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

Editor’s Note...

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
contributions 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
S facebook or visit us at
72 www.tgskenosha.com

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

Inside tg’s
PUB-lication:

Drinking is Easy 1

Well, summer has almost arrived in Southeast
Wisconsin and with its arrival we can look forward
to hot days and warm evenings in TG’s garden.
With the warmer temperatures, many beer drink-
ers are looking for something lighter than the big
beers of winter or the Bocks of spring. A good sug-
gestion for a summer afternoon is a wheat beer.
There are three broad categories of wheat beer:
German, Belgian and American.

In our area, German wheat beers are perhaps
the most well know of the three. They are normally
known as Weisse or Weizen beers. These beers are
fermented using a special type of German yeast.
The wheat and the yeast provide unique flavors,
which set German wheat beers apart from the tra-
ditional malty German lagers. The yeast imparts a
banana or clove aroma, based on the temperature
of the fermentation. An experienced brewer will
manipulate the fermentation temperature to
achieve the brewery’s preferred blend of those two
aromas. These beers are lightly hopped using No-
ble European hops. German wheat beers are also
classified as ‘Krystal’ (clear) or ‘Mit Hefe’ (with
yeast or cloudy). The second type is also known as
a Hefe-Weizen. In Germany, you may occasionally
see a Krystal Weisse served with a lemon slice, but
never with a Hefe-Weizen. Classic examples of this

As a major celestial event, the Summer Sol-

stice results in the longest day and the shortest
night of the year. The Northern Hemisphere
celebrates in June, but the people on the South-

ern half of the earth have their longest summer
day in December.

New Kids on the Block | 1

The Celts & Slavs celebrated the first day of
summer with dancing & bonfires to help in-
crease the sun's energy. The Chinese marked the
day by honoring Li, the Chinese Goddess of
Light.

Perhaps the most enduring modern ties with

Summer Solstice were the Druids' celebration of
the day as the "wedding of Heaven and Earth",
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resulting in the present day belief of a "lucky"
wedding in June.

Summer time and the Drinking 1s Easy
by Craig Wepprecht v

style beer would Paulaner Hefe-Weizen or Hacker-
Pschorr Weisse.

Belgium wheat beers are generally known as

‘Witbiers’. Wit means white and refers to the white
hazy character of the beer, which is a result of the
amount of wheat used to make this beer.
The Belgians also use special yeast in their wheat
beers. This yeast imparts spiciness to the beer,
which is often complemented with Noble hops,
coriander seed and dried orange peel. Hoegaarden
Wit, Allagash White or Unibroue Blanche de Cham-
bly are examples of this style.

American wheat beers are very different from
their European cousins. They do not have the spici-
ness or clove characteristics from the yeast. Any
spiciness is due to the wheat character. Addition-
ally, the hop character will be from American hops
and can be more pronounced. These beers can be
clear or cloudy. American wheat beer can be fairly
sweet or dry with aggressive hops. Examples in-
clude Bell’'s Oberon, Three Floyds Gumballhead
and Widmer Hefeweizen.

The one thing that these different types of wheat
beers have in common is that they are easy drink-
ing. They are refreshing and usually lower in alco-
hol, making them perfect for that lazy summer’s
afternoon.

tg's would like to present The New Kids on the
Block! Sorry Lori, it's not your all time favorite
band, it's Danielle and Rami! They are the per-
fect addition to the tg's family, and now that it's
Summertime we are sure to have some great
laughs and fun! Danielle has The Right Stuff
when it comes to serving up some cocktails
and interesting conversation while Rami's
sweet smile and Lithuanian accent will have
you singing Please Don't Go Girl! We are
thrilled to have them as a part of our team and
we know that you can count on tg's Step by
Step to make this summer a memorable one.
So remember, along with our exciting enter-
tainment line-up and the Backyard now open
until mid-night, we are the place to be Hangin'

Tuff!
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8 The Food Dude

Michael Schumacher

In the beginning, there was a darkness.

