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Yesterday & Today from Pg. 8
Michael Gibson has decided to take a hiatus from the Yesterday 
and Today feature. He has given permission to recycle previously 
published photos and captions for your enjoyment.

The old church was torn down in the early 1890s and a home was built 
on the site. That home was demoilished a few years ago and stairs 
have been removed also. A small portion of the old 18th Street Fire 
Engine House No. 1 can be seen to the right. Itwas built in 1883 and 
served as a fire station until 1980. 18th Street was the dividing line 
between Clay and Couler Avenues. The street to the south of 18th was 
known as Clay and to the north Couler. In the early 1920s both street 
names were changed simply to Central Avenue. (Photo by Bill Beutin)

Derek Paulson, Assistant Fire Marshal
Have you ever just stopped 

and looked around your house, 
c o n d o ,  o r  a p a r t m e nt  a n d 
looked at all the stuff you have 
accumulated over the years? 
From furniture to electronics, 
clothes to collectibles and 
everything in between. That 
stuff wasn’t obtained overnight. 
It took days, weeks, months and 
maybe even years to acquire 
everything. When a fire occurs, 
it can all be gone in a flash. Now 
ask yourself, how much would it 
cost to replace all those items. 
This article will give some tips 
on how to be prepared in case a 
fire does occur.

W h e n  y o u  b e c o m e  a 
homeowner or a renter, speak 
with an insurance agent about 
getting insurance. Reach out to 
an insurance agent and look at 
your options for coverage. Ask 
questions such as what is all 
covered, dwelling and contents, 
dwelling only or contents only? 
If  the fire occurred above, 
below or next to me, but still 
affected my living space or 
contents, am I still covered? 
Does this policy cover such 
items as jewelry, collections, 
or memorabilia or is that a 
different policy or coverage? 
If I must relocate for a short- 
or long-term period, does the 

policy cover expenses such as 
hotels, food, medicine, etc. If 
you have insurance currently, 
make sure it is enough to cover 
what you have. 

Also, make a video of the 
items you have. Walk around 
your home and video each 
room and the contents in those 
rooms. Having this video will 
help ensure that what you 
say you have proved you had. 
After a traumatic event such 
as a fire, with everything that 
is going on, we may simply not 
remember what we all had for 
items. It is recommended that 
you update the video on a yearly 
basis as things change. You can 
keep that video on your phone, 
but I would also recommend 
you send it to a loved one for 
safekeeping. This ensures that 
even if your phone is destroyed 
in a fire, the video is safe. 

L a s t l y,  ke e p  v a l u ab l e s 
in a safe place. Documents, 
jewelry, and other items that 
are important should be kept 
in a fireproof safe. They make 
safes in many different sizes 
that will  fit the needs that  
you have.

If you have any questions or 
would like further information, I 
can be reached at 563-589-4195 
or at Dpaulson@cityofdubuque.org. 
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Memories Passed On
(As told to my grandson Maury)

by Jerry Eberhardt (1924-2017)

The Best Of Jerry 
originally published 

March 2017

Jerry Eberhardt with 
grandson, Maury Cohn

Maury, Grandpa’s baseball 
team met for another “luncheon 
reunion” at Alverno. As usual, 
great and humorous memories  
owed freely. This caused me 
to recall an “incident,” very 
funny to everyone at the time, 
exc e p t  G ra n d p a !  L a t e r,  I 
confessed, it became one of my 
funniest baseball memories, 
but ironically, one I always 
thought I best not put in writing! 
Immediately my entire ball club 
said: “Why not!” They convinced 
me it would be O.K. So, Maury, 
here goes...Grandpa will tell you 
what happened.

Shortly after WWII we 
played a team from the Great 
Lakes Naval Training Station 
two years in a row in Dubuque. 
Their manager, a Commander 
McCann, not only invited us to 
play at their base, but arranged 
for sleeping quarters there the 
night before the game, plus 
the Navy would pay for our 
transportation costs, a chartered 
bus to their Chicago area. The 
Friday morning we left Dubuque, 
I felt lousy but shrugged it off. By 
the time our bus arrived at Great 
Lakes I realized I had a first class 
case of the “G.I’s”! (Mom and Dad 
will explain). I don’t recall how 
many trips to the bathroom (in 
navy terms “head”) I made that 
night... .but there were several!

Switch fast forward, Maury, 
to the middle of the ball game the 
next afternoon. A Navy batter hit 
a “swinging bunt” (a slow roller) 
that requires coming in from 3rd 
as fast you can... .the kind of close 

play where you just do – or don’t 
– get the batter out with your 
throw to 1st base. The instant 
I made the throw “everything 
exploded!!” Fortunately, this 
made the third out of the inning, 
thanks to a great “pick-up” save 
by our 1st baseman, Matty!

Desperate, I immediately 
went over to the Navy bench, 
which was on the 3rd base side 
– too embarrassed to tell what 
happened – and said “I broke 
my jock strap!” One of the Navy 
personnel took me on a golf cart 
to the locker room and gave me 
my requested item. I’ll refrain 
from any more details other 
than to say I got out of and back 
into my uniform with the fastest 
shower on record in between!

When I returned to our 
dugout I was informed the 
game was held up a couple 
minutes (after three outs were 
made) because nobody knew 
what really happened to me. 
Thankfully, my turn at bat didn’t 
come up while I was gone! Maury, 
when I finally was able to tell 
my teammates what happened 
it broke all records for “mass 
dugout laughter!”

Much love, Grandpa.

