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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 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.

tg’s will be closed on
Monday, May 30th.

Inside tg’s
PUB-lication:
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Well, Whad'Ya Know?

Nostalgia is the one thing that can bridge the past
to the present, and gives us the overwhelming
sense of preservation. We all have those memories,
or memories of stories that we hold dear and in our
best effort will try to pass on to future generations.
Though many of our stories are different, there
usually is some commonality that allows us to ap-
preciate and feel a part of history, whether we
were there or not. Our sense of pride is what com-
pels us to strive on and learn from what was bad
and carry on what's good.

In the 1920's radio was the newest technology that
provided the people with news, entertainment and
to many a common point of reference in a time that
was truly uncertain. It was soon in every home and
business. You could set your watch by it and it was
the beginning of a new era. Now much has
changed, and there are many outlets to obtain
whatever you seek, but there is still a call for the
comfortable and reassuring place of nostalgia such
as NPR (National Public Radio). What does this
have to do with tg's? Well, there is a correlation.
NPR is syndicated all over the U.S. and boasts inter-
national stations and award winning journalist as
well. It has the nostalgia and dependability that we
crave. So does tg's Hot Beef.

As we said before, the need for tradition carries on
and our Hot Beef has served up that tradition for
over sixty years. Michael Feldman of NPR’s

Whad'Ya Know asked Theresa Revis, co-owner of
tg's, to come on his show and talk about our Hot
Beef during his recent tour in Kenosha. It was a
live broadcast on WGTD fm 91.1 on April 16th.
With Feldman's slap-stick comedy and sense of
humor Theresa fit right in, and she engaged the
audience with her quick wit and with the smell of
the Hot Beef she brought for Michael to enjoy.
That morning was the perfect marriage of nostal-
gia and tradition. tg's was honored to be a part of
this nationally syndicated show. To a packed
auditorium, Theresa represented tg's and our
humble and proud city very well.

The popularity of our Hot Beef and the history of
tg's are the reasons why in these times of uncer-
tainty people cling to tradition. Upon Theresa's
return that afternoon, our Pub was packed with
old and new patrons alike, wanting to claim their
place in history and to reminisce or create new
memories of what they know is true, that tg's has
been and will be apart of their family and
Kenosha for many years to come. Theresa and
Sherry would like to thank Michael Feldman and
everyone who met them on that "bridge" from the
past to the present that day, and to those who are
a part of our family... well, Whad'Ya Know?

if you missed the show you can log on to http://
www.notmuch.com/
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Calling all troops! SOS is in
need of duty calls and volun-
teers! We can gather the re-
sourses, we just need the calll
Please "Like" us on Facebook
and send ANY iingpiries there.
Remember, your mission is our
mission. Let's make a differ-
d spread the word!

Memorial Day, originally called Decoration Day,
is a day of remembrance for those who have
died in our nation's service. tg's will be closed
Monday May 30th in observance of Memorial Day.
In remembrance of the fallen, tg's would like to
express our condolences and gratitude.

A poem to that end, inspired by Flanders Fields
and written by Moina Michael

We cherish too, the Poppy red
That grows on fields where valor led,
It seems to signal to the skies
That blood of heroes never dies.
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The Food Dude

Michael Schumacher

I've always considered socks to be items of clothing that define
an occasion.

For example, I'll always wear socks to a wedding. I know it
sounds radical, but it’s really a matter of respect. I can’t think of a
time when [ wouldn’t wear socks to an inaugural ball, but then
again, I can’t imagine a time when I'd be invited to one. Socks are
definitely required on a first date, but after that it’s take no pris-
oners.

Conversely, I get a special joy out of not wearing socks if I'm
flying. There will be that special moment when I'm required to
go through the security check. I anticipate the looks of horror the
guards will get when I pull off my shoes and they get a look at
feet that, to be charitable, look more like talons that anything a
human might possess.

But you get the point.

So why, you ask, would I be mentioning such things in a food
column? Well, it's may of summoning up introduction to tg’s
weekend specials. The place might be a “socks optional” kind of
place from Sunday through Thursday, when the food and ambi-
ence suggest “business casual,” but come Friday and Saturday
nights, you'd better show some respect. The food is high-end
restaurant quality, and the ambience, through a tad noisy at
times, suggests something a cut above what you’re going to see
on other days of the week.

At Miss Angela’s suggestion—okay, not-so-veiled threats—I
decided to check out the weekend specials, and despite the fact
that this required my doing a load of wash and actually running a
comb through my hair, I'm glad I did. For the uninitiated, there is
usually a seafood special running on a Friday night, while a steak
special (or guest chef) is featured on Saturdays.

On the night I visited, the steak special was a ribeye, served
with a baked potato and grilled asparagus. There was a good
crowd on this occasion, many ordering the steak, which led me to

believe that the word was out that this was not a steak to be
missed. This turned out to be the case. Charlie knows his way
around the grill, and my steak was cooked as ordered and, to my
delight, very tasty and tender-without a doubt, the best ribeye
I've had in a long time. The potato was... well, a potato. No need
to strike up the band or get too excited. It was well prepared and
served, but getting excited about a potato is like getting all
worked up about baked squash. There’s something to be said
about it, but the less said the better.

