to clear. Come on people! Those obscure 
beers are not gonna drink themselves! So 
check it out. It’s okay for you to mourn the 
loss of the place. We all will in our own 
way in our own time. I’m not going to tell 
you not to get drunk and cry and hug your 
friends that night. By all means, do that. 

I’m sure I will. 

But here’s what you should not do: 1. 
Don’t ask Chad over and over why he’s 
closing the bar. He has his reasons. 2. 
Don’t beg him to reconsider (see number 
1). And finally (number 3 if you’re keeping 
score), don’t blame the guy for wanting a 
life. He’s the same guy who gave you Isa-
bella’s in the first place! If you really want 
the place to continue, buy the building, 
fix it up and reopen. Yes, it was fun. We 
had some great times, but that chapter is 
coming to a close. Let’s move on. There 
are new chapters yet to write. Oh, and 
one last thing, because he probably rarely 
heard it: Thanks, Chad.

Isabella’s Last Days
Concluded from Page 14.



Saturday, March 21

Beaker Brothers
180 Main, 9 PM - 1 AM

Keri Noble
Silver Dollar, 9 PM - 1 AM

Lost Images
Eichman’s, 9 PM - 1 AM

Sunday, March 22

The Attic
New Diggings, 3:30 - 7:30 PM

Pirate Over 50
Dog House, 4 - 8 PM

Taste Like Chicken
Sandy Hook, 9 PM - 1 AM

Fish on Amphetamines
Isabella’s, 9 PM - 1 AM

Tuesday, March 24

Jazz Night (LAST ONE)
Isabella’s, 8 PM

Wednesday, March 25

Scott Waterhouse
Cornerstone, 5:30 - 7:30 PM

Laughing Moon Comedy
Diamond Jo, 8 PM

Thu., March 26

Johnny Rockers
Cornerstone, 9 PM - 
12 AM

Dueling Pianos
Diamond Jo, 8 PM

Joe Caploe
Isabella’s, 8 PM - 12 
AM

Friday, March 27

Shaun Cavanaugh
L.May Eatery, 7:30 - 9:30 PM

Paul McHugh
Irish Cottage, 8 PM - 12 AM

Laura McDonald
Gobbie’s, 8 PM - 12 AM

Andrew Houy
Cornerstone, 8 PM - 12 AM

Melanie Devaney
Dagwood’s, 9 PM - 1 AM

Attic Band
Asbury Eagles, 9 PM - 1 AM

Surf Report
Silver Dollar, 9 PM - 1 AM

Inchworm
180 Main, 9 PM - 1 AM

Justin Morrissey
Murph’s, 9:30 - 1:30 PM

Thursday, March 19

The Dert Tones
Cornerstone, 9 PM - 1 AM

Friday, March 20

Rosalie Morgan
TAIKO, 7 - 11 PM

Chuck Bregman
Stone Cliff, 7 - 11 PM

Katie & Brownie
Irish Cottage, 8 PM - 12 AM

Okham’s Razor
Perfect Pint, 8 - 11 PM

Denny Garcia
Monk’s, 8 - 11:30 PM

The Boys’ Night Out
Cornerstone, 8 - 11 PM

Friday, March 20

Massey Road
Grand Tap, 8 PM - 12 AM

Artie & the Pink Catillacs
George & Dale’s, 8 PM - 12 AM

Taste Like Chicken
Jumpers, 9 PM - 1 AM

Arp of the Covenant
8 PM - 12 AM

98 in the Shade
Murph’s, 9 PM - 1 AM

The Amoreys
180 Main, 9 PM - 1 AM

Stumble Bros.
Dirty Ernie’s, 9:30 PM - 1:30 AM

Friday, March 20

Corey Jenny
Gasoline Alley, 10 PM - 2 AM

Saturday, March 21

Tom Nauman
Stone Cliff, 7 - 11 PM

Katie & Brownie
Irish Cottage, 8 PM - 12 AM

Ken Wheaton
Cornerstone, 8 - 11 PM

Jabberbox
Lux Club, 9 PM - 1 AM

Shame Train
Isabella’s, 9 PM - 1 AM

BadFish
Jumpers, 9 PM - 1 AM

Laura McDonald
Courtside, 9 PM - 1 AM



180 Main Restaurant & Pub
180 Main Street, Dubuque • 563-584-1702
180main.com

Ace’s Place
107 Main St W. Epworth, IA • 563-876-9068

Anton’s Saloon
New Diggings, Wisconsin • 608-965-4881

Bricktown
299 Main Street, Dubuque •563-582-0608
bricktowndubuque.com

Captain Merry
399 Sinsinwa Ave., East Dbq, IL • 815-747-3644
captainmerry.com

Catfish Charlies
1630 E. 16th St, Dubuque • 563-582-8600
catfishcharliesonline.com

Cornerstone
125 N. Main Street, Galena • 815-776-0700

Courtside
2095 Holiday Drive, Dubuque • 563-583-0574

Dagwood’s
231 First Ave. W. Cascade, IA • (563) 852-3378

Denny’s Lux Club
3050 Asbury, Rd. •(563) 557-0880

Diamond Jo Casino
Port of Dubuque • 563-690-2100
diamondjo.com

Dino’s Backside (Other Side)
68 Sinsinawa East Dubuque  •(815) 747-9049

Dirty Ernie’s
201 1st St NE, Farley, IA  • 563-744-4653

Dog House Lounge
1646 Asbury, Dubuque • (563) 556-7611

Doolittle’s Cuba City
112 S. Main. Cuba City, WI • 608-744-2404

Doolittle’s Lancaster
135 S. Jefferson St., Lancaster, WI • 608-723-7676

Dubuque Driving Range
John Deere Road, Dubuque • 563-556-5420 

Dubuque Greyhound Park & Casino
1855 Greyhound park Road • 563-582-3647
dgpc.com

Eagles Club
1175 Century Drive, Dubuque • (563) 582-6498

Eichman’s Grenada Tap
11941 Route 52 North, Dubuque • 563-552-2494

Five Flags Civic Center
405 Main Street • 563-589-4254 Tix: 563-557-8497

Gin Rickeys
1447 Central Ave, Dubuque •563-583-0063 
myspace.com/ginrickeys

Gobbie’s
219 N Main St, Galena IL• 815-777-0243

Grand Harbor Resort
350 Bell Street, Dubuque • 563-690-4000
grandharborresort.com

Grape Escape
233 S. Main St., Galena, IL • 815.776.WINE
grapeescapegalena.com

The Hub
253 Main St., Dubuque •563-556-5782
myspace.com/thehubdbq

Irish Cottage
9853 US Hwy 20, Galena, Illinois • 815.776.0707
theirishcottageboutiquehotel.com

Isabella’s @ the Ryan House
1375 Locust Street, Dubuque • 563-585-2049
isabellasbar.com

Jumpers Bar & Grill
2600 Dodge St, Dubuque • 563-556-6100
myspace.com/jumpersdbq

Knicker’s Saloon
2186 Central Ave., Dubuque • 563-583-5044

M-Studios
223 Diagonal Street, Galena, IL • 815-777-6463
m-studios.org

Mississippi Moon Bar
Port of Dubuque • 563-690-2100
diamondjo.com

Monk’s Coffee Shop
373 Bluff St, Dubuque • 563.585-0919

Mooney Hollow Barn
12471 Highway 52 S. Green Island, IA
(563) 682-7927 / (563) 580-9494

Murph’s South End
55 Locust St. Dubuque • Phone 563-556-9896

New Diggings
2944 County Road W, Benton, WI • 608-965-3231
newdiggs.com

Noonan’s North
917 Main St. Holy Cross, IA  • 563-870-2235

Perfect Pint /Steve’s Pizza
15 E. Main St., Platteville, WI • 608-348-3136

Pit Stop
17522 S John Deere Rd, Dubuque • 563-582-0221

Sandy Hook Tavern
3868 Badger Rd. Hazel Green, WI • 608-748-4728

Silver Dollar Cantina
342 Main Street, Dubuque, 563-556-4558

Softtails
10638 Key West Drive, Key West, IA • 563-582-0069

Star Restaurant and Ultra Lounge (2nd Floor)
600 Star Brewery Drive, Pot of Dubuque •  
563.556.4800  www.dbqstar.com

Stone Cliff Winery
600 Star Brewery Dr., Port of Dubuque • 
563.583.6100
stonecliffwinery.com

Sublime
3203 Jackson St., Dubuque • 563-582-4776

Thums Up Pub & Grill
3670 County Road HHH, Kieler, WI  •608-568-3118

GET ON THE LIST
If you feature live entertainment and would like to be 
included in our Venue Finder, please drop us a line...
info@dubuque365.com or 563-588-4365.

