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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.
Virtual Annual
Meeting, Sept. 3 on
ZOOM. Watch for
invite!
Dinner at Home: A
French Dinner for
Two, September 12.
Click here to purchase tickets.
Field Tour, Dinner &
Wine on the Farm,
September 26. Click
here to purchase
tickets!
Save the Date! Urban
Roots Virtual Program: Not Your Garden Variety Show,
Oct. 13-15
October Newsletter
articles due Sept. 20

Dear Dames,
This certainly has been a most unusual year, and continues to be so. We have all
dealt with so many changes and challenges. Cancellations, pivoting, and revising.
September is the final month of our LDEI-MN fiscal year. Just like with other year
ends, it brings with it a flurry of activities. Our Annual Meeting, final reports,
membership renewal and transitioning to our incoming board are just a few items
on our agenda.
It seems natural during these times of transition to pause for a moment to reflect.
As a philanthropic group we were able to continue our mission. We are dedicated
to supporting and promoting women in the culinary fields through charitable and
educational activities, academic scholarships, grants and to support Urban Roots.
We distributed $3,000 in Micro Grants, which included $1,500 to Central Kitchen,
Minnesota. $5,000 for Academic Scholarships, and $5,000 for our Service Committee to Urban Roots.
We have welcomed new members. We continued to stay connected and inspired
through fun and educational virtual meetings. All of this was possible due to our
members. By and large the funds came from our previous years’ Fundraising
Events. Through diligent past planning we were able to have a reserve in our
checking account. At times it was painful and difficult.
Were there any silver linings? I would say yes, most definitely. I think adding the
ZOOM capability for meetings has been a very useful silver lining for our group
that we will continue to use. For me the silver lining has been getting to know so
many members better. I loved seeing our members step up, support each other,
stay connected and get creative.
What have been your silver linings? Please share with us what your silver lining
has been at our Annual Meeting, September 3rd.

So, to you, our resilient, energetic, strong, talented and generous members, I am
full of gratitude to have served as your president during this very challenging year.
Yours in Looking for Silver Linings,
Joan
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Philanthropy Update
Philanthropy, our core mission…
Challenges, challenges, it seems that’s all we have these days! They knock us down and sometimes try to
knock us out but, when at all possible, we rise to meet those challenges. It is wonderful that so many of
you are giving all you can to so many causes. Another cause? The MN Les Dames chapter. Our coffers are
low because we couldn’t host the Dame It! fundraiser.
A fantastic team (Andi Bidwell, Audrey Nelson, Joan Donatelle, Janice Cole, Nikki Erpelding, Merrilyn
Tauscher and me) is working on mini-fundraisers, which I hope you will support. But if you have any
extra dollars in your bank, consider matching the $500 (tax-deductible) I donated to help our chapter. Of course, any amount would be helpful. We want to continue supporting the youth at Urban
Roots and scholarships for women; their lives have also been turned upside-down with the pandemic and unrest.
Contact Treasurer Lois Tlusty lois.tlusty@msn.com if you’d like to donate or me if you have questions cindyjurgensen@gmail.com. Thank you for considering this.

Cindy Jurgensen,
Vice President

Good Bye and Good Luck to Ingrid Gangestad
Dame Ingrid Gangestad is moving to Florida, and we wanted to wish her “Good Bye and
good Luck!” In her professional career, Ingrid worked for General Mills and Hunt Wesson as
a Home Economist and a Consumer Trend Analysis. She is also a consultant as a recipe developer.
Before joining the LDEI MN chapter in 2007, Ingrid was a charter member for the first Ontario Chapter of LDEI. Over the years, she has served our chapter in many capacities, including
Programs, Treasurer, President Elect, President, Advisor, and Dame It! Fundraiser Chair. Thank you, Ingrid for all
of the years that you spent with us here in Minnesota. You added so much to our chapter. We are forever grateful
to you. We will always remember your encouragement, smile and infectious laugh.
Ingrid will be joining the Florida LDEI Chapter and has been serving at the International Level as a Chapter Board
Liaison.

We are sad that you are moving to Florida, Ingrid, but happy for you and your next adventure. Take care and always stay in touch!
Feel free to send a note to Ingrid via:
email: ignagestad@comcast.net
OR - Snail Mail: 10161 Mattraw Place, Golden Oak, FL 32836

NEWSLETTER - LDEI MINNESOTA

SEPTEMBER 2020 - 3

Introducing MN LDEI’s 2020-2021 Board
Welcome new and returning Board Members!

