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tg‟s PUB-lication is a 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 
cont r ibut ions  submitted to:          

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 

Send us your email address 

to tgskenosha@yahoo.com for 

your monthly issue of tg’s 

PUB-lication! 

 

tg’s will be closed Mon-
day, July 4th for the holi-

day.   

Please be safe and happy! 

When July rolls around, usually the first thought that comes to 
mind is the celebration of Independence Day.  We gather with 
family and friends for picnics and fireworks, all in the celebration of 
our freedom.  We are a nation who holds dear to "United We 
Stand" and our forefathers‟ ideals have been ingrained in our DNA 
for over 200 years. "We hold these truths to be self-evident, 
that all men are created equal, that they are endowed by their 
Creator with certain unalienable Rights, that among these are 
Life, Liberty and the pursuit of Happiness...".  With The Decla-
ration of Independence and the Constitution, our true existence in 
the United States gives cause for celebration everyday, not only 
on the 4th of July, but you can exercise your "certain unalienable 
Rights" here at tg's. The tg's Bill of Rights that is. So, without fur-

ther ado we set forth the tg‟s Bill of Rights. 

A Diner‟s Bill of Rights 
 

1. The right to have your reservation honored 
2. The right to have enough light to read the menu 
3. The right to be served until the restaurant's advertised closing 
time 
4. The right to the food you ordered at the temperature the chef/
cook intended  
5. The right to clean flatware and glassware 
6. The right to hear your dining companions when they speak 
7. The right to water 
8. The right to salt and pepper 
9. The right to prompt and courteous service 

10. The right to quality and consistency in food and drink 

  Many people are afraid of the dark. I don‟t mean dark 
houses, dark alleys and such: I mean dark beers.  They are 
afraid they will be too strong, too thick, or too bitter. This is a 
common misconception.  The color (or relative lack of color) is 
never an absolute indication of any of these characteristics. 
The color of the beer comes from the types of malt used to 
make the beer.  During the malting process the grain is dried 
in a kiln.  Depending on the temperature and the time 
in the kiln, the malted grain will change color. Malt color can 
range from pale to black. Darker malt generally results in 
stronger roasted flavors. Dark malts are blended with pale 
malts in varying proportions for the diverse styles of darker 
beers.  The different malts, hops, yeast and brewing tech-
niques result in a spectrum of flavors, body, alcohol level and 
bitterness.  
  If you are one of those persons who has been reluctant to 

try dark beers but are adventurous enough to try something 
once, I recommend you start with a Schwarzbier.  Schwarz-
bier is German for „black beer‟.  A traditional German 
Schwarzbier is a lager, which means that it generally has 
smooth malt flavors and moderate hop bitterness.  The dark 
malts give a slight roasted flavor, often similar to bitter 
chocolate or coffee.  
  TG‟s is one of the few establishments in the area that 
has Köstritzer Schwarzbier on tap. Köstritzer brewery was 
founded in 1543 and it is one of the oldest producers 
Schwarzbier of in Germany. This is a classic example of the 
style.  It is fairly dark, with a good thick tan colored head.  
Expect some slight malty aromas with hints of coffee with 
cream.  Flavors of dark breads, whole grains and roasted 
coffee should be noticeable.  

  Alcohol level is 4.8% (note: Miller Lite is 4.2%). 

If you have a shoe fetish and are feeling guilty 
about your indulgence, no worries; on August 20th, 
tg's is hosting Soles 4 Souls! 

tg's and S.O.S. are pleased to announce 
our combined efforts to change the 
world one step at a time.  With the 
help of our newest recruit Mark 
McCarthy, we are able to combine 
forces and team up with Souls 4 Souls, 
which distributes shoes to those in 
need all around the world.  In some 
cases, these recipients will be receiv-
ing their first pair of shoes ever, and it 
all begins here at tg's. On Saturday, 
August 20, 2011, tg's and S.O.S. will be 
hosting the Souls 4 Souls Charity 
Event.  For a donation of a pair(s) of 
used shoes, you too can make a differ-
ence.  Stay tuned for further informa-
tion, but in the meantime you can 
check out the S.O.S. or tg’s FB page and 
tgskenosha.com. 

http://us.mc560.mail.yahoo.com/mc/compose?to=tgskenosha@yahoo.com
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“If you never look down the 

corner, you will never know 

what’s around the next street.” 