Friday, March 27

Stumble Bros.
Sandy Hook, 10 PM - 2 AM

James Kinds/All-Night 
Riders

Isabella’s Closing 
Party
Isabella’s, 8 PM - 
12 AM

Sat., March 28

Rosalie Morgan
TAIKO, 7 - 11 PM

Jill Duggan
Stone Cliff, 7 - 11 PM

Paul McHugh
Irish Cottage, 8 PM - 12 
AM

Scott Waterhouse
Cornerstone, 8 PM - 12 AM

HALF-FAST
Jumpers. 9 PM - 1 AM

Just Cuz
180 Main, 9 PM - 1 AM

Betty & the Headlights
New Diggings, 9 PM - 1 
AM

BuzzBerries
Ace’s Place, 9 PM - 1 AM

Mayflies
Silver Dollar, 9 PM - 1 
AM

Stumble Brothers
Knicker’s, 9 PM - 1 AM

Johnny Trash
Doolittle’s (C), 9 PM - 1 AM

Sunday, March 29

Taste Like Chicken
New Diggings, 3:30 - 7:30 PM

Pirate Over 50
Dog House, 4 - 8 PM

Grass Menagerie
Irish Cottage, 6 - 10 PM

Lonely Goats
Sandy Hook, 7 - 11 PM

Wednesday, April 1

Laughing Moon Comedy
Diamond Jo, 8 PM

The Gay Blades
180 Main, 10 PM - 2 AM

Thursday, April 2

Dueling Pianos
Diamond Jo, 8 PM

LIVE MUSIC & ENTERTAINMENT
VENUE FINDER

Friday, April 3

Johnny Trash
George & Dale’s, 9 PM - 1 AM

BF Burt/Instigators
Murph’s, 9 PM - 1 AM

The Melismatics
Silver Dollar, 9 PM - 1 AM

Renegade
Sandy Hook, 10 PM - 2 AM

Saturday, April 4

Gareth Woods
Irish Cottage, 8 PM - 12 AM

Kevin Beck/Johnnie Walker
Spirits, 8 PM - 12 AM

Doobie Brothers
Diamond Jo, 8 PM

Denny Garcia
Cornerstone, 8 PM - 12 AM

Menace
Courtside, 9 PM - 1 AM

Dert Tones
Softtails, 9 PM - 1 AM

Sunshine
Red N Deb’s, 9 PM - 1 AM

Perry Weber/DeVilles
180 Main, 9 PM - 1 AM

Left of Center
Jumpers, 9 PM - 1 AM

Josh Davis Band
Silver Dollar, 9 PM - 1 AM

Tony Walker
The Hub, 9 PM - 1 AM
‘
The Do Overs
Doolittle’s (C), 10 PM - 2 AM

Thursday, April 2

Road Drinking w/Minors
Cornerstone, 9 PM - 12 AM

Triangle Offense Tour
180 Main, 9 PM - 1 AM

Friday, April 3

Denny Troy
Asbury Eagles, 6:30-10:30 PM

Gareth Woods
Irish Cottage, 8 PM - 12 AM

Scott Waterhouse
Cornerstone, 8 PM - 12 AM

Okham’s Razor
Main St. Pub (Cuba), 9 PM - 12 
AM

Taste Like Chicken
Dirty Ernie’s, 9 PM - 1 AM

Laura/Do Overs
Diamond Jo, 9 PM - 1 AM

Macon Greyson
180 Main, 9 PM - 1 AM

Hard Salami
Yardarm, 9 PM - 1 AM

Todd Yohn
Wednesday, March 25, 8 p.m.
For over 20 years Todd Yohn’s 
high energy, non-stop act has 
blended stand-up, improv, and 
music into one deliciously stimu-
lating show.

Aisha Tyler
Wednesday, April 1, 8 p.m.
Aisha Tyler’s talent and ver-
satility sparked her rapid 
ascent in Hollywood -- she 
was the first African-Ameri-
can host of Talk Soup!

Michael Winslow
Wednesday, April 29, 8 p.m.
NOTE THE NEW DATE! THe 
Man of 1,000 voices returns 
to Dubuque, in what is sure 
to be a great show!
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Comedy Sportz
There’s nothing quite like improv comedy; knowing 
that the show you’re watching is essentially unique, 
being created there on the spot, one-of-a-kind in his-
tory is pretty cool. The Bell Tower Theater has been 
promoting improv comedy in the Tri-States for quite 
some time now, and now another opportunity for 
fans to attend an improv show has arisen.

On Saturday, March 21, the Bell Tower Theater will 
present the return of Comedy Sportz, the award-
winning comedy troupe from the Quad Cities. Com-
edy Sportz focuses its humor on all-age-friendly ma-
terial. Can’t argue with that; after all, Bill Cosby is 
still funny after all these years!

Tickets for Comedy Sportz are $17, and they are 
available now at the Bell Tower Theater box office, 
located at 2728 Asbury Road. Discounts are avail-
able for groups. For information, call 563-588-3377, 
or visit the Web site at www.belltowertheater.net.

Calling All Brides-to-Be!
The Say I Do Bridal Network, an association of Tri-
State bridal vendors and professionals, has an event 
right up your alley -- Brides Around Town on Thurs-
day, April 9! The limit is only 50 brides, first come, 
first serve, so sign up now! The event will be starting 
at the Holiday Inn and traveling with Tri-State Travel 
on a trolley to various lounges, such as LMay Eatery, 
180 Main, and Hotel Julien. At each lounge you will 
enjoy cocktails and appetizers, as well as have wed-
ding experts at each lounge that will educate you on 
things that brides want to know about in their area 
of expertise. It will be ending at Hotel Julien where 
you will have the opportunity to ask wedding experts 
anything that you would like to know about their area 
of excellence! There is no cost to attend. To RSVP, visit 
www.sayidobridalnetwork.com.

Book Signings at RLB2E!
Two acclaimed authors will be coming to River Lights 
Bookstore, 2nd Edition, in the coming weeks. 

Children’s author Lynn S. Hoffmann will be signing 
copies of Alligator Blues on Saturday, April 4th, from 
1:00-2:00pm. It’s a collection of poetry with 60 illustra-
tions.  The book is vailable in paperback for $17.99.

Also, Mary Pat Kelly, author of the book Galway Bay, 
will appear at 2 p.m. on Saturday, March 28. Galway 
Bay is inspired by the author’s great-great-grandmoth-
er. Mary Pat Kelly interviewed her own cousin, Sister 
Mary Erigina Kelly, BVM, who knew Honora Kelly.

River Lights Bookstore is located at 1098 Main Street. 
For more information, visit www.rlb2e.com.

Violinist Janet Sung will perform 
Prokofiev’s Violin Concerto No. 2 with 
the Dubuque Symphony Orchestra on 
Saturday, March 21, at 7:30 p.m. and 
Sunday, March 22, at 2 p.m. at the Five 
Flags Theater.

Sung is a highly sought-after artist and 
teacher, praised for her lustrous tone, dy-
namic interpretations and bravura perfor-
mances.  She is frequently aired on nation-
al and international radio and television, 
including multiple broadcasts on NPR’s 
“Performance Today.” Sung regularly tours 
with a fiddler Mark O’Connor, who has 
twice dazzled Dubuque audiences, and 
his American String Celebration.