Anthony Shore: Elvis in Concert (theater)
Saturday, March 14, 2026 - 7:00 p.m.

The Muppet Movie Screening 
(theater - free admission)
Saturday, March 21, 2026

2:00 p.m. & 7:00 p.m.
Sunday, March 22, 2026 – 2:00 p.m.

Dubuque Symphony Orchestra Classics 4 
(theater)

Saturday, March 28, 2026 – 7:30 p.m.
Sunday, March 29, 2026 – 2:00 p.m.

Five Flags from Pg. 1

sick is the main one. Regular 
h a n d w a s h i n g  r e d u c e s 
respiratory illnesses (colds, 
flu and pneumonia) by about 
20%. Handwashing reduces 
foodborne gastrointestinal 
illnesses by about 30%.

Yo u  a l s o  r e d u c e  t h e 
likelihood of passing on germs 
t o  o t h e r s .  Pe o p l e  a re  t h e 
most contagious right before 
sy m p t o m s  s t a r t  fo r  m o s t 

respiratory diseases. Health 
care professionals wash their 
hands (or use hand sanitizer) 
before and after every patient. 
It only takes 20 seconds for it 
to be effective.

Dr. Roach regrets that he is unable to answer 
individual questions, but will incorporate them 
in the column whenever possible. Readers may 
email questions to ToYourGoodHealth@med.
cornell.edu.

© 2026 North America Synd., Inc.
All Rights Reserved

To Your Good Health from Pg. 3

Do not protect yourself by a fence, but rather by your friends. 
—Czech Proverb
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Plant TalkPlant Talk
by Ken Resch

Planting for 
the Butterflies

Sadly, we have misguided 
leaders in Washington who 
continue to dismantle, gut, and 
ignore the reality of climate 
change. I  feel  changes are 
occurring almost exponentially 
w i t h  wo rl d - w i d e  n a t u ra l 
disasters happening with more 
frequency. Yet, what impact 
m i g h t  a ny  o n e  i n d iv i d u a l 
have on these changes? What 
might anyone of us do to help 
save our planet from climatic 
destruction? I do not fool myself 
into believing I will stop any of 
the madness for myself, but I do 
hope I might impact it enough 
to save some small piece of the 
planet for my descendants.

When we moved to Missouri, 
we chose to purchase the lots 
on either side of us in order 
to tend to the resident trees 
and other flora and fauna. 
Now, I’m issuing a call to my 
readers to do the same. No, 
not buy up vacant lots; rather, 
care for the butterflies, among 
our loveliest and most fragile 
insects. For decades I dealt 
with the declining number of 
Monarchs, and now there are 
hopeful signs of a small rebound 
in their numbers. After they hit 
an all-time low in numbers a 
few years ago, they have been 
steadily rebounding in numbers 
and we are hoping that this 
year’s returning migration will 
be larger still. This month I’d 
like to spend a little time on 
simply preparing some of our 
garden space to attract any 
number of butterflies that will 
be passing through.

One can purchase groups 
o f  f l o w e r s  p u t  t o g e t h e r 
specifically for the purpose 
of attracting butterflies. Eden 
Brothers Nursery is an excellent 
place to shop for perennials 
that will attract a variety of 
butterflies. If you go to their 
website at edenbrothers.com 
you will find an abundance of 
helpful information. I used their 
recommendations and below I 
offer a number of easily obtained 
perennials one might consider 
for gardens. Though I’m not 
going to dwell on the preparation 
of large areas of the garden, I 
will say if you are thinking of 
dedicating a new space in your 
yard as a butterfly garden and 
it has not been in use for some 
time, consider either burning off 
the dead plant material from last 
year or using any other means 
to retard the encroachment of 
weeds. What you are seeking is 
a garden space that will not put 
your new plants into any kind 
of competitive stress with grass  
or weeds.

If your budget can afford 
i t ,  I  s t ro n g ly  re c o m m e n d 
purchasing plants in at least 
a quart size if not gallon size 
containers. Both of these will 
offer a strong root system and 
the promise of a plant that will 
be in bloom the year it is planted. 
Further, larger plants will adapt 
more easily and will continue to 
strengthen their root system as 
they grow. Perennials in smaller 
three-inch pots offer a more 
economical way of developing 
large spaces, but gardeners 
must be vigilant in helping such 
plants grow on and establish 
themselves the first year.

Following are my personal 
choices from among the lists 
I discovered at the Missouri 
Wi l d fl owe r s  n u r s e r y  s i t e 
and have routinely seen in 
the many garden stores in 
our community. Among the 
wildflowers that stand out as 
my personal favorites and will 
grow in a more clay-like soil 
include Butterfly weed, Asters, 
Coreopsis, Purple Cone Flower, 
Joe  Pye  Weed,  Bergamot , 
Goldenrod, and Spiderwort. If 
one wants to use perennials 
that are even more butterfly 
habitat types for average soils 
and full sun I would add the 
following to the plants named 
above: Red Milkweed, Pale 
Purple Coneflower, Blazing 
Star,  and several  grasses 
such as Prairie Dropseed, and  
Little Bluestem.

When planting, first and 
foremost, always put plants in 
an odd number arrangement. 
Whether these are annuals along 
the garden edge, or a planter 
that sits out on the front porch 
or our new butterfly garden, 
always plant in odd numbers. 
The simplest explanation for 
this is that odd numbers fool 
our eyes and we see the various 
plants blending together rather 
than as geometric shapes or 
lines and the end result is simply 
a pleasing site. I would generally 
plant in groups of three or five 
and depending upon the location 
of your garden be certain that 
the taller plants such as the 
Coneflowers are to the back 
of the garden area and smaller 
plants such as Spiderwort are 
more in the front. Prepare the 
bed with a lot of peat moss 
and also add a slow-release 
fertilizer such as Osmocote 
around the base of each plant 
at its approximate root spread.