            —Kem Miller 

Dinner served at 5PM 

On July 16, Chef Hill will prepare a 
great summer menu: Cilantro-lime 
chicken with mango salsa, caramel-
ized salmon with a soy-ginger glaze, 
tenderloin with avocado-pineapple 
relish.  

We’re sure you will be bedazzled!  
Keep in mind you can hire Chef Hill 
for your own private event.   

Hill’s Kitchen in Kenosha offers pro-
fessional chef service and catering for 
almost any event you can imagine.   

Check it out! hillskitchencatering.com 

tg's would like to thank our family and 
friends for such generosity during our 
month long campaign to raise money for 
Kindred Kitties. They are a Kenosha-based 
No Kill Shelter which has served our com-
munity and kittens well.  All money that is 
raised will be used directly in support and 
care of cats and kittens in the shelter.  tg's 
staff and patrons raised $271.00, and, 
again, we would like to extend a huge 
THANK YOU to all who support this cause. 
If you would like to make a donation, or 
adopt a kittie, please check out their web-
site www.kindredkitties.org/  

Itõs been said, with spot-on accuracy, that I cannot make it 

through a meal without leaving part of it on the front of my 

shirt. 

Some motor skills, I guess, were never fully developed. 

I remember one particular occasion, when I served as a judge 

in a creative writing competition, when I dumped pasta, with 

glorious red sauce, down the front of my shirt.  Problem was, I 

had to take the stage after the meal and present the awards. 

Worse yet, I had to pose for photographs with the winners. 

Those photos had to be something to see. 

So you can imagine my trepidation when I was asked to 

write about tgõs òGuest Chefó occasions and learned that one 

of the entrees was a sandwich called the òSloppy J.ó  I figured a 

lobster bib couldnõt save me. 

For those of you unfamiliar with the òGuest Chefó setup at 

tgõs, itõs really what its title suggests: for quite some time, tgõs 

would have cooks from other establishments, regular custom-

ers, and other neõr-do-wells prepare their specialties.  There 

have been some good ones over the past few years, and why 

not?  These òchefsó are preparing what they do best.  Ben DeS-

midt has made a couple of memorable appearances, as has 

Chris DeSantis, who makes some of the best Italian food avail-

able in a city known for excellent Italian food. 

Hell, Iõve even been a guest chefñwith predictably tragic 

results. 

The òSloppy Jó is the creation of Jason Kent, whoõs not only a 

first-rate guitarist; heõs also a terrific cook.  Every so often, he 

will post photos of one of his concoctions on Facebook, which 

usually makes me so hungry that I dash to the refrigerator and 

start rifling through its contents for something to eat.  Unfortu-

nately, I usually have only a few condiments and a hated 

vegetable that somehow managed to be purchased for reasons 

escaping even the wise.  I wind up chugging A-1 Steak Sauce 

from the bottle, and I can promise you that itõs nowhere near as 

satisfying or filling as anything Jason is posting on FB. 

The òSloppy J,ó named by a customer in an informal contest 

sponsored by Jason Kent, was a homerun in a pitcherõs ball-

park.  For lack of a better way to describe itñand I tend to eat 

better than I describeñthe òSloppy Jó was like beer strogan-

off on a bun.  Jason combined good, tasty strips of beef with the 

kind of sour cream sauce usually associated with stroganoff, 

added a dash or two of the usual secret ingredients, and the 

result was fabulous.  Sherry prepared a bean salad to go with 

it, and the end result was a fabulous summer treat.  Unbelieva-

bly, I managed to get through the meal without getting any-

thing on my shirt. 