A native of New York City, Janet Sung 
began violin studies at the age of seven, 
and made her orchestral debut at age 
nine with the Pittsburgh Symphony Or-
chestra. The following year she began 
a decade of private studies with the 
renowned violin pedagogue, Josef Gin-
gold. She eventually went on to gradu-
ate with honors from Harvard University 
and was invited to study on full scholar-
ship at The Juilliard School. 

Also on the program are Mozart’s Sym-
phony No. 25, Grieg’s Holberg Suite and 
Prokofiev’s Classical Symphony. Those 
who have seen the movie Amadeus will 
immediately recognize the opening 
movement of Mozart’s Symphony No. 
25, for it is the wildly dramatic music 
heard as that movie begins. 

Tickets are available online at www.
ticketmaster.com, at all Ticketmaster re-
tail locations and at the Five Flags Box 
Office, open Monday – Friday 10a.m. 
to 5 p.m. $5 student tickets are avail-
able with a valid student I.D. at Five 
Flags Theater one hour before each per-
formance for any seat available, except 
box seats. For more information, call 
563-557-1677 or visit www.dubuque-
symphony.org.





“Cigarette Butts in the Environment is a 
Litter Issue—Not a Smoking Issue!”

by Mayor Roy D. Buol

Take a look down when you walk down 
any of our city streets. What do you see? 
Chances are you will see one item over 
and over again: cigarette butts. Research 
shows about 4.5 trillion are littered annu-
ally worldwide. A cigarette butt littered 
on land is not just a terrestrial problem: 
a strong rain will wash that butt into the 
storm drains and straight into the water 
system. As the Earth’s population slowly 
becomes aware of the crisis facing the 
planet, the cigarette epidemic is gaining 
notice.

Smoking is not the issue; littering is! 
And studies show that smokers who are 
made aware of the litter problem are 
most often cooperative in disposing of 
their cigarette litter properly.  So this is 
an article to help with awareness!

Each and every littered cigarette butt 
can take anywhere from two to twenty-
five years to biodegrade. Sadly, ciga-
rettes are very often littered within ten 
feet of a permanent ashtray.  And the 
indoor public smoking ban means dis-
carded cigarettes more than ever make 
up the litter blight. 

Dropped cigarette butts have been the 
cause of house and apartment fires, as 
well as some of the largest and most 
destructive forest fires. Fires caused by 
cigarette butts claim the lives of about 
1,000 people and injure about 3,000 
people each year.

According to the Center for Marine Con-
servation, cigarette butt litter accounts 
for one in every five items collected on 
cleanups, making it the most prevalent 
form of litter ON EARTH.  Animals, 
marine life, and toddlers who ingest 
dropped cigarette butts can become ill 
or die from them.

An incredible 80% of butts on the 
ground find their way into our water 
systems and detract from the quality of 
our drinking water. Cigarette butts can 
leach chemicals such as cadmium, lead 
and arsenic into our marine environ-
ment within an hour of contact with 
water. Cigarette butts have been found 
in the stomachs of fish, whales, birds 
and other marine animals which lead to 
ingestion of hazardous chemicals and 
digestive blockages.

Some cigarette smokers appear to be-
lieve that tossing a cigarette butt out of 
their car window, snubbing it out on the 
sidewalk and throwing it into the storm 
drains are not littering. Perhaps smok-
ers believe that cigarette butts are made 
of biodegradable cotton. Such is not the 
case. The butts are made from Cellulose 
Acetate. The fiber takes years to break 
down, but it never fully biodegrades.

With awareness, the cigarette litter 
problem can be curbed. We just need 
to change the mindset of smokers so 
butts are disposed of properly. Smoking 
may be a right, but cigarette butts are 
trash. It’s spring … help us to keep our 
city CLEAN!

GO MAD WITH FOOD DONATIONS. DO IT. DO IT!

MAR 19 - APR 1
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_________________
Sunday, March 22

The Attic
9 PM - 1 AM
__________ 

Satuday, March 28
Betty and

The Headlights
3:30 - 7:30 PM
__________ 

Sunday, March 30
Taste Like Chicken

3:30 - 7:30 PM
__________ 

Sunday, April 5
The Dert Tones

3:30 - 7:30 PM
_________________

From Dubuque - Hwy 11 E. to Hazel Green 
WI. Go straight across Hwy 80- Hwy 11 

turns into County W. Take it to the DIGGS!

Let’s see ... hmmm ... the calendar 
turned, and it’s March now ... what 
could that mean ... warmer weather? 
Not yet ... baseball? Almost ... oh, that’s 
right: College basketball fun!

That’s right, the annual NCAA basket-
ball tournament is coming up, and 
YP Dubuque has announced a chari-
table event in conjunction with all 
the hoops. It’s the third annual March 
Madness Food Drive, set for Saturday, 
March 28, at Courtside Bar & Grill.

A $10 bracelet will be available at the 
door of Courtside, which includes all-
you-can-eat wings and drink specials 
during the night. However, for every 
can of food you donate, $1 will be 

taken off the price of the bracelet (with 
a maximum discount of $4). Bracelets 
can also be bought in advance by call-
ing 563-690-9215.

In addition to the all-you-can-eat 
wings, raffle tickets will also be sold 
during the night, with prizes includ-
ing overnight stays at Dubuque-area 
hotels, specialty gift baskets, gift cards 
and more. A special raffle will also be 
held for the chance to attempt a half-
court shot for mega money.

The event is sponsored by Courtside 
and Kirchhoff Distributing, and all 
donations will benefit area charitable 
efforts. For more information, call 563-
690-9215.
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Tuesdays
‘Round Midnight Jazz w/ Bill Encke - Isabella’s, 9 p.m. - 12 a.m. 
Pub Quiz - The Busted Lift, 8 p.m. First 3 Tuesdays of the month.
Sports Movie Night - Champps Sports Bar & Grill, 8 p.m.
Karaoke - Rainbow Lounge, Canfield Hotel, 7:30 p.m. - 2 a.m.
Karaoke - Dave Lorenz, Player’s Sports Bar, 9 p.m. - 1:30 a.m.

Wednesdays
Live on Main Comedy - 2 great standups, Bricktown, 9 p.m. - 11 p.m.
WJOD Wild West Wed - (Country Dancing), Fairgrounds, 7 p.m. - 11 p.m.
Karaoke - C-Sharp, A&B Tap, 8 p.m. - 12 a.m.
Karaoke - Becky McMahon, Denny’s Lux Club 8:30 p.m. -12:30 a.m.
Karaoke - Bubblz Karaoke, Bricktown, 9 p.m. - 1 a.m.
Karaoke - Rainbow Lounge, Canfield Hotel, 7:30 p.m. - 2 a.m.
Karaoke - Dave Lorenz, Player’s Sports Bar, 9 p.m. - 1:30 a.m.
Karaoke - Bubblz Karaoke, Bourbon Street Grill, 10 p.m. - 1:30 a.m.

Thursdays
Live Music - Robbie Bahr & Laura McDonald, Gobbies, Galena, 9 p.m. -1a.m.
Y-105 Party Zone - Dbq Co. Fairgrounds, 7 p.m. - 10 p.m.
Open Mic Showcase, Isabella’s 8 p.m. - 12:00 a.m.
Karaoke - Rainbow Lounge, Canfield Hotel, 7:30 p.m. - 2 a.m.
Karaoke - Becky McMahon, Ground Round, 9 p.m. - 12 a.m.
Karaoke - Flyin’ Hawaiian, Shannon’s Bar, 9 p.m. - 1 a.m.
Karaoke - Soundwave, Bulldog Billiards,  9:30 p.m. - 1:30 a.m.
Karaoke - Dave Lorenz, Player’s Sports Bar, 9 p.m. - 1:30 a.m.
DJ Music - DJ Brian Imbus, Jumpers, 8:30 p.m. - 1 a.m.

