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Message From Our President 
Cindy Jurgensen 

 
Did your spring, then summer, then fall plans get laid to waste? Are winter's 
plans already headed out the window? Do you know someone who was ill with 
COVID? Do you know someone who died from COVID? Did the pandemic change your 
work, eliminate your work or your volunteer jobs? I can relate to all of these challenges, 
but there were also silver linings along the way. I am so proud of our chapter for pulling 
together from the absolute onset of the pandemic. Board members took it upon 
themselves to suggest, then follow-through, on any number of endeavors, and our 
stellar members matched board efforts with their support. We’ve all benefitted! 
 
I look forward to working with all of you this next year and to seizing all the silver linings 
we can in 2021. Thanks, Team MN LDEI! 
  

  

 

CALENDAR AT A GLANCE 
 

JANUARY          
21                  Feed Your Health -Wellness and Healthy Cooking  

                                           Jenny Breen and Dr. Kate Shafto 



 

                                  Thursday, January 21, 2021 

                                                           6:30-7:45 PM CST 
  

26                                        LDEI Grant Writing Webinar 

                                              Tuesday, January 26, 2021 

                                                             12 PM CST 
  
FEBRUARY 
11                           Celebrate Mardi Gras with Chef Arlene Coco 

                                                  Thursday, February 11, 2021 

                                                             6:00 PM CST 
  
MARCH 
TBD                                             Panel Discussion: 
                 Starting and Sustaining a Woman-Owned Business 

Amalia Moreno-Damgaard, Founder and CEO of Amalia LLC, 
Amy Brown, Founder, and Owner of Chowgirls Catering, 

Michelle Winchester, Founder, and Owner of Twin Spirits Distillery.  
Program date and time will be announced soon 

 
 

 

PARTY IN A BOX-A BRILLIANT SUCCESS!!! 
 

I started out with a Wine & Cheese-themed box concept and knew that I needed 
help with the cheese portion, so I called up Dame Liz Nerud. I certainly made the 
right choice as Liz has great enthusiasm, knows her cheese, and has 
connections to locally sourced products. The second time we met, Liz kept 
bringing up Kieran Folliard, so I suggested that we consider partnering with the 
Food Building. It only made sense, since we needed to find a venue with a liquor 
license to include wine with our box and the Food Building not only has a liquor 
and catering license, but also the space needed for our endeavor.  



 
We met with Kieran, owner of the Food Building, a delightful Irishman who has 
an amazing legacy here in the Twin Cities. (I am surprised there isn't a Wikipedia 
page on him, somebody better get on that.) We met with Kieran and Jill Colella, 
an event coordinator, who graciously agreed to help with whatever we 
needed. Liz and I then drew up an agreeable timeline and presented it to the Les 
Dames fundraising committee. Once we settled on our price. Kieran challenged 
us to sell 150, so that is what we set out to do! This really had to be a word of 
mouth and a social media-driven event, just like Dame it!, so we had all of our 
producers/vendors make short, shareable videos. Liz and I made a few videos 
also, including one introducing the box and another highlighting the 
ingredients. All of the vendors selected have deep roots in the Twin Cities, 
including The Wine Company, (celebrating 35 years), which has a very 
sustainable business model (and is the only solar-powered wine distributor in 
Minnesota). I am very fortunate to work for Vineyard Brands, one of the suppliers 
to the Wine Company-a relationship lasting over 30 years! 
 
Costs were kept to a minimum, with all products donated or purchased at or 
below wholesale-and all time spent coordinating and organizing was donated. 
The boxes and fill, worth $350, were donated by Deb Kowalski-way to go Liz! 
Over $70 worth of non-alcoholic cider was donated by Val De France and Lunds 
& Byerly’s-great suggestion, Joan! Finally, Vineyard Brands donated $256.00 for 
wine through allowances. We were shooting for a $25 profit per box, and 
are waiting for final expenses to be paid to determine the grand total.  

We are so grateful for the many hands that made this fundraiser 
successful:  

Kristen Olson: Website development, video editing, online payment, and daily 
box count.  
Merrilyn Taucher: Copy editor and coordinator. 
Tanya Hamilton: Emails. 
Cindy Jurgensen, Audrey & Rusty Nelson Merrilyn Taucher, Joan 
Donatelle, Ramaj Young-all helped with packing, organizing, and distribution. 
 
153 boxes were sold!! Thanks to all the Dames who purchased the boxes 
and/or sold multiple boxes to neighbors and friends!   