Finally, seek out any number 
of other varieties of milkweed 
that are readily available and 
will grow in our area. Though all 
of the above perennials are really 
great attractors for butterflies, 
the monarch in particular 
needs to have milkweed plants 
available because they are the 
only host plant upon which the 
monarchs will lay their eggs 
and caterpillars will feed. So, if 
you wish to attract monarchs 
in addition to any number of 
other butterflies that may 

Plant Talk cont. Pg. 13
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Social Security cont. Pg. 16

Radio 
from the 

20th Century
by Bill Zwack

One of the most enduring 
sitcoms of the Golden Days of 
radio was Our Miss Brooks —
both the writing and talent of this 
series was exceptional. Everyone 
remembers Eve Arden as Connie 
Brooks, English teacher at 
Madison High. Her landlady 
was Mrs. Davis (Jane Morgan), 
(Gale Gordon) as principal, Mr. 
Conklin, (Gloria McMillan) as 
Harriet Conklin and to round 
out the cast is (Leonard Smith) 
playing the school idiot, Stretch 
Snodgrass. We can't forget Miss 
Brooks bashful biologist, Mr. 
Boynton (Jeff Chandler).

One of my favorite of cast 
members was Walter Denton 
( R i c h a r d  C r e n n a ) .  B o r n 
November 30, 1927, he grew up 
in the neighborhood of CBS and 
NBC in Hollywood, he would 
go behind the CBS fence and 
steal old radio scripts they 
had thrown away, “It was my 
favorite reading for years,” he 
remembered. A leading young 
performer of the 1940s and 1950s, 

he played two memberable 
adolescents: Oogie Pringle, 
Judy's boyfriend on A Date 
with Judy and of course Walter 
Denton on Our Miss Brooks, 
a role he carried to television. 
He matured a bit as Bronco 
Thompson, Marjorie's fiance on 
The Great Gildersleeve. Later 
in life he played Luke on the 
Waler Brennan TV show The 
Real McCoys. Even as an adult, 
Crenna still had the high pitched 
voice on TV as Walter. It amazes 
me that all of the performers 
from the radio series went to 
TV, with the exception of Jeff 
Chandler. Robert Rockwell 
stepped in as Mr. Boyton in the 
later years on radio and then 
on TV.

Richard Crenna passed away 
January 30, 2003 of pancreatic 
cancer. But his adolescent voice 
will not be silenced. Listen to 
AM 1370 KDTH's Big Broadcast 
on Sunday nights from 6 to 
midnight and you will hear one of 
our favorites Our Miss Brooks.

M
arch

1953

Down Memory Lane
Exerpts From The Pages Of “Dupaco Meating Post”  A Newsletter Of The Dubuque Packing CompanyM

arch

19
53

Cutting Floor “Irish” Observe St. Patrick’s Day
Members of the Cutting Floor staff who observed St. Patrick’s day are represented by the group snapped by our photographer: Standing (left to right): Robert O’Weizorek, 

Harold McAvernarius, Clarence Hagge, William “Whitey” Powers, Victor O’Shappell and Jake O’Besler. Kneeling: Leonard O’Beauchamp and John McArling. 
(Editors Note: A few “O”s and “Mc”s were added to convert some of the personnel whose Irish lineage was in question.)

Far better it is to dare mighty things, 
to win glorious triumphs even though checkered by failure, 

than to rank with those poor spirits who neither enjoy nor suffer much 
because they live in the gray twilight that knows neither victory nor defeat. 

—Theodore Roosevelt
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Social Security cont. Pg. 16

I was sorry to hear 
about their troubles

From 
the 

Batt 
Cave 71622 325 St. 

Hartland, MN 
56042

Al Batt
Author of “A Life Gone to the Birds”

albatt.com

REDUCING THE RISK FACTOR

Join us every Friday during Lent:
ALL-YOU-CAN-EAT FISH FRY

featuring Pike
Also offering our regular menu 

with Salmon, Cod, 
Orange Roughy & Shrimp

3 miles N. of Iowa–Wisc. Bridge off Hwys 61 & 151 @ 1152 Badger Rd. Hazel Green, WI

CLOSED Sunday and Monday

Tues., Wed., & Thurs.: 4:30 – 8:00 p.m.
Fri. & Sat.: 4:30 – 9:00 p.m.

608-748-4687

An Uplifting Moment cont. Pg. 8

Winter Farmers Market
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Every Saturday Morning 
9 a.m. to Noon, November — April
New location: Still at Kennedy Mall
                             (near Books - a - Million) 

Beef • Pork • Cheese
 Farm Fresh Brown Eggs

Early Riser Meat and Cheese
FARM-RAISED

Thank you for supporting a family farm!

KRISTI'S PERFECT PRODUCE
Potatoes – Garlic – Root Vegetables

A Division of Bellmann Dairy Farm

Winter Market Kennedy Mall9am-Noon

For Affordable Ad Rates,
Call Bill Beutin

563-543-0640

I read a newspaper from 
front to back.

Except for one thing.
When should I read them—

before or after I  read the  
funny pages?

I’m referring to the obituaries.
Not all newspapers carry 

the funnies, which simplifies 
my decision.