Fridays
Firewood Friday (3rd Friday’s) - Isabella’s Bar at the Ryan House, 9 p.m. - 1 a.m.
Live Music - Leonardo Roldan/Romeo Bautista, Los Aztecas, 6 p.m. - 9 p.m. 
Karaoke - C-Sharp, A&B Tap, 9 p.m. - 1 a.m.
Karaoke - Rainbow Lounge, Canfield Hotel, 7:30 p.m. - 2 a.m.
Karaoke - Flyin’ Hawaiian, Sublime, 9 p.m. - 1 a.m.
Karaoke, Becky McMahon, 3rd Fridays, Kuepers - Dickeyville, WI, 9p.m
Karaoke - Dave Lorenz, Player’s Sports Bar, 9 p.m. - 1:30 a.m.
Karaoke - Brian Leib’s Essential Entertainment, Aragon Tap, 9 p.m. - 1 a.m.
DJ Music - Main Event DJ, Gin Rickeys, 8:30 p.m. - 1:30 a.m.
DJ Music - Sound Ideas DJ, Timmerman’s Supper Club, 8 p.m.-12 a.m.
DJ Music - DJ Brian Imbus, Jumpers, 8:30 p.m. - 1 a.m.

Saturdays
Live Comedy - Arthur House Restaurant, Platteville, 9 p.m. - 10:30 p.m.
Live Music - Leonardo Roldan/Romeo Bautista, Los Aztecas, 6 p.m. - 9 p.m. 
Bluff Street Live Open Mic, Mississippi Mug, 8 p.m. - 12 a.m.
Karaoke - Bubblz Karaoke, Bourbon Street Grill, 10 p.m. - 1:30 a.m.
Karaoke - Rainbow Lounge, Canfield Hotel, 7:30 p.m. - 2 a.m.
Karaoke - C-Sharp, A&B Tap, 9 p.m. - 1 a.m.
Karaoke - Flyin Hawaiian, George & Dales, (East Dub.) 9p.m. - 1 a.m.
Karaoke - Dave Lorenz, Player’s Sports Bar, 9 p.m. - 1:30 a.m.
Karaoke - Starburst Karaoke, w/Dave Winders, Instant Replay, 9 p.m.-1a.m.
DJ Music - Main Event DJ, Gin Rickeys, 8:30 p.m. - 1:30 a.m.
DJ Music - Sound Ideas DJ, Timmerman’s Supper Club, 8 p.m.-12 a.m.

Sundays
Open Mic with Sean Kramer (Mississippi Flat Miners), A&B Tap, 9 p.m. - 1 a.m.
Karaoke - Flyin’ Hawaiian, Knicker’s Saloon, 9 p.m. - 1 a.m.
Karaoke - Phoenix Entertainment, The Hangout (East Dub.), 9 p.m. - 3 a.m.

If you have updates, additions or corrections to the recurring nightlife calen-
dar, please contact 365 with the new information @ info@dubuque365.com!

Katy Perry
House of Blues, Chicago • March 24

David Cassidy
Rosemont Theatre, Chicago • March 28

New Kids on the Block
i Wireless Center, Moline • April 2

Kevin Rudolf
House of Blues, Chicago • April 7

Beach Boys
i Wireless Center, Moline • April 9

Joan Sebastian
Rosemont Theatre, Chicago • April 19

Styx
Wisconsin Dells •April 24

Etta James
House of Blues, Chicago • April 30

Queensryche
House of Blues, Chicago • May 7

Ron White
Wisconsin Dells • June 13

Arts At Clarke
BFA/BA Art Exhibit
April 1-19

The Quigley Gallery in the Atrium at 
Clarke College will host an exhibit of art 
and design by BFA and BA majors in the 
Graphic Design program Wednesday, 
April 1 through Sunday, April 19.  A re-
ception for the exhibit will be held Friday, 
April 3, from 7 to 9 p.m.  

The exhibit will feature a wide variety of 
design artwork from comprehensive print 
campaigns, to illustration and screen print-

ed t-shirts, websites and product packag-
ing design.  Students participating in the 
exhibit include bachelor of fine arts stu-
dents Bjorn Bjornstad, Christina Bolgren, 
Erin Clark, Jennifer Meyer, Kerrie Robin-
son, Elizabeth Stierman and bachelor of 
arts student Kelly Prier.

Clarke’s Quigley Gallery, located at 1550 
Clarke Drive is open Monday through Fri-
day from 12:00 to 5:00 p.m., Saturday and 
Sunday from 1:00 p.m. to 5:00 p.m.  For 
more information, contact the Clarke Col-
lege Marketing and Communication Of-
fice at (563) 588-6318.



It means Happy St. Patrick’s Day in Irish 
Gaelic. If all St. Patrick’s Day is to you is an 
excuse to drink or if you are of Irish descent 
and you use St. Patrick’s Day as an excuse 
to drink or if all you know about the Irish 
is that St. Patrick drove that snakes out of 
Eire and the Irish invented whiskey, then 
you might find the following information 
surprising and informative.

First things first, St. Patrick never drove 
the snakes out of Eire, because there were 
never any there in the first place. There is 
an old joke about whiskey and the Irish. 
Why did God let the Irish invent whiskey? 
So they wouldn’t take over the world. You 
see, it worked! I couldn’t care less what the 
kind, gentle folks from Scotland say, the 
Irish invented whiskey. Our word “whis-
key” comes from the Irish word “usque-
baugh” which means “water of life.” Now 
that we have that out of the way, on to more 
pertinent matters.

The Irish have been mocked, scorned, ig-
nored, slaughtered, the focus of some of the 
world’s most heinous bigotry, and thought 
of as second or third class citizens both in 
Europe and here in the USA. The five books 
in this piece should put all of that to rest 
if you care to look into the rich, complex, 
and heroic heritage of the Irish people

The best place to start is Thomas Cahill’s 
“How the Irish Saved Civilization.” It’s the 
story of how a few Irish monks living in 

some of the most inhospitable places in 
Eire…read on Earth…saved western civili-
zation as a result of their activities between 
the fall of Rome and the rise of Medieval 
Europe. While Europe fell under the heel of 
the barbarous hoards who razed cities and 
burned all the books they could find, the 
Irish monks copied every book they could 
lay their hands on and then hid them from 
all who would snatch the ONLY link with 
the great Greco-Roman and Judeo-Chris-
tian cultures that would exist for hundreds 
of years. I would hope that all I would need 
to say is that this is the time of The Book 
of Kells. These monks not only copied 
these great books they created breathtak-
ing works of art out of the act of copying 
them.

Kevin Duffy’s “Who Were the Celts” is a 
quick shot tour through the history of Eire 
and the people who settled there. This is a 
great bathroom book with short entries 
and it even has pictures in case you 
can’t read while doing your business.

And now for the dark side, Ed Malo-
ney’s “A Secret History of the IRA” is 
the best book I’ve ever read about one 
of the world’s most famous terrorist or-
ganizations. Having more than a few 
family members who were, let’s say, 
familiar with the IRA, I can say that 
Moloney is right on the beam when 
writing about the history of the Irish 
Republican Army in all its incarna-
tions, and there have been many. He 
also unravels the political, social, reli-
gious, and ethnic entanglements that 
led up to the modern day version of 
the Troubles. All in all, it is an extraor-
dinary story and a book anyone trying 

to understand the Irish Problem must read. 
With the recent killings in Northern Ireland 
this book bears reading or even re-reading 
to remember where we have come from so 
we don’t go there again.

On a lighter note, a MUCH lighter note, 
Juilene Osborne-McKnight has written 
a wonderful novel called “I Am Of Ire-
laumde.” It is a story about the teenage boy 
of Roman heritage Magonus Succatus Patr-
icius before he became St Patrick. He was 
captured by the Celts and lived as a slave 
in Irelaunde. He escapes, returning to his 
home where he is ordained and goes back 
to Irelaunde to fulfill his calling. He is a tor-
tured soul and while there he is visited by 
the spirit of the great poet warrior of Eire, 
Osian who was a leader of the brotherhood 
of warriors that ruled Eire called the Fianna. 
Osian shows Patrick the way and the rest, 
as they say, is history. It’s a charming book 

and best read with a 
dram or two of Old 
Bushmills.

