
NEWSLETTER - LDEI MINNESOTA NOVEMBER 2018 

Calendar  
at a Glance 

 

Look for upcoming chapter 
events in your email and 
on our Facebook page. 

 
 

Nov. 6th 
Remember to 
Vote! 
 

November 12th  
Dame It Planning 
meeting 
 
 
November 15th 
Newsletter Items 
Due for Dec. 

 
 
November 22nd 
Happy  
Thanksgiving! 

 
 
 

 

I’ve just returned from the International Les Dames Conference in Seattle attend-

ed by more than 300 Dames networking, sharing experiences, learning new things 

and sharing food and wine. It was a fascinating, heartwarming, friendly group of 

women from all over the US, Canada, the UK and Mexico. I was proud to represent 

the MN Dames along with Joan Donatelle and Cindy Jurgensen.   

“Making Time, Making Choices” was a theme we heard throughout the confer-

ence. We were encouraged to think about how time and choices applied to us in 

our professional and personal lives. It’s made me very aware of the ways I’m 

choosing to spend my time. 

The Leadership Forum with all 42 chapters made for an interesting afternoon of 

presentations and discussions. It was fascinating to hear how things work in some 

of the very large chapters compared to smaller ones like ours. Topics included 

membership processes and member expectations, diversity, fundraising, social 

media and communication. One of the differences I noted was the larger chapters 

seem to have a more rigorous membership process and tracking system. However, 

no matter the size of chapters, there is a concern with engaging and supporting 

new members.     

The sessions were excellent; I encourage you to make some time to read about 

them in the next international newsletter. Perhaps you’ll also be inspired to attend 

next year’s conference in Nashville. 

Bookending the week was our chapter’s afternoon at Sweetland Orchards.  We 

had a fruitful tour of the orchard (with 100 different varieties of apples), a tour of 

their cider operation, a tasting of all the ciders and a delicious spread of cheeses 

from Liz Nerud and a delicious apple soup, salad and apple crostata made by Joan 

Donatelle. I feel fortunate to be part of an international organization, anchored by 

a great group of Dames here in Minnesota.  

 

Audrey Nelson 

MN LDEI President 2018-19 

 

PRESIDENT’S 

MESSAGE 
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UPCOMING EVENTS 

 

  

Don’t miss the Dame It! planning meeting Monday, November 12th  

If you don’t attend you might get an assignment ….just kidding!! Seriously, 
though everyone in this group has great connections and ideas that can help 
with planning Dame It! 2019, set for Sunday, March 31.  

All members are encouraged to attend our planning meetings to be “in the 
know”: 

When: Monday, November 12th 

Time: 6:30 to 8:00 PM A dessert will be served. 

Where: Cindy Jurgensen’s home at 4209 Browndale Avenue in St. Louis Park 

Agenda: Please revisit your Les Dames email of Oct. 17 for a summary of last month’s meeting and a list of 
opportunities for becoming involved in this fundraising event for young women in food.   We will continue 
with planning next steps so come with any committee updates,  new ideas and questions.   We also want to 
start to prepare an expense budget so if you are a committee lead please have an idea of any funds you will 
need.  

Questions? Please email, call or text me at 651-274-4033. 

Thank you! 

Ingrid Gangestad, Dame It! Co-Chair 
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Thank you for the opportunity… 

By Cindy Jurgensen 

 Thank you so much for the opportunity to attend the LDEI conference in Seattle. I was the only 

applicant this year for our chapter member sponsorship, but I encourage more of you to apply next year 

for the two Member Conference Awards. The award may not cover all trip expenses but it’s certainly 

helpful! Take note when the application information is posted on our private Facebook page, the news-

letter and in emails from Admin Deb. It literally pays to read communications from our chapter!  

 I arrived a day ahead in order to attend one of the many pre-conference tours. Mine was to Star-

bucks Reserve Roastery in Capitol Hill for a coffee cupping in the “library.” The Roastery was both beau-

tiful and inviting. We also went to the organic and fair-trade Theo Chocolate in Fremont for a tour and 

tasting. There was time to shop for tasty souvenirs in both places, of course. Lunch in-between was at 

Chef Tom Douglas’ Hot Stove Society, run by Seattle Dame Bridget Charters. 

 I was happy to participate in the Leadership Forum with our chapter President Audrey. A panel of 

both large and small chapters told how they approach finding new members. International board mem-

bers then led breakout discussions at each table on a variety of membership-related topics, apropos for 

this membership co-chair! Takeaways? Many ideas we already know, but they were reinforced. We 

need a robust engagement process to support new members and retain long-time members, it is critical 

that we invite leaders who are interested in bettering the group, and we need to make sure nominees 

understand our mission and how they can contribute. 

