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Message from
Your President,
Joan Donatelle

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

Greetings To My Sister Dames,
Well, it is here! The holidays! My calendar is filling up quickly as yours is too
no doubt.
Do you feel like you are hyperventilating already? Or are you cool, calm and
collected? For sure the great balancing act is in full swing! The activities of
our vibrant chapter are in full swing too!

Holiday Party Dec.
4, Nancy's Loft,
North Loop 6:309pm

We have had several delightful monthly meetings where we had time to
connect and learn. The December meeting promises to be lovely as well.
We also have new members to welcome into our group. This month we
welcome Liz Kliewer (see her member spotlight in next month’s newsletter.) All of our Committees are really rolling along. Dame It! 2020 is moving forward at an expeditious rate. We welcome all to join in the fun and
help where you can.

Dec. 19th newsletter articles due

During your holiday gift giving and entertaining, please remember to support your Sister Dames.

Dame It!
April 26, 2020

Dame It! 2020
Planning Meeting,
Jan. 8th, 6-8pm,
Ingrid
Gangestad’s
home

Jan. Program:
“The Art of Fermentation”
Jan. 14, 7-9pm
Lowry Hill Meats

Locally, check out our Membership Roster. We have Caterers, Restaurateurs, Authors, Wine and Cheese sellers, and Scarf Artists! How about reserving an experience for a gift? Like a Foraging Class, Wine Class or Cooking Class. Don’t forget the Chefs, Bakers and Food Artisans that have supported our Dame It! Fundraiser over the past four years. You can get information from our web site www.mnlesdames.org or our Dame It! Facebook
page. Check out Urban Roots too! Keep in mind products and gift cards
from potential new members and Dame It! Donors too. You may even find
wonderful ideas from our National LDEI Web Site. www.ldei.org. Friend and
Like our Chapter Dames and Dames from around the world. Feature Dames
on your Instagram, Facebook and Blogs.
Have a Delicious and Fun Holiday Season!
Joan Donatelle
Chapter President
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UPCOMING EVENTS
Dames Holiday Party
Wednesday, December 4, 2019 from 6:30 pm to 9:00 pm
Nancy Weingartner’s Loft, 404 Washington Ave N., Unit 305, Minneapolis, MN 55401

Dame It! 2020 Planning Meeting
Wednesday, January 8, 2019 from 6:00 pm to 8:00 pm
Ingrid Gangestad's home: 315 1st Ave NE # 1851, Minneapolis, MN 55413
A light supper will be served.

The Art of Fermentation
Tuesday, January 14, 2019 from 7:00 pm to 9:00 pm
Lowry Hill Meats, 1934 Hennepin Avenue South, Minneapolis, MN 55403
Presentation by Jim Bovino and Erik Sather. Be on the lookout for your Eventbrite invite!

NOVEMBER PROGRAM RE-CAP
Dames visit Lat14
“Radical Hospitality” is a term we learned at the LDEI Conference in Nashville. Chef/Owner Ann Ahmed and her team at Lat14 were a prime example of this for our November meeting.
From our welcome glass of Cava, to the
delectable dishes continually arriving at
our table and the wine glasses seamlessly being refilled, we were treated
like well-loved family members.
We were so impressed with the time
and effort expended for our benefit, from their moving reservations to
make the private room available, the menu created
and printed just for us, Ann herself making the beautiful centerpieces, and her entire young staff (all under
27 years-old, and two just 19!) involved in cooking the
many, many courses to which we were treated. The
exquisite finale was a Vietnamese “Cup of Coffee” surrounded by rose and marigold petals!
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Thanks to program planner Liz Nerud for all her time planning and negotiating to make this such a memorable evening! And thanks to all of us who contribute our dues and time to make this Minneapolis
Chapter so worthwhile. Our organization subsidized the cost of the Lat14 meeting as a member benefit,
as was also done last fall for the dinner meeting at In Bloom. The evening’s success was capped off with
Chef Ann agreeing to have a table at Dame It! and interest in joining Les Dames!
(7/14/19 article on Ann can be found at http://www.startribune.com/lat14-asian-eatery-heats-upsuburban-culinary-options/564861162/).
Submitted by: Cindy Jurgensen & Merrilyn Tauscher, with additional photos by Lachelle Cunningham and Meredith Deeds

Learn how to make sticky
rice, here’s a video with
Ann Ahmed,
https://www.tptoriginals.org/
relish-ann-ahmeds-laotiansticky-rice-roasted-tomatojeow/
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DameIt! 2020 Planning Meeting Update
Here are some photos from the Dame It! 2020 Planning
meeting at Cindy Jurgensen’s on Nov. 19, which included a
light supper. Thank you Cindy and everyone who attended!
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Program Planning Calendar
Welcome to a new year of Dame events! We are revamping and revitalizing our
programming in order to serve you better. Our monthly events are the backbone of our chapter for learning, networking and service.
Thank you!
Amalia Moreno Damgaard & Liz Nerud-Programs
Emily Paul & Lachelle Cunningham-Membership

Dame It! Swag Bag
We are looking for a few coordinators to be in charge of the Swag Bag for Dame It! 2020.

Joan will mentor you, get you connected to donors and facilitate Swag Bag filling at Lunds & Byerlys St.
Louis Park (if you want to keep that option). The Swag Bag has become a fun tradition that our volunteers have enjoyed receiving. If you would like more information contact Joan Donatelle at savorypursuits@gmail.com.