I saved the best for 
last. We know a lot 
about Patrick from 
folklore. We know 
even more from his own mouth because he 
wrote two books that survive, his “Confes-
sio” and “Epistola.” Maire B. de Paor in her 
“Patrick The Pilgrim Apostle of Ireland” has 
taken the surviving parts of Patrick books 
and reconstructed the narratives for a mes-
merizing look at the real person behind the 
myth of one of the most famous people in 
history. We hear Patrick’s story from Patrick 
himself. Ms. de Paor provides an illuminat-
ing commentary that augments the texts in 
a superb way. For those of you so inclined, 
the original Latin texts of the “Confessio” 
and the “Epistola are included, along with 
a side by side English translation. It is not 
here that you will find out about snakes. It 
is here that you will find out how Roman 
citizen Patricius became the patron saint of 
a whole country.

SPEAKING OF THE IRISH ... PATRIOT GAMES WAS A REALLY CRAPPY BOOK
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Bob’s Book Reviews
Beannachtann na Feile Padrig
 by Robert PATRICK Gelms

CSHL Hurster Cup
2009 Championship Hockey
March 19-22, Five Flags Arena.

ThunderSlam
Monster Trucks Galore
March 27-28, Five Flags Arena

Pinnacle MMA III
Meltdown
April 25, Five Flags Arena

ALL TICKETS ON SALE NOW!



Respond or React
“To respond is positive, to react is nega-
tive.” Zig Ziglar

No matter who you are, the never ending 
chorus of bad news is enough to test your 
PMA (positive mental attitude). People 
everywhere are reacting to low consumer 
confidence, high unemployment, layoffs 
and slumping markets. Most recent reac-
tions have people gyrating out of con-
trol. Especially in difficult times, it must 
be understood that a positive attitude is 
essential. How can you remain positive 
when everywhere you look there’s bad 
news? Stop reacting and start responding 
to the environment around you.

Reacting is an unconscious reflex to a 
situation or event. It is a knee jerk to ex-
ternal stimulus (not to be confused with 
a stimulus package). The doctor hits your 
knee with a rubber hammer and your leg 
jerks. A person reacts when they feel like 
they have no control over a situation. By 
reacting, you let events or other people 
dictate your life. Today’s environment is 
loaded with reports that seem beyond 
control. Reacting rather than responding 
to these events only causes damage.

 A response is a thoughtful action to a 
situation or event. You take in the situ-
ation, consider the options and make a 
decision that is most sensible. Think of 
an EMT or Firefighter – they respond, 
assess the situation, and then take ac-
tion. When you thoughtfully respond to 
events, rather than knee jerking reacting, 
you maintain control. 

We are experiencing circumstances 
that we would rather not experience. 
Look back at hard times you’ve made it 
through – whether it was a failed busi-
ness venture, failed relationship, or be-
ing fired from a job – those hard times 
helped you discover something more 
within yourself to create the change you 
needed. Hard times bring out the best in 
many people. There will be new ideas, 
inventions and businesses started by 
people who discover more within. Will 
you respond and be part of the solution 
or react and hope for the best? It is easy 
to be positive in good times, but to in-
grain a positive attitude into your charac-
ter, you must practice it in bad times as 
well. This is a temporary crisis. You can 
continuing reacting or respond and use it 
as the catalyst that transforms you into a 
new, more resilient and secure being. 

Get to the Beep
Grab a stop watch and call your own 
phone number. Time how long it takes 
before you actually get to the beep and 
start leaving a message. In some cases, 
it is over a minute. Do you really want 
to make someone wait that long before 
they hear the beep? Most people know 
the number they called, don’t care 

where you are, and already know how 
to leave a message. Skip the obvious 
and get to the beep.

CYA - Check Your Attitude! Like it or not, 
your ATTITUDE determines your success 
(or lack thereof). Check Your Attitude 
daily! To inquire getting Mattitude at your 
next program, email matt@mattbooth.
com or call 563-773-matt.

1% Mattitude Improvement Tip
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Maybe it was because my wife and I had 
been missing the Grape Harbor and heard 
rumors about this brand-new restaurant’s 
cool self-serve wine bar. Maybe it was be-
cause it’s sometimes difficult to find a first-
rate steak in the tri-states. Maybe it was 
because my wife had experienced an es-
pecially busy week and needed a romantic 
high-end dinner without the kids.

For whatever reason, Mindy and I made 
reservations one Friday night last month 
to have dinner at the Diamond Jo Casino-
based Woodfire Grille, gave our teenage 
kids strict instructions for spending an eve-
ning alone at home, and made a trek down 
to the Port of Dubuque.

I smiled as we traveled down an escala-
tor into the new casino building, realizing 
that—in spite of the wonderful new Hotel 
Julien being remodeled WITHOUT their 
own memorable “moving staircase”—our 
city still does boast four of them, with three 
located within the Port.

We were immediately seated in a booth 
next to a burning fire, with my wife—who 
always seems to be a bit chilly—seated 
directly next to the glass-enclosed flames. 
“Mmm, this is really nice,” she stated as we 
settled into our seats.

We selected appetizers, including a jumbo 
shrimp platter that featured a choice of four 
sauces. Each dip seemed to be a non-tradi-
tional flavor, including an intriguing coco-
nut sauce. I never imagined that sweetness 
would blend so well with seafood, but this 
was a truly tasty 
dish.

After our hors 
d’oeuvres we 
strolled over to 
the expansive 
wine bar we 
had been hear-
ing so much 
about. The nearly three dozen choices 
available can be automatically dispensed 
into 1-ounce, 2-ounce and 4-ounce sizes. 
The trial $5 wine card we received from 
our server was quickly exhausted, though 
we brought along some extra cash and 
found the unique experience well worth 
the minor expense.

Another smile came over my face as I 
stopped by a restroom on my way back to 
our table. ESPN might be a nice addition 

over the urinals in a cool sports bar, but 
not at the classy Woodfire Grille. And even 
better yet, warm water is automatically dis-
pensed from the bathroom sinks, with ac-
tual cloth towels being available in place of 
paper towels.
Back at the table, Mindy and I glanced over 
the restaurant’s entrée menu to make our 
selections, and I soon settled on the King 
Cut of prime rib—medium wel-done, with 
no pink—while my other-half quickly de-
cided on the Cedar Plank Salmon special.

After all, how could I resist the extremely 
tempting “USDA prime beef beautifully 
seasoned and slow roasted, and served 
with grilled asparagus?”

Meanwhile, Mindy was captivated by 
“Fresh salmon with a caramelized glaze, 
infused with flavor from a choice cut of ce-
dar served with grilled asparagus.”

Our salads and side dishes came next, with 
the Lobster Mac & Cheese being immedi-
ately favored by my wife. The plan was to 
save enough “extra” to take home to the 
kids, but between the two of us the appe-
tizer was way too delicious to save.

The ambiance in the restaurant was perfect-
ly romantic on this evening, with the flames 
providing most of the light in the dimly lit 
room as the likes of Frank Sinatra and Rod 
Stewart were played at the perfect volume 
for conversations.

(Of course, a bit more up-tempo R&B musi-
cal mix began playing overhead later, once 

a new and younger 
crowd began to 
pack the bar, but 
that was fine too.)

For desserts, we 
decided to split a 
Woodfire Molten 
Raspberry Cake 
with vanilla ice 

cream, which was so incredibly rich we 
were barely able to consume the single 
dish before heading home. We left with no 
to-go containers filled with leftovers, yet 
with packed stomachs that promised we’d 
sleep well on this Friday evening.

Mindy and I will simply have to bring the 
kids along to let them try the incredible 
Lobster Mac & Cheese—and reward them 
for behaving so well last time when their 
parents enjoyed an evening alone together.

LOBSTER IN MAC & CHEESE ... OH THAT’S JUST UNFAIR
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Life Stiles
A Visit to the Diamond Jo
Casino’s Woodfire Grille



LEMONHEADS AND SWEET-TARTS OR BUST, BABY!
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“But I don’t know 
HOW to cook!”

Part Two.

Last week we covered why you should 
learn to cook and places you can go to 
learn.  “Now I’m ready to start cooking, 
but where do I begin?”

You need some basic equipment to cook.  
Buy at least one good knife, one pot and 
one frying pan.  You can always enlarge 
this shopping list with a blender, a mi-
crowave, a crock pot, a toaster oven and 
a wok.

