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Together Again! 
Videoconferencing has been a lifeline while social 

distancing, allowing real-time, international col-
laboration among Dames. Flashback to 1964 when 
AT&T introduced its futuristic, modular Picturephone at the New 
York World’s Fair. Before its commercial launch, America’s First Lady, 
Claudia “Lady Bird” Johnson demonstrated a public call from Wash-
ington, D. C. to New York. She said parents would use the phone to 
see their children, and “the next best customers would be grandmoth-
ers.” It didn’t catch on; a three-minute call cost $27.00, equivalent to 
$242.00 today. An appointment was required to make a call; locations 
were scarce. The Picturephone was a precursor to the smart phones and 
laptop computers we depend upon today.
Despite the technological advances of videoconferencing, nothing 

satisfies more than a sense of human interaction and connecting on 
a deeper level—face-to-face. In October 2021, as the Delta variant 
seemed to be in decline, fully vaccinated Dames—some boosted—
flocked to LDEI’s 34th Annual Conference, hosted by the San Antonio 
Chapter. Sharing empathy for one other, the Dames were thrilled to 
meet in person once again. 
San Antonio, a UNESCO World Heritage Site, has been described as 

a place where “Old Mexico, the deep South, the Wild West, and Na-
tive American cultures meet.” Founded by Canary islanders in the early 
18th century, its society and cultural influences are very diverse 
At the drop of a sombrero, the San Antonio Chapter can throw a 

great party. Conference attendees experienced the legendary Texas 
hospitality at events that included a garden party, a soirée, an elegant 
awards dinner, and a festive Mexican brunch. A colorful, village fiesta 
showcased mariachi musicians and the city’s iconic Tex-Mex cuisine. 
This issue features over 30 outstanding Conference reports that share 

the fabled stories and fascinating secrets of San Antonio, many high-
lighting the “grit and grace” of extraordinary women who contributed 
to the city’s history and continue to do so today. They cover tours, 
inspiring keynote speeches, leadership and educational sessions, and 
tributes to valued Partners and award-winning Dames. 
Technology made it possible for Dames who couldn’t travel to Con-

ference to attend some events virtually. In a hybrid gathering, Dames 
in the room and those on Zoom were able to interact at the Council of 
Delegates meeting.
I’m grateful to the authors for their timely reports and photos and 

to those who freely gave time to help with the issue. Special thanks to 
Dottie Koteski (Member Milestones editor), Nichole Bendele (Chap-
ter Programs editor), Karen Haram, Tracey Maurer, Lisa Steward, 
Lynne Tolley, Blanca Aldaco, Greg Jewell, Nick Vaccaro, and designer 
Joni Keith. “There's no time like the present, no present like time.”
 —Susan Fuller Slack, Editor, Winter Quarterly
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Dear Dames,
I am so excited to be starting my year as LDEI 

president. After some thought, I decided that the 
best way for you to get to know me a bit was to 
share part of my incoming speech from the San 
Antonio Conference.
“I started contemplating this moment of stand-

ing before you quite a few months ago. I’d wake 
up in the middle of the night thinking about 
what personal stories and accomplishments 
I wanted to share and coming up with catch 
phrases and such. But as time went by, with the 
world changing in ways that were unexpected 
and sometimes disheartening, I realized that this 
moment of me standing before you wasn’t about 
me at all. It was about you. Dames are the reason 
I am here. Because in my mind, Dames are the 
best at being caring, standing up for what’s right, 
fighting the good fight, and pushing forward to 
achieve professional and personal goals no mat-
ter the challenges. 
I would say that my closest friends and many of 

my favorite people are Dames. Not just my New 
York pals Joan Brower and Marsha Palanci but 
women like Deb Orrill from Dallas, and Jane 
Bertch from Paris, and Rollie Devlin, Blanca 
Aldaco, and Naylene Dillingham from San An-
tonio, Sarah Graham from Charleston, Maria 
Gomez from San Diego, and Bev Shaffer from 
Cleveland. In other words, Dames are always the 
women I want to be around. And I am pretty 
sure that you feel the same…after all…isn’t that 
one of the reasons you’re here?
Like me, you’ve probably been a member of 

various professional organizations. We join them 
to learn, and connect, and network. For me, 
however, the only organization that has stood the 
test of time is Les Dames because of the meaning-
ful and long-lasting connections we forge, and I 
believe that is unique to this organization. Our 
members sometimes question their membership 
and why they should remain a Dame. For me, the 
answer is clear. Les Dames connects us in a way 
that is special. Our bonds are stronger, our hearts 
are more open, and our loyalty to our chapters is 
fierce. That is why we stay.
Through my membership in Les Dames, I have 

been afforded the opportunity to meet talented, 
compassionate women from across the globe; 
women that I would otherwise never have had 
the opportunity to connect with and talk to and 
bond with. And for that I will be ever grateful.
Investing in the power of women is the of-

ficial tag line of my presidency. Bev Shaffer and 
I came up with it during one of our Partner 
brainstorming sessions. Those words seemed 
to fit our organization like a well-worn glove. I 
know in my heart that women can do anything 
they set their minds to. We are creative, resil-
ient, smart, talented, resourceful, a bit clever, 
and above all caring. And for me, caring is the 

brass ring to our success. Not only do we want 
to succeed, but we want those around us to 
succeed. I believe that together, working hand in 
hand, working side by side, working as a team 
will make this coming year the best ever. As we 
all know, success is a top-down affair. The LDEI 
Board, which I am so proud to be working with, 
will lead by example in everything we do. We 
will be here for you. Our success as a Board will 
be measured in large part by the success of your 
chapters and what you achieve in the coming 
year. The Board is here to serve you. We are here 
to listen to your concerns, to be a support, and 
to serve as a resource. 
As the president of LDEI, I promise that I will 

give this organization my all because I simply 
love being a member. Expect lots of communi-
cations and exciting events and programs and 
webinars throughout the coming year. I am 
looking forward to working with a superb group 
of Dames on the LDEI Board. We will be work-
ing as a team and sharing ideas to achieve the 
goals we set out for the year. And I will be only 
an email or phone call away. 
So let’s get this new year off on the right foot…

after all, we’re worth it.”