Program notices (and reminders) are sent out via Event Brite. If you are
not receiving a [usually] monthly invitation from us to attend the monthly
program please let us know at mnlesdames@gmail.com.

Techno Reminders….
Face Book—this is a private page. If you do not have access please email mnlesdames@gmail.com
so we can get you added.
Find the Dames on Instagram at lesdamesmn
Dame It—is our public Face Book page. Be sure to “like” this page, it gets lots of action when the
Dame It! event promotion is in full swing.
Our website MNLesDames.org has a Members Only page where you can find all kinds of “stuff”.
The password is: members only
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HOW TO NOMINATE A DAME FOR MEMBERSHIP

Hello fellow Dames! It’s your Membership Co-chairs Emily Paul & Lachelle Cunningham here. As we dive into our roles, we wanted to provide a quick reminder
of the new member application process.
As you know, we have revised our bylaws and process to reflect a more inclusive
and welcoming membership inquiry and application process. In doing so, we’ve
amended the process by which a current Dame recommends a prospective new
member in favor of a simpler application process. Here’s a quick recap of the process:
1. Applicant or current chapter member can request an application form from
membership co-chairs (Emily or Lachelle) via email (and will soon be available
on the LDEI MN website under “Membership.”)
2. Membership chairs will send applicant (or referring Dame for pass along to applicant) the LDEI MN Chapter Application Form and Financial Aid Overview and
ask applicant to return the form(s) to co-chairs in a timely manner.
3. Once applicant has returned completed forms, co-chairs will confirm information is accurate and that applicant has met all international and MN chapter
requirements (https:// mnlesdames.org/membership/). Co-chairs will then
make a recommendation to MN Chapter Board to accept applicant as an official member of the chapter.
4. At this time, chapter membership co-chairs and administrator will onboard
new member to activate membership, join the chapter’s Facebook page, collect directory and newsletter information, and work with treasurer to issue a
dues invoice (stay tuned for more information on a revised mentorship program in the new year!)

We are excited about welcoming amazing women in food to our chapter! If you
have any questions about this process, please contact Emily (ejpaul9@gmail.com;
202-360-7883) and/ or Lachelle (chelleskitchenllc@gmail.com).
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People en Español Feature
Story, October 2019
Hot off the press! I am grateful and honored beyond words to
be featured in this month’s issue of People en Español Magazine, a New-York-based publication and the most trusted voice
in Hispanic culture, with an audience of 15 million fans.
Just in time for the start of the holiday season, Empanadas de
Pollo are perfect for any time entertaining. Grab the recipe
right here! https://www.youtube.com/watch?v=YnCObx7pXrM,
https://www.crystalfarmscheese.com/recipes/empanadas

Other fun news! I will be traveling to Australia and New Zealand and look forward to sharing more fun gastronomic experiences soon. Be sure to follow me on Instagram and Facebook
for daily updates.

More Dames in the News!
Dame Lachelle Cunningham is part of a new (web original) series
from Twin Cities Public Television that explores Minnesota cuisine, along with our November meeting host Chef/Owner of
Lat14 Ann Ahmed.
Congratulations Lachelle, way to go!
https://www.tptoriginals.org/series/relish/
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BEVERAGE CORNER
What to serve for a crowd? Relatives?
Sometimes it’s hard to know what beverages to serve for the masses, and how
much. So here is a reference to always have the right mix.



Always remember that the body is only able to metabolize 5 ounces of wine, 1.5 ounces of liquor or 12 ounces of beer per hour. So
with that in mind, how long is your gathering/function?


Simple math, if your function is 2 hours, each guest can have
up to 2 drinks and be able to drive home (if measured
properly.)



With a wide variety of palates, choose a lager-style beer (not everyone likes
hops) and a neutral white wine like Pinot Grigio. For red wine, blends are a good
choice, like Cotes du Rhone.



An easy-option cocktail is a Moscow Mule made with vodka and ginger beer
(copper mugs optional.)



For non-alcoholic mocktails, I like to use artisan tonics, like Fever Tree Aromatic
tonic water (they make a really good ginger beer, too!) Mix the artisan tonic with
Monin premium elderflower syrup and garnish with a spring of mint for a really
nice and easy mocktail.



Designate and decorate a table with a festive tablecloth and a tub of ice and arrange the assortment of chilled beverages (make sure there is a cloth for drying
the wet bottles




Also have bottle openers, beverage napkins, glassware, garnishes, a small
bucket of ice and tongs arranged for the cocktails and mocktails.

If friends come over with a bottle of wine, why not donate those bottles to the
Dame It! wine pull?
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2019-20 MINNESOTA LDEI Board Members
President
Joan Donatelle
President Elect
Cindy Jurgensen
Advisor
Audrey Nelson
Secretary
Pam Powell
Treasurer
Lois Tlusty
Membership Co-Chairs
Emily Paul
Lachelle Cunningham

Program Co-Chairs
Liz Nerud
Amalia Moreno Damgaard

Newsletter
Nikki Erpelding

Scholarship Co-Chairs
Susan Peters
Paula Zuhlsdorf
Micro-Grant Chair
Audrey Nelson
Service Chair
BJ Carpenter
Fundraising
Janice Cole

MN Les Dames Admin. Asst.
Tanya Hamilton
7561 Erie Ave.
Chanhassen, MN 55317
952.212.8805

MNLesDames@gmail.com