Now you need a recipe.  You can go to 
the library and look for titles that are “for 
beginners.”  Your local library may have 
an abundance of cookbooks to check 

out which will cost you nothing. Cook-
books provide step-by-step guidelines 
with explanations and information.  It’s 
simple – just trust yourself to follow the 
directions. The recipes have been tested 
so you aren’t the guinea pig (even though 
your family or guest may be.)

You can also find recipes online.  Hy-
Vee.com has thousands of recipes to 
choose from.  Recipes are guidelines but 
as beginners, you should try your hardest 
to follow them.  Later on, you can begin 
to expand your talents.  Perhaps you will 
master pancakes and you decide to add 
your own “signature” blueberries.  Once 
you get even more experience, you may 
try to re-create a meal from your favorite 
restaurant or take a recipe that’s a family 
tradition and make it healthier.  You can 
incorporate your personal tastes, cultural 
background and nutritional needs.  What 
about using local produce and support-
ing your community?  One day you won’t 
even need recipes…

But not so fast!  We still need to go back 
to the beginning…practice, practice, 
practice!  You will have some bloopers to 
begin with but use every cooking experi-
ence as an opportunity to learn to polish 
your skills.  

Start with simple recipes and include the 
“side dishes” or other meal finishers like 
a starch or fruit.  You might want to begin 
this meal preparation with the very easi-
est solution.  Here are some ideas.  Go 
to the frozen section and look for whole 
meals in a bag.  These meals usually in-
clude the meat, vegetable and pasta or 
rice.  You follow the directions and either 
cook them on top of the stove in your 
new pot or in the microwave if you have 
one.

Another easy solution is to pick up in-
dividual items at the grocery that are al-
ready prepared.  For example, pick up a 
rotisserie chicken, frozen vegetable, fruit 
for dessert and fresh bread from the bak-
ery.  Want another easy suggestion?  Take 
your favorite soup and add frozen veg-
etables to increase the nutritional value 
of the meal.

An excellent solution to the whole “cook 
at home” goal is to use a crock pot.  
There are recipes specifically designed 
for crock pots, which often include every 
food group.  The instructions direct you 
to put the ingredients in the crock pot, 
turn it on and forget it.  Voila! – hours 
later you’ve got a tasty, nutritious meal.

Here are some final suggestions for suc-
cess.  If you lack the creativity or enthu-
siasm or time to think of a week’s menu, 
go to hy-vee.com.  There’s a weekly 
menu, recipes and even a shopping list.  
The menu uses mostly items on sale that 
week at Hy-Vee so it will save you some 
money.  If you want to use a menu that is 
lower in sodium, fat, sugar and calories, 
try the modified menus on-line.

If budget is a big concern (that’s kind 
of where we started this!), look at the 
weekly budget-friendly menus or the 
30-meals-for-less-than-$3 section of the 
website.

Here’s an easy crock pot recipe for you 
to try.  Good luck with developing your 
new, money-saving, survival skill of 
cooking at home! 

Slow-Cooked Pot Roast with 
Vegetables
Serves 8.

All you need:
1 (2.5 pounds) chuck roast
2 cups water
1 envelope Hy-Vee onion soup mix
2 pounds potatoes (about 4 
medium), peeled and cut into chunks
1 (16 ounce) bag carrot chips

All you do: 
Place roast in a greased slow cooker. 
Mix together water and onion soup mix. 
Pour over roast. 
Top roast with potatoes and carrots. 
Cover and cook on LOW for 8 hours. 
Nutrition information per serving: Calo-
ries: 310, Carbohydrate: 31g, Cholester-
ol: 60mg, Dietary Fiber: 3g, Fat: 6g, 
Protein: 33g, Saturated Fat: 2.5g, Sodium: 
700mg, Sugar: 4g, Trans fats: 0g

Need a “Nutrition 
Checkup?”

Feeling sluggish?  Have you been told you 
have high cholesterol or pre-diabetes? 
Maybe it is time to schedule a “nutrition 
checkup” with a registered dietitian.  Reg-
istered dietitians are experts in food and 
nutrition.  They use nutrition facts and sci-
ence to help you live healthier.

March is National Nutrition Month.   It is 
a perfect time to focus on foods naturally 
designed for better health.  It is amazing 
the difference you will feel with only a few 
simple changes to your diet – changes that 
include eating more of the right foods for 
you and your health.

For instance, if you have high blood pres-
sure, a dietitian might encourage you to 
have a banana and glass of orange juice 
at breakfast.  Dietitians know that the po-
tassium in these foods may help you lower 
your blood pressure.   They also know other 
potassium- rich foods besides oranges and 
bananas to eat.

Maybe you have been told you have high 
cholesterol.   A dietitian might suggest add-
ing orange juice and yogurt with plant ste-
rols to your diet.   Dietitians know plant 
sterols may help control cholesterol levels.

RE
C

IP
E



26
L.MAY’S DINNERS ROCK -- THEIR MOTHER’S DAY LUNCH HAS TO BE GREAT, TOO!

MAR 19 - APR 1

You may recall last month a little shindig 
called the 365 Impact Awards, in which 
365 conferred awards upon the individu-
als, organizations and businesses that, well, 
had a significant impact upon the Tri-State 
Area in 2008. However, we held four of 
those announcements back from the issue 
with the Impact Awards on the cover. Here 
we are now with the Final Four 365 Impact 
Awards!

Individual Impact
John Gronen
From his work on the 1000 Block of 
Dubuque’s Main Street to the Silver Dollar 
Cantina, the Interstate Power & Light Build-
ing to the Washington Neighborhood, John 
Gronen’s Impact is felt in every direction 
you look.  His masterful work in rehabilitat-
ing, restoring and maintaining the structures 
of our city, preserving their historic fabrics 
and retaining their magnificence, has pro-
duced an undeniable and long-lasting Im-
pact upon the city.   In addition, his phi-
lanthropy is well-known. He is one of our 
city’s greatest assets, and we are privileged 
to reap the benefits of his generosity, his tal-
ents, and his Impact.

Organization Impact
Leo McCarthy Center for Non-Profits
As the Dubuque community has grown and 
flourished in the past 10 years, so too, have 
the needs of local citizens and of the non-
profits who serve them. No one understood 
this better than Leo McCarthy, a founding 
board member of the Community Founda-
tion of Greater Dubuque. The McCarthy 

Center for Nonprofits serves as a central hub 
for local nonprofit collaboration and devel-
opment while serving as a clearing house 
for technical assistance and training.  Its im-
pact on non-profit efficiency has been and 
will continue to be felt for time to come.

Corporate Impact
Diamond Jo Casino
After an $84 million investment, culminat-
ing in a majestic facility that has become a 
shining beacon in the Port of Dubuque, the 
Diamond Jo Casino made one of the biggest 
impacts of 2008. It wasn’t an investment 
made solely of dollars, either; Peninsula 
Gaming, the parent company of the Dia-
mond Jo Casino, has committed to the city 
of Dubuque by moving its corporate offices 
here. Peninsula and the Diamond Jo have 
changed Dubuque’s economic and enter-
tainment landscape forever.

Impact Award for Idea
Winter Farmers’ Market
Already an impressive event in its inaugu-
ral season last winter, the Winter Farmers’ 
Market has experienced a remarkable trans-
formation this winter in its new home of the 
Colts building. Picking up where the sum-
mer market leaves off, the Winter Farmers’ 
Market features around 25 vendors offering 
a variety of fresh, locally grown produce, 
meats, cheeses, homemade baked goods 
and handmade crafts. It attracts more and 
more people seemingly every week, and 
is quickly becoming a cultural fixation in 
Dubuque.
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SUDOKU TRI-DOKU

1. The numbers 1-9 must be placed in each of the NINE LARGE triangles.
2. The numbers 1-9 must be placed in the three legs of the OUTERMOST triangle.
3. The numbers 1-9 must be placed in the three legs of the INVERTED INNER triangle.
4. No two neighboring (touching) cells may contain the same number.

