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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.

Dame It!
April 26, 2020

Oct. - watch for
Survey Monkey
from Programs &
Membership
Oct 16th
Food Building
Tour
Oct 24th newsletter articles due

Dear Dames,
Autumn has officially arrived. We see the leaves blowing around, apple harvest is in full swing and the temperature is dropping. The season reminds
us that change is in the air.
Every year our Minnesota Chapter of Les Dames d’Escoffier experiences
change and growth.
Last year was an active and robust year. I would especially like to thank our
past president, Audrey Nelson for the amazing job she did of moving us forward. She handled all the details with such ease, grace and humor. Thank
you is also in order for all of our board members this past year. It surely
takes a village to accomplish all of our goals. One more thank you goes to
all of you, our members. Each of you bring talents and experiences that
make this organization a unique and vibrant group. Your involvement, however you are able, is so appreciated.
If you would like to serve on any of our committees, please reach out to the
respective Chairperson. Many hands make light work and I promise you will
have fun!
This year promises to be just as exciting as ever! New board members have
hit the road running. Planning meetings are taking place. I am eager for all
of us to connect and share the many wonderful opportunities we will have
this coming year!

Thanks a Bushel!
Joan Donatelle, Chapter President

NEWSLETTER - LDEI MINNESOTA

OCOTBER 2019 - 2

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. Membership would also like to hear your
thoughts so we’d appreciate your input via a short Survey Monkey
survey Admin Deb will send the first week of October.
Thank you!
Amalia Moreno Damgaard & Liz Nerud - Programs
Emily Paul & Lachelle Cunningham - Membership

UPCOMING EVENTS
FIRST PROGRAM OF THE NEW FISCAL YEAR - October 16th
We are excited to visit the Food Building in NE Minneapolis, home to three truly artisan makers of cheese,
bread and cured meats. We will gather at 6:30 p.m. Wednesday. Oct. 16. These products are showcased at
Kieren's Kitchen, the restaurant component of the Food Building. We will tour the building and learn the
stories of the makers. Dame Liz Nerud will conduct a guided tasting of their fine products. Attendees will be
able to choose a meal from Chef Ian Gray's delicious menu. These glorious products are available for retail
sale in the restaurant! This is a night to explore and enjoy an absolute jewel in the crown of the Twin Cities
culinary scene! An Eventbrite invitation has been emailed, you can register through October 2nd.
Details are still in process for November and December. Just a quick teaser; November will be an event
with Yia Vang and for December we are planning a simple gathering at someone’s home to celebrate the
holidays. Stay tuned!!

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
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ANNUAL MEETING - September 10th at Kim Ode’s Home

The group was treated to a variety of fresh pizza oven pizza’s
prepared by Kim and her husband in their backyard brick oven.
Arlene Coco assisted with the pies.

Outgoing President
Audrey Nelson and incoming President Joan
Donatelle

2019 Scholarship Winners (Left to Right) Michelle Bascom, Ashley Briones, and Claire Kalenberg
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Meet Your Les Dames d’Escoffier MN Chapter Board 2019-2020
Advisor
Audrey Nelson
President
Joan Donatelle
President Elect
Cindy Jurgensen
Secretary
Pam Powell
Treasurer
Lois Tlusty
Programs
Liz Nerud and Amalia Moreno Damgaard
Newsletter
Nikki Erpelding
Membership
Emily Paul and Lachelle Cunningham
Service
B.J. Carpenter and Paschell Wilson
Scholarship
Susan Peters and Paula Zuhlsdorf
Fundraiser
Janice Cole
Micro Grants
Audrey Nelson
Feel free to contact any board member at any time with questions, concerns, comments….

Remembering Dame It! 2019
And looking ahead to 2020….
The first planning meeting for Dame It! 2020 will be Thursday, October
10th at 6:00 at Meredith Deed's home [6704 Apache Road, Edina].
Come if you can!! Or if you cannot attend this session please "preshare" comments and ideas with Janice Cole or Meredith Deeds.
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RECIPE OF THE MONTH
BY: Meredith Deeds
Minneapolis Star Tribune Columnist, content strategist, recipe developer. Co-author of
the James Beard Finalist, The Big Book of Appetizers and the bestselling The Mixer Bible.
Check out her Craftsy.com class Focaccia and Flatbreads from Around the World!

