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Come for the food... Stay for the beer!

Editor’s Note...

tg’s PUB-lication is @ monthly publica-
tion of the contemplational thoughts
of tg's Restaurant and Pub patrons
and employees. It was created to
give some entertaining readings, a
little history, and to keep you up-to-
date on what's new and when it's
happening.

We welcome suggestions and contri-

butions submitted at:
tgskenosha@yahoo.com.

The opinions expressed in this PUB
-lication reflect those of the writers
and not the owners or operators of
tg’s Restaurant and Pub.

If you "LIKE" us, find us on
facebook or visit us at
www.tgskenosha.com

FYI.. You can NOW
download The PUB on our
Website.

We will be closed Easte,
Sunday, April 24th.¢

tg's would like to wisha
of our friends and family a

very Happy Easter!
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Welcome Ahoard, Chef Jeremy Moore!

Friday Nights are the conclusion of one’s
workweek and the beginning of the weekend.
Friday calls for celebrations, which usually
begin with a good meal and some cocktails.
That’s where we come in, especially during
Lent, people depend on our Friday Seafood
Entrées as a part of a tradition that can carry
them through the week and leave them long-
ing for next Friday Night. tg’s Friday nights
have been a perfect start to your weekends
for many years, and we would like to intro-
duce you to the newest member of our Friday
night team, Jeremy Moore.

We are excited to have the opportunity to
work with Jeremy and for Kenosha’s diners to
enjoy his delectable dishes. Jeremy has been
classically trained in French Cuisine. His pref-
erence, however, is contemporary American
food. His goal is to utilize local food and offer
Kenosha a chance to try different things that
are usually unavailable in most pubs in our
area. When Harbor Market opens, he plans
to use all fresh and local ingredients in his

dishes and for every component of his plates
to compliment each other. In his own words,
he says “my dishes have to be eaten alto-
gether to get the most of your experience.”
His belief that Americans know good food is
one of the many reasons why we are excited
to have him as a part of tg’s team. Did we
forget to mention that he has also appeared
on The Food Network’s Iron Chef? When
talking to Jeremy, you meet a down-to-earth
guy who has an extensive background in the
culinary industry, working at the world-
renowned Blackbird and Moto, in addition to
stints as a private chef, and now tg’s! It's
obvious that his passion for all things good
translate on his plates, and one of his per-
sonal favorites is anything pork. Jeremy says
that he “LOVES, LOVES, LOVES” making
homemade sausage, which is something that
we can look forward to as well! Stop by on
Fridays from 5 p.m. - 9 p.m. to enjoy the col-
laborative efforts of Jeremy and Sherry’s
kitchen that make up tg’s Friday traditions.

Thanks o St
Sharing your Service
S.0.S. and tg's would like to thank everyone for their time
and company on March 10th at the Kenosha Achievement
Center’s annual Spaghetti Dinner! We had a lot of fun and
there was a great turnout! The Kenosha Firefighters cook-
ing was delicious, and the friends and staff of the KAC
were the highlight of the evening. We would like to offer a
warm “thank you” to those who volunteered their time:

Erica Clelland, Angela Cook, Ben DeSmidt, Shannyn
Franklin, Larry Hinds, Jeff Mauer, Joseph McAlhany,
Jenny McBride, Sherry Revis, Theresa Revis, Dan Smith,
Penny Stage, J.P. Studdard, Donna and Cheryl.

S.0.S is honored to have these wonderful troops! If you or
someone you know needs the assistance of S.0.S., con-
tact us on Facebook/S.0.S. or tgskenosha@yahoo.com

bioryl & Frani's

AUTISM BENEFIT

On Saturday April 2nd tg's is hosting our 3rd annual
Autism Benefit. Autism is a neurobiological disorder thaf
affects 1 in 110 individuals and typically lasts throughout a
person’s lifetime. Symptoms can range from mild to se-
vere, and still much is unknown about this disorder. That's|
where we as a community come in: To support the effort
for answers and awareness. Sponsors Frank and Cheryl
Parise in conjunction with tg's are honored to throw this|
bash for Autism Awareness. Starting at 1 p.m., the New
\Vinyls will kick off the festivities with their legendary rock n'
roll tunes. Bring along your instrument and join in on the
jams! Raffles and prizes occur throughout the day and of
icourse a lot of fun. All proceeds are to benefit the Kenosha
Unified Schools. This is not only your chance to make al

difference, but also your chance to get your boogie on!
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The Food Dude

Michael Schumacher

I've heard the whispers—shouts, actually—about my going
whole-hog at summertime pig roasts, and [ have to admit that
it hurts.

