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Calendar  
at a Glance 

 

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

 

Eat! Drink! Be 
Dames Resilient 
Brunch! Virtual 
Meeting hosted 
by LDEI Int’l. June 
14, 12-1:30pm 
 
Julia Child Birth-
day Brunch. Virtu-
al Meeting hosted 
by LDEI Int’l. Aug. 
16, 12-1:30pm 
 
Newsletter arti-
cles due by the 
20th of each 
month 

 

Dear Sister Dames, 

Our hearts are broken. The events this last week have brought our community so 

much pain. We have watched, over and over, the unimaginable images on social me-

dia, then again on the news. We are filled with anger, fear, sadness, and grief.  

For twenty-four years, philanthropy has been the cornerstone and purpose of Les 

Dames d'Escoffier International, Minnesota Chapter. Philanthropy, the desire to pro-

mote the welfare of others. Expressed by the generous donation of money to good 

causes. Not only in monetary donations, but we have also mentored and taught so 

many young people. We have shared our time and our talents. 

There are many things that are out of our control. Let us focus on the things that we 

can control. Nurturing and mentoring our youth is one of the best avenues we have to 

improve the outcome of all people in our community. By supporting the youth 

through Urban Roots and providing scholarships to young women, we are able to have 

a positive impact on the future of our community.  

We can accomplish more together, than if we are working individually. Because you 

are a member of Les Dames d'Escoffier International, you have the power to imple-

ment change. We are a group with a strong vision and tradition.  

Please share your resources, time, talents and money with Urban Roots, as well as our 

Scholarship program. As you are all aware, we were not able to have our fundraiser 

this year. Our chapter resources are tight. Now, more than ever, our community 

needs us. If you would like to become more involved, please reach out to B.J. Carpen-

ter, service chairperson and liaison for Urban Roots. Susan Peters and Paula Zuhlsdorf 

are the co-chairs for our scholarship committee.  

Please, do not despair. Do not give up. Let us continue our work, to bring everyone to 

the table. Let us work together to give hope to our youth. Let us work together to 

have a positive change in the future of our community. Let us work towards justice for 

George Floyd. Let us work towards justice in our community.  

We are living through a horrendous storm, but the sun will shine through again. You 

are the rainbow. Together we are the rainbow. 

Stay well, be strong, seek justice. Peace and hope for a better world, 

Joan Donatelle 

Message from  

Your President,  

Joan Donatelle  
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 Program Updates 

This summer, we will be taking advantage of two Virtual offerings from Les 

Dames d’Escoffier International. Please see the details below, and email 

mnlesdames@gmail.com if you did not receive an emailed invite. Login infor-

mation for the events will be provided in a separate communication. 

 

Eat! Drink! Be Dames Resilient Brunch!  
Virtual Meeting hosted by LDEI Int’l 
June 14, 12-1:30pm 
 
• Open to LDEI Members only—at no charge 
• An uplifting gathering of our Dames to include a moderated panel discussion of how 
some members have “shifted gears” as a result of the pandemic 

 

Julie Child Birthday Brunch! 
Virtual Meeting hosted by LDEI Int’l  

August 16, 12-1:30pm 

• Open to both LDEI Members AND the general public 
• No charge to Dames; $25 charge for guests (monies go 
to the LDEI Relief Fund after any expenses 
• A celebration of Julia (wear those pearls, girls!) complete with a “dress up like Julia 
look-alike contest” with prizes 

 

Program Re-Cap: An Argentinian Vinter’s Perspective 
Virtual Meeting hosted by MN Les Dames on May 22 

Click here for a link to the meeting recording (on the righthand side under virtual 

recordings) 

https://mnlesdames.org/members-only/
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Small Business in the Time of Coronavirus 

By: Dame Kristen Olson 

Social distancing is hard. Really hard. We are all sick of washing our hands, working from home, wearing uncomfortable 

masks, and not being able to see (or hug) our friends and family. But it is absolutely necessary to keep our community and  

those at higher risk safe during the pandemic. It is an unprecedented time for all of us and running a small business during 

this time is no exception. 

 

We launched Quincy Street Kitchen, a food photography and design studio about 2 1/2 years ago. It’s been a fun, terrifying, 

exciting, and successful endeavor and we cannot wait to welcome friends and clients back to the studio when we feel it is 

safe to do so. 