Deborah Mintcheff
President, Les Dames d’Escoffier International

Investing in the Power of Women
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2 L e s  D a m e s  d ’ E s c o f f i e r  I n t e r n a t i o n a l2 L e s  D a m e s  d ’ E s c o f f i e r  I n t e r n a t i o n a l

FEATURES

 4 New Board BiosNew Board Bios

 7  Chapter  Chapter Leadership ForumLeadership Forum

 11  Pre Conference ToursPre Conference Tours

14  Opening ReceptionOpening Reception

16  Fiesta of Flavors PartyFiesta of Flavors Party

19  Concurrent SessionsConcurrent Sessions

24  Not Just Lunch With PartnersNot Just Lunch With Partners

29  Brock CircleBrock Circle

30  Grande Dame and Grande Dame and 
  Woman of Purpose Events  Woman of Purpose Events

33  Legacy Awards LuncheonLegacy Awards Luncheon

34  Gone to Texas PartyGone to Texas Party

DEPARTMENTS

36  Chapter ProgramsChapter Programs

41  Member MilestonesMember Milestones

44  Global Culinary PostcardGlobal Culinary Postcard

W I N T E R  2 0 2 2

IN THIS ISSUE

FROM THE EDITOR

L-R: San Antonio 
Dames Nancy 
Fitch and Debbie 
Gonzales; 
Mexican 
folk art from   
Chef Johnny 
Hernandez’s 
hacienda (Photo: 
Lisa Stewart); 
Dames Blanca 
Aldaco, Carolyn 
Wente, Buck 
Layton IV 
(Carolyn’s son), 
and Dr. Emily 
Knight.

© Les Dames d’ Escoffier, 2022.  

President
DEBORAH MINTCHEFF  
(New York)
TheArtfulPen
dsmintcheff@gmail.com
(917) 923-6348

First Vice President
JENNIFER GOLDMAN  
(Cleveland/Northeast Ohio) 
Founder, BalCore Business Advisors
jennifer.LDEIBoard@gmail.com
(843) 224-0198

Second Vice President
ERIN BYERS MURRAY  
(Nashville)
The Local Palate
murray.erinb@gmail.com
(617) 571-8173

Third Vice President
LIZ BARRETT, CSW  
(Chicago)
Beverage, Food, Lifestyle PR &  
Communications
lizbchicago@gmail.com
(312) 446-6945 

Secretary
KATHY GOLD  
(Philadelphia)
In The Kitchen Cooking School
chefkage@gmail.com 
(609) 206-4511
Treasurer
BARB PIRES  
(Atlanta)
Henri’s Bakery & Deli
piresb@bellsouth.net
(404) 432-5541

Chapter Board Liaisons
STEPHANIE JAEGER   
(British Columbia) 
PearTree Provisions 
ssjaeger@shaw.ca
(604) 299-2772 

MARILYN FREUNDLICH  
(St. Louis)
Owner, Inclusively Yours Ceremonies
marilynlfreundlich@gmail.com 
(314) 374-5881 

IRENE MOORE  
(South Florida)
Freelance Wine & Food Writer
irenemoore305@gmail.com 
(786) 942-6448 
Immediate Past President
JUDITH HOLLIS-JONES  
(Kentucky)
Hollis Jones and Associates   
judy@hollisjones.com 
(502) 403-9689 

Executive Director
GREG JEWELL
President, AEC Management Resources
Louisville, KY 40204
info@ldei.org
(502) 456-1851 x1
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Deborah Mintcheff  
(New York)
PRESIDENT

Jennifer Goldman was trained as a pastry chef 
prior to co-founding Patrick Properties Hospital-
ity Group (PPHG) in Charleston, South Carolina. 
For twenty years she was integral in developing and 
operating the luxury hospitality company consisting 
of four event venues and a restaurant. Her respon-
sibilities included directly overseeing sales, event 
production, and culinary, marketing and mainte-
nance teams as COO. She served as brand ambas-
sador for PPHG as well as the City of Charleston, 
serving on numerous boards and host committees 
for visiting dignitaries, political campaigns, and 
international conferences. She also developed an 
internship program with the College of Charleston’s 
Hospitality Department, providing rotations in sales, 

event production, culinary experience, pastry pro-
duction, restaurant management, human resources, 
and marketing. 
Jennifer spent two years in San Antonio where 

she became a Certified Tourism Ambassador and 
consulted for the San Antonio Cocktail Conference 
before returning to her roots in Pittsburgh, Pennsyl-
vania. 
A Dame since 2010, she is a former member and 

past president of the Charleston Chapter, former 
member of the San Antonio Chapter, has served one 
year on the Nominating Committee and two years as 
LDEI Board Secretary. She is currently a member of 
the Cleveland/Northeast Chapter and serves as LDEI 
Board First Vice President.