All puzzles @2008 
King Features Synd., Inc. 
World Rights Reserved.
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THE DOCTOR SEEMS A BIT PUNCHY. I THINK HE NEEDS MORE REST AND ALSO BACK RUBS.

Warning: Taking Trixie’s advice seriously is a sure 
sign that you need some actual counseling. Find a real  

doctor for that. This is an entertainment magazine, folks.

Dear Trixie:
My husband and I threw a party last weekend, and to our sur-
prise one couple stayed after everyone else had left. I dropped 
hints to no avail. They just kept snacking and chatting, totally 
oblivious to the late hour. In the future, how should we handle 
this problem? 
--Bill And DeeDee 

Dear Bill and DeeDee: 
When people overstay their welcome at my house this is what 
I do: 1. Put away food and drink. 2. Let dog out. 3. Put on pa-
jamas. 4. Yawn. 5.Let dog in. 6.Look at watch and Yawn again. 
7.Turn off lights. 8.Fire gun into ceiling. 9.Laugh hysterically. 
10.Go to bed. 

Dear Trixie: I just trashed my boss in an inter-office email and 
then sent it to him by mistake. I meant to send it to my friend 
and co-worker. He’s going to see it when he gets back from 
lunch. What should I do? 
--I’m Toast 

Dear Toast: 
There’s only one way to keep him from seeing that email. You 
have to kill him. There’s no better time than now for a violent 
workplace massacre. 

Dear Trixie: 
I’m ready to end a 1 year relationship. My girlfriend has a ten-
dency to blow everything out of proportion and sob over the 
smallest thing. Is it bad manners to break up with her in pub-
lic? I was thinking about somewhere nice--like Timmerman’s. 
--Robert T. 

Dear Robert: 
Make a reservation. For something like this it’s best to give 
the restaurant some advance warning. That way the kitchen 
staff can all come out and watch the fun. You could also invite 
your other friends to sit near your table and take bets on her 
reaction--hysterical tears or a drink in the face? There’s no 
rule that says break ups can’t be amusing. 

Dear Trixie: My wife and I are having a pagan solstice dinner 
party and my in-laws (who never pass up a free meal) will 
probably show up uninvited. What should we do if they em-
barrass us and insist on saying grace? 
-- The Druids On South Grandview 

Dear Druids: It’s perfectly acceptable to flick them with goat 
blood and chant,”Death to Satan’s non-believers”. How else 
will your in-laws learn tolerance for those with alternative 
religious beliefs? 

Dear Trixie: What is the rule for sending a wedding gift? I have 
heard it’s ok to wait up to a year after the ceremony to send 
one. Is that true? 
--Terri on 10th 

Dear Terri on 10th: 
You can wait a year to send the gift and they can wait a de-
cade to send the thank you card.
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Sudoku            Tri-Doku

Crossword

PUZZLE ANSWERS from page 27

Cryptoquip

Even Exchange

Mega 
Maze

THE ANSWERS Questions on Page 6

1. C) Wearing new clothes comes 
from Holy Saturday baptism rituals.
2. B) Kolaches were not an Easter 
tradition. Pretzel twists represented 
arms crossed in prayer.
3. A) Arizona and Florida host base-
ball spring training.
4. A) Demeter.
5. B) Easter is #2, behind Halloween 
but ahead od Christmas and Valen-
tine’s Day.
6. D) May 1 celebrates labor, espe-
cially in Russia.
7. B) Persians decorated eggs in 
spring to celebrate their new year.
8. B) Holi festival, sounds holy to 
me.
9. C) 16 billion jellybeans circle the 
globe nearly three times.
10. C) American adults prefer milk 
chocolate to dark about 70% to 
30%

Dr. Skrap’s completely useless
HOROSCOPES

ARIES Spring is finally here and you are going to have the 
perfect garden this year. Abundant vegetable and no weeds. 
We will revisit this in August and discuss the many ways in 
which you have completely failed in this effort. Farmer’s Mar-
ket and Chia herb garden my friend. Keep life manageable.

TAURUS Setting goals and going after your achievement with 
tenacious dedication to task is something your parents have 
always wished for you. However, one day eating 100 chicken 
wings in one sitting is what they had in mind.

GEMINI  You have been practicing for months and months 
and now you can proudly say that you can pick up that 7/10 
split with wicked precision. Awesome. So, uh, that should get 
you far in life. I learned to speak Spanish. So I think we’re 
pretty much even there, eh?

CANCER You will have a huge success today and feel great 
for the rest of the week. Seriously. That’s it. A good horoscope. 
What, you wanted a snide folllow up to chuckle at? You can’t 
just be happy with good news. Way to crap on a good day 
you negative bastard. Why don’t you go back to torturing pup-
pies.

LEO Macaroni salad, jellow-marshamallow salad and seven 
layer do not count in the salad category. So that might possi-
bly be where you strayed off track my biggest loser friend.

VIRGO People are always looking for faster, cheaper and bet-
ter. If you can provide all three to your clients, you probably 
lying or you misquoted. You’ll have a great reputation for the 
very short time you are in business. Pray for bailout money.

LIBRA They call it a trial separation because they are delu-
sional idiots.

SCORPIO You should take to wearing a name tag every-
where you go. Not so much as a social experiment, but most-
ly because your are a tedious bore and no one remembers 
who you are.

SAGITTARIUS You find it difficult to get people to want to 
be close to you. You have done therapy, speed dating and 
spending lots of money on them. But have you ever consid-
ered showering more often?

CAPRICORN Cake is not an acceptable substitute for of get-
ting all four food groups in your diet. Well, not unless you put 
some cherry pie filling on it.

AQUARIUS  The economic fallout would not be nearly as 
bad if you were not here anymore to feel it’s affects. Oh, wait. 
I guess a little tough money time ain’t so bad after all, is it?

PISCES A secret admirer will unveil themselves to you today 
and blissfully change your life forever, unless of course you 
are reading this tomorrow, in which case you missed them 
and your future is pretty much bleak. Cross your fingers.
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by Mike Ironside

The Amoreys
Friday, March 20 
Named after “the uplifting Dean Martin 
hit of a similar spelling,” The Amoreys are 
an eclectic bluesy R&B quartet out of Chi-
cago.  In no particular order, The Amoreys 
are generally for peace, dialectical mate-
rialism, cracked crab, and endless boo-
gie, and against nostalgia and lightning.  
At least one member is ambivalent about 
tigers.  They laugh at death.  With song 
titles like “Procreate and Die” and “Hard 
as Lard,” we suspect they laugh at a lot of 
things.  They do seem to be quite serious 
about making good music.  

The Beaker Brothers
Saturday, March 21
On their web site, The Beaker Broth-
ers claim, “This is not your father’s rock 
band. No, wait, maybe it is. Anyway, 
we’re sure you’re gonna dig it.”  And if 
you’re a fan of the kind of rock classics 
that serves as the foundation of modern 
jam band music – Hendrix, Clapton, San-
tana, the Allman Brothers, Little Feat, and 
the Grateful Dead – you probably will.  
With a six piece band that features three 
members who also play in Orquesta Alto 
Maiz (commonly known in these parts as 
“The Salsa Band”) The Beaker Brothers 
can play.  

The Pack A.D. Old Panther, Inchworm, 
Samuel Locke-Ward vs. Manhorse the 
Meatbag
Friday, March 27 
Coming all the way from Vancouver, Brit-
ish Columbia, to headline this massive 
indie-rock extravaganza at 180, The Pack 
A.D. explores similar garage-rockin’ dirty 
blues territory as The Wild Animals or 
some of the Fat Possum label’s acts that 
prefer raw impact to fancy guitar playing.  
Not to be too sexist about it, but the big 
difference here is that this two-piece band 
is all female.  According to the myspace, 
Becky Black handles guitar and vocal du-
ties, while Maya Miller is in charge of 
drum and “organizin’” – not a duty to be 

underrated when you’re in a touring band.  
The Pack A.D. will be joined by Chicago 
five-piece Inchworm, Iowa City’s Samuel 
Locke-Ward (of Miracles of God) teaming 
up with Minneapolis-based Josh Mead 
(Manimal Quartet, Neglected Receptors, 
etc.), and Dubuque’s own Old Panther.  