President: Cindy Jurgensen Vice President: Kristen Olson

Treasurer: Lois Tlusty

Secretary: Genie Zarling

Advisor: Joan Donatelle

Microgrants: Joan Donatelle/ Liz Nerud

Program: Amalia Moreno-Damgaard /Amy Brown

Fundraising: Andi Bidwell/Audrey Nelson

Membership: Paula Zuhlsdorf/Lachelle Cunningham

Service: BJ Carpenter/Jenny Breen

Scholarship: Susan Peters/Arlene Coco

Newsletter: Marge Porter

Communications/Social Media:
Nikki Erpelding
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Fundraising Update
Hi Les Dames Members,
The new fundraising committee (for the 2020-2021 fiscal year) has already started to plan some virtual mini-fundraising
events, and wanted you to know about them so you can be ready to support them. Since we had to cancel the annual Dame
It! event in April, but still wanted to support culinary scholarships and the Urban Roots organization, this series of events will
help to accomplish our mission. Please be generous if you are able.
The first one is a French Dinner at Home for Two on Saturday, September 12th – you should have already gotten your invitation for it. We have a few dinners left to sell, and have extended the order deadline to Saturday, September 5. Click here to
order your dinners! We are also hoping to offer another Dinner at Home in May.
Members Jeanie Kozar, Lois Tlusty and Diane Jackson are busily making masks with wine and food patterned fabric. You will
hear about them very soon and get a chance to buy some for yourself, and your family members too. Janice Cole is heading
up this effort. Each mask will cost $15.00.
If the mask sales go well, we may need to make a second round of them. Please give Janice Cole a call at 651-206-5853 (or
send an email to her at janicecole@comcast.net) if you can help with sewing some masks.
Nikki Erpelding and Liz Nerud will be putting together cheese and wine boxes for sale around the holidays. You will hear more
about them and the Instagram-Live Video to accompany the boxes in the coming weeks.
And finally, there will be a series of three video cooking classes throughout the year. Joan Donatelle is organizing this project
and is planning the first one in October (no specific date is available yet).
Thanks to all of our members for your support,
Audrey Nelson and Andi Bidwell
Fundraising Committee Co-Chairs for 2020-2021

Program Update
Field Tour, Dinner & Wine on the Farm
When: Saturday, Sept. 26 from 4:30-6:30
Where: Iron Shoe Farm in Princeton, MN
The event will include a field tour, dinner & wine. Speakers will include Owner Carla Mertz and Chef
Stephanie Hendrick. Social distancing measures will be practiced, and face masks will be encouraged.
This is a large outdoor space with dining outside under a canopy tent. Click here to purchase tickets.