The comics make me laugh, 
and laughter is the best medicine. 
I learned early on that laughter is 
good for the soul, unless I did it 
during Rocky Bergner’s general 
science class. Then laughter 
was a capital offense. It was a 
tightrope act deciding when to 
laugh at something a teacher 
said. I wanted to laugh at their 
jokes, but it was difficult to be 
certain when they were trying 
to be funny.

I spoke at a thing where an 
audience member came up after 
I’d concluded, shook my hand, 
and said, “You were hilarious. 
You meant to be, right?”

I felt like a teacher.
I’ve given many eulogies and 

I have learned that laughter and 
tears spend a lot of time together. 
A good life is one in which we 
laugh more than we cry.

You know you are growing 
up when you read the obituaries. 
You are all grown up when you 
take them seriously.

My parents were from Iowa. 
Once they moved to Minnesota, 
they continued to subscribe 
to the Algona newspaper. I 
enjoyed reading the paper, but I 
suspect my parents subscribed 
to monitor who was buying the 
farm, kicking the bucket, cashing 
in their chips, biting the dust, 
shuffling off this mortal coil, or 
joining the choir invisible in their 
old stomping grounds.

I read the obituaries regularly. 
It’s in my genes. Each obituary is 
a history book. Each death is like 
a library burning to the ground. 
Information, knowledge, stories 
and hopes have gone away.

You never know if the deceased 
believed in reincarnation unless 
he comes back and tells you, or 
if he has a takeout menu in his 
pocket as he lies in the casket.

I come from a long line of 
obituary readers.

When her grandkids became 
both rambunctious and raucous, 

Grandma turned her hearing 
aids off. We could tell because 
the whistling stopped. Grandma 
had selective hearing. She heard 
what she wanted to hear. And 
what she wanted to hear was 
not a lot of noise produced by 
her grandchildren.

I remember a sweltering 
day in her small-town Iowa 
home, which was completely 
free of air conditioning. One 
youngster, who shall remain 
nameless,  threw a temper 
tantrum, which might have 
been a temperature tantrum 
due to the heat. He wanted ice 
cream. Grandma quickly ran 
out of patience with “I want.” 
Kids always want things they 
don’t have because it makes 
no sense to ask for things they 
already have. Grandma thought 
too many possessions led to too 
much dusting. Whining got 
on her nerves. It wasn’t our 
fault. Grandma left her nerves 
lying all over the place. It was 
impossible not to get on them.

Grandma told us to sit down.
When Grandma told us to sit 

down, we sat down.
G ra n d m a  g rab b e d  t h e 

Algona newspaper and read the 
obituaries aloud. She didn’t read 
the obituaries of young people. 
They were too sad. She had lost 
a child. She had plenty to read. 
Grandma’s crowd was dropping 
dead in droves. The deceased 
whose life stories she described 
were strangers to me. And they 
were ancient—some were well 
into their forties.

I remember thinking, “Does 
every grandmother read the 
obituaries to her grandkids?”

But the readings caused us to 
settle down.

It was difficult to concentrate 
on being a brat while someone 
was reading about the one who 
had passed away, and those 
who had either survived him 
or preceded him in death. Good 
behavior was the norm when 
hearing an obituary read while 
an ancient phonograph played 
Hank Williams singing, “No 
matter how I struggle and strive. 
I'll never get out of this world 
alive,” in the background.

Grandma tossed in bits 
and pieces she knew about the 
decedents. She turned the obits 
into extended eulogies. She made 
them into stories.

T h a t ’s  w hy  I  re a d  t h e 
obituaries today.

T h e y  k e e p  m e  f r o m 
throwing tantrums.

Then I read the funny pages. 
Not every paper carries them, 
but I find them somewhere. 

I need the funnies.
©️Al Batt 2026

pass through your garden then 
consider planting varieties  
of Milkweed. 

In the end,  what really 
matters is to offer our butterfly 
and insect friends a wide palette 
of colorful flowers to attract 
them into our gardens. They 
all seek the same thing: nectar. 

What we seek from them is 
pollination. In each case, if one 
does not get what it needs it will 
die out. That said, I suggest we 
do all we can to increase both 
the butterfly and other insect 
populations that worldwide 
pollinate all of our foodstuffs and 
help to keep us on this planet as 
well as themselves.

Plant Talk from Pg. 11

M o s t  m i s t a k e s  m a d e 
by declarer are due more to 
carelessness than lack of skill. 
As a case in point, consider 
today’s deal where South got to 
six hearts and West led a spade.

Declarer won the jack with 
the king, cashed the ace of 
trump, then led a low trump to 
the queen. When West showed 
out, South realized that the slam 
was in jeopardy. Although he 
could get rid of his club loser on 
one of dummy’s spades, he might 
still lose a diamond trick as well 

as a trump trick.
South therefore decided to 

leave a trump in dummy as he 
tested the diamonds. At trick 
four, he led a diamond to the ace 
and another to dummy’s queen, 
but East ruffed and returned 
a trump, and South had to go 
down one.

Had declarer given a bit more 
thought to the matter after the 
hearts failed to break, he would 
have made the contract. Instead 
of leading a low diamond to 
the ace at trick four, he should 
have cashed dummy’s queen of 
diamonds first before leading 
another diamond from dummy 
at trick five. This would have left 
East with no recourse.

If he ruffed, declarer would 
follow low and later draw East’s 
last trump to wrap up the 
contract. And if East did not ruff, 
South would win the diamond 
with the king, cash the A-Q of 
spades, discarding a club, and 
then lead dummy’s last diamond.

