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PRESIDENT’S
MESSAGE
Calendar
at a Glance
Look for upcoming chapter
events in your email and
on our Facebook page.

October 8
Dame It! 2019
Planning Meeting
October 11
Urban Roots
Fundraiser

October 15
Newsletter Items
Due for Nov.

October 21
Sweetland
Orchard Visit

October 25
Board Meeting

I’m just back from a 2-week vacation in France – two days in Paris and then
south to the Dordogne. There, I experienced a region rich in prehistory with
cave paintings dating back 15,000 years. Moving to the 12th century, we
explored medieval castles built to guard beautiful river valleys. And, of
course, the food.
Considered the “gastronomic heartland” of France, we enjoyed the confits,
foie gras, truffles, walnuts, cheeses, wines and on and on. Our finale was
meeting up with a French chef from here who was visiting his family. We
had the wonderful privilege of Sunday night family dinner at the home of
his parents. Around the table was a collection of family and friends, including someone from England, someone else returning from a wedding in Cyprus, and us on our way back to Minneapolis. Multiple conversations in
French, English and Franglais were flying around the table.
As I reflect on all of this, I’m reminded of how we are all linked together –
from the early prehistoric people, to the kitchens in the medieval castles, to
new friends and old friends all over the world.
This leads me to think about our group and our various interests and backgrounds, all tied together with the commonality of food. I’m excited for
this upcoming year, starting with our Sunday afternoon trip to the Sweetland Orchard on October 21. But, before that, we have our meeting on October 8 to start planning DAME IT! 2019. Then there’s the Urban Roots
fundraiser on October 11 at the Harriet Island Pavilion, which should be a
lot of fun.
I hope you’re all as excited about this coming year as I am and I’m looking
forward to seeing you in October.
A happy fall to all of you!

Audrey Nelson
MN LDEI President 2018-19
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To Janice Cole, with gratitude:
Dear Janice,
Thank you for your year as president of MN LDEI. You’ve held together our
(sometimes ragtag) diverse group of women and moved us forward on a variety of
goals. Along with actualizing the micro grants program you got us a snazzy web
site! That’s on top of all the regular work and the behind-the-scenes stuff no one
even knows happens. So many big and little pieces add up to a pretty allconsuming job. We are most grateful for your leadership this past year! (We imagine you are more than ready to hand off to incoming president Audrey Nelson!)
Much thanks,
Your 2017-18 Board

UPCOMING EVENTS
You are warmly invited to celebrate the Fall Season at Sweetland Orchard in Webster
Sunday, October 21st from 3:30 pm-7 pm.
Let's learn about apples, pears, cider and cheese, and enjoy each other's company with an Orchard
Supper! We will start with an orchard walk with Gretchen, owner of the orchard, as she tells us about the
history of the orchard, and what goes into farming and producing apples and pears. This will be followed by
a guided tasting of apples to help us learn the differences, and what apples are best for what purpose. We
will also enjoy a sampling of Shepherd's Way sheep's milk cheeses from Nerstrand!
Our own Joan Donatelle will be sharing her vast knowledge of apples! She will tell us about writing
her cookbook, the classic "Astonishing Apples", and we will enjoy several of her recipes that will be included
in our orchard supper! Joan will have copies of her book for you to purchase if you don't have a copy
yet. Get it autographed!
Cost: $20.00. Dudes & Friends are welcome! RSVP before noon October 14th RSVP Here

Don’t miss the first Dame It! planning meeting this coming Monday (10/8)
We are ready to start planning Dame It! 2019, set for Sunday, March 31.
Please mark your calendars now.
All members are encouraged to attend our first planning meeting:
When: Monday, October 8
Time: 6:30 to 8:00 PM
Where: Barb Strand’s home at 4218 Garfield Ave S. In Minneapolis
Please come after dinner. Dessert will be served.
Agenda: We will review the summary from 2018 and begin planning next steps to make 2019 the best year
ever! Please come with ideas and questions. No previous Dame It! experience needed. This is a great way to
get to know other members and to find out what Les Dames is all about.
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The Food & Consumer Science Professionals group invites you to join them for their program at The Good Acre on Tuesday, October 30, 2018 from 5:30-7:30 PM.
The evening will be an overview of The Good Acre and tour of their food hub facility concluding with a fall
harvest supper having a menu using locally sourced foods. The evening experience will focus on The Good
Acre’s work as a nonprofit to advance the local sustainable food system through supporting new/minority/
immigrant farmers and food makers in the Twin Cities community.
**Host and speaker will be Dame Emily Paul, Director of Programs at The Good Acre.
For more information and to sign up visit the FCS website.