Urban Roots to virtually host "Not Your Garden Variety Show"
When: The evenings of October 13-15. Here’s the scoop so far:
Two fantastic evenings of special guests:
Samin Nosrat of Salt, Fat, Acid, Heat
Heather Jansz, The Curry Diva
Miss Mrya & The Moonshiners
Mamma Vang & Chef Yia Vang
Urban Roots Youth appearances and more!
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2020 Scholarship Committee Report
Dear Fellow Dames,
This year we received 13 applications for our scholarship from women representing three different area institutions of higher education: University of Minnesota, St Cloud State University, and St Paul College. Our original $9,000 budget was cut to $5,000 and
felt comfortable offering two scholarships this year. Out of the 13 candidates, we presented the board with the following two
young women whom we think fit the scholarship criteria and we would like to support. These were approved by the board.
Normally our scholarship winners are invited to one of our meetings so we can all meet them. This year, Paula Zuhlsdorf will work
with the Program Committee to put together a Zoom program where we can meet these young women.
Your Scholarship Committee,
Susan Peters, Paula Zuhlsdorf, Andi Bidwell, Arlene Coco
Meet our 2020 LDEI MN Scholars:
Samantha (Sami) Maldonado, $3,000 Scholarship
Age 19, from Minneapolis, attending the College of Food, Agricultural, and Natural Resource Sciences (CFANS) at the U of M, expecting to graduate spring 2022, GPA 3.8.
In her essay, Sami says, “I believe food is an aspect that unites all of us together, though it is unfortunately easy to devalue. My
long term professional goal is to help create a bridge between people and food by collaborating with farmers markets, urban agriculture, community organizations, or local food businesses wanting to do good for their neighborhood. “I am employed as a staff
member at my nearby farmers market for this summer and I enjoy helping residents access healthy food produced by local farmers and businesses. Moreover, I began volunteering several hours a week with a food shelf in my neighborhood to package and
distribute meals.”
In a letter of recommendation, Julie M. Grossman, Ph.D., Associate Professor U of M Department of Horticultural Science writes,
“Sami was selected [to participate] as a freshman, one of the only two we have admitted during the life of the program titled The
Markhart Scholars, to collaborate with North Minneapolis youth and provide a support system to strengthen North Minneapolis’
efforts in sustainable agriculture and gardening. Sami demonstrates her rare combination of a deep sense of empathy and the
necessary intellect to bring projects to life via reflective quotes such as ‘I believe we will learn in a collaborative partnership, in
which I learn from them and they learn from me.’ ’”
Of the Markhart Scholar experience, Sami says, “Over the semester, I accomplished 25 hours of service learning with a local foodrelated organization. Each Scholar also completed a sustainable project of some kind for their organization. I partnered with
Growing North Minneapolis and designed an info-graphic about regenerative agriculture. Later, the Scholars presented a poster
about the service learning experience at a public event. Overall, the Markhart Scholar experience gave me a comprehensive understanding about a local organization and I was able to form numerous professional skills.”
Sami also is a member of Minorities in Agriculture, Natural Resources and Related Sciences, MANRRS. MANRRS is a nationally recognized organization with a mission to support students that identify as a minority in some way and also have a career interest
CFANS related major. MANRRS highlights academic, social, and professional growth. She will serve as the Vice President of her
MANRRS group next school year. She quenches her thirst for knowledge and networking by attending conferences. She attended
the Midwest Organic and Sustainable Education Service (MOSES) 2020 Conference, and Women in Sustainable Agriculture (WISA)
2019 Conference. Sami says, “These conferences have connected me with new innovations, organizations, and people in the field
of food and farming.”
We support Sami because she has already demonstrated her ability to make a difference in a North Minneapolis community – a
community with a history of marginalization. We believe she will be a food systems leader of tomorrow.
Sami’s contact info: 952-452-4639, maldo124@umn.edu

Continued on next page...

NEWSLETTER - LDEI MINNESOTA

SEPTEMBER 2020 - 6

2019-2020 Scholarship Committee Report, continued...
Chloe Thomas, $2,000 Scholarship
Age 17, from Sartell, will attend the Hospitality and Tourism department of St Cloud State fall 2020, high school GPA 3.6.
While at Sauk Rapid-Rice High School, Chloe was a student of Dame Mary Levinski, a Culinary Arts instructor and Prostart coach.
Mary says, “Chloe is an outstanding individual who is involved in school activities and yet maintains a high GPA in her coursework… Her role on the culinary team is essential to the team’s success. Her vision for the extraordinary is always present and she
is always looking for ways to improve. She possesses strong leadership skills and is a team player. Chloe is sincere in her endeavors and has a vision to pursue a career in the culinary and hospitality field.”
All four years of high school, Chloe was in the DECA Program, a non-profit high school and college program designed to prepare
emerging leaders and entrepreneurs. Her business and marketing instructor, Josh Bauer, says, “[Chloe] is a highly intelligent, diligent, and perceptive. She sets herself apart from her peers with her high academic ability, exceptional work ethic, and many talents. As a member of DECA, Chloe has achieved a great deal of success. In her first two years of competition as a ninth grader, and
tenth grader she qualified for state competition by placing in the top 3 of our district competitions. In her junior year, she made it
her personal goal to place in the top 3 at our state level to compete at the international competition (ICDC). She placed 2nd place
in her team role play (case study) and earned a spot to compete at ICDC. She demonstrated in this role play her ability to problem
solve, critically think, and communicate her results. As a senior, Chloe made it her goal to qualify to compete at ICDC in two
events. She was able to meet this goal through a lot of hard work and determination. She placed 1st in her sales project and 2nd
in her hospitality role play.”

Chloe is Serve-Safe Certified and has worked as a nutritional assistant at a senior center. She shows drive and commitment to her
course of studies. As the eldest of nine children in her family, she has financial need for her higher education.
It is our assessment that Chloe is a student worth investing in and watching grow.
Chloe’s contact info: 320-223-9552, chloet877@gmail.com .