Based in Nashville, Tennessee, Erin Byers Murray 
is the editor in chief at the Local Palate magazine, 
which celebrates the food culture of the South. 
She’s also a food reporter, recipe tester, cookbook 
editor, and an author who has written four books. 
These include Shucked: Life on a New England 
Oyster Farm, the James Beard-nominated The New 
England Kitchen, and Grits: A Cultural and Culinary 
Journey Through the South. Her most recent project, 
The Row 34 Cookbook, was released in 2021.
Erin was the grand-prize winner of the 2015 Les 

Dames d'Escoffier International M.F.K. Fisher 
Award for Excellence in Culinary Writing and re-

ceived the New England Society Book Award. Her 
writing has been featured in publications including 
Food & Wine, the Boston Globe, Huffington Post, 
Wine & Spirits, and three editions of Best Food 
Writing. Along with sister Nashville Dames Cindy 
Wall and Jennifer Justus, Erin is a co-founder of 
Dirty Pages, a recipe and storytelling project that 
collects the stories behind well-loved recipe cards. 
She has been a member of LDEI since 2015 and 

served as president of the Nashville Chapter from 
2018 to 2019. Erin joins the LDEI Board for her 
second term as Second Vice President and will con-
tinue to work with our two Quarterly editors. 

Liz Barrett is a marketing and communications 
professional with 20 years experience, most recently as 
head of PR and communications for a major luxury 
wine company. She started Liz Barrett Communica-
tions in 2018, working with food, beverage, and 
lifestyle clients.
Most recently, Liz spent five years at Terlato Wines, 

one of the largest importers of luxury wines and 
spirits in the world. She led a team that generated 
hundreds of millions of media impressions annually 
for 100 wine and spirit brands and for company 
executives. Prior to Terlato, Liz worked at Ketchum 
PR in Chicago as a strategic planner and creative 
director, helping food, beverage, and retail clients 
develop powerful brand identities and programs to 
win in the marketplace.

Liz has generated coverage in Food & Wine magazine, 
Chicago Tribune, WGN radio, Market Watch, Wine 
Enthusiast, The Wall Street Journal, and many other 
media outlets. Her coveted relationships with media 
and influencers enable her to stay on the inside track 
for editorial opportunities.
Liz grew up in a “foodie” family. Her mom worked 

for Abby Mandel (1932-2008), one of the Chicago 
Chapter’s founding members. Summers during high 
school and college found Liz also working for Abby, 
whether it was making 50 pounds of spinach pasta 
for a special catering event or working the Cuisinart 
Booth at the International Housewares Show.
Liz passed the Society of Wine Educators’ Certified 

Specialist of Wine exam in 2015 and blogs on wine at 
www.whatsinthatbottle.com.

Kathy Gold  
(Philadelphia)
SECRETARY

Barb Pires has been involved in the food industry 
since she was 16 years old working in an Italian 
restaurant in Connecticut. During her career she 
has managed, owned and/or operated restaurants 
and a catering company. She has also managed an 
instrumentation and process-control company in 
Lakeland, Florida, during the time she was raising 
her young daughter.
As Director of Sales at Atlanta’s H&F Bread Com-

pany, she took the company from $350,000 in sales 
to over $4 million in just over three years, distribut-
ing artisan breads and pastries to Atlanta restaurants. 
Currently she is director of operations for Henri's 
Bakery & Deli in Atlanta.
Previously Barb has been director of operations 

at Piece of Cake and a recipe tester for Shirley 
Corriher's cookbook, BAKEWISE. She was the 
managing partner/executive pastry chef and creator 
of Metrotainment Bakery, and a past owner and/
or operator of Barlee’s Catering and Chuck’s Steak 
House in Atlanta.
Barb has attended every LDEI Conference except 

one since she became a member in 2004. Honored 
to be a member of an organization with so many 
accomplished women, she has served as secretary, 
treasurer (3 terms), vice president, president, and 
immediate past president of the Atlanta Chapter. 
Barb looks forward to her second term as LDEI 
Treasurer 2021-2022. 

I am an entrepreneur at heart, and I have been very 
lucky to experience and participate in entrepreneur-
ship on three very different levels. In the late ‘90s, I 
was the first hire at Build-A-Bear Workshop and was 
instrumental in developing a corporate culture that 
now spans 400 stores. After opening the first store in 
St. Louis, I implemented many key business initia-
tives and ultimately executed a multimillion-dollar 
corporate sales program. 
In the early 2000s, my husband and I, both entre-

preneurs and retailers, opened POPtions! Popcorn. 
I played a pivotal role in new product and brand 
development, marketing, and advertising. I culti-
vated and managed our corporate sales relationships 
as well as developing bridal and special events chan-

nels. In 2019, we hung up our aprons, shut down 
the poppers and closed POPtions!
After joining LDEI St. Louis in 2013, I served 

as Fundraising Committee Chair for four years, 
became President in 2019, and currently serve as 
Past President. I love our philanthropic fundrais-
ing efforts, as well as our educational food-centric 
programs and events that we offer to our members 
and the community.
I am currently the owner of Inclusively Yours Cer-

emonies. As a Life Cycle Celebrant(R) and Universal 
Life Minister, I create as well as officiate at personal-
ized weddings ceremonies that reflect the love, hopes, 
and dreams of the dear couples I work with.

Deborah Mintcheff, a highly respected food 
editor and writer took a deep breath and plunged 
herself into a new career 2 1/2 years ago, that of a 
calligrapher at TheArtfulPen. Deborah has always 
embraced change and opportunity. Her expertise 
as cookbook editor was developed at the boutique 
book-packaging firm of Smallwood & Stewart in 
New York City, where beautifully crafted cook-
books were published. Formerly, Deborah was a top 
food stylist, sought after for her exceptional baking 
skills and creativity. Her clients ranged from large 

food companies to food and women’s magazines. 
Her love of food styling evolved while working in 
magazine test kitchens, but her professional start 
began as a garde manger at Tavern on the Green. 
Deborah has been a Dame for over 20 years and 

served as the president of the New York Chap-
ter, as well as its treasurer, director at large, and 
parliamentarian. She also chaired several important 
committees. Deborah was a charter member of The 
New York Women’s Culinary Alliance, where she 
served as its president for five years.