 

  

 

 

 

 

HIGH PRAISE FOR PARTY IN A BOX  
 
“I LOVE LOVE the party in a box.  I mean come on...Patti's nuts!  And I love that 

Alemar cheese. And What about the honey from Happy Minnesota Bees!  All so 

great!  I am loving ALL of your fundraisers.” 
  

 

 

UPCOMING PROGRAMS 
 

 
 

             



        
JANUARY Program: Feed Your Health-Wellness and Healthy Cooking 

with Jenny Breen and Dr. Kate Shafto 
Thursday, January 21 

6:30-7:45 PM  CST 
Jenny and Dr. Kate Shafto will discuss the basics of the role of food, nutrition, and 
cooking in preventive health care and overall health and wellbeing. They will share how 
they are working to change the way healthcare understands food and needs to shift to 
integrating food as a fundamental tool to manage and prevent disease while promoting 
overall well-being. The presentation will include a cooking demo and Q&A. 
 

FEBRUARY Program and Fundraiser:  
Celebrate Mardi Gras with Chef Arlene Coco 

Thursday, February 11, 6:00 PM CST 
Dame Arlene Coco will share her Louisiana heritage with us as she cooks Gumbo - the 
state soup that cooks with Jazz! It's said that there are as many recipes for gumbo as 
there are cooks in Louisiana. Made with everything, except red meat, there are 
countless variations depending on the season.  
    



 

                         
  

MARCH Program: Panel Discussion-Starting and Sustaining 
a Woman-Owned Business 

Date and time to be announced soon 
Minnesota entrepreneurs Amalia Moreno-Damgaard, Founder and CEO of Amalia 
LLC, Amy Brown, Founder and Owner of Chowgirls Catering, and Michelle Winchester, 
Founder and Owner of Twin Spirits Distillery will host a panel discussion on starting a 
woman-owned business and the road to success. LDEI International President, Judy 
Hollis-Jones, will speak at the beginning of the program. This program will be promoted 
and open to all members of any chapter of Les Dames d'Escoffier International.  

 

 

                  DO YOU SHOP AMAZON?  

Our Les Dames group is now part of the Amazon Smile program! 
Just visit smile.amazon.com and have Amazon donate .5% of eligible purchases 
to the Minneapolis-St. Paul Chapter of Les Dames d’Escoffier. It doesn’t cost you 
anything! Choose the option then link to:  https://smile.amazon.com/   (remember 
to bookmark it) to do your shopping. I signed up and it literally took 20 seconds. 
Happy New Year!  Nikki Eperdling 

 



 

NEW MEMBER UPDATE 

 

 

                                                  
         

"I've been really busy running my private catering company, Young Honey 
PC, working with Eat for Equity in South Minneapolis, and taking on food 
rescue with a mobile food shelf, Humanity Alliance. Young Honey PC is also 
renting commercial kitchen space and I’m taking on more work. Dealing with 
the many obstacles of the pandemic and trying to take care of myself." 
Ramaj Young 
 
  

 

 

 
  



________________________________________ 
 

A FEAST FOR YOUR EYES 

  
      

 
 
Now that the holidays are over and winter has set in, you may have time to kick back 
and enjoy taking a free art history course on “Food and Art.” In early December, the 
Museum of Art in Oceanside, CA hosted an hour-long course, A Feast for Your 
Eyes, to guide participants in a discovery of why artists—from the Romans to 
Rembrandt to the major contemporary artists of today—have been so compelled to use 
food as subject matter.  
 
Docent Robin Douglas began by showing Egyptian tomb paintings depicting nuts, 
fruits, dates, seafood, beer, and breads made from faro, offering a glimpse of everyday 
life thousands of years ago. After Egypt, we traveled to Pompeii to see 2,000-year-old 
wall paintings, perfectly preserved, showing foods such as dates, nuts, pears, apples, 
and grapes. Also found were small terra cotta figures of baked goods-probably 
examples of what the bakers were making at that time. Then on to Medieval works to 
see an illuminated manuscript from 1510 in Scotland depicting a feast, followed by 
some Dutch Baroque works depicting tables laden with wild game (pheasants, rabbits, 
songbirds), and of course, bread - a theme throughout all cultures! 
 
Additional fun facts: 
Because women weren’t allowed to hire models in 1611, Dutch painter Clara Peeters 
became a still-life painter of foods and flowers.  



 

 
 
In 1895, during the era of Realism, another woman artist, Adelaide Coburne Palmer, 
painted a beautiful bowl of raspberries. 
 

 
 
The Impressionists loved to paint food and fashion, and one of the most famous 
examples of this is Renoir’s Luncheon of the Boating Party (painted in 1880). Parisian 
women loved wearing hats during this time period, and so there were hundreds of 



 

milliners in Paris. A close-up of the table setting shows details of the wine bottles and 
grapes. 
 