And there was darkness for an eternity—or at least as
long as it’s been since the Cubs won the World Series—and
God, being far less patient than the typical Chicago North-
sider—said, “Something’s gotta give here. This is really
screwed up.”

And so, on the first day, as the Bible says, He said, “Let
there be light.”

It took Him about a full day to stop blinking. After all, it
had been dark for long, long time.

Finally, on Day Two, He wondered what He could do for
an encore. He thought about it in that lightning-fast way in
which He thinks about most things, and a plan was hatched.

On the second day, He said, “Let there be meatloaf.”

All right, I know I'm spinning off the official version a
little bit here, but this is what I'm going with. After all, there
are priorities.

I mean, after all, aside from light and meatloaf, there isn’t
anything absolutely perfect. Animals? Have you really ex-
amined the possum? Nothing perfect about that. Have you
been reading the papers lately? I can’t believe that God has-
n’t gone back the drawing board on this one.

No, meatloaf is the perfect food, and after God had His fill
of it, He decided to create the stuff needed to replenish the
supply forevermore.

This is where it got tricky. See, everybody has a differ-
ent, but absolutely perfect recipe for meatloaf. I don’t care
where you go in the world, the meatloaf is perfect, whether
it's made from cud-chewing steer or yak. Or deer. Espe-
cially venison.

Okay, I'm getting off the point, as usual.

For purposes of this month’s entry. I'm going to examine
the meatloaf at tg’s—which, of course, is perfect.

Meatloaf and tg’s go way back. I remember when Don
Palmer ruled the kitchen, and his meatloaf, which became a
regular Monday dinner staple at that time, made tg’s a desti-
nation for anyone in desperate need for comfort food. The
late, great Annie Petersen brought in her version when she
roamed that narrow, elongated hell-hole of a back room
known as the kitchen. Customers reportedly bowed down
to her meatloaf before consuming it. It really was that good.

Present ownership has kept that tradition alive, and I'm
pleased to report that, on any given Monday, tg’s serves up
what can only be described as a religious experience—even
for atheists. (Seriously! Atheists have been known to go into
instant rapture, accompanied by embarrassingly bad danc-
ing, after trying one of the meatloaf dinners.) The meal
couldn’t have been simpler: great meatloaf, mashed pota-
toes, and corn. It takes me back to the first time [ saw “A
Christmas Story” and watched as the ever-suffering mother
served meatloaf and Ralphie complained. I wanted a piece
of him then, and now, a dozen or so viewings later, I still
want a piece of him, the whiny little twerp.

This year, tg’s had a surprise in store on the Tuesday
after Memorial Day. Tuesdays have become “Mexican Day”
at tg’s, with some sort of Mexican food featured on the menu
on that day, and since the place was closed on Monday for
the holiday, Sherry and Theresa decided to combine the two
days and offer a Mexican meatloaf (with corn on the cob and
mac ‘n’ cheese on the side). With a little touch of chorizo
here, a touch of hot pepper there, and the usual touches of
snout of warthog and tail of newt, the meatloaf turned into
something almost exotic and definitely tasty.

Before I left, Sherry told me that she was considering
serving it in a wrap sometime in the future. I told her to give
me plenty of advance notice on my Facebook page.

If necessary, [ can move a few things around on my sched-
ule. It's definitely worth it.
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bug than an old bird of
paradi se. @

--Mark Twain

T [heoughtaes

“Awesome bartenders,
great food, and pretty

muscecans!”’
—Rick Branch

better-

Dinner served at 5PM
Saturclag, June18..Jason Kent!

He's noton stage this time people ...
He's in the kitchen making his special
beef sandwich!

Peppered Sirloin stripsin a creamy secret
sauce with a hint of lemon and dill on
French Bread, topped with Fresh Parsleg.
YUM! Please help him name this sandwich.
The winner will get a free sandwhich!
Check out the event page on Facebook for
more details: http:/ / www.{acebook.com/
event.php?eid=214693918561334
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aMUSICal NOtes

Jett Stevens

tg’s is, quite possibly, the best four-dimensional venue in
the area. I am always a “man in full” when I sit in this sto-
ried place, greeted with splendid service, delectable dishes,
luscious libations and my personal favorite dimension... the
merriment of music. They have long supported the arts by
regularly hiring the finest musicians in the area to provide a
full evening of tasteful delights for anyone needing more
than ordinary enjoyment.

