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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
Dame it!
Planning
Meeting
Nov 19th
Holiday Party
Dec. 4, Nancy's
Loft, North Loop
6:30-9 pm
Nov. 24th newsletter articles due

All Y’all Dames,
I begin with hospitality. This past week, I had the privilege to attend the LDEI Conference
in Nashville. The Hospitality that the Nashville Dames shared with us was over the top.
Everyday we dressed in some type of denim. There was plenty of bling too! As you can
imagine, we had wonderful food, morning, noon and night. And, you can’t go to Music City
without hearing lots of music and doing some dancing. Merrilyn and Cindy have the line
dance down! They fit right in at The Wildhorse Saloon. We even visited the Dickel Distillery and learned the tradition and history of how they make their whisky. Don’t let me give
you the wrong idea though. It wasn’t all party, party, party!
Each day there were sessions and meetings to attend. I can’t possibly relay every detail.
Hopefully, I will be able to share little by little throughout the year. Here is a sampling of
what I attended.
•
•

The women behind the Nashville’s Culinary Scene.
Chapter Leadership Forum. The main topic was fundraising “How to and How to Keep
it Fun!”
• Immigrants and Diverse Flavors: An Exploration of the Three Grand Divisions of Tennessee.
• Women on the Farm: Creativity & Agritourism.
• Doing Digital Right.
• Council of Delegates Annual Meeting-Annual Business Meeting.
Our three Keynote speakers were the icing on the cake!
Opening Breakfast-Global Initiative-Maneet Chauhan, A Nashville Dame, Restaurateur,
Celebrity Chef and Author. A Native of India. Four courageous words, “nothing ventured,
nothing gained” has been her mantra for success. Legacy Awards Luncheon-We met the
six winners of the Legacy Awards and heard about their experiences. Carla Hall: Being Authentic While Facing Adversity. Carla shared many humorous stories that made us laugh.
Be authentic! Everyone experiences adversity. Even Carla! Green Tables Breakfast-Becca
Stevens, Episcopal Minister, Founder of Thistle Farms, CNN Hero, author. Her powerful
message-Love Heals. She spoke of hospitality as the highest ideal practice of radical love.
When you practice hospitality with an open heart and invite all to the table, no one is left
behind. Needs more than bread are met.
So, I end with hospitality. We Dames know hospitality. We know how to set the table. We
have endless opportunities to provide hospitality in our homes and work. I invite you to
experience hospitality in a fresh way. Let hospitality be the core of our actions this year.
Hospitality to our Urban Roots group. Hospitality to our chefs. Hospitality to each other.
Joan Donatelle, Chapter President
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UPCOMING EVENTS
LAT14 ASIAN EATERY, GOLDEN VALLEY
Wednesday, November 6, 2019 from 5:30 PM to 7:30 PM

A Golden Valley Chef is in the Spotlight
Watch the YouTube Video: https://www.youtube.com/watch?v=1BNTdbCAdXc
The James Beard Foundation chose Ann Ahmed, the chef from Golden Valley’s Lat14 and Brooklyn Park’s
Lemongrass to be a part of a program promoting female chefs in the industry. She was one of 20 chefs chosen from
across the country for the 2019 Women’s Entrepreneurial Leadership (WEL) program. The program is in its third year.
It aims to support female food industry entrepreneurs, restaurant owners, and chefs in order to grow their careers
and businesses.
“This year’s WEL fellows represent the rich diversity of our industry and are an inspiring group of future leaders,”
said Clare Reichenbach, CEO of the James Beard Foundation, in a press release. “These women are ready to scale
their businesses and expand their impact in their communities and beyond. We’re excited to be providing them with
the toolkit, resources, and network to help them deliver their vision and ambition for growth.”
The Foundation started the Women’s Entrepreneurial Leadership program as a way to address the gender imbalance in the industry.
To learn more about the winners and the program, https://www.jamesbeard.org/women-leadershipprograms

SAVE THE DATE!
Holiday Party
Dec. 4
Nancy's Loft, North Loop
6:30-9 pm
Appetizer Potluck
Details to Come