[ am, after all, a sensitive guy

I love bunnies, I hold hands with fellow demonstrators and
sing “Kumbaya” at rallies, I try to act genuinely interested
when little old ladies insist on explaining the finest details of
their latest bouts of diverticulitis.

Lord knows I try.

So when people suggest that | might—ahem!—overindulge
when it comes to my pork consumption at our annual rites of
summer, | get a tad defensive. I can honestly say thatI've
never eaten an entire roasted pig in one sitting.

Lord knows, I've tried.

[ was deeply saddened when I heard that the pork industry
announced that it was dropping its “other white meat” cam-
paign. Iloved that campaign. It made me feel as if | was con-
suming something healthy when [ was glomming down on a
bag of pork rinds. I felt as if | was doing something righteous
when [ downed a pig’s ear sandwich. I believed that I was
paying testimony to good eating...

Well, you get the point.

Which brings me to the point—finally!—of this month’s in-
stallment: the Food Dude’s total appreciation of two of tg’s
regular pork entries on its menu.

I'm talking, of course, of the Grilled Pork Chop Sandwich and
the Kalua Pig Sandwich, two menu items totally worthy of a
lunchtime visit of our favorite restaurant and pub.

Pork chop sandwiches are becoming staples of taverns eve-
rywhere, and as one who has tried them on a number of occa-
sions, in a number of places, I offer one caveat: if not

prepared properly, they can be as tough as the aforemen-
tioned pig’s ear sandwich. You know what I'm talking about.
You take a delicate bite, only to yank the entire chop from the
bun in one piece. That might be a good look on a Cairn terrier,
but it’s quite unbecoming, say, when you're trying to explain
your latest earthshaking idea to a skeptical boss over lunch.

Fortunately, [ have not had this embarrassing experience
with the pork chop sandwich at tg’s. It’s a nice-sized portion,
tender, and very tasty. It's normally dressed with grilled on-
ions and a honey mustard sauce, but for something a little
different, beg the cook to add a touch of liquid smoke. Add an
order of sweet potato fries and you've got a top-notch lunch.
(Or, for those of you trying to fool yourselves into believing
that there’s still time to the weight necessary to squeeze into
that beach-thingy this summer, order the sandwich, sans bun,
with a cup of soup. You won’t be sorry.)

The Kalua Pig has its own bit of tg’s history. Back in the
days when David Palmer had the bar, the Kalua Pig Sandwich
was an occasional Saturday night offering but not part of the
regular menu. Customers asked for it often enough to be
downright annoying, which is to say that David, ever the quick
study, decided that it might be a good idea to include it on the
day-to-day menu.

The sandwich has always been one of my tg’s favorites. It's
almost obscenely simple pulled pork, a touch of smoke, a slice
of grilled pineapple, and a bun, but the simplicity might be its
beauty. It comes with potato chips, but as with the pork chop
sandwich, it’s best served with an order of sweet potato fries
or an order of onion rings. Unlike the pork chop sandwich,
however, it is not available without a bun, which is a good
thing: the Food Dude tried it this way one time, and it made
an unsightly mess on the front of his favorite t-shirt.

[ know that there are plenty of these sandwiches in my fu-
ture.

[ just have to learn to ignore those pithy comments about
how I really am what I eat.

Indeed.

SUlda Fu DaY

Spring has sprung!

Warm weather lends you the
time to stop and smell the
roses... or to stop by tg's. We're
FINALLY back to being open on
Sundays... That's right! We are
NOW open on Sundays from 12
p.m. - 8 pm. With 50¢ off
Lori’s Famous Bloody Marys
and great food, you can’t go
wrong. So, stop by! Unwind
from youre week, share some
camaraderie with the locals, and
just have a good ol’ time!