Again,  East would find 
himself between the proverbial 
rock and a hard place. If he 
ruffed, it would be all over; if he 
did not ruff, declarer would win 
with the ace and ruff the nine of 
diamonds in dummy. Whatever 
East did, South’s only loser would 
be a trump trick.

©2026 King Features Syndicate Inc.
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If you have an item and you would like to know what it is worth, send 
digital pictures with a brief description to paulhconnor@gmail.com, or 
make an appointment to visit me at 201 North Commerce Street, Galena, 
IL. Be sure to check out our website at www.ezsellusa.com.

      What’s it
WORTH on 

Japanese Satsuma Ware Squat Vase
Japanese Satsuma ware is a 

highly prized style of Japanese 
pottery that originated in the 
Satsuma Province, now part 
of modern-day Kagoshima 
Prefecture, in southern Kyushu. 
Known for its intricate designs, 
rich history, and distinctive 
creamy, crackled glaze, Satsuma 
ceramics have captivated 
collectors around the world. 
Among the various forms 
produced, the squat vase is a 
unique and visually appealing 
example, embodying both the 
artistry and technical prowess 
of Japanese potters.

Satsuma ware traces its 
origins to the late 16th century, 
when Korean potters were 
brought to Japan following the 
Japanese invasions of Korea 
(1592–1598). Over the centuries, 
Satsuma pottery developed 
distinct characteristics, with 
early pieces being simple and 
utilitarian, and later works—
especially those produced in 
the late Edo (1603–1868) and 
Meiji  (1868–1912) periods—
featuring elaborate hand-
p a i n t e d  d e c o r a t i o n  a n d  
gold embellishments.

T h e  s q u a t  v a s e  i s  a 
distinctive vessel  shape in 

Satsuma ware,  defined by 
i t s  b r o a d ,  r o u n d e d  b o d y, 
relatively short  neck,  and 
narrow mouth.  This  form 
allows for a generous surface 
a re a ,  m a k i n g  i t  i d e a l  fo r 
displaying elaborate painted 
s c e n e s  a n d  m o t i fs .  S q u a t 
vases are admired for their 
balanced proportions and 
tacti le  presence.  The vase 
pictured here was a recent 
i t e m  fr o m  a  l o c a l  E s t a t e 
cleanout. The Vase sold for 
$250.00 and found a home in 
Carlsbad, California.

Irish beverages and food will be available for purchase
$10.00 Donation (under 12 - free)

Join us for the August 22, 2026 Dubuque Irish Hooley Music Festival

12th Annual 

St. Patrick’s Day Irish Party
Saturday, March 14, 2026 • 4 pm – 9 pm

HAPPY’S PLACE, 2323 ROCKDALE ROAD
Irish entertainment begins at 5:00 including:

Dubuque Fire Pipes & Drums 6:00 • Irish Dancers 7:00

• Ballyheigue (5:00-8:00)

AOH is the oldest and largest Irish Catholic organization in the United States. AOH is a place to meet like-minded Irish Americans who share the same values and beliefs of Friendship, Unity, and Christian Charity. 
The loyalty of the Irish are bound to the principles of their adopted land in America. In any case, AOH members are best described by the statement, “To be Irish is a Blessing, To be a Hibernian is an Honor.”

The Ancient Order of Hibernians

Shamrock Imports
391 Bluff Street

Cable Car Square
Dubuque, IA. 563-583-5000

Butt’s Florist
3220 Dodge St.• 563-583-3551

Now O� ering
Permanent Jewelry

www.butts� orist.com 
VETERAN OWNERS
Nate and Lisa Penny

“Personalized Service Since 1958”

Shamrock Jewelers
432 West Fourth Street

Cable Car Square
Dubuque, IA.  563-582-2968

The Calico Bean Market
Bulk Foods

Homemade Peanut Butter
352 Bluff St.  563-557-8159

www.calicobeanmarket.com

Monk’s Kaffee Pub
373 Bluff Street
Ph 563-585-0919

Organic coffee & full bar

Happy’s Place
2323 Rockdale Road

563-556-9734
happysplacedubuque.com

Sponsored by Ancient Order of Hibernians (AOH) Dubuque County Division #2 and the Lady AOH Dubuque County Division #1

The Golden View
The Community Paper

For Active Adults
563-543-0640

Rehabilitation services   
Hospice care  

Long term care
Skilled nursing care

careinitiatives.org
2935 Kaufmann Avenue  |  563.556.0673
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PHOTO CREDIT: Donna Erickson
Bake a Cherry Pie 

With Lattice Crust

Corned Beef 
and Cabbage

Cremer’s 
Cooking 

Tips

Box Office Open 9 a.m. to 1 p.m. Phone: 563-652-9815
Purchase Tickets online at www.ohnwardfineartscenter.com

Tickets can also be purchased at Osterhaus Pharmacy and the Maquoketa State Bank Main Offi  ce.

1215 East Platt St., Maquoketa, Iowa 52060
Drew Art Gallery & Gift Shoppe • Kopel Theatre

The Highwaymen 
LIVE

Saturday, April 18, 2026 
7PM

Perhaps the greatest country music super group in history, the Highwaymen traveled the world 
performing country music to millions of fans. Your audience will watch in amazement as each song, 
one hit after another is sung just as if they were seeing the original band perform. This music tribute 
show is full of upbeat, honky-tonk hits like Ring of Fire, Dukes of Hazard, and On the Road Again.