Almond Cake with Chocolate Ganache Frosting
Cake
1 1/4 cups sugar
8 oz. almond paste
1 cup butter
1 tsp. vanilla
5 eggs
1 cup flour
1 1/2 tsp. baking powder
1/4 tsp. salt
1 tsp. orange zest
Frosting
3/4 cup semi-sweet chocolate chips
1/4 cup hot coffee
8 tablespoons unsalted butter, cut into 8 pieces and softened
1/4 tsp. salt
Preheat oven to 325.̊ Butter and flour a 9-inch spring form pan. Pulse sugar and almond paste together in
a food processor until well combined. Add butter and vanilla and pulse until combined. Add in eggs one
at a time, pulsing briefly after each addition. Mix dry ingredients together in a separate bowl. Add to the
food processor and pulse just until blended. Bake 1 to 1 1/4 hours or until toothpick comes out clean. Let
cool, then remove from pan.
While the cake is cooling, make the ganache.
In large microwave-safe bowl, combine chocolate and coffee. Heat microwave at 50 percent
power for 1 minute. Stop microwave and stir with rubber spatula. Heat in microwave at 50 percent power until melted, 1 to 2 minutes. Remove bowl from microwave.
Add softened butter to chocolate mixture and use whisk to stir and break up large butter pieces. Let sit until butter is fully melted, about 5 minutes. Whisk until completely smooth.
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EXTRA EXTRA READ ALL ABOUT IT! MN DAMES GO TO NASHVILLE
This year Dames Joan Donatelle, Merrilyn Tauscher, Ingrid Gangestad, Cindy Jurgensen, Nikki
Erpelding and Pam Powell will be traveling to the Annual LDEI Conference in Nashville, Tennessee. If you are planning to also please attend let us know so we count you into our list!
Some of the compelling sessions are:
The Fate of Food: An Irony of Hunger and Waste
Love Heals: Sustaining Community by investing in Women and Girls
And of course there is the After party: Boot Scootin’ at the Wild Horse Saloon