GUEST CHEES

MIRO & JURI

Stop by Saturday, April 16 for
Guest Chets Miro and Juri: Little
Europe @ tg's. Wiener Schnitzel,
homemade sausage, potato pan-
cakes, and red Cabl)age 801116181’1!
Dinner Served at dp.m.

i snot
Ha p

Laughter
happi nessé

temporary insanity.

fi Jimmy

t empo
pines
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April 1

SUIDIET

From Minneapolis. “Lyrically
driven music of substance’
best describes this raw and
beautifully harmonious duet.”

(thesuddenlovelys.com)

April 8

“Acoustic musical act featur-
ing Jeff Stevens and his
Daughter  Abigail. Cello,
guitar, congas, Djembe, keys,

A| etc. Playing a wide variety of

music.”

April 15

From Milwaukee: “Gypsy
Folk Blues, kick your ass
Blue Grass.”

yApriI 22
0

“The rock/reggae/pop quartet
takes all the smash hits from
the 60's, 70's, 80’s, 90's and
today, and transforms them
into an entirely new tonality and
style.”

April 29

‘Country, Blue Grass, Pop
Rock, Blues, and Soul.”

April 2

FRANK

Frank Falduto and his
Patio Daddi-O’s are an
acoustic/blues/roots
music trio.

April 9

| Classic Rock/ Pop: A

classic rock favorite
of tg's

April 16

gwnhome
@[%?SM@@E@S

“Eclectic mix of Ameri-
cana, blues, rockabilly,
originals, folk, gypsy
jazz and rock.”

SECOND SATURDAY
Celebrating the best of down|
town Kenosha, we are pleas¢q
to announce that 2nd Satu
days have been extended
tg's! Come on down and en
joy the festivities of Kenoshg
with live music, art shows,
and fun; we are the perfeg
place to add to your down
town travels!  With drink
specials and our feature

Saturday food specialties, w
are the perfect accompan
ment to 2nd Saturdays! Se
you there!

LOST

Tall vodka & tonic. If found,
please bring to Theresa at thg
other end of the bar.

FOR SALE

Pasta Trees, imported fro
Parma, lItaly Estate grown
trees are now available i
the United States! Impres
your friends and family with
homegrown pasta straig
from your own backyard!
Many sizes available. Don'
want spaghetti? That's 0.k
for a limited time only you
can purchase aini Penne
Pastabush! For more infor-
mation contact Janice Erick
son directly
found sitting on the fifth
barstool from the back doo
of tgbs dri
Whiskey strait up. Two yea
warranty included with pur-
chase of her next beverage.

i §igK in Herogha

i ClaSSifiedS

CONGRATULATIONS!
Congratulations to The Rallo
Family for your new little
bundle of joy,
Delany Jane!
-Your

COSMIC RAILROAD
THATO S RI GHT!
Back é So, s
urday, April 30th and get your
groove on with the legendary
AiCOSMI C RAI L
There wild/l be
But, no worries, we will have
$3 tgds
BOMBS!

DESPERATLY SEEKING.

Newly SWF, longing for
Kenosha Area Pipes &
Drums traveling bouncer.
You know who you are:) |
still canot
ment that only YOU and |
shared during The Kenosh3
Area Pipes & Drums per-
formance of Amazing Grace.
|l 6ve been rel
day, ...every hour, ...every
minut e, éand
since that most incredible St.
Patrickoés Day
and will NEVER be broken.
If you would like to rekindle
that unforgettable spark...
8 hmé s b aucsku atl ol
ask for the bartender that
makes the MOST famous

- IWihoub &
doubt, theyol
wh o youodr e t
Anxiously waiting!

friendp

pitchig
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April 23

“The Tim Allen Band is a
combination of madcap buf-
foonery and a colorful variety of

music rarely offered in such

depth by a four-piece ensem-

| ble”

April 30

Rock/Jam/Psychedelic

“A band, a show, a song....
This is the best way to
explain ‘Cosmic Railroad.”

““The closest point of theApril Fools Day tradition can be”
traced to France in the year of 1582. Before that year, the,
New Yeards celebration beg
eight days ending on April 1st. However, with the reform

, of the calendar underCharles IX, the Gregorian Calendar.
was introduced and the New Year was moved to January

| 1st. Communication was usually done by foot, and many
did not receive the news of the updated calendar for sey-
eral years, and still others refused to accept the new calen-

| dar and thus were labeled as "fools" by the general popu-
| ace. Ri di cul ed and often
| Fools day was born and is celebrated around the world.

- — - =

== e =
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Drink Specials
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