Just ‘Cuz
Saturday, March 28
Providing an alternative to the usual 180 
Main alternative, Just ‘Cuz describes 
themselves as a “Baby Boomer Band” 
that caters to that particular generation by 
playing a mix of classic rock, country, and 
folk.  If you need another reason to go, 
please refer to the name of the band.  

The Gay Blades
Wednesday, April 1
New Jersey duo the Gay Blades stopped 
in town last summer between dates in 
Chicago and Omaha on their “Dustbowl 
and Back” tour playing a show at Isa-
bella’s and an impromptu show at Brick 
Oven Studio converting more than a few 
locals to their cause which I’m thinking 
is to celebrate the act of rocking while at 
the same time winking at the audience as 
if to say, “Look, we’re rocking!” Not only 
do guitarist and spazzy front dude Clark 
Westfield and drummer Puppy Mills ap-
propriate whatever pop style suits their 
twisted needs of the moment, but they 
play it like they mean it.  I think they 
mean it.  

Triangle Offense Tour: Casethejoint, Im-
perfekt, Kinghellbastard, Split Endz
Thursday, April 2 
Mark your calendars for this one hip-hop 
kids.  Casethejoint, Dubuque’s busiest 
word artist and hip-hop promoter plays 
point man for his latest hip-hop attack: 
the Triangle Offense Tour which also fea-
tures Imperfekt, Milwaukee trio Kinghell-
bastard, and Rockford Illinois’ Split Endz, 
with DJ Deadbeat returning to the boards 
for the first time in over year.  The Trian-
gle Offense Tour begins at 180 Main in 
Dubuque on April 2 and then moves on 
to Rockford and Milwaukee on successive 
nights.
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 Funnyness we found on the Interweb

www.DubuqueJaycees.org

March 26th:  7:00 pm, clubroom - Come 
listen to Dr. Jack Hinderman talk about 
the chiropractic wellness model of pro-
moting health. Jack will talk about is the 
3 dimensions of stress; physical, bio-
chemical, psycho-emotional and how 
stress in these 3 demensions is respon-
sible for over 99% of ALL disease!! The 
class is called the 100 Year Lifestyle.”

March 28th:  Your District (Anamosa, 
Clinton, Marshalltown, Monticello, 
Dubuque) will be having a District Meet-
ing Saturday March 28th in Dubuque at 
1:00pm. Activities will include State of 
Affairs for the District, Meet and Greet 
with fellow Chapters, Guest Speaker, 
and Speak Up Competitions. RSVP 
me back with attendance by Saturday 
March 21st. Attendance is free. We are 
meeting at 180 Main. Contact Andrew 
Niemann, aniemann@gmail.com.

April 2nd:  Executive Board 6 pm, Full 
Board 6 pm,

April 5th:  Easter Egg Hunt at Hills & Dales.

Concluded on Facing Page.

“That’s a huge part of what I want to do,” 
she says, “not only for the restaurant but 
for the local farmers in the area – to sup-
port them because there’s no reason we 
shouldn’t be buying local when we have 
the opportunity to buy local.” 

Her early experience cooking for fam-
ily translated into a later love of cook-
ing. She began cooking Thursday nights 
at the original Silver Dollar Cantina, of-
fering diners specials that any “foody” 
would love before anyone ever used the 
term “foody.” She ran into Brett Stecher, 
a Dubuque native who was working as 
chef at the Old Village Hall restaurant 
in Lanesboro, Minnesota, when he was 

back visiting. Kim had known Stecher 
since kindergarten. (In a truly Dubuque-
style web of interconnectedness, Kim 
explains that Stecher’s uncle dates her 
mother.) A Le Cordon Bleu and Culinary 
Institute of America-trained master chef, 
Stecher happened to be looking for a sous 
chef at the time. “He asked if I wanted to 
come up (to Lanesboro),” she said, “and I 
packed my bags and left a week later.” 

Kim considers the four years she worked 
with Stecher in Lanesboro as her formal 
training. “He’s an amazing chef.” So how 
did the decision to return to Dubuque 
to open a restaurant of her own come 
about? 

“Well, I was working in Lanesboro and 

my father called me on the phone and 
said, ‘We’re going to buy a building on 
Main Street, would you like to open up 
a restaurant?’” she explains. “And about 
two months later I packed up and moved 
home.” 

The building in question was at the time 
the Monte Carlo restaurant. A Chinese 
restaurant known for its late night hours 
(and not much else), the Monte Carlo 
had existed there for 45 years. Kim re-
ports that the building was originally a 
hardware store and was connected to the 
Mission building next door, which was 
a feed store. There are also legends that 
Chicago Gangster Al Capone bootlegged 
liquor through the lower levels of build-
ings along that block on Main Street dur-
ing Prohibition, utilizing tunnels between 
the buildings. 

In any case, the building that would 
become Pepper Sprout was in need of 
some major renovation. They gutted the 
building, removing plaster to expose the 
brick walls. In tearing out a drop ceiling 
they found a historic pressed tin ceil-
ing in near-pristine condition. They re-
modeled the kitchen moving fixtures to 
make it more efficient. The restrooms 
were moved with two added in the lower 
level along with walk-in coolers. Historic 
windows were restored and two upstairs 
apartments were created – one rental 
unit and one where Kim lives. It’s a pretty 

short commute. 

The remodeled restaurant amazed every-
one who saw it. Even more of a surprise 
was the food. With a lifelong passion for 
food and four years of intensive on-the-
job training, Chef Kim was ready. The 
restaurant’s beginning was not without 
a few bumps, however. Despite the fact 
that Dubuque residents had been travel-
ing to Galena for years for a fine dining 
experience, there were local skeptics 
alarmed by a Dubuque restaurant with 
menu prices appropriate to the quality of 
the food and dining experience. 

Kim laughs about it now, noting that the 
prices have always been appropriate to 
the quality of the ingredients, the prepa-
ration, and the overall experience, not 
to mention they are quite a bit less than 
a comparable restaurant in a larger city. 
Maybe the best revenge on any naysay-
ers is the fact that over the seven years of 
its existence, Pepper Sprout’s prices have 
remained relatively consistent while the 
local restaurant market has grown – in 
many ways following Chef Kim’s lead. 

Local diners and visitors alike now have 
a variety of fine dining options, many of 
them downtown. With a devoted follow-
ing of regular diners, she takes the atti-
tude of “the more-the-merrier” regarding 
more dining options downtown. 

Continued from Page 4.
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“Dubuque, Iowa, now is won-
derful,” she says. “I love being in 
my hometown. I truly do. I sup-
port Dubuque. I think it’s a great 
place. There’re a lot of things to 
do, it’s just you have to get up and 
do them.” 

In addition to being supportive 
of her community, Kim is also 
committed to her staff, saying she 
“can’t say enough about them.” 

Having just been awarded 365’s 
Impact Award for hospitality 
& dining, it’s clear that Pepper 
Sprout employees care about 
their customers and each other. 
In fact the day before we went to 
print, Kim asked us to stop up for 
some photos of her staff which 
had gathered on their day off to 
celebrate with server Kira Dague 
before her military deployment to 
Iraq on April 5. Kim chartered a 

limousine bus to take the staff 
to Blend, an upscale, con-
temporary restaurant in Cedar 
Rapids recently reopened after 
post-flooding restoration work. 

Taking photos of the Pepper 
Sprout staff celebrating time 
together, it’s pretty clear they 
enjoy what they do and know 
how to have fun at it. It’s also 
clear that Kim Wolff has found 
her niche – in the community of 
friends and coworkers at Pepper 
Sprout and in the broader com-
munity of Dubuque. “It was a 
lifetime dream of mine,” she 
said of the restaurant. “It was 
just something that I always 
wanted to do.” 

Assuming that these pictures have 
tantalized your taste buds (and 
if they haven’t, we recommend 
seeking medical attention), visit 
Pepper Sprout at 378 Main Street. 
You can view the menu online 
at www.peppersprout.com, and 
you can call for reservations at 
563-556-2167. And tell ‘em that 
365 sent you!