Jennifer Goldman  
(Cleveland)
FIRST VICE PRESIDENT

Erin Byers Murray  
(Nashville)
SECOND VICE PRESIDENT

Liz Barrett   
(Chicago)
THIRD VICE PRESIDENT

Kathy Gold left the world of investment banking 
and portfolio management for a soul-satisfying ca-
reer in professional cooking. She created her original 
business, The Cooking Company, 25 years ago. 
Her background, including training at Le Cordon 
Bleu and restaurant experience at Bistro Français 
in Washington, D.C., prompted her desire to share 
her love of cooking with others. She was a frequent 
guest chef at Williams-Sonoma, and was the lead 
chef at Sur La Table before founding In the Kitchen 
Cooking School in 2005. 
Located in New Jersey, her classes quickly became 

the area’s top destination for serious chefs, corporate 
team building events, and those who just wanted to 

have fun in the kitchen, learn new skills, and meet 
new friends. The site of quite a few marriage propos-
als (!), the classes were featured on The Knot, and 
are on many bridal registries. 
Kathy has twice appeared as a featured guest on 

National Public Radio’s Radio Times with Marty 
Moss-Coane, and she was a frequent guest chef on 
NBC’s The 10! Show. Chef Gold starred in an episode 
of CNBC’s Escaping the Cube, and in 2019 she was 
featured on Lifetime TV’s Married at First Sight.
Kathy is a past president and a 13-year member of 

the Philadelphia Chapter. She is a four-term mem-
ber of the LDEI Board, now serving as Secretary. 

Barb Pires   
(Atlanta)
TREASURER

Marilyn Freundlich   
(St. Louis)
CHAPTER BOARD LIAISON

2022 LDEI BOARD

BOARD OF DIRECTORS
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Leadership doesn’t gain heft in a vacuum. 
And its impact also isn’t as obvious when 
everything is going swell. At this year’s San 
Antonio Conference, attended in person by 
142 Dames from coast-to-coast, the Leader-
ship Forum coordinated by Chapter Board 
Liaisons (CBL) Bonnie Tandy Leblang, 
Kathy Shearer, and Ingrid Gangestad struck 
a fine balance between the practical and the 
aspirational. The chance to be together and 
discuss a range of issues resonated especially 
sweet, as we have all navigated unchartered 
waters since March 2020.
Achieving a good board: Actionable, dy-

namic boards don’t grow on trees. We have to 
plant the seeds to bring them to fruition. Our 
intrepid CBLs have their ears to the ground, 
hearing from all chapters what works and 
what doesn’t to keep their Board and mem-
bers engaged. 
After a review of some basics, the CBL panel 

shared a few keys to effective board meetings. 
• Create a results-oriented agenda.
• Allow time for guided discussion and the 

chance to explore ideas and opinions.
• Focus on outcomes, decisions, and ac-

tions. 
• Stress accountability in the meeting sum-

mary. 
• Assign tasks with specific participants 

and deadlines outlined.    

When it comes time to cycle off the board, it 
can be a challenge to find Dames to step up. 
In the London Chapter, a guest president was 
appointed for a six-month period, following 
a board-approved agenda. Besides giving the 
president breathing room, this created the kind 
of ownership that inspires future involvement. 
Our CBL team made the point that eighty 

percent of being a leader is doing—watching, 

and research is the balance. When planning 
for board succession, first identify the candi-
dates who fill the bill. Don’t wait for volun-
teers. Ask Dames to step in and give them a 
hand up along the way. 
Having difficult conversations: We all know 

from experience that the best laid plans go 
awry. The CBLs presented some actual sce-
narios to be considered in breakout sessions—
situations that demanded both leadership 
and the ability to make a decision for the 
common good. Scenarios included a trea-
surer who used her own Venmo account for 
programming dollars, a programs chair who 
refused to give up the role, and an important 
board issue that lacked a quorum vote. All 
spurred lively discourse, and everyone agreed 
that sometimes difficult conversations need to 
happen for the chapter’s best interests. 
What really matters: Each chapter brings 

its own blend of culture, geographic influ-
ences, and personalities to the table. As 

we endeavor to be our best chapter selves, 
President Deborah Mintcheff reminded us 
that energy, enthusiasm, and engagement is a 
top-down issue. Bylaws are critical —thank-
fully resources like Robert’s Rules are available 
to inform along the way—and understanding 
how nonprofit governance works is as neces-
sary as following the code of conduct that has 
informed Les Dames since its inception. 
But at the end of the day, leadership, which 

comes naturally or can be a hard-won skill, 
is all about setting ourselves, our board, and 
our members, up for long term success. As we 
strive to be shapers of what might be versus 
preservers of what is, at the heart of our 
mission is engaging future leaders by giving 
them the opportunity to lead. Recruiting 
and training is the key to hearing new voices 
and ideas—a true leadership legacy. And 
sometimes, as simple as it sounds, the way to 
engage future leaders is simply to give them 
the opportunity to serve. 