I also tried, on another visit, a chicken dish prepared by 

Shelley Maurer.  (I have to admit that old age is responsible for 

my forgetting its proper title, but I like to refer to it as òDamn, 

Thatõs Good Chickenó chicken.)  Great garlic flavoring.  Shel-

ley has been the guest chef on several occasions, and anyone 

who has eaten her cooking will attest to her culinary skills. 

This is good, because she happens to be married to a man who 

is. . .  how do I put this delicately? . . . a òselectiveó eater.   Jeff is 

a great guy and all, aside from the fact that he pulls for the 

Raiders in football, but you get the impression that the guest 

chef occasion was created so sheõd get the oohs and ahhs that 

she rightfully deserves. 

TGõs own Shannyn Franklin, who has done things with bis-

cuits and gravy (and other Southern-style cooking) as miracu-

lous as that old loaves and fishes trick, will be guesting in Au-

gust, so keep an eye on the announcements in this newsletter 

or on the tgõs Facebook page.  Itõll be worth loosening your belt 

for. 

"If the first of July be rainy weather, 
It will rain, more of less, for four weeks 

together." 
- John Ray, English Proverbs  

http://www.kindredkitties.org/
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If you paid attention to the June issue of the PUB-lication, 
you might have noticed the listing for òBeer Clubó on the first 
Friday of the month. òWhat is this thing called Beer Club?ó you 

might have asked yourself.  Beer Club is actually the Bidal 
Society of Kenosha, Southeast Wisconsinõs oldest homebrew 
club.  Our members try their hand at the fine craft of making 

beer and wine at home.  On the first Thursday of the month at 
7PM, we meet informally in the back room at tgõs to drink a beer 
or two, discuss brewing techniques, and generally have a good 
time talking about beer and wine.  Since it is an informal meet-

ing, we welcome anyone who is a homebrewer or winemaker, or 
anyone who wants to learn more about homebrewing.  Many of 
our regulars come in a little early to order dinner, making it 

more like sitting around their kitchen table, with lively discus-

sion during dinner.  The only difference is that the discussion is 
about homebrewing.  If you are interested in homebrewing feel 
free to stop by tgõs on the first Thursday of the month.  Just ask 

for the òBeer Clubó: www.kenoshabidal.com 

Musical Notes There may be great cold beer on tap at TG‟s, but this month‟s 
music on tap is hotter than your black-top driveway on a sunny July day. Get 
ready to hear some of the area‟s best original music. The long and storied 
relationship Kenosha has had with Ash Can School.  It‟s worth getting in on this 
story July 9th.  This band has been writing some of the area‟s best material for 
years.  Wonderful female vocals, with a back drop of seasoned musicianship— 
Oh, and if you have seen a goofy looking white-haired guy lugging around a 
16th century set of drums—that would be the master of the backbeat, Cy Co-
stabile. He has provided a solid foundation for Ash Can since their inception. 
The primary reason I am still playing music is that I get to perform with my 
daughter on the cello, bass, congas, keys, etc.  My pride as a father makes 
every musical moment with her important and full of life.  We are on tap July 1st 
in our little trio, B Natural, with the wonderful Mick Ramsdell on guitar.  Singing 
along is required. 

Two of the best open mic acts around are on the regular schedule this month 
as well.  The WAMI award winning Mark Paffrath hosts an open mic every 
Wednesday. (You can even see it live streaming once a month.)  Mark‟s vocal 
stylings are smooth, and his excellence on the mandolin, guitar, and fiddle 
certainly make him a multi-faceted musician‟s musician. The Monday night 
TG‟s open mic hosts are Sipos & Young—possibly the hardest working duo in 
the area. If you were to list the instruments that Chris Sipos plays, you may 
reconsider and list the instruments he doesn‟t play, because it‟s likely much 
shorter.  When he and Rachel harmonize on anything from Fleetwood Mac to 
Leonard Cohen music, the soothing nature will certainly nurture your spirit and 
put a smile on your face.  Mark is on tap July 22nd and the Sipos and Young 
Band is slated for the 8th. 

