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

Happy New
Year!!

January 16th
Dames Event
Keg & Case

February 11th
Dames Event
Henry & Sons

Dame It! 2019
March 31st

Happy New Year to all of you. May something wonderful be in store for
every one of you this year.
Our big event, DAME IT! 2019 is coming right up. As our chapter president,
I participate on a monthly conference call with other presidents of similar
size chapters. In December, there were 12 of us calling in from Portland to
Des Moines to London and places in-between. The agenda for our call was
fundraisers. It was interesting to hear about events from other chapters –
some successful and others struggling to get the right event, spur chapter
involvement, and earn money. The minutes are available; please contact
me if you’d like me to send you a copy as there are a lot of great ideas.
When it was my turn, I had a great time talking about DAME IT! I started
with the story of how we picked our theme and the evolution to last year’s
event where we sold out and had to turn people away. My turn came toward the end of the call, so I had to limit my exuberant comments. I’m
looking forward to another great event. Look for more DAME IT! 2019 information elsewhere in this newsletter.
An International benefit I’d like to highlight is Member Milestones in the
Quarterly newsletter. These are for Dames to highlight personal honors or
accomplishments. I know we have members who would have something to
submit. For submission guidelines, go to the last page of a Quarterly Issue.
The deadline for the Spring issue is January 10, 2019, and the Summer issue
is April 12, 2019. http://www.ldei.org/
Happy New Year!

Audrey Nelson
MN LDEI President 2018-19
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UPCOMING EVENTS
Celebrate Les Dames at Keg & Case
Wednesday, January 16th 6:00 pm—9:00 pm
Welcome 2019 with a tour of the new Keg & Case West 7th Market!
Located on the historic grounds of the iconic Schmidt Brewery, Keg and Case is a culinary and retail marketplace. We'll start with a tour of the market, meet the market vendors and learn their stories. A celebratory
three-course prix fixe dinner will follow at In Bloom, their anchor restaurant with a central 20-foot fireplace
fueled only by wood for all its food.
We will meet in the central courtyard for the tour with Elizabeth Turan, Operations Coordinator. Dinner will
be at 7 pm at In Bloom.
Dinner Menu:
Grilled Lettuce Hearts
Pheasant Boudin Blanc or Vegetarian Option (please indicate if you prefer vegetarian when you respond)
Barigoule of Cattails, Jerusalem artichokes, Baby Artichokes, Cattail Pollen
Cost: $40 to members; supplemented by our program budget. You each will be billed separately for drinks
and dessert. As much as we love guests, our budget doesn’t allow for them to be subsidized. If you bring a
guest, they will need to pay the $75.00 fee plus tax, tip and any extras.
Deadline for registration [click here for the link] is 5:00 pm on Tuesday, January 8th.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Save The Date for February’s Meeting
Put a big red circle around Monday, Feb. 11, when we’ll gather for an evening of Spanish Wines and Tapas.
We’ll meet at Henry and Sons, a craft wine, beer and spirits shop located near International Market Square
near downtown Minneapolis. More details will be coming with the Eventbrite invitation in early January.
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

DAME IT! 2019 Sunday, March 31, 2019
Tickets are on sale now!
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EVENTS
The Dames December Comfort and Joy event was
held at Joan Semmer’s home. Besides fellowship,
food and fun, those attending learned how to make
Elderberry Syrup from Dame Betsy Nelson (and everyone took some home too!).

You are invited !

FCS Professionals invites you
to join them for An Evening of Awesomeness at the
Cambria Gallery on 7th on Thursday January 10th.
Sommeleir Leslee Miller will lead a wine tasting by
pairing (five) wines to delicious eats from Olivia’s
Organic Café. In addition, to perusing the Cambria
Gallery attendees will also have several silent auction items to bid on. For more details and to register please visit the website program tab.