Relive The Magic... Of The Greatest Country Music Super Group Of All Time. Willie, Waylon & Cash... 
The Highwaymen Live.

Tickets: $40 (in advance) $45 (at the door). 
Students (18 & Under) Tickets: $40 (in advance) $45 (at the door)

A Peace of My Heart
Janice Joplin Tribute

featuring Laura McDonald
with opening band SECRETS

Saturday, March 21, 2026 • 7PM
Take a walk back into time and “The summer of love“ as Onward Theater presents “Peace of My Heart” 
The songs of Janis Joplin! Fronted by the powerful vocals of Laura McDonald! She joins the stage 
with Award Winning Billboard Artist Bobby Messano and his band! Playing all of Janis’s greatest 
hits! Laura embodies Janis like no other! while doing her most iconic songs. Piece of my heart... 
Summertime... Bobby Magee. Cry Baby... Ball n chain...to name a few. Leaving her audience to feel 
as though Janis was in the room. Take a trip to her glory days of “Monterey Pop “ and Woodstock 
when Janis shined and became one of the most iconic female vocalists of all time! You will not want 
to miss this show!!

Tickets: $25 (in advance) $28 (at the door). 
Students (18 & Under) Tickets: $15 (in advance) $18 (at the door)

Ingredients

Directions

4  m e d i u m  p o t a t o e s,  p e e l e d  
and quartered
1  p o u n d  c a r r o t s ,  c u t  i n t o  
large chunks
1 onion, cut into wedges
3 cups water
2 tablespoons sugar

2 tablespoons cider vinegar
3 cloves garlic, minced
½ teaspoon ground black pepper
1 (3 pound) corned beef brisket  
with spice packet, cut in half
1  s m a l l  h e a d  c a b b a g e ,  c u t  
into wedges

Gather all ingredients.
Place potatoes, carrots, and 

onion into a 5 or 6-quart slow 
cooker. Combine water, sugar, 
vinegar, garlic, black pepper, 
bay leaf, and contents of spice 

packet in a small bowl; pour over 
vegetables. Top with beef brisket 
and cabbage.

Cover and cook on Low until 
beef and vegetables are tender, 8 
to 9 hours. Serves 6. GIFT CERTIFICATES AVAILABLE
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 Voted Best 
 Retail 
 Meats 

 731 Rhomberg
 (563) 583-6589

 Tues.-Sat. 11-5
 Closed Sun. & Mon.

 WE
 DELIVER!

 All prices subject to change. 
 While supplies last.

 EA

 S URF  & T URF  M EAT  B OX

 $ 100
 4 LB. WHOLE BEEF TENDERLOIN
 (2) 12 OZ. NEW YORK STRIPS
 5 LB. BOX COD LOINS
 (2) 8 OZ. SALMON FILETS

  DD  EELLII    LL  EENNTT    SS  PPEECCIIAALLSS  DD  EELLII    LL  EENNTT    SS  PPEECCIIAALLSS D ELI  L ENT  S PECIALS
 COD FILET • EGG SALAD

 MAC & CHEESE • TUNA SALAD

 HERRING CUTLETS IN WINE SAUCE

 SMOKED FISH
 CARP • SALMON • LAKE TROUT

 CHICKEN NOODLE
 WISCONSIN CHEDDAR

 BROCCOLI CHEESE
 CLAM CHOWDER

 HOMEMADE CHILI
 ALSO AVAILABLE

 FROZEN SOUPS

  HH  EEAATT    &&   EE  AATT  HH  EEAATT    &&   EE  AATT H EAT  &  E AT
 ITALIAN BEEF • BBQ PORK 

 SLOPPY JO • TURKEY & DRESSING

 PREMIUM SEAFOOD
 The Best SEA SCALLOPS
 Salmon • Cod • Shrimp

 Tuna Steaks • Barramundi

 PUB STYLE
 BATTERED COD . . . . . . . 5 Lb. Bag 

 $ 4 99 3-4 Oz. - $ave  $ 10 per bag
 LB.

 BUY EARLY    GET THE BEST
 CORNED BEEF BRISKETS

 FLATS • ROUNDS
 REUBEN SANDWICH  $ 3.49

 FISH & CHIPS   

 FROZEN
 BEEF TENDERLOIN . . . . . . . . .

 $ 8 99
 LB. 4 lb. Avg.

 FRENCH FRIES
 Waffle • Krinkle Cut • Shoestring
 Sweet Potato • Battered (Crunchy)

TUE.-FRI. 11–5 • SAT. 9-3 • CLOSED SUN. & MON.

 C
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 731 Rhomberg
 (563) 583-6589
 Tues.-Fri. 11-5; Sat. 9-3

 Closed Sun. & Mon.
 WE

 DELIVER!
 All prices subject to change. 

 While supplies last.
rrs TM

 OVEN ROASTED PARTY WINGS  sauce ready
 10 Lb. box  $ 20.90  ea.  SAVE  $ 10.00

 5 Lb. bag  $ 3.99  lb.

 KC WILD WINGS - Bone-in Pork Shanks
 5 Lb. bag  $ 19.95  ea.  SAVE  $ 5.00

 SMOKED PORK BACK RIBS  $ 5.99  lb.
 SAVE  $ 2.00 PER LB.

 POPCORN CHICKEN 5 Lb. bag  $ 14.95  ea.

 MAC & CHEESE 5 Lb. bag  $ 14.95  ea.
 POTATO BRAVO ‘OLE 5 Lb. bag  $ 9.95  ea.