 Attending every reception, meal and speaker plus several of the concurrent sessions was my mis-

sion. “Delicious Debris: Turning Waste into Wonderful Food and Flavors” was inspiring. Learning from 

Native nutrition educator Valerie Segrest and Native chef Darren Jameson at the Global Culinary Initia-

tive breakfast was thought-provoking (so fun when they gave a huge shout-out to Minnesotan Sean 

Sherman!) and I loved listening to Female Farmer Project founder Audra Mulkern’s talk about her docu-

mentary on the Land O’Lakes She-I-O music video shoot. It was a treat to hear Grande Dame Award 

Winner Marion Nestle’s acceptance speech and see the fabulous videos by each of the Legacy Award 

winners at the Legacy Luncheon.  

 Did we have fun? Just look at all those wine glasses on the table for the Legacy Lunch! Was I in-

spired and did I learn things? Yes! The International conference is a great place to learn, feel a part of 

the bigger picture, and to understand what this organization is all about. 

 

Cindy Jurgensen,  

Membership Co-Chair 
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More from the International Les Dames Conference 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Thank you very much to my conference roomie, our President Audrey Nelson, 

for all her help with my temporary handicap after foot surgery. She was the 

best! She snapped this photo after our late evening arrival at the Seattle 

airport. The two of us were tired but laughing as she tried to coordinate me 

in a wheelchair plus all the luggage.   Cindy Jurgensen 

     Cindy with Joan Donatelle and Audrey Nelson 
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Know a Scholar? 

 

At its heart, our group is about furthering Women in Food. So fall is an exciting time of year as we begin 

accepting applications for our annual LDEI MN Scholar Award.  

Applicants must be women who are legal residents of Minnesota, attending or accepted to an accredited 

institution of higher learning within the U.S., and whose intentions are pursuing fulltime academic course-

work in culinary arts, hospitality, nutrition, agriculture and related areas of study.  

Each scholarship is at least $1,000. We have awarded more than $20,000 over the last 8 years. 

Information and the application are available on our website.  If you know a woman who meets these cri-

teria, let us know and we will send them an application. If you’d like an application on hand, we’re happy 

to email you one for forwarding to prospective candidates. 

Completed applications and support materials are due by June 1, 2019. Scholarship recipients will be noti-

fied no later than July 15, and funds will be sent directly to the named educational institution no later 

than September 1.  

 

Paula Zuhlsdorf, Andi Bidwell, and Susan Peters 

Scholarship Committee Les Dames d’Escoffier Minnesota  

 

 

 

 

 

The “Members Only” web page is up and running soon.  This page will be a repository for a variety of  infor-

mation including documents such as; bylaws, member directory, meeting minutes, newsletters, job proce-

dures and more!  If you think of something that would be a good addition to the page let us know!  MN 

Dames all have the same password to enter the page but please do not share the password with others out-

side the MN Dames chapter.   You should have received an email with the password—if you need a remind-

er just email mnlesdames@gmail.com 
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2018 Micro-Grant Award Winners, Round II, span a wide range of skills 

We are pleased to present the winners of our 2018 Micro-Grant Awards II: 

 

Gwen Anderson is the owner of Cromatic Catering in Northfield, Minn., and applied 

for a grant to help expand her business to create a new line of wholesale locally 

sourced products called Local Plate. She will be using the $500 grant towards the 

purchase of food service equipment needed for her venture. Gwen made a late-in-

life career change from corporate software engineering to the culinary field and has 

worked in this field for seven years including at Restaurant Alma, Joan’s in the Park 

and the St. James Hotel. We look forward to following her business expansion and 

career and wish her success. 

 

Sue Kakuk is the owner of Kakookies, a “better for you plant-based grab-n-go cook-

ie made with super-food ingredients that satisfy hunger and sustain energy”. Sue 

applied for a $500 grant in order to attend the New Products Conference being held 

in Minneapolis this fall. She is interested in promoting her business as a woman-

owned enterprise and envisions a world where health food out-sells junk food. She 

is hoping her success will enable her to help other women producers. 

 

Marge Porter is a Certified Cheese Professional and applied for a $500 grant to help defray the cost of 

attending the American Cheese Society Conference this year in Pittsburgh. Marge has worked in the food 

industry most of her career but recently changed her focus to specialize in cheese. She was interested in us-

ing the conference as continuing education and to expand her contacts within the cheese world. Her goal is 

to achieve career success by building relationships with customers and becoming a trusted resource in this 

field. 