What if Kurt Cobain joined a Blue Grass band?  American Folk arranges 
some of the best modern/alternative music into a presentation that will always 
surprise you.  Solid fiddle, string work, and strong vocals are at the core—but, if 
you want to be pleasantly surprised and yell, “What? shut the front door!” be-

cause you are amazed at the song selection, this is certainly the band for you. 
They are up to bat on the 9th. The weekend of July 15th and 16th is foot 
stomping, kicking your feet, dancing, singing and having an all-out party week. 
Those with weak hearts proceed with caution, because all “three” acts playing 
this weekend will get your heart thumping and with a double-header Saturday 
you will need a lot of rest on Sunday.  On Friday, Paul Kaye will literally get 
your feet stomping.  In fact, while he and Yves Francois are completely differ-
ent, in that Paul plays a fine finger walkin‟ style guitar and Yves playing a sassy 
trumpet with dynamic New Orlean‟s Marching Band muting, the two sound like 
they could have just arrived from the French Quarter.  You will not stay in your 
seat for Yves Francois—you can‟t—I dare you to try—it‟s impossible.  Paul is 
Friday night and Yves is Saturday night.  If that is not enough, Rolling Fourth is 
at 1 PM on Saturday—get ready to rock with this band.  With the stand up bass 
and strong rhythm section backing Alice Cooper style vocals, you won‟t need a 
car because their music will drive it home for you.  

On slate for the 23rd is Voodoo Cadillac—their own description of their music 
is “Swampalicious Blues” playing “The Rolling Stones, The Fabulous Thunder-
birds, and everyone that influenced them”.  If you love the movie, “The Blues 
Brothers”, you will certainly love this band.  Rockin‟ party blues complete with 
harmonica, keys, a tight rhythm section and the guttural roar of belting out 
songs like “Messin‟ with the Kid” will keep the house a-rocking.  

New comer Billy Garner is going places.  Billy has fit more talent into a 
shorter life than many of us do in our entire lives.  He is a young man who just 
returned from a stint in Nashville.  Billy plays a mean harmonica, Jerry Lee 
Lewis style piano, and one heck of a guitar.  As he sings the classics, you will 
feel like you are in a witness to something exciting to come, because Billy has 
everything he needs to go places with his music.  You may want to see Billy on 
the 29th, so that when you see him on TV in a few years, you can tell the story 
about how you saw him at TG‟s.  It is likely that Billy‟s grandfather may be a 
guest performer.  Jimmy LeRose has been often referred to as a human juke-
box.  His veritable encyclopedia of songs is not limited by genre, complexity, 
arrangement, or instrumentation.  This Berkley trained musician has been 
playing in the area for many years.  You may hear him come out of a Stevie 
Ray Vaughn song into a Glenn Campbell song and then Sinatra.  His independ-
ent fingering on Van Morrison‟s “Moon Dance” makes one guitar sound like a 
band. Jimmy‟s band is up on the 30th. 

¶ Friday July 1st tg's will be at the Kenosha Visitors Cen-

ter from 12-3pm welcoming new and familiar faces 

alike! Stop by and say hello to Theresa and Sherry! 

¶ Kenosha's annual Food,Folks and Spokes will be held 

on July 22nd in Library Park from 10am to 10pm. 

Come and enjoy the excitement of the race, entertain-

ment and of course  

tg's! With our signature Hot Beef and Sherry's 

Whoopie Pies you are guaranteed to have a great time! 

¶ The weekend of July 29th through the 31st tg's will be 

hosting a booth at the Taste of Wisconsin. Back by an 

overwhelming demand, the Taste of Wisconsin will be 

held at Kenosha's Lakefront! Come and indulge your 

tastebuds with the very best of what Wisconsin has to 

offer!  

http://www.kenoshabidal.com/


 

 