Chapter Leadership Forum: Leaning into Change and Growth

2022 LDEI BOARD

Entrepreneur Judith Hollis–Jones has a multi-
disciplined, senior level executive background with 
leadership experience in large multi-national corpo-
rations including, Yum Brands, Wendy’s, IBM, and 
private equity-owned businesses.
In the early ‘90s, the food industry became in-

creasingly aware of the need for technology skills 
to manage the escalating complexity of their glo-
balizing supply chains. Judy was recruited to KFC 
to lead the franchisee supply chain organization 
and later promoted to corporate for YUM supply 
chain leadership.
In the next decade, Judy joined Wendy’s Interna-

tional to transform their supply chain from a tactical 
purchasing department to a strategic, global team. 
This contributed to increased operating efficiency, 
continuous improvement programs, reduced product 
cost, quality consistency, quicker speed to market, 

and the creation of a value-based supplier network.
She has researched and refined process in rela-

tionship management and applied those results to 
supplier relationships, client relationships, fran-
chisee relationships, and community relationships. 
Regarded as a team-builder and change agent, Judy 
has transformed organizations to facilitate meeting 
the profit and growth goals of her businesses.
Currently Judy is CEO and co-founder of an 

emerging, woman-owned whiskey brand, Buzzard’s 
Roost Spirits, LLC headquartered in Louisville, 
Kentucky.
Judy and her husband, Ronald G. Jones, are avid 

home cooks who have studied cooking in many 
U.S. and international locations. They support 
farmers markets and can be found at a market or 
farm on any Saturday morning.
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Canadian-born Stephanie Jaeger began her foray 
into the restaurant industry with one of Les Dames 
d’Escoffier BC founding members Janet McGuire. 
After working at local restaurants in Vancouver, 
Stephanie and her partner Scott opened the award-
winning PearTree Restaurant in 1997 (which shut its 
doors in 2020). Throughout 20+ years, the PearTree 
maintained an intimate, high level of dining room 
service managed by Stephanie, receiving accolades 
that included Best New Restaurant, Best of the 
Suburbs, top three “Upscale” restaurants in Van-
couver from Vancouver Magazine, multiple years on 
‘Canada’s 100 Best Restaurants’ list, and a place in 
"1001 restaurants you must experience before you 

die." In 2018 Stephanie was inducted into the BC 
Restaurant Hall of Fame and in 2020 was added 
to Vancouver Magazine’s Premier Crew list for her 
experience in the "Front of House.”
An active member of her community, Stephanie 

has contributed to raising thousands of dollars for 
hungry children and youth in Burnaby and received 
a Mayoral Local Hero award for her efforts. As a 
past president of the LDEI BC Chapter, Stephanie 
continues to be an active member of her chapter.
Since 2018, Stephanie has had the honor of serving 

on the LDEI Board as Chapter Board Liaison and as 
Secretary. This year, she looks forward to serving the 
organization again as a Chapter Board Liaison.

Irene Moore is the co-founder and president of 
Les Dames South Florida (2018 to the present). 
She was the chapter secretary in 2017-2018. Irene 
is a journalist, editor, content creator, and advanced 
sommelier. She specializes in writing about culinary 
culture and wine regions around the world. She 
writes for several publications and has interviewed 
many of the food and wine world’s luminaries. Her 
articles have been published in magazines, travel 
guidebooks, and websites in the U.S and Europe. 
In 2020-21, she hosted more than 30 educational 

Zoom presentations for the South Florida Chapter. 
Irene received an MBA from Fordham University, 

Graduate School of Business, Lincoln Center, New 
York, NY. She earned a Mastery of Wine, Advanced 
Sommelier Certification from Florida International 
University, Chaplain School of Hospitality, Miami. 
Her certification in Hospitality and Tourism 
Management is from Florida Atlantic University in 
Boca Raton. She is a Fellowship Recipient, 2017 
and 2021, of the Symposium for Professional Wine 
Writers, Napa Valley, California. 

Judith Hollis–Jones  
(Kentucky)
IMMEDIATE LDEI PAST  
PRESIDENT

Irene Moore  
(South Florida)
CHAPTER BOARD LIAISON

Stephanie Jaeger  
(British Columbia)
CHAPTER BOARD LIAISON

Greg Jewell is the CEO/Partner of AEC Management Resources, a Louisville, 
Kentucky-based association management firm. Greg’s company has been the 
management company for LDEI since November 2001, making LDEI one of 
AEC’s first clients. His company manages a dozen not-for-profit organizations and 
foundations, including Food-service Consultants Society International, North 
American Thermal Analysis Society, Kentucky Society of Health System Pharmacists, 
and the Kentucky chapter of Meeting Professionals International. (Greg’s first job was 
staffing a mom & pop grocery and butcher shop.) 

Greg Jewell
EXECUTIVE DIRECTOR

By Beth D'Addono
(New Orleans)

 LEADERSHIP IN ACTION 

2021 First Vice President Deborah Mintcheff. Chapter Board Liaisons, L-R: Ingrid Gangestad, Bonnie 
Tandy Leblang, and Kathy Shearer.
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Blanca Aldaco graciously hosted visiting 
Dames at a lively, pre-conference garden party, 
San Antonio-style. The renowned restaurateur 
served a mélange of popular Mexican and 
Tex-Mex dishes from her iconic restaurant, 
Aldaco’s Mexican Cuisine. San Antonio Dame 
Karen Haram shared her photos from the 
festive gathering. 

Who are those Masked Dames? The utilitarian face mask is one of the most effective tools we have to limit the spread of SARS-
CoV-2 variants. Now a form of personal expression, masks are beginning to feel like a new fashion “normal.” In terms of chic, as well as utility, 
will they become the must-have fashion accessory of the 21st century? Although a mask may hide a beautiful smile, remember the old saying that 
eyes are the window to the soul.—Susan Slack, Editor.

San Antonio Dames are 
honored to have hosted 
this year’s LDEI Confer-
ence and are grateful 
that you joined us in the 
Alamo City. What magi-
cal and memorable days 
as we met new Dames, 
renewed old friend-
ships, discovered ways 
to improve our chapters, 
and gained knowledge 
on topics ranging from 
tamal-making to medici-
nal herbs.
Dr. Emily Knight’s 

keynote speech on GRIT 
hit a bullseye with our 
hard-working, risk-taking members 
who persevere through tough times and 
create inclusive environments where oth-
ers can thrive. Thanks go to Dr. Knight 
and all our speakers, volunteers, tour 
leaders, donors, chefs, hotel staff, LDEI 
Board, Greg Jewell and staff. A special 
thank you goes to those who attended our 
fundraiser events, Fiesta of Flavors and 
our Post-Conference Farewell Brunch at 
Chef Johnny Hernandez’s 135-year-old 
hacienda.
It was a privilege to share time with you 

in our beautiful, festive city. We look 
forward to reuniting with you once again 
next year in New York!