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

NEWSLETTER - LDEI MINNESOTA

NOVEMBER 2019 - 3

Dames & Dudes October 16th at the Food Building
Each aspect, Red Table Meats, Bakersfield Flour, Alamar Cheese, and Kieren’s
Kitchen all share this mission - Sustainable local artisan food products made
from ingredients grown by farmers near and using sustainable practices.
First, we heard from Kieran. He shared his Irish humor and shared his unique
vision of The Food Building. Next from Alessandra (the Ala in the Alamar
Cheese Family). She grew up in her family’s French style cheese making company and is now making it her career. Special guest Tom Perry from Shelburne Farms, Vermont, tied in well with his stories of farming cheese making,
sustainable farming and protecting our water. Each producer was so passionate about their craft and producing the highest quality product and caring for
the farmers and the environment.
Next we tasted. We were treated to a Charcuterie tray featuring the beautiful Red Table Meats, Alamar and
Shelburne Cheddar cheese with Bakersfield bread. Next a sumptuous platter of Chef Ian’s whole grain filled
pasta topped with beets accompanied with a salad. Followed by cookies for dessert. There were 38 guests.
This included Dames, Le Dudes and four potential new members. After dinner and lots of conversation all
were able to observe the cheese being made as well as birds eye views into the Bakersfield Flour mill and
bakery, and The Red Table Meats Salumi manufacturing room. Liz Bren and her staff provided warm and
genuine service throughout the evening.
If you haven’t been to The Food Building and Kieran’s Kitchen yet, please add this unique location to yourmust do list. When you visit be sure share the word and post on social media.
Thank you to Liz for planning a delightful meeting that was educational, delicious and fun!
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Dame It!2020 Planning Meeting
We will have our second Dame It! planning meeting at
Cindy Jurgensen's home. A light supper will be served.
If you can not attend please share any committee updates
with Janice Cole or Meredith Deeds ahead of the meeting.
When: Tue Nov 19, 2019 6pm – 8pm
Where: 4209 Browndale Ave, Minneapolis, MN 55416

CALLING FOR COOKBOOKS WRITTEN BY
DAMES FOR INCLUSION IN THE JOHN AND
BONNIE BOYD HOSPITALITY AND CULINARY
LIBRARY
THE LDEI COLLECTION WILL BE THE COMPLETE
REPOSITORY OF ALL BOOKS ABOUT FOOD
AND BEVERAGES AUTHORED BY MEMBERS IN
GOOD STANDING OF LES DAMES D'ESCOFFIER,
PAST AND PRESENT. IT WAS ESTABLISHED IN
2018 TO BE AN EDUCATIONAL RESOURCE FOR
CULINARY PROFESSIONALS AND SCHOLARS.
PLEASE CONTACT DAME JOAN DONATELLE TO
SUBMIT YOUR BOOK
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*BEVERAGE CORNER*
Drinking Champagne is Key to Living a Long Life, Says
108-Year Old Woman
website: www.vinepair.com words: ASHLIE HUGHES, updated: OCTOBER 25TH,
2019

Want to live past 100? Forget the healthy eating and
endless hours on the treadmill, just head to your
local wine store and pick up some bubbles.

How about this Mocktail recipe from
Dame Pam Powell? Great recipe for
the holidays!

At least, that’s the advice from the staff at Southlands Care Home, in Harrogate, England, who claim
Champagne is the secret to one of their resident’s
great health.
Born in 1911, Southland resident Dorothy Flowers
celebrated her 108th birthday this week. Flowers
credits her exceptionally long life to drinking Champagne and a love of horse racing.
“Dorothy loves company, so she’ll sit with us at the
reception desk each day. She’s such a regular that
she’s got her own drawer, which we keep full of
chocolate buttons,” Helene Ballinger, the resident
manager at Southlands, told Yahoo Style UK.
“Her real secret for longevity, though, has to be
Champagne. It’s the only thing we ever see her finish
a glass of,” Ballinger added.
IN OTHER BEVERAGE NEWS, WINE TRAVEL OPPORTUNITY!
Dear Dames,
I am writing to inform you and your members of an exciting opportunity to get to know the world of Italian wine better. The 4-day
Grapevine Experience is a perfect getaway for Italophiles, wine lovers, groups of girlfriends and members of your association. Share
the magic of Italy, taste the authentic flavors of the terroir and meet the women protagonists on the Italian wine scene.
Ada Sguazzo and I are members of the Italian national association Le Donne del Vino (Women of Wine) and we have put together 4
day-packages in various wine regions of Italy, where you can stay at a wine estate owned and run by a woman. We would be happy to
personally guide you and your members through a 4-day Grapevine Experience.
The website www.grapevineexperience.com describes in greater detail our program. Pick the Italian region that most appeals to you:
choose from Tuscany, Piedmont, Puglia, Sicily, Umbria, and more. The 4 day-package allows you to extend your stay in the Bel Paese,
adding 3 or 4 days in an Italian city of your choice.
We would be happy to extend a special offer for your members, or adapt a 4 day-program to a 1 week-program, should you so
desire. Please do not hesitate to contact me; I would be happy to call you at your convenience to discuss further.

Sincerely,
Suzanne Branciforte
Director Grapevine Experience
+39 338 6814378
www.grapevineexperience.com
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EXTRA, EXTRA, EXTRA! READ ALL ABOUT IT!
MN DAMES GO TO THE MUSIC CITY!

https://www.visitmusiccity.com
Visit the Les Dames d’Escoffier (LDEI) FB page for lots of great pictures and videos.
A whopping 350 Dames attended the Nashville conference this year, a record attendance!

The Dames have written some trip reports about their experiences in Nashville. Click here to read all about them!