A restaurant nod in Washington, D.C.
If you’re in Washington, D.C., and looking for a restaurant recommendation, consider this from Dame Cindy
Jurgensen. While planning a trip to the nation’s capital to witness their son’s entry into the Foreign Service,
she ran across a reference to Del Mar, a seafood restaurant at the recently redeveloped District Wharf. It
was one of Esquire Magazine’s top U.S .restaurants for 2018. As Cindy relates: “I thought celebrating at a
celebrated restaurant would be appropriate. The food was heavenly, the service just as good, and the view
from our requested window table, looking over the twinkly lights on the boats and buildings on Potomac
River, lent evening magic to a truly magical day. https://www.delmardc.com/

Thanks, Cindy, and congrats to your son!

Proud parents!

Fun drink presentation

Chocolate terrine, blood orange
Pedro Ximénez gelée
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Dame It! 2019 Silent Auction Items Needed -- Now!
With DAME IT! less than 3 months away, everyone’s help is needed to create
the best-ever Silent Auction. We know Dames have connections and are creative, so we’re counting on each of you to contribute at least one item (or
more) to the mix.
Donation Ideas


Approach your favorite restaurants, shops, businesses and flip through your Contacts for connections. Women-owned is all the better!



Create and donate an experience or special something involving yourself.



We are using the same four categories as last year:


Incredible Experiences - trips, sports/theater tickets, vacations, tastings, classes



Gift Cards & Certificates



Food & Entertaining - artisan products, specialty items, cookbooks (10 years or newer unless
a collectible, please)



Creative Arts - jewelry, pottery, hand-crafted items

Things You’ll Want to Know 

March 4 is deadline for letting us know what items you are soliciting and donating; items do not
have to be available by that date.



Info needed for bid sheets: donor/company, item description, $ value and minimum bid.



When making St. Paul contacts, remember to mention LDEI supports Urban Roots in their city.



Items can be brought directly to the DAME IT! event (by noon). If needed, we can arrange pick-up in
advance.

Some companies need a longer lead time; it's not too soon to get out and ask! Here is your link to: info
flyer about DAME IT!; sample solicitation letter; and, an LDEI receipt to give once donation is received.
Feel free to tailor these to fit your style.
We look forward to hearing from each of you - it's helpful to know who you’re contacting as we build
our list. We’ll be glad to answer any questions. Let’s give everyone a chance to leave DAME IT! with cool
stuff!
2019 DAME IT! Silent Auction Co-Chairs
Janice Cole - janicecole@comcast.net 651-206-5853
Audrey Nelson - audreyjnelson@gmail.com