 

Doria Martinez is a student at St. Paul College and she applied for a $500 grant to 

be used for the purchase of a set of new knives and new shoes. As a full time stu-

dent, Doria has had to cut her work hours in order to fit her class schedule and has 

juggled internships as well as online classes in order to make it all work. She is 

thrilled to be able to purchase high quality equipment that will benefit her 

throughout her career. Doria looks forward to someday working in a restaurant 

that works closely with local farmers to bring the best products to the table.  

Micro-Grants Committee: 

Janice Cole, Joan Semmer, and Barb Strand 
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The Best Summer Ever!  
By B.J. Carpenter 
 
 This past summer proved to be an extraordinary growing season for the Urban Roots gardening 
and Cook Fresh teams. They produced over 3,000 pounds of food that was used in Urban Roots communi-
ty lunches, featured in classes taught by guest chefs, on pizza nights in the kitchen garden, as shares for 
their CSA program distributed at the Mississippi Market Coop nearby on East 7th Street, and for October’s 
annual fall banquet and fundraiser in St. Paul. And yet, all of those endeavors couldnʼt use everything, so 
some of it went into the freezer -- donated this past summer by the Minnesota Les Dames -- or shared 
with neighborhood families in need.  
 
On Oct. 23rd, a small group of Cook Fresh interns gathered after school in the Urban Roots kitchen for a 
soup-making class with Robin Asbell, focusing on using some of this frozen bounty. Robin came to teach 
and share her culinary skills and food insights from two of her books, including her most recent, 300 Best 
Blender Recipes Using Your VitaMix, but she also brought something else. The four interns came into the 
kitchen to find an apron - covered cart, which they walked around, grinning and glancing at each other 
and us. Diane Jackson, Urban Roots Fresh Cooks Coordinator Saba Andualem, and I were barely able to 
keep our faces straight. Robin whipped the apron off the cart to reveal her gift: their very own VitaMix!  
There had been some discussion over the summer months about providing the interns with a more effi-
cient means to process some of the vegetables and, also, a way to make smoothies to keep them going on 
hot summer days out in the gardens and inside when working in the kitchen. Through her work with the 
VitaMix corporation, Robin was able to secure this generous, much appreciated donation. Their grins and 
excitement were infectious. Soon we were all laughing, and Robin got right into it, explaining all the ma-
chine components, the details of handling, proper use and care, listing some of the endless possibilities of 
what can be produced, and the basic methods of operating for optimum efficiency and outcome. And, 
boy, did they want to do some hands-on operating!  
 
The first item on the menu was a tomato soup that, save for chopping and sauteing some onion separate-
ly before adding to the other ingredients, was pureed and cooked entirely in the VitaMix. The students 
(including Diane, Saba and myself) were impressed at how fast and smooth everything came together. 
The kids had been enthusiastic when we taught a knife skills class early in the season, but this elevated 
everything to a higher plane. The soup was extraordinarily silky, despite the tomato seeds being left in, 
and with the addition of cream and a pinch of cayenne became luxurious and complex. The smoothies hit 
a high note as well. Though Alfredo eyed the combination of kale and frozen blueberries with suspicion, 
he changed his mind after the first sip.  “I thought this was going to be kind of weird, but...,” as he poured 
his second glass, “...this is totally addicting!”  Michael was heard to say, “With all the knives, and the pans, 
and the freezer, and the all other stuff you gave us, this was the best summer ever!”  
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Event Calendar: 
November 12th Dame It! Planning Meeting 
November 15th Newsletter items due to Kim Ode 
March 31, 2019  DAME IT! Fundraiser 

 
 

President 

Audrey Nelson 
 

 

President Elect 

Joan Donatelle 
 

 

Advisor 

Janice Cole 

 

Secretary 

Kristen Olson 
 

 

Treasurer 

Merrilyn Tauscher 

 

Program Co-Chairs 

Betsy Nelson 

Liz Nerud 
 

Membership Co-Chairs 

Cindy Jurgensen 

Emily Paul 
 

Scholarship Co-Chairs 

Andi Bidwell  

Paula Zuhlsdorf 

Susan Peters—Committee 

 

Service Co-Chairs 

Diane Jackson 

BJ Carpenter 

Fundraising 

Ingrid Gangestad-Chair 

Meredith Deeds  

Mary Jane Miller 
 

 

Newsletter 

Kim Ode 

 

 

MN Les Dames Admin. Asst. 

Debra Zwiefelhofer 

376 132nd Avenue 

Houlton, WI 54082 

612.916.1049 

MNLesDames@gmail.com 

2018-19 MINNESOTA LDEI Board Members 