The big surprise was the asparagus. Preparing it on the grill,
amidst a variety of other items being cooked for others, could
have been a disaster, and if I'm being totally truthful, I wouldn’t
have been surprised if the stalks had come off with the constitu-
tion and taste of grilled pencils. Fortunately, this was not the
case. The serving was generous and couldn’t have been better.

The choice of seafood on the night I visited was impressive.
There was an entrée of scallops prepared, according to the menu
card, “in a honey, soy, orange juice glaze, topped with Asian
Slaw,” served with “Bok choy sautéed in ginger and garlic with a
cashew puree on the side.” The other selection was Mahi Mahi,
prepared Caribbean style, with spiced sweet potatoes and sau-
téed mustard greens.

In other words, folks, this was not only meritorious of socks; [
wore trousers, as well, and [ suppressed the urge to ask if these
items came with fries on the side.

[ ordered the scallops and was very pleased with the results.
Jeremy Moore deserves a lot of praise for his creative entrees, not
to mention a method of presentation that makes the food look
like a work of art. I'm usually too busy eating to notice such
things, but in the case of the scallops, I took a moment to appre-
ciate the preparation before digging in. The scallops were gigan-
tic, yet they almost melted in the mouth, setting them apart from
the overly chewy scallops you’ll often find elsewhere. The slaw
was crisp, with lots of flavor, leaving a pleasing enough aftertaste
that I actually held off on my customary after-meal smoke.

Weekends at tg’s are being promoted as being special, and, for a
change, it’s an instance where there’s real truth in advertising.
Try out the specials on Fridays and Saturdays. They're definitely
worth the bother of slipping on a pair of socks.
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Sunday May 8th is Mothers Day.
Did you know that mothers
around the world love this holiday
not only because they can cele-
brate the joy of motherhood, but
they don't have to cook either!
Express to your mom how much
you love her by placing angorder
for tg's Hot Beefl We €an even
get the rolls for you too71t'san
easy and tasty way to give your
mom the day off! Trust us that

“around it.

‘Whose hands

crown’d it.”

she'll like the fact that thereNs\no
clean up afterwards! We ‘will be
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“The May-pole is up, Now
give me the cup; 1
I’'ll drink to the garlands

But first unto those,

The glory of flowers that

- Robert Herrick, “The Maypole”, 1660
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SHELLEY'MAURER

Stop by Saturday, May 21, for
Guest Chef Shelley Maurer's
Chicken with Garlic. It is a bas-
tardization of Chicken Vesuvio.

Shelley and her sous chef Jeff

did compose,|
will be preparing her version,
: which has chunks of all white
meat, red potatoes, carrots, on~

ion, white wine, herbs and LOTS

of garlic in a delicious broth.

Dinner Served at Dp.m.
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May 6

(“Folk N Roll”)

May 13

(Blues)

May 20

(Broad range of original
and popular music)

May 27

A (Rock)

Popular and original music
with their own signature.
Hilarity!

TANENT

May 7

)

32011 Jammin' The Loop
:| Featured band at tg's!

\ (Classic Rock & Original)

May 14

Diverse, Powerful and
Captivating. Tuming heads
while stripping away the
stereotypical perception of
a 3-piece band.

May 21

SUBLONTAETAL

May 28

(Roots Rock, R&B Zydeco,
Americana, alt-country)

KEMEFFECT is an all
original, Psychoactive Rock
band. The ECOLIMES are
a Reggae/Classic Rock/
Pop band.
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A tradition ofrop@n\mm en S frcrmk‘;'jge fﬂorhood pub,
where local, comp umt #musm s share what

would otherwise| be, Ic’ckﬁd away| i thelr an living rooms.

Mark Paffraj:h, w ﬂ ngn_m]lc nlght in
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other regu ver *supportl gkohp,_an , just like they

would in their own homes, they will treat, Yyou as a guest for the
night. In fact the regulars will often join in with you, and you
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a free drink after theyf"berfor ) A

Whatever level mus']uan you arfd, join the fun even if you just
enjoy listening. Ybu can geta s eak peak by checklng out past
shows her)g <http://Mlww.ustream. tv/channeI/
southportmusic>.  Shows arelf streamed live evé\_ry second

Wednesday gﬁ‘ the month. Wt opportunity ?‘or up-and
their work out there anylet your
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WORD CHAOS

This is not your traditional WORD FIND! Don’t expect the words to appear
in straight lines and diagonals. Our search bends! Betcha can't finish it.

1. Who will be the Guest Cheffor 6.  Who are the hosts of Monday

the month of May? Night's Open Mic Cabaret?
2.  How do we drink every 2nd 7. Not much, You?
Thursday of the month?

3. This person has the answer to 8.
unlock all the secrets.

What soup took 1st place last
month at Bowls & Books?

4. Whois the host of Wednesday 9.
Night's Open Mic?

What are you going to be doing
on Saturday, May 7?

5. Who makes the best bloody 10. HELP!
marys?
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