June is rich with some of the area’s finest. Acoustic Soul
doesn’t have over 60,000 hits of their cover of “Into the
Mystic” on youtube for no reason. Rick and Don are a class
act—I am not sure if it is Don’s electrical prowess and abil-
ity to be so multifarious with his offerings (he is certainly a
man of many talents) or the brassy resonance of Rick
Branch’s voice, but these guys are not just “worth” seeing—
consider them a must.

Another golden voice sent from Heaven to Kenosha is that
of one Jill Plaisted—her voice is beautiful, her song-writing
prolific, and (what the heck) she is beautiful. Add in the
perfect augmentation to her melodies—Terry Maraccini’s
seasoned guitar playing—and you most certainly end up
with a Ravinia-style musical entrée for your listening pleas-
ure.

This month also features bands with two of the area’s fin-
est percussionists. The ever-famous Steve Houghton once
told me that when he was in high school he (and others)
feared the drumming of Brian Ford because it was so good.
Brian is a real drummer’s drummer, and he knows exactly

wfiﬂm

what to play at the right moment to heighten the emotion of
the message. He and Paul Emerson Sundquist provide the
most solid rhythmic back-drop to the eerily delivered vocal
stylings of Brent Mitchell. The Brent Mitchell Trio is rivet-
ing. If you have plans to “stop by” and see them, forget the
“stopping by” part and substitute the word “stay”, because
that is precisely what you will do.

I had the pleasure of playing congas in Jason Kent's Flying
Circus with Marc Eaton on the drums. Marc lives, eats, and
breathes drums, and what better way to feature his grooves
than with the jam band style folk/funk/reggae offered by
Asparagii. Marc has teamed up with a duo you may have
seen in the past on the Showboat Theater in Lake Geneva,
and they certainly know how to put the “fun” in funk.

Like great guitar work and the classic music of anyone
from James Taylor to Paul Simon? You will absolutely love
Larry Hinds. Larry can hit the high notes and his guitar play-
ing is hypnotically melodic. How about some Neil Young?
Kevin Grissom’s wonderful delivery of Neil Young’s music is
most certainly worth seeing.

Rockabilly never gets better than the way the Crucianelli
brothers play it. Steve’s acrobatics with the stand-up bass
creates a well-oiled musical machine when he teams up with
Guy and Rick and wakes up both Rock and Billy in a way that
will get your heart pumpin’.

I have not seen the Mighty Roadhouse Blues band, but I do
love their two-word reference to “what they do”: “Social En-
tertainment”. I do believe I am just intrigued enough to step
out and see their bluesy rock show.

As always, thank you tg’s for being such a great support to
the area music scene, and, at the same time providing satis-
fied appetites, happy red noses, and so much romance with
our favorite music.

SAIDEYNGHT ENTETANNENT

“Ravinia-style musical
entrée for your listening
pleasure.”

June 4

“Bluesy Rock N Roll
ﬁ Cheeseburger.”
ROCKERS

Americana/Blues/Country

June 10

June 11

“This wonderful delivery of
Neil Young's music is
most certainly worth see-

ing.”

June 17

Rockabilly

June 18

Singer Songwriter

T

GRS

“Larry can hit the high
notes and his guitar play-
ing is hypnotically me-
lodic.”

June 24

Folk/Funk/Reggae

www.asparagii.com

June 25
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12 13 12 Flag Day is ob-
On June 12th, in 1839, senred on June
the baseball was in- 14. Flag Day cele-
vented. brates the adop-
tion of the United
States flag.
19 Father's Day is ob- 20 21

served on the third
Sunday of June. Itis a 3-‘-“
celebration of fathers b- .“Q
and their contributions _‘“‘
to their families and %
children.
Happy Father’s Day!

26 27 28

©2011 tg's PUB-lication. All rights reserved.