Gratefully,
Blanca Aldaco and Nancy Fitch (Blancy)
San Antonio Conference Co-Chairs

Thank You !  
 (GRACIAS!)

La Contessa de San Antonio welcomes guests to The Contessa Hotel. 

¡BIENVENIDAS!
Blanca Aldaco’s Garden Party

Blanca (L) and Nancy in costume. 
Photos: Blanca Aldaco and LDEI

Blanca Aldaco
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By Doralice Handal 
(Sonoma)
I should start with how excited 

I was to go on a field trip for 
whiskey. 
That helps 
set the tone 
for  our day 
trip to the 
Texas Hill 
Country to 
visit Treaty 
Oak Distilling, named after 
the famous 500-year-old tree in 
Austin under which Stephen F. 
Austin negotiated the first bound-
ary treaty of Texas. We left the 
hotel promptly but got delayed on 
the highway and ended up driv-
ing through back roads to reach 
the distillery. This was a good, 
scenic route even though we knew 
it would cut the tour short. The 
extra time on the bus helped us 
all bond.
The trip was sweetened by 

the fact that one attendee was 
Christa Cotton, a 2021 Legacy 
Award recipient. Her company 
El Guapo is the best, and I was 
so happy that she was on the bus 
with us. She shared her story and 
her gratitude for the award and 
handed out little sample bottles of 
her famed bitters. Party favors for 
our trip! 
Upon arrival, we were greeted 

by Jamie Biel, Director of Science 
and Sustainability, and Lourdes 
Thomas, Chief of Staff, who 

graciously walked us through the 
distillery and described the whis-
key production process. I have 
visited a lot of distilleries and was 
impressed that Jamie, a former 
science teacher, could break down 
the process intelligently and help 
us all “get it.” For the amount of 
whiskey produced, the family-
run operation is impressive. They 
work together to execute great 
products, and you really get a 
sense of their collaborative efforts. 
Jamie showed us bags of organic, 

heirloom grains and shared the 
story of the grain mill they work 
with that’s located on the prop-
erty. They’ve reduced the trans-
port footprint for getting selected 
grains from Texas farms versus 
buying grains from further away. 
We were also able to see the dis-
tillery’s gin production that day; 
bottles were being hand-labeled. 
Jamie explained that the distillery 
also suffers from supply chain 
issues regarding glass bottles, and 
they are making the best of it. 
The brewmaster for Treaty Oak’s 
beer program also produces beer 
for in-house consumption. 
We visited the non-climate con-

trolled rickhouse to view pallets 
of vertical barrels with presently 
aging spirits. Lourdes shared 
a taste of one of the whiskeys, 
which was delicious! Because 
global warming is a concern, 
we asked what they do with the 
used barrels. Jamie told us they 

sell them to wineries in the area. 
Artists make furniture from the 
staves selling some of the wares at 
the distillery. Nothing is wasted. 
For every barrel that can no 
longer be used, Treaty Oak do-
nates one dollar to the nonprofit 
organization One Tree Planted.  
www.onetreeplanteds.org/
Given our delay in arriving, we 

weren’t able to participate in the 
cocktail-making class, but Jamie 
and Lourdes shared many more 
tastes of spirits. The handful 
of gins they produce includes 
one with yaupon holly leaves. 
Consumed as tea for centuries 
by Indigenous Peoples, yaupon 

is the only caffeinated leaf that is 
native to North America. To me, 
the gin tasted like yerba mate 
(also from the holly family) and 
was quite tasty. 
Treaty Oak, a 28-acre ranch, also 

has a full-service restaurant and 
a courtyard with shops includ-
ing an award-winning bakery. 
We enjoyed cocktails on tap 
and a catered lunch of delicious 
barbecue; the staff was extremely 
helpful and generous, and we felt 
well cared for. It was a great trip 
and I'm glad I decided to go. With 
fast friends on the bus from vari-
ous chapters, I was ready for more 
great experiences at Conference.  

The San Antonio Dames created a Día de los Muertos 
(“Day of the Dead”) altar at the Hotel Contessa to 
honor the lives and memories of Dames and other 
loved ones who have passed. Originating in the Aztec 
rituals of Mexico, the celebration is held on November 
2 (All Souls Day) and features beautiful traditions, 
symbols, and imagery. (November 1, which is All 
Saint’s Day, is dedicated to children.)
One important tradition is the artistic creation of the 

altar, referred to as the ofrenda (“offering”). 
Its decorations are rich in symbolism and include 

candles, brilliant splashes of marigolds, herbs, incense, 
intricately cut paper art, candies, fruits, and the 
photos, personal mementoes, favorite foods and drinks 
of those being remembered. Death iconography, e.g., 
skeletons, coffins, and skulls, figure prominently in the 

decorations and foods. Pan de muerto, a slightly sweet 
bread with aniseed, was served at Conference. 
La Catrina, perhaps the most recognized icon, is a 

female skeleton wearing an extravagantly plumed hat 
and dressed like the upper-class women of the 1900s. 
La Catrina was immortalized by artist Diego Rivera, 
(husband of artist Frida Kahlo), in a mural depicting 
400 years of Mexican history. Good-humoredly, La 
Catrina was meant to be a unifying symbol, leveling 
out discrepancies of status and wealth. She reminds 
us to stay true to our roots; no matter how successful 
we are, in the end, we’ll all end up as skeletons. The 
San Antonio Dames’ altar was flanked by two life-
size Catrinas. Conference attendees were invited to 
write tribute notes and pin them on the altar. 
—Susan Slack, Editor.  