 WAFFLE FRIES 4.5 Lb. bag  $ 11.21  ea.
 HASHBROWN PATTIES  20 Ct.   $ 4.99  ea.

 Save  $ 5

 WINGS - RIBS & THINGS

 CHEDDAR BAKED POTATO
 BROCCOLI CHEDDAR

 TOMATO BISQUE
 WHITE BEAN & BEEF STEAK

 CORN & GREEN CHILI BISQUE

 FROZEN SOUPS

  HH  EEAATT    &&   EE  AATT  HH  EEAATT    &&   EE  AATT H EAT  &  E AT
 ITALIAN BEEF • BBQ PORK 

 SLOPPY JO • TURKEY & DRESSING

 HOMEMADE CHILI

  DD  EELLII    LL  EENNTT    SS  PPEECCIIAALLSS  DD  EELLII    LL  EENNTT    SS  PPEECCIIAALLSS D ELI  L ENT  S PECIALS

 HERRING CUTLETS IN WINE SAUCE

 CALL AHEAD FOR SMOKED 
 CARP & SALMON

 COD FILET • MAC & CHEESE

 COLD WATER
 ATLANTIC COD LOINS

 $ 8 99
 LB.

 WHOLE
 BEEF TENDERLOIN . . . . . . .

 $ 13 99

 CUT &  WRAPPED FREE! BEST DEAL IN TOWN!

 LB.
 WHOLE BEEF TENDERLOIN FROZEN...9.75 LB.

 WHOLE
 BEEF TRI TIP . . . . . . . . . . . . . . .

 $ 5 99
 4 PIECE BAG  LB.

 BONE-IN
 BEEF SHANK MEAT . . . . . . .

 $ 3 99
 LB.

 PREMIUM SEAFOOD
 The Best SEA SCALLOPS
 Salmon • Cod • Shrimp
 Catfish • Black King Fish

 4 Oz. - 10 Lb. Box 

Delivery Now Available!

 BUY EARLY    GET THE BEST
 CORNED BEEF BRISKETS

 FLATS • ROUNDS

 FROZEN SOUPS

  HH  EEAATT    &&   EE  AATT  HH  EEAATT    &&   EE  AATT H EAT  &  E AT
 ITALIAN BEEF • BBQ PORK 

 SLOPPY JO • TURKEY & DRESSING

 HOMEMADE CHILI

  DD  EELLII    LL  EENNTT    SS  PPEECCIIAALLSS  DD  EELLII    LL  EENNTT    SS  PPEECCIIAALLSS D ELI  L ENT  S PECIALS

 HERRING CUTLETS IN WINE SAUCE

 CALL AHEAD FOR SMOKED 
 CARP & SALMON

 COD FILET • MAC & CHEESE

 PREMIUM SEAFOOD
 The Best SEA SCALLOPS
 Salmon • Cod • Shrimp
 Catfish • Black King Fish

OL’ FASHION TOMATO
WISCONSIN CHEDDAR
BROCCOLI CHEDDAR

TUSCAN POTATO & SAUSAGE
CORN & GREEN CHILI BISQUE

FRENCH ONION

Great for the Air Fryer                             2 LB. BAG

BREADED SHRIMP  $1598

 C
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 731 Rhomberg
 (563) 583-6589
 Tues.-Fri. 11-5; Sat. 9-3

 Closed Sun. & Mon.
 WE

 DELIVER!
 All prices subject to change. 

 While supplies last.
rrs TM

 OVEN ROASTED PARTY WINGS  sauce ready
 10 Lb. box  $ 20.90  ea.  SAVE  $ 10.00

 5 Lb. bag  $ 3.99  lb.

 KC WILD WINGS - Bone-in Pork Shanks
 5 Lb. bag  $ 19.95  ea.  SAVE  $ 5.00

 SMOKED PORK BACK RIBS  $ 5.99  lb.
 SAVE  $ 2.00 PER LB.

 POPCORN CHICKEN 5 Lb. bag  $ 14.95  ea.

 MAC & CHEESE 5 Lb. bag  $ 14.95  ea.
 POTATO BRAVO ‘OLE 5 Lb. bag  $ 9.95  ea.

 WAFFLE FRIES 4.5 Lb. bag  $ 11.21  ea.
 HASHBROWN PATTIES  20 Ct.   $ 4.99  ea.

 Save  $ 5

 WINGS - RIBS & THINGS

 CHEDDAR BAKED POTATO
 BROCCOLI CHEDDAR

 TOMATO BISQUE
 WHITE BEAN & BEEF STEAK

 CORN & GREEN CHILI BISQUE

 FROZEN SOUPS

  HH  EEAATT    &&   EE  AATT  HH  EEAATT    &&   EE  AATT H EAT  &  E AT
 ITALIAN BEEF • BBQ PORK 

 SLOPPY JO • TURKEY & DRESSING

 HOMEMADE CHILI

  DD  EELLII    LL  EENNTT    SS  PPEECCIIAALLSS  DD  EELLII    LL  EENNTT    SS  PPEECCIIAALLSS D ELI  L ENT  S PECIALS

 HERRING CUTLETS IN WINE SAUCE

 CALL AHEAD FOR SMOKED 
 CARP & SALMON

 COD FILET • MAC & CHEESE

 COLD WATER
 ATLANTIC COD LOINS

 $ 8 99
 LB.

 WHOLE
 BEEF TENDERLOIN . . . . . . .

 $ 13 99

 CUT &  WRAPPED FREE! BEST DEAL IN TOWN!