 

In the meantime, we’ve been working on adjusting the business to continue to serve our clients in the best way we know 

how. Here are 6 things that have helped us continue to stay in business and survive the shelter-in-place order. You may not 

be running your own small business, but most of these tips have also helped me stay connected to friends and family during 

this time. 

 

1. Stay Connected: As soon as we felt that the business world was changing, we immediately reached out to our clients. 

While we didn’t have any answers, we wanted to ensure them that we were still here to support them if they needed any-

thing. We made sure to check in with them on a personal level, were they ok, did they have everything they needed, was 

there anything that we could do to help. For those who had to cancel or postpone projects, we assured them that we 

would be here and ready for them when they were ready to pick back up again.  

2. Go Small: While we have closed our studio doors, for the time being, we haven’t stopped working. I’ve set up a small photo 

studio here at my house and am able to photograph products and recipes for clients needing content to keep their busi-

nesses moving forward during this time.  

3. Embrace Technology: We are not allowing clients to join us in the studio at this time, but we are able to embrace technolo-

gy for client calls and virtual photo review and approval. During a photoshoot, technology is able to keep us connected 

with clients so they get exactly what they want from the shoot and can still be and feel like a part of the creative process. 

4. Be Flexible: Big and small businesses are feeling the financial strain of the coronavirus and we want to continue to work 

with clients even in this difficult time. We’ve been offering more flexibility through payment plans to allow them to contin-

ue to work with us and ease the current financial burden.  

5. Focus Inward: On the days when we are not actively creating content, we are focusing inward on our own business. These 

quiet days are giving us the time to rework business plans, update our website, focus on the future, and create galleries to 

showcase the past work that we are so proud of.  

6. Give Back: Where possible, we are contributing to other small businesses that are making a huge impact during this time. 

From sponsoring Sebesta Apothecary and the making of community soap for those we don’t have access, to supporting 

fellow Dames Chowgirls Catering and their herculean efforts to feed our community and BA Craftmade Aprons who are 

making masks to keep us safe. 

 

While this time is really tough, it is serving a purpose to keep everyone as safe and healthy as possible. The stay-at-home 

order will end and when it does, we’re looking forward to getting back to business with the support of friends, family, clients, 

and fellow Dames. 
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A Day with Bon Appétit 

By: Dame Rose Daniels 

Back in February, when snow was still on the ground and a chill still in the air, I spent a dreamy day on 

set with the Bon Appétit magazine team pretending it was spring. We were shooting a feature about Chef 

Yia Vang (of Union Hmong Kitchen) for the May grilling issue. I’d been working with Yia as the creative di-

rector for his upcoming restaurant Vinai and was thrilled at the chance to collaborate with the talented 

team from Bon Appétit. 

 

Although we were shooting out of the food trailer at Sociable Cider Werks (Yia’s current kitchen), we 

wanted the photos to reflect the aesthetic of his upcoming Vinai restaurant—handcrafted and rooted in 

his Hmong legacy. For props, I went to my favorite local ceramic gallery, Northern Clay Center, and 

brought in natural materials like bamboo leaves and wicker drying baskets. 

 

On set, I helped with food styling and keeping production moving—it was a fast and furious day as we 

were shooting six dishes, plus capturing images of Yia in action, and we had limited time before service 

started! 

 

I love the way these images came together to show the joy and flavor of Yia’s cooking. They are also 

extremely tasty recipes that I highly recommend you try this summer. 

 

See the full feature about Chef Yia: www.bonappetit.com/story/yia-vang-hmong-cuisine 

Get the recipes: www.bonappetit.com/gallery/union-hmong-kitchen-recipes 

See my other art direction and styling projects: roseandcodesign.com/art-direction 

Photos from Bon Appétit magazine. Art direction by Michele Outland and photography by Laura Murray. 

 

 

http://www.bonappetit.com/story/yia-vang-hmong-cuisine
http://www.bonappetit.com/gallery/union-hmong-kitchen-recipes
roseandcodesign.com/art-direction
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Fergburger! 

By: Dame Cindy Jurgenson 

Can a taste memory be recreated if the special people you first 

shared it with aren’t present? It turns out…no, it can’t. But it can 

still be fun to try! 