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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DAME IN THE NEWS
9/2/2019 Looking to learn more about wine? Try these Twin Cities classes - StarTribune.com www.startribune.com/takepart-in-wine-education-with-a-glass-in-hand/557758072/ 1/2
EAT & DRINK
Looking to learn more about wine? Try these Twin Cities Classes. Learning
opportunities abound for those interested in all things related to this beverage.
By Bill Ward Special to the Star Tribune
I’ve said it before, and I’ll say it again: Wine is the ultimate lifelong learning topic. On the one
hand, the more you learn, the more you realize how little you know, at once a humbling and
inspiring feeling. On the other hand, you can pursue all manner of directions — or not —
without any pressure to be a completist but with delightful paths along the way.
And there’s absolutely no better time to pursue edifying experiences, with more and better
wine-education opportunities than ever before. Just as children are headed “back to school,” all
manner of classes, events and venues afford near-endless options for honing our wine
skills and knowledge at this time of year.
Two stellar teachers, each enthusiastic and engaging, are responsible for much of this font of
knowledge-sharing. Jason Kallsen runs Twin Cities Wine Education, which offers 150 classes a
year in six locations. Nikki Erpelding operates Vine Lab Wine & Spirits Academy, conducting courses for all levels of interest. Both will
oversee weeklong deep dives into the wondrous world of wine in September (more on them below).
Twin Cities Wine Education: It’s grown steadily in recent years, with Shar Peterson (a graduate of one of Erpelding’s professional courses)
coming on board for frequent “foundation of wine” talks on topics such as oak and acidity as well as “Wine After Work” sessions that
usual focus on a region or type of wine; these run around $35.
Kallsen, whose ebullience is seriously contagious, puts on a monthly “Ultimate Intro to Wine” that he describes as “really good foundational stuff, including descriptions and being accurate in talking about wine in a restaurant.” Those classes run around $40, and more intermediate and advanced offerings such as “Wine Rivers of the World” and “Aged Oregon Gems” range from $50 to $90.
A lot of these classes fill up quickly, so getting on the e-mail list at twincitieswine.com (https://twincitieswine.com/) is well advised.
Vine Lab Wine & Spirits Academy: There’s also a looming deadline (Sept. 7) for Erpelding’s courses, including a Wine Pro 2019 “boot camp”
that might have wider appeal than Level 2 and 3 Wine & Spirit Education Trust (WSET) curriculum. And her “Wine Education Week”
sessions are bargains for as little as $15, at locals including St. Paul College, France 44 and 7 Vines Winery in Dellwood. Topics range
from deciphering wine labels and demystifying Italian wines to “A Tale of Three Frontenacs” and a “Climate and Flavor Workshop.”
Check out vinelabwine.com (https://www.vinelabwine.com/) for more details.
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MEMBER SPOTLIGHT
Meet Dame Genie Zarling
Part of a continuing series that introduces Dames to each other.
What is your current occupation? Food Stylist
How do you spend your free time? I am an avid reader; I belong to a book club and have attended the Pen Pals author/lecture series for over 10 years. I am also very active outside; biking, walking and in the winter Nordic skiing. I
also enjoy the arts. I sing in a neighborhood choir and have season tickets to the Northrop Dance Series.
Please describe your family? I have been married since 1988. My husband, Joe Michl, is a photographer. We have 2
adult daughters, both live in Boston. The oldest recently received her MS in Pediatrics and is looking for a job as a
nurse practitioner. Her younger sister currently is employed at The Possible Project.
Where do you live? We live in Linden Hills in southwest Minneapolis. We have lived in the neighborhood since 1988
and in our current house since 1995. We love living close to the lakes and all they have to offer.
If you aren’t working, spending time with family or traveling, what do you want to be doing?
Spending time outside is one of my favorite past times. I also enjoy spending time with friends and my other extended
family members. My dad, who is 87, and I have been making dill pickles for nearly 20 years. Food is of course very central to my life and I like to visit the new restaurants, bakeries and cafés that continue to pop up almost daily. When I
can I volunteer at the Outdoor Market that is sponsored by North Point Health and Wellness Center.
Tell us about your career path?
After graduating from the University of Oregon with a degree in Economics I moved to Washington DC. While working
at a small consulting firm I volunteered at a cooking school, L’Acadamie de Cuisine in Bethesda, Maryland. Inspired by
my work there I returned to Minneapolis and became an apprentice baker at the Sherman Bakery. A few years later I
was hired by Lucia Watson to be the pastry chef at her new restaurant in Uptown, which was an amazing experience.
Looking to start a family I began exploring new career options and some photographer friends thought that I might
enjoy food styling. I embraced the flexibility of the freelance life while raising my daughters. But the lure of desserts
came calling and I took a brief hiatus from styling and was a pastry chef at YUM! Kitchen and Bakery when it first
opened. I returned to food styling after a couple of years and have enjoyed it ever since.
Why did you join Minnesota LDEI?
I am always on the look out for meaningful endeavors. Minnesota LDEI combines philanthropy with food, wine and
education. Its members are smart, enthusiastic and fun women. I am excited to be part of a group where I can support
other women in the culinary fields as well as learn and experience new things.
What is the strangest job you’ve ever done? Styling pet food.
What advice would you give newbies in your profession? Make certain you have a wide range of culinary skills; slicing, dicing, sautéing, roasting and baking. Don’t be afraid to ask questions if you don’t know how to do something. Be
willing to go the extra mile to source ingredients. Have a positive attitude and be a team player.
What is one of your favorite dishes to bring to a potluck? Chocolate Caramel Walnut Tart
Would you prefer a glass of wine or a cocktail? A glass of wine. But I do love a finely crafted cocktail.
What sage advice or mantra do you have about cooking? (Mine is “Cooking is not for sissies.”) If you have a cooking
mishap, which we call a “quichetastrophe” at our house don’t sweat it, fix it. Turn it into something else if you have to
but don’t accept defeat.
What is one ingredient you are using more this year than last year? One of my daughters gave me some very cool
Middle Eastern Spices; sumac, Aleppo pepper, dried mint and urfa. I’m trying to incorporate them into my everyday
cooking.
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From the mail box:

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

Fundraising
Janice Cole

Scholarship Co-Chairs
Susan Peters
Paula Zuhlsdorf

Newsletter
Nikki Erpelding

Micro-Grant Chair
Audrey Nelson
Service Co-Chairs
BJ Carpenter
Paschell Wilson

MN Les Dames Admin. Asst.
Debra Zwiefelhofer
376 132nd Avenue
Houlton, WI 54082
612.916.1049

MNLesDames@gmail.com