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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By Dylan Thomas – Staff reporter, Minneapolis / St. Paul Business Journal
Oct 21, 2019
Minneapolis was well represented on the third-annual Good Food 100 Restaurants list thanks in large part to
restaurateur Kim Bartmann.
Eight of the nine restaurants operated by Minneapolis-based Bartmann Group made the list released Oct. 18,
which highlights restaurants across the U.S. that are making efforts to purchase environmentally sustainable and
locally produced ingredients. The three other local restaurants on the list were Common Roots Café, Birchwood
Cafe and Gardens of Salonica.
All 11 of those restaurants earned the list’s highest rating of six “links” based on self-reported data about their
purchasing. That means a high proportion of their food is purchased from organic, sustainable and local sources.
It’s easy for restaurants to print “farm-to-table” on their menus but harder and more costly to back that up by
sourcing products from local and sustainable providers. That’s the list’s real value, Bartmann said, because it
helps consumers identify which restaurants are putting their purchasing power behind their values.
“If you look at the list, you’ll see a lot of names on there from around the country of people who focus on careful
purchasing,” she said, mentioning Chicago celebrity chef Rick Bayless, who had four restaurants on this year’s
list.
The restaurants’ purchasing data was independently verified by NSF, an independent organization that develops
health and safety standards, and then sent to the University of Colorado Boulder for analysis by business researchers. They found that this year’s 137 participating restaurants spent a total of $100.7 million on food, and
of that amount $69.9 million was spent on “good food” — a category that includes everything from wild-caught
seafood to cage-free eggs to sustainably grown grains.
The list is produced by the Good Food Media Network Inc., a national nonprofit. Bartmann enrolled her restaurants after meeting the organization’s founder, Sara Brito, at a conference.

Despite winning the highest rating, Bartmann said she still has “a long way to go” with her restaurants’ purchasing practices. And she noted that she’s following in the footsteps of other local restaurants that have long prioritized buying local, like Gardens of Salonica, the Greek restaurant in Northeast Minneapolis also appearing on
this year’s list.
“They’ve been buying from local farmers longer than I’ve owned a restaurant,” she said.
The Bartmann Group restaurants on the list were Barbette, Book Club, Bread and Pickle, Gigi’s Café, Pat’s Tap,
The Red Stag, The Bird and Tiny Diner. The only one not on the list was Trapeze, a champagne-focused wine bar
attached to Barbette.
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MEMBER SPOTLIGHT
Saying “Good-Bye” to Deb, “Hello” to Tanya
Part of a continuing series that introduces Dames to each other

Dear Dames,
By now most of you probably know that I am retiring at the end of the year (yippee!). I wanted to take
this opportunity to say ‘thank you’ for being such a fun and welcoming group to work for! Also, thank
you for the lovely parting gift you presented me at the September annual meeting. I will be anxiously
awaiting spring to visit Bachman’s with gift card in hand! And, I will always be a fan of the Dame
It! fundraiser. To that end, I plan to continue to help out with the upcoming April event so you will see
me pop up at those planning meetings as well as on “the day”.
The transition to your new Administrative Assistant, Tanya Hamilton, started November 1st. Over the
next couple of months I will be moving further behind the scenes as Tanya takes over. You all will get a
chance to meet her in-person eventually, but until then consider the following ‘spotlight on Tanya’ as an
introduction. Your group will be in capable (and fun) hands! Tanya already has a connection for a potential new member and an idea for a non-alcoholic beverage from a female owned business for Dame It!
All the best, Deb Zwiefelhofer
Hi, this is Tanya Hamilton, your new Admin! Here’s a little bit about me:
Tell us about your career path: After graduating from Gustavus Adolphus College, I
started out working with international distributors at a medical device company.
From there I worked my way into product management jobs, and eventually met
Deb when we worked together at Novartis Nutrition. My last “corporate” job was
with G&K Services, where I was the Sr. Manager for our Product Management Team.
Since 2017, I’ve had my consulting company, Meld Marketing, LLC, working with various companies on marketing strategies and other projects.
What is the strangest job you’ve ever done? I don’t know if it was strange, but the
grossest job I’ve ever had was as a lifeguard at a public beach. Part of our duties were to clean the restrooms at the end of the day. People were not nice in there.
What advice would you give new people in your profession? For someone considering going “out on
their own” as a consultant, I would say to be prepared for highs and lows. The flexibility is great, but
sometimes, business can be slow. You need to be able to take the risk to stick with it.
Please describe your family: I’ve been married for 23 years to my wonderful husband, Curt. We have
two children; Nathan is 18 and a Senior, and Madi is 15 and a Sophomore.
How do you spend your free time? I’ve got two very active teens, and we love attending their various
sporting, academic & other events. I also love to garden, run a 5k, and travel.
Where do you live? Chanhassen
Favorite travel destination? That’s a tough one. Somewhere we’ve never been before. Or, Mexico in
the winter. Or, wine country.
What is one of your favorite dishes to bring to a potluck? Asian slaw salad.
Would you prefer a glass of wine or a cocktail? Definitely, a glass of wine. Haven’t yet met one that I
didn’t like.
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Happy Thanksgiving!
May your turkey be done at the same time as the potatoes.

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.
Tanya Hamilton
7561 Erie Ave.
Chanhassen, MN 55317
952.212.8805

MNLesDames@gmail.com