 

In 2010, one of our boys and his girlfriend took a study-abroad in 

Dunedin, New Zealand. Our visit to them began our love affair 

with that fabulous country. The four of us, plus our other son, had 

a fantastic 10 days touring around the South Island, visiting every-

thing from fiords, glow-worm caves, glaciers, hot springs, 

bungee jumping and wineries. We also experienced a middle-of-the-night Christchurch earthquake (7.1!) 

 

But one of the best memories was the trip to Fergburger, 

https://www.fergburger.com/, a take-out joint in 

Queenstown specializing in gourmet hamburgers, open 

seven days a week, 8am-4:30am, when it closes for daily 

clean-

ing. It’s 

been a 

destination for millions upon millions since its 2001 

opening, with Fergbaker bakery joining next door in 

2011. 

 

Our January 2020 return to Fergburger required another 

visit to the Queenstown area, not a bad assignment consid-

ering the beauty of the area. But it just wasn’t the same, 

other than the high prices and hour-long wait to reach the 

order window. Without Eric, Michael and girlfriend Erin 

(now Michael’s wife of seven years), gone was the wonder 

of “what in the world did Michael drag us into,” gone was the excitement and gratitude of doing anything 

with ones’ children when they’re grown. Plus, we’ve been spoiled in the intervening years by trying many 

of the Twin Cities burgers endorsed by Minneapolis Star Tribune Rick Nelson’s best burger posts. 

 

I don’t know if I’d recommend a trip to Fergburger if you find yourself in the Queenstown area. That city’s 

restaurant scene has exploded, like ours, with a plethora of quality choices. But I’m glad of that tasty first 

visit with the kids, a memory we couldn’t hope to repeat. 
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Read all about it! Nikki's recommended 'must read' books 

 

Wine Simple, by Aldo Sohm 
Winemaker and James Beard Award-winning Wine Director of Le Bernardin and Parner 

in the eponymous Aldo Sohm Wine bar, NYC, Aldo was named best Sommelier in the 

World in 2008. Christine Muhlke, contributing editor at Bon Appétit also helped with 
Wine Simple.  

*I like this book because it is a fun and approachable guide book to really grasping the 

hospitality side of wine. 

 

The New Wine Rules, by Jon Bonne 
Jon is one of the leading American voices in wine writing today, He is the contributing 

editor of Punch and for nearly a decade was the wine critic for the San Francisco 

Chronicle, winning 2 James Beard Awards. A genuinely helpful guide to everything 
you need to know (about wine). 

*Compact-purse size, cheeky and interesting. Read this and you will be 'in the know'. 

 

The Vintner's Apprentice, by Eric Miller 
The insider's guide to the art and craft of wine making, taught by the masters. 
*Beautiful pictures! Alexis Bailly has a mention on pg. 29. This book really takes you 

through the lens of a vineyard/winery. 

 
A History of the World in 6 Glasses, by Tom Standage (A New York Times Bestseller) 

*Beer, Wine, Spirits, Coffee, Tea and Coca Cola! Such an interesting look at history 
through your favorite glass. 

 
Wine & War, by Don & Petie Kladstrup 

The French, the Nazis & the Battle for France's Greatest Treasure. 
*Find out what the Vignerons went through, just to survive the German occupation 

of France. 

 
 

 

 

 

 

 

 

Beverage Corner 

By: Dame Nikki Erpelding 

https://winefolly.com/wine-basics-beginners-guide/
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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 
 

 

Scholarship Co-Chairs 

Susan Peters 

Paula Zuhlsdorf 

 

Micro-Grant Chair 

Audrey Nelson 

 

Service Chair 

BJ Carpenter 

 

Fundraising 

Janice Cole  

 
 

 

Newsletter 

Nikki Erpelding 

 

 

 

 

 

 

 

 

 

 

MN Les Dames Admin. Asst. 

Tanya Hamilton 

7561 Erie Ave. 

Chanhassen, MN  55317 

952.212.8805 

MNLesDames@gmail.com 
 

2019-20 MINNESOTA LDEI Board Members 

Program notices (and reminders) 

are sent out via EventBrite.   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 pass-

word is: members only 

mailto:mnlesdames@gmail.com
mailto:mnlesdames@gmail.com
mailto:mnlesdames@gmail.com
https://mnlesdames.org/