Both of these women have expressed their gratitude for their scholarships.
Sami Maldonado writes: “Dear Members of the Les Dames D&#39;Escoffier Minnesota Chapter, I wish to express my gratitude as
a recipient of the LDEI Scholarship for Culinary Education. I am extremely honored and thankful for the support, learning experiences, and opportunities this scholarship will provide me during my college career. I would like to share a bit about myself as well
as how I came to admire the fields of food and agriculture. “I was born in Minneapolis, Minnesota, and raised in the suburbs of
Minnetonka by my mother. I am fortunate to have a mother who made it a priority to understand and learn about other cultures
and ethnicities and accomplished so by providing travel excursions for us both. Throughout my childhood, I gained a passion to
travel and I learned from personal interactions in locations like Ecuador, France, Spain, Scotland, and Germany. These experiences
have given me a greater sense of empathy, compassion, and appreciation for the beauty of nature and cultures.
“Moreover, it was because of traveling that I was able to realize my interest in food. In places unlike Minnesota, I was fascinated
by everything food related such as watching locals collect oysters in Nova Scotia and viewing bread cook underground from geothermal heat in Iceland. I’d even make stops at McDonald’s just to compare and contrast menu options. I quickly realized that
food says a lot about a society by reflecting their customs, values, and health. In high school, I was motivated to one day pursue
an education to discover more about food and agriculture.
“After applying to only one other university (because my heart was set on the University of Minnesota), I was thrilled to be accepted to the College of Food, Agricultural and Natural Resource Sciences (CFANS). I am currently entering my junior year majoring in Food Systems with minors in Sustainability Studies and International Agriculture. I aspire to translate my education and internship experiences in a future career related to community empowerment, sustainable agriculture, or food justice. Since the
topic of food is so vast, I have many passions and I am excited to eventually have a career that helps make a change.
“Overall , I thank you for your contribution towards my future. I deeply appreciate the LDEI Scholarship for Culinary Education as it
will further propel my drive within the classroom, community, and beyond. Your generosity truly makes a difference.”

Continued on next page...
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2019-2020 Scholarship Committee Report, continued...
Chloe Thomas writes:
“My name is Chloe and I’ll be attending Saint Cloud State and majoring in Hospitality and Tourism. I’ve dreamed of going into the
hospitality industry since I was in middle school and thanks to your generosity and support, I’m able to further my education and
continue working towards that goal. Thank you again for your generosity, and I hope to get to know you more moving forward!”

2019-2020 Micro-Grant Committee Report
The Micro-Grants Committee awarded three individual grants during the first half of the year. Because of the Covid-19 Pandemic, we awarded the remainder of the funds to Minnesota Central Kitchen to help feed the hungry.
Zoila Pinos – Zoila is a chef who has been working in restaurant kitchens ever since she was a teenager. Her most recent employment was as a chef for ten years at Spoonriver Restaurant. At Spoonriver, she worked on developing new recipes for daily specials
and made the soups and bakery items as well as responsible for pantry prep. She used her funds to buy new clothes, shoes and
knives.
Rachael Brumitt – Rachael is a personal chef and cooking instructor and has started a business called Kinship Cooking, LLC. You
can check out her website: Kinshipcooking.com. Her focus is healthy, plant-based cuisine. She was a cook and vegetarian special
coordinator at Spoonriver Restaurant. She has also taught classes at Cooks of Crocus Hill and Whole Foods. She plans to begin a
series of demonstrations at CES (Community Emergency Services) with recipes that highlight some of the donated foods, especially with produce and plant-based foods that are highly nutritious. She used her funds for equipment to use in her classes, such as
new demo pans, portable burners and transport containers.
Jo Seddons – Jo is a former medical internist who decided her passion was working with food. She trained at a culinary school in
the UK and went on to be a Chef de Partie at the River Café in London. She moved to the Twin Cities in 2016 and has worked as a
chef at Broders, for the Minnesota Wild Hockey Team, was an opening team member at Bellecour, and has been holding pop-up
social suppers in her home. She has taken on a lease in a small commercial kitchen and will use her funds to stock her kitchen with
cookware, small equipment and to design a website. Jo is also the chef of the first Dame It! dinner for our 2020-21 MiniFundraiser Program.
Minnesota Central Kitchen – Because of the Covid-19 pandemic, we awarded the remainder of the funds to Minnesota Central
Kitchen, led by Dames Heidi Andermack and Amy Brown of Chowgirls Killer Catering and Emily Paul, the managing director of MN
Central Kitchen. They led an impressive program to feed the hungry during this time of uncertainty. Amy and Heidi turned their
Chowgirls’ kitchens into Minnesota Central Kitchen. Second Harvest Heartland is leading this program, along with core partners
Chowgirls and Loaves & Fishes, hard-working production kitchens, and a growing coalition of restaurants, food service providers
and supporters. Minnesota Central Kitchen kicked off the same week that Gov. Tim Walz ordered MN restaurants to close for onpremise dining. The Chowgirls’ kitchen became its first hub. Minnesota Central Kitchen brings together restaurants, caterers and
hunger-fighting organizations to address food insecurity and job losses brought on by the coronavirus. Empowering our state’s
hospitality professionals to keep working at what they do best—feeding hungry people—despite restaurant closures, the initiative
also responds to the growing need for food assistance in the state.