 LB.
 WHOLE BEEF TENDERLOIN FROZEN...9.75 LB.

 WHOLE
 BEEF TRI TIP . . . . . . . . . . . . . . .

 $ 5 99
 4 PIECE BAG  LB.

 BONE-IN
 BEEF SHANK MEAT . . . . . . .

 $ 3 99
 LB.

 PREMIUM SEAFOOD
 The Best SEA SCALLOPS
 Salmon • Cod • Shrimp
 Catfish • Black King Fish

 4 Oz. - 10 Lb. Box 

P r e p a r e  a  l u s c i o u s , 
mouthwatering cherry pie with 
lattice crust for a memorable 
dessert. It might not be cherry 
season, but when you thaw 
frozen,  pitted,  dark sweet 
cherries for this filling, you’ll 
enjoy a fresh taste of summer in 
the middle of February! Serve it 
up warm with a scoop of vanilla 
ice cream, then have fun telling 
your kids how the cherry tree 
found its place in American lore.

CHERRY PIE WITH 
LATTICE CRUST

2 rolled-out rounds of pie dough, 
such as Pillsbury refrigerated pie 
crusts from the dairy case of your 
grocery store

5 cups frozen, pitted, dark sweet 
cherries, thawed and drained

1/4 cup all-purpose flour
1 cup sugar (or to taste)
1/4 teaspoon lemon juice
2 drops almond extract (optional)

Heat oven to 425 F. Press one 
of the dough rounds into the 
bottom, up the sides, and beyond 
the rim of a 9-inch pie dish.

Combine the flour and sugar 
in a medium bowl. Place the 
drained cherries in a large bowl. 
Add the mixture to the cherries 
and toss gently. Add lemon juice 
and almond extract, then toss.

It’s time to weave the lattice 
crust. Set remaining pie-crust 
round on a work surface. Using 

a pizza cutter, cut into 10 even 
strips, each a half-inch wide. 
Your kids may wish to use a ruler 
as a guide.

Place five of  the strips 
evenly spaced out and parallel 
across the pie. Starting with 
the first strip, loosely fold every 
other strip halfway back. Place 
another long strip perpendicular 
to the five strips over the middle 
of the filling. Fold the three strips 
that you folded halfway back 
over this cross strip.

Now fold the two strips under 
the cross strip halfway back. 
Place a second perpendicular 
strip crosswise over the pie and 
turn the folded strips over it like 
before. Repeat with one more 
strip. Now do the same for the 
other half of the pie until the 
weaving is complete.

Trim and fold the strip ends 
into the bottom crust and crimp 
the edges. Bake for 10 minutes, 
then reduce the heat to 325 F. 
Continue baking for 40 minutes, 
until crust is golden and filling is 
bubbling around the edges.

Cool. Serve with a scoop of 
vanilla ice cream.

• • •
Donna Erickson creates 

relationships and community 
through food and fun. Find more 

to nourish and delight you at 
www.donnaerickson.com. 

© 2026 Donna Erickson
Distributed by King Features Synd.

GUARANTEED
Life Insurance
up to $20,000.00
Modifi ed Whole Life Insurance from Physicians Life Insurance Company

*Ages may vary by state. Guaranteed for one of these life insurance policies.  Benefi ts reduced fi rst two years. Insurance Policy L770 (ID: L770ID; OK: L770OK; TN: L770TN).6236

Cash to help pay your funeral, medical bills 

or other fi nal expenses.

• Guaranteed acceptance for ages 45 to 85*

• No medical exam, no health questions

• Lock in your rate for life

*Ages may vary by state. Guaranteed for one of these life insurance policies.  Benefi ts reduced fi rst two years. Insurance Policy L770 (ID: L770ID; OK: L770OK; TN: L770TN).

Find out how affordable this coverage can be — 
Call for your FREE Information Kit

1-844-999-1074
or go to life55plus.info/golden

 Plus — you’ll also get a FREE Final 
Wishes Planner just for calling!
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BULLETIN BOARD
Here’s 

My Card

Go Figure!  answers

SUDOKU Answer

SUDOKU
by Linda Thistle

2955 Kaufmann Ave., Dubuque

Aff ordable rents to qualifi ed lower income senior citizens 62+ 
and persons with disabilities that meet federal income guidelines.

Please call Tiffany for information 
& application 563-583-7678

“Skip” Breitbach Feeds
Balltown, Iowa

Skip will deliver all your lawn seed 
and fertilizer needs.

Phone: (563) 552-2393

Think Spring

Spruce up your lawn

Your Local Real Estate Expert!

SO   LDSO   LD
SARA POST

REALTOR LICENSED IN IOWA AND ILLINOIS
 563-845-1583

REMAX
ADVANTAGE

 Model Railroad Show & Swap Meet
 Sat., March 77 • 9:00am-2pm
 Dubuque County Fairgrounds, 4-H Building

 Sponsored by TLR Southeastern 
 Division of the NMRA. 563.663.0857

 For Model Railroaders to Buy, 
 Swap & Sell to Fellow Hobbyists

 FOOD AVAILABLE

 $ 55 Admission
 12 & Under Free w/paid adult

We Buy Houses For Cash!

Call (877) 851−3347

Liz Buys Houses Connects Home Sellers 
with Legitimate Cash Buyers Nationwide! 

No Repairs. No Fuss.
• Fair Cash O� er
• Quick Closing
• No Realtor Fees

• No House Repairs
• Simple Home Sale
• Convenient Closing Date