Photos: Tracey Maurer (TMPHOTO LLC). 

The Altar  
of Día de  
los Muertos

REGISTRATION/HOSPITALITY ROOM 

San Antonio Dame June Hayes organized the fabulous Conference boutique. Tables were filled with enticing items to purchase including unique pieces of 
jewelry, holiday ornaments, handbags, tableware, Mexican arts and crafts, and more. 

Photo: Tracey Maurer

Under the Treaty Oak

Tour participants pause for a photo inside Treaty Oak’s rickhouse—a barn for 
aging barrels of spirits. Tour guide Jamie Biel stands beside a copper doubler 
(pot still). It is used in the second round of distillation to make fine whiskey. 
Treaty Oak staff hand labels bottles versus using a bottling line. Photos: 
Doralice Handal.

Wandering the Cobblestones:  
A History of San Antonio Food  
By Cindy Jurgensen 
(Minnesota)
The rain 

squelched 
our travel by 
pedicab on 
the cobble-
stones and by 
river barge 
on the San 
Antonio River, which winds its 

way through the city to the Gulf 
of Mexico, but we still caught a 
peek of the Torch of Friendship 
and Hemisfair Park, the site of 
the 1968 World’s Fair. We learned 
about the pavilions and foods that 
brought the world to San Antonio 
and put Grande Dame Rosemary 
Kowalski on the map as “Caterer 
to the Stars.” 

PRE-CONFERENCE TOURS

continued ON NEXT PAGE

Photo: Tracey Maurer

Photo: Cindy Jurgensen

W I N T E R  Q U A R T E R L Y  2 0 2 2  11



12 L e s  D a m e s  d ’ E s c o f f i e r  I n t e r n a t i o n a l W I N T E R  Q U A R T E R L Y  2 0 2 2  13

By Sheila Crye  
(Washington, D.C.)
Led by Dames Lauren Brown-

ing  and Christine McRae Kelly, 
eleven visit-
ing Dames 
set off by bus 
for Pharm 
Table an 
innovative 
restaurant 
helmed by 
Chef/Owner Elizabeth Johnson. 
Pharm Table features an anti-in-
flammatory menu that incorpo-
rates Ayurveda, cuisines from the 
Blue Zones, and heritage foods of 
the Southwest. The kitchen con-
tains no gluten, processed sugar, 
or dairy products. There are 
flavorful vegetarian dishes, and 
locally raised chicken, beef, and 
pork may be added to any dish. 
We enjoyed a Ginger Meal Start-

er, a spoonful of house-pickled 
ginger, lime juice, turmeric, raw 
local honey, Himalayan salt, and 
fresh herbs and also a tasty chia 
pudding. Elizabeth advises her cli-
entele to follow ten mantras from 
her food philosophy, including 
eating until you are 80 percent 
full, avoiding acidic foods in favor 
of alkaline foods, and avoiding 
iced or carbonated beverages.
After breakfast at Pharm Table, 

the bus drove through pictur-
esque historic neighborhoods 
to the wonderful San Antonio 
Botanic Garden. We admired an 
outdoor culinary pavillion, where 
there are regular events for all 
ages. We watched Chef Katrina 
Flores demonstrate how to pre-
pare an unusual kale salad that 
made use of yogurt in the dress-
ing and used a garnish of toasted 
breadcrumbs for crunch. It was 
decorated with edible marigold 
leaves.
After the demo, we toured 

the seven acre vegetable garden 
guided by staff horticulturalists. 
During last winter’s epic cold 
spell, they lost some outdoor 
plants such as Meyer lemons. To 
control weeds they use vinegar, 
and for insects, they use a soap 
solution. There is a 30,000-gal-
lon cistern to collect rainwater 
for the water features. Guided by 
the Director of Horticulture, we 
then viewed some of the gardens 
devoted to the Frida Kahlo Oasis 
installment. It evoked the artist’s 
home in Mexico City.
Our tour concluded with an al 

fresco lunch at Jardin, the bo-
tanical garden’s restaurant. Under 
shade umbrellas and with fans to 
cool us, we enjoyed a garden-to-
table meal and the conviviality of 
our new and old Dame friends.

Pharm Table’s Elizabeth Johnson explains her practice of healing the planet 
through food. Adaptogenic Camu Camu Chia Pudding with adaptogenic 
acai powder, coconut and almond milk, dates, chia seeds, seasonal fruits, 
cocoa nibs, and hemp seeds. Wandering the Cobblestones with San Antonio 
Dame JoAnn Boon. Six Botanical Fridas at the Frida Kahlo Oasis exhibit, 
San Antonio Botanical Garden. San Antonio Botanical Garden Kale Salad. 
Photos: Sheila Crye.