 
 
Did you know that during the early 1900s, famous artists such as Frida Kahlo, Salvador 
Dali, and Georgia O’Keeffe loved to cook and both Kahlo and Dali published 
cookbooks? 
In 1985, Pop Artists Claes Oldenburg and his wife, Coosje van Bruggen, designed and 
installed the Spoon Bridge and Cherry in the Sculpture Garden at the Walker Art 
Center in Minneapolis. Pop Artists were influenced by popular culture, and so painted 
food, because everyone is exposed to it-everyone has to eat! With an endless amount 
of variety and flavor, food and art serve as the perfect pairing, bringing people together 
and providing nourishment for the soul.  
View this video for free at: https://youtu.be/fbEwhHMA6GY. 
 
Andi Bidwell 

                             NOTES 

A New Format for Post-Program and Annual Member Surveys 
You will soon see a new format for the surveys that we send out after our Les 
Dames programs and our Annual Member  

Survey.  In the past, we have used Survey Monkey but they no longer offer the 
same options for our free account, so we've switched to Google Forms. The 



 

format looks different, but we will be able to collect the information just the same. 
We really value your input on our programming, so please do fill out the form 
after you attend a program (and check your email SPAM for the survey notice if 
you don't see one post-program).          
Tanya Hamilton, MN LDEI Admin 

Grant Writing Webinar 
LDEI will offer a free Grant-Writing Webinar Tuesday, January 26, 12 PM CST, 
open to all members. It will be moderated by former MN member Ingrid 
Gangestad who is one of three Chapter Board Liaisons (CBL) for LDEI. I will log 
on and I hope several from our chapter sign up when the notice comes out. As an 
organization with philanthropy as a core mission, we all put a great deal of work 
into our fundraisers. They are a great way to build camaraderie within the 
chapter, but applying for free money is a no brainer! Ingrid notes, “it isn’t the 
sexiest topic but there are nice financial opportunities for chapters from it. I also 
learned that MN is really on the forefront of grant making.” 
Cindy Jurgensen 
 
More Congrats! 
Former MN member Ingrid Gangestad, who transferred to the South Florida 
chapter after moving to Florida, sends congratulations on the Party in a Box 
fundraiser and on securing funding for Urban Roots through the LDEI Relief 
Fund. As one of three Chapter Board Liaison’s (CBL's) for the entire LDEI 
organization, she recently tallied the amount of money given away that chapters 
reported on their year-end reports and wants to give “kudos to the entire 
Minnesota chapter for giving away a lot of money last year!” Way to go 
Minnesota members!      
Cindy Jurgensen 

 

 
 

 

2020-2021 MINNESOTA LDEI BOARD MEMBERS 
& MEETING MINUTES 

 

	



PRESIDENT 
Cindy Jurgensen 
 
PRESIDENT ELECT 
Kristen Olson 
 
ADVISOR 
Joan Donatelle 
 
SECRETARY 
Genie Zarling 
 
TREASURER  
Lois Tlusty 
 
FUNDRAISING 
Andi Bidwell 
Audrey Nelson 
 
MEMBERSHIP 
Paula Zuhlsdorf 
Merrilyn Tauscher 
 
  

 
PROGRAM CO-CHAIRS  
Amalia Moreno-Damgaard 
Amy Brown 
 
SCHOLARSHIPS 
Susan Peters 
Arlene Coco 
 
MICRO GRANTS 
Joan Donatelle 
Liz Nerud 
 
SERVICE 
BJ Carpenter 
Jenny Breen 
 
NEWSLETTER 
Janice Cole 
Patsy Noble 
 



 

COMMUNICATIONS/SOCIAL MEDIA 
Nikki Erpelding 
 
  

 

CLICK HERE FOR MONTHLY MEETING MINUTES 

 

 
 

 

2020/2021 MEMBERSHIP DIRECTORY 
The 2020-2021 Membership Directory has been updated and can be found on 
the "Members Only" section of the website. We encourage everyone to visit the 
page and let Tanya know if there's any information that needs to be updated. 

 

 

Newsletter Submissions Welcome! 
Send Updates and Articles to: 

 
janicecole@comcast.net 

 
     Please include photos of your topic! 

  
                                      Deadline is the 20th of every month 

 

 
 

 

Get Social-Get Connected!  Click the links below! 
LDEI-MN Facebook is a Closed Group Page. If you need an invite, 

email us below. 
 



 

 

LDEI-MN  

 

 

 

Website  

 

 

 

Email 

 

 

 

Instagram  

 

 

 

DameIt! 
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