612-269-0776
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Dame It! Dollars In Action
Micro-Grants for Women in the Food Industry—Application Window Opens January 7th
Applications are being accepted for the micro-grant program funded by the Minnesota Chapter of Les
Dames d’Escoffier, a program called Dame It! Dollars. These grants are for the support and professional
development of women in the food industry.
Women in the food and fine beverage industries often face long hours, low-pay and difficult working conditions. These one-time grants aim to provide career support for professional development including, but not
limited to:
 Short-term classes including certification courses
 Industry conference fees
 Professional uniform or equipment purchases
 Online courses
Dame It! Dollars Micro-Grants are offered on a competitive basis and the amount of each grant may vary
depending on the specific amount requested and funds available. Micro-grants normally range up to
$500.00 and will be competitively awarded by a panel assessing the applicant’s career goals, leadership
qualities and perceived need. Grants may fully or only partially cover the fees for courses or equipment.
The application period for the 2019 awards will open Monday, January 7 th, 2019! The deadline to submit
the applications is Monday, February 11, 2019.
Eligibility:
 Candidates must be women currently living in/or employed in the state of Minnesota.
 Candidates must be focused on working in the food and fine beverage industries.
 Candidates must have specific career goals in mind in relation to the grant.
 Grant recipients are responsible for arranging for and initially paying for their request. Reimbursements
will be made promptly upon receiving proof of the completed course, purchase or funding relating to
the grant.
 If the reimbursement procedure presents a financial hardship, please give an explanation in your application.
 Grant recipients must agree to provide MN LDEI with a photo and short summary of their goals and use
of the grant, for publication in the MN LDEI newsletter and possible future promotional materials.
 MN LDEI members are ineligible to apply.
Dame It! Dollars Micro-Grants Do Not Cover Funding For:
 Undergraduate or graduate school tuition
 Business debt payments
 Business salary payments
 Personal expenses (such as rent, food, transportation)
The information and application is available on our website mnlesdames.org under the tab Scholarships
& Grants Please forward to individuals you know that may be eligible and interested in applying.
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Culture through Cuisine
By Cindy Jurgensen
Global Minnesota offers many opportunities for learning about other countries and cultures. As a member I attend
as many events as time allows. One of my favorites is the Culture through Cuisine series, which held the most recent event at El Burrito Minneapolis, in the old Pepitos space. Because I’d heard that Dame Merrilyn Tauscher will
tour Oaxaca March 2019, through the Flavors of Mexico tour hosted by the LDEI Mexico chapter, and she’s previously been to Mexico with her daughter (and made tamales in country!) she was the perfect one to join me.
The evening featured a tamale-making demo by Milissa Silva-Diaz, owner and CEO of El Burrito Mercado, and a
three-course dinner beginning with a cactus salad of cactus strips, tomato, onion, cheese and jalapeno dressing
(Ensalada de Nopal), and Quesadilla de Chorizo. Next came chicken tamales with green tomatillo sauce cooked in a
plantain banana leaf (Tamal Oaxaqueños), pork tamales in red sauce cooked in a corn husk (Tamal Tradicional), rice
and beans (Arroz Blanco y Frijoles Rancheros) and sweet dessert tamales (Tamal de Elote).
While we listened to Consul of Mexico Gerardo Guerrero speak on Mexican holiday traditions, we sipped traditional
hot fruit hibiscus tea punch with optional shots of whiskey, tequila or rum (Ponche Navideno) and learned about
the Posada processions. Posado, which means inn or lodging, is a nine-day celebration, December 16-24, to commemorate Mary and Joseph’s journey from Nazareth to Bethlehem in search of a safe place where Mary could give
birth. Children go house to house among neighbors and friends, singing about Mary and Joseph and asking if there
is room. They are repeatedly turned away until eventually they are told there is room and are welcomed with food,
games and fireworks. Consul Guerrero explained that the nine days represent the nine months of pregnancy.
To learn more about Global Minnesota? https://www.globalminnesota.org/
More about El Burrito Mercado? http://www.elburritostp.com/
To learn more about Ms Silva-Diaz? Keep reading…the bio of this strong woman absolutely amazes me!
Mexican-American, Milissa Silva-Diaz, is a passionate, diversity advocate with a vision to unite teams through culture, food, and music.The eldest daughter of immigrant, entrepreneur parents, she is most known for her innovative
leadership at El Burrito Mercado, the Mexican and Latino marketplace and restaurant in St. Paul. In her current role
with the family business, Milissa is affectionately known as “La Jefa” or the boss. She functions as a Partner Owner
with her sister Suzanne, and niece Analita, and is CEO for El Burrito Market, Inc., and President of El Burrito Mercado
Products, Inc. Most recently, the Silvas expanded into South Minneapolis opening El Burrito Restaurant y Cantina.
Before taking on her role as legacy-partner owner and CEO of El Burrito Mercado, Milissa worked in the private label
food industry, Latino promotion entertainment, and for companies such as Target, SUPERVALU, and General Mills.
In addition, Milissa currently serves on the board for Casa de Esperanza and was recognized as the 2009 recipient of
Minnesota’s Hispanic Chamber of Commerce 25 on the Rise.

Maria with Milissa Sliva-Diaz

Beans, rice chicken and pork tamales
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Planning Calendar:
January 16th Dames meet at Keg & Case
February 11th Micro Grant Applications Due
Dames meet at Henry & Sons
March 4th Silent Auction items due
March 31st DAME IT! Fundraiser

2018-19 MINNESOTA LDEI Board Members
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
Committee: Susan Peters &
Joan Semmer
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