Your Micro-Grant Committee,
Audrey Nelson, Barb Strand, Merrilyn Tauscher and Joan Semmer
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Dame Cookbook Spotlight
Featuring Dame Jenny Breen

Cooking Up the Good Life: Creative Recipes for the Family
Table Paperback – April 4, 2011
by Jenny Breen (Author), Susan Thurston (Author)

Roasted figs with gorgonzola. Lemon miso soup. Harvest lasagna, lentil walnut burgers, and ginger molasses
cookies. Veteran Minneapolis chef Jenny Breen knows that cooking at home can be a joyful, rewarding, and
healthy experience for the whole family. In Cooking Up the Good Life, Jenny Breen—along with local writer and
photographer Susan Thurston—presents a scrumptious journey through the seasonal ingredients of the upper
Midwest with an enticing variety of her most-loved recipes for the family table.
Written with both beginner and experienced cooks in mind, each section in Cooking Up the Good Life—from
starters and sauces to soups, salads, main courses, and sweets—is organized by season to help bring our daily
meals into harmony with local harvests. Recipes include imaginative “Family Kitchen” segments that suggest
safe, fun ways to get kids involved. An advocate for inviting children into the kitchen, Breen has found that they
are more apt to eat what they are connected to, whether by growing the vegetables, feeding the chickens and
collecting the eggs, or helping prepare the food.

Cooking at home is also an opportunity to discover more about the ingredients we use and the people who
bring them to our grocery stores, our farmers markets, and ultimately to our tables. Featuring refreshingly simple, creative, and unfussy recipes, Cooking Up the Good Life’s relaxed and encouraging style helps you cook
with ease and serve with confidence wholesome dishes that highlight the natural beauty and elegance of Midwestern seasonal ingredients. Oh, yes—and they’re absolutely delicious. But don’t just take our word for it.
For a personalized signed copy from Jenny, contact her at, jennybroccoli@gmail.com.
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THE LAST INSTALLMENT OF THE BEVERAGE CORNER
By Nikki Erpelding
Support Female-Owned Wine Shops
The Wine Thief & Ale Jail, located in the Macalester-Groveland area. Owned and operated by Mejken
Thompson. https://www.winethief.net/
Mejken has a long history working on the restaurant side, her husband
still works in restaurants. She got the notion about 3+ years ago to buy
a wine shop. Mejken has competed several wine courses including
WSET level 2, Saint Paul College Wine Professional Course and is now
taking the Wine Scholar Guild’s French Wine Scholar. Mejken’s store is
perfectly laid out and boasts most selections under $20.00. All the
wines in the store are hand selected and for the most part follow sustainable farming practices. The Ale
Jail is a heaven for beer lovers, you will find all the latest releases here as well.

The Vine Shop (retail) & The Vine Room (wine bar), located in downtown Hopkins. Owned and operated
by Ali Hanson. https://www.vineshop.com/
The concept is fresh California, beach, sun, yoga, & New California
Wine. This concept was developed when Ali and husband Drew lived
in California, I love that they brought a piece back with them! It’s
been a crazy year indeed first opening their wine bar last year with
rave reviews but then came Covid-19 and the terrible death of
George Floyd. It’s hard to imagine having the strength. How did they
stay open?
Early on, Ali and her tech-savvy husband Drew turned on a dime,
offering wine games, charcuterie boards & wine to go. This pair is dynamic, innovative and unstoppable.
The Vine Room is always giving to a charity, so every time you order that glass you are giving to their charity du jour.
Ali always had her wine shop business model in mind, The
Vine Shop. Next door, almost serendipitously, the Fantastic
Sam’s closed and although it was not the perfect time to
open a business (smack dab in the middle of a pandemic), it
actually was. The stars were aligned and now Ali and Drew
have fully realized their dreams. They also have quite a team
over there, many have been through multiple wine
certifications and have quite a fun selection!
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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

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 password is: members only