Think this will ever come to Minnesota? Take a watch!!
https://www.youtube.com/watch?v=NXMT8ONICfM

A food truck about food history? What a cool idea!
Thanks to Cindy Jurgensen for passing along this item from Canada.
The Manitoba Food History Project is an oral history project based out of the University of Winnepeg
with the goal of producing comprehensive history of food manufacturing, production, retailing, and consumption in the province of Manitoba from 1870 to the present day. The two driving questions behind
the research are: “How has food been produced, sold, and consumed in Manitoba?” and “How has this
changed over time?” The majority of work in food history draws almost exclusively on written sources;
our approach will be to use oral history interviews conducted on the Manitoba Food History Truck.
The Food History Truck (owned and operated in partnership with Diversity Foods) will travel to regions
of Manitoba so that our project team –– including food history students and research assistants––can
conduct life-story interviews with Manitobans while they cook local, historical, meaningful recipes
aboard the truck. These oral histories will help to inform our understanding of the business, labour, ethnic, Indigenous, and local histories within the province of Manitoba.
Throughout our project we will be working toward producing a variety of research outcomes that will
provide opportunities for students, meaningful contributions to scholarly research in food history, and
engaging and accessible representations of Manitoba’s food history. This will include a collection of oral
history sources, experiential learning courses in business history and food history at the University of
Winnipeg, digital stories and vignettes of Manitoba food history, pop-up exhibits and public events, a
podcast series on Manitoba food history, and a Food History Truck cookbook. To learn more, visit the
Manitoba Food History Website.
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Scenes from the summer
By Diane Jackson of the Service Committee
Several of our Dames shared their time and expertise with the group from Urban Roots this summer.
Everyone had a wonderful time and the interns can't wait for us to return again next year! We encourage you to be a part of this rewarding experience next year.
After doing an inventory of their kitchen equipment, we went shopping and bought items to fill in the
gaps. While gardening, they were thrilled with their water bottles, water cooler on wheels and new
gloves. We also purchased a freezer allowing them to preserve excess produce from their gardens.
I received the following email from Saba Andualem, Cook Fresh Coordinator for Urban Roots:
“The Cook Fresh interns are so grateful to have gotten the kitchen tools Les Dames donated to us. After
opening all of the packages one of the youth said "feels like Christmas except even better." Now whenever we have a chef come in the youth are quick to mention all the amazing kitchen equipment we have
and how now that we have these things we can make more dishes and be more creative. They have taken ownership of the kitchen tools and lead even better because of the confidence they have with the new
equipment”.

The “Members Only” web page will be up and running soon. This page will be a repository for a variety of
information including documents such as; bylaws, member directory, meeting minutes, newsletters, job procedures and more! If you think of something that would be a good addition to the page let us know! You
will be receiving the password to enter the page via email once the page goes live. MN Dames will all
have the same password to enter the page but please do not share the password with others outside the
MN Dames chapter.
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Spotlight on a New Dame, Patsy Noble

Current occupation: Director of Programs for Urban Roots
How do you spend your free time? Hiking, canoeing, seeing films, traveling,
cooking and gardening.
Please describe your family: Spouse Michael Noble, executive director of Fresh Energy. Children Kate, a
managing consultant with the Improve Group, and Julian, a teacher with Great River Montessori.
Where do you live? Macalester-Groveland neighborhood, St. Paul
If you aren’t working, spending time with family or traveling, what do you want to be doing? Gardening.
Tell us about your career path: I’ve always been focused on the intersection of cooking, growing food and
creating place in a community. I came to Urban Roots in the mid-nineties after owning a business for ten
years and then working as an arts administrator. The following decade was spent at Urban Roots-helping to
grow the Market Garden Program (then combined with our Cook Fresh Program). After leaving to do similar work with another non-profit for two years I started my own Landscaping Design and Install business. I
continued consulting with Urban Roots in the off season, working as the Interim Director for three stints,
eventually taking on directing all programs.
Why did you join Minnesota LDEI? I’ve met so many amazing women with such diverse backgrounds and
love their entrepreneurial spirit-all focused on the world of food!
What is the strangest job you’ve ever done? I was a carpenter fore-“man” in the late seventies in charge of
training an all-woman crew. We were more than a rarity in that era.
What advice would you give new people in your profession? Spend a lot of time in the garden and the
kitchen so that you value the hard work of the staff you work with-and it keeps you grounded!
What is one of your favorite dishes to bring to a potluck? Thai meatballs in lettuce wraps.
Would you prefer a glass of wine or a cocktail? I’ll go with sparkling water!
What sage advice or mantra do you have about cooking? Turn up the music and dive in.
What is one ingredient you are using more this year than last year? Almond flour.
Other information you would like to share: Come visit St Paul’s East Side! I’ll show you all the amazing
projects underway.
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Event Calendar:
October 8th Dame It! Planning Meeting
October 11th Urban Roots Get Together
October 15th Newsletter items due to Kim Ode
October 21st Sweetland Orchard
October 25th Board Meeting
March 31, 2019 DAME IT! Fundraiser
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