On A Mission  
By Mary Gill (Chicago)
Our hostesses Dames Kathleen Mayes and Susan John-

son tried to teach the 20 bus riders the lyrics of the ‘40s 
song, “Deep in the Heart of Texas.” It captures the simple 
charms of the land-prairie skies, the 
perfume of sage in bloom, people 
we love, coyotes on the trail, rabbits 
in the brush….you get the picture. 
Whether it be Spanish missionaries 
or German immigrants, the charms 
of the land and the opportunities to 
build agricultural communities and 
family businesses were the focus of this educational tour. 
Our viewing of the Mission Trails historic sites began 
with a stop at Pioneer Flour Mills. This business was 
initially founded as the C.H. Guenther Mill by a mill-
wright who immigrated from Germany in the late 1840’s. 
Donna Vaughn explained that the San Antonio River 
was a prized natural resource that attracted settlers for the 
commercial opportunity. The charming Guenther family 
home and surrounding lovely neighborhoods, as well as 
the jumbo cinnamon roll in our goodie bag, was a sweet 
testimony of their success!
Charlotte Samuel boarded the bus at H.E.B. Corporate 

Headquarters. This grocery store chain started in Ker-
rville, Texas, by Howard E. Butt over 110 years ago. With 
over 350 stores, they are famous for their unique offerings 
which vary by the tastes and trends of the neighborhoods 
they serve. Charlotte’s career path started in product pro-
motion and, like the river current, swelled to advancement 
as Corporate Chef for H.E.B. 
No Dame event would be complete without an opportu-

nity to eat and drink! A beautiful picnic set up by Wendy 
Stiles of kielbasa sausage included a snack of tamarind 
beverage and quesadillas from Carnitas Longa, one of New 
York Times 50 Best restaurants in 2021.
The next stop was Mission San José. The San Antonio 

Missions National Park is comprised of four missions. 
Together with the Alamo (managed by the State of Texas), 
this collection of historic structures was deemed the first 
World Heritage Site in Texas by the United Nations Orga-
nization for Education, Science and Culture (UNESCO). 
Located within an 8-mile stretch, the purpose of the 

missions was to colonize the region on behalf of Spain and 
spread Christianity in the early 1700s. Each community 
had its own area of specialty of skills including farm-
ing, art, weaving, blacksmith, and farming. Built from 
limestone quarried from the San Antonio River, all of the 
missions continue as active parishes today. 
During our stopover, a funeral mass was being celebrat-

ed. Founded in 1718, Mission San Antonio de Valero (the 
Alamo) was a way station between east Texas and Zacate-
cas, Mexico. In 1836, decades after closure, the Alamo 
became the motivation and inspiration for liberty during 
the Texas Revolution.
Did you know: Mission San José (1720) was a center for 

trade and storage. Mission San Juan de Capistrano (1731) is 
known for its bell tower and cattle. Mission Espada (1731) 
was a culinary community and built acequias for irrigation. 
Mission Concepcion (1755) was the religious center. It is 

Dames on a mission! Touring Dames break 
for a snack. Mary Kay Gill at the Alamo 
with her son Palmer, who was visiting 
San Antonio. Stacy Zeigler and Stephanie 
Yaeger wander through mission grounds. 
Photos: Mary Gill.

Hemisfair Park is being 
redeveloped into a series of 
three parks in the heart of San 
Antonio to “reintroduce people 
and a neighborhood back to 
the downtown core.” The city’s 
celebrity chef, Johnny Hernan-
dez, is hugely instrumental in 
turning this area into a “culi-
nary experience showcasing San 
Antonio’s designation in 2017 
as a UNESCO Creative City of 
Gastronomy.”
We saw Museum Reach, three 

miles of pedestrian pathways 
with multiple water features 
and landmarks such as the 
oldest VFW post in Texas, and 
we also saw several hotels and 
museums including the San An-
tonio Museum of Art, formerly 
a brewery, and the Tobin Center 
for the Performing Arts. 
The tour ended with a deli-

cious lunch at Dame Allison 
Balfours’ Southerleigh Fine 
Food and Brewery (we ate in a 
huge grain silo!) at the former 
Pearl Brewery. Dating to 1886, 
the many handsome buildings 
have been renovated into an 
exciting mix of shops, restau-
rants, a farmers market, and 
the San Antonio campus of the 
Culinary Institute of America 
(we watched a cooking demo as 
part of the Latin American Cui-
sine Summit) plus the gorgeous 
Hotel Emma. Kit Goldsbury, 
whose fortune came from sell-
ing Pace Picante to Campbell 
Soup, is the money behind the 
reimagined brewery. Kit Golds-
bury, along with billionaire 
Graham Weston and San An-
tonio city leaders and partners, 
is renovating historic structures 
to reshape San Antonio into a 
very inviting culinary, cultural, 
and tech-rich city. It’s clear that 
LDEI’s San Antonio Chapter is 
not only an underpinning but 
a driving force behind the mar-
ket, the culinary institute, other 
cooking schools in the area, and 
the many restaurants at Pearl 
and throughout the city. Bravo 
San Antonio Dames!

PRE-CONFERENCE TOURS

the oldest unrestored stone church in the 
United States and has original frescos.
Our outing concluded with lunch at Mi 

Tierra Café y Panadería, hosted by Dame 
Cariño Cortez. The third-generation family 
business is open 24/7. Cariño’s father com-
missioned a mural named “The American 
Dream” that depicts the extended family as 
well as different Latin figures who’ve contrib-
uted either to the community, their family, 
or society. The goal was to help preserve their 
culture and help move us forward. Sounds 
like a theme that runs through the entire 
mission experience. Muchas gracías por todo. 

The Power of Produce

WINE-ding our Way Through  
the Texas Hill Country   
While enjoying a morning pastry and coffee on board the bus, 

Dames rode through the beautiful Texas Hill country to visit two of 
the state’s finest vineyards. The first stop was Bending Branch Winery, 
a boutique winery near Comfort, Texas, where they met the owner/
winemaker Dr. Bob Young. He shared the story of how the winery 
and tasting room began, then everyone enjoyed a tour of the operation 
and tastings of his award-winning wines. Bending Branch Winery 
uses innovative winemaking processes such as Cryo-Maceration and 
Thermoflash fermentation (the only unit in Texas) to improve color, 
structure, and the taste of his distinctive Texas red wines.
The next tour stop was Stonewall, Texas, to visit Becker Vineyards, 

which was established in 1992 by Richard and Bunny Becker when 
there were only 25 wineries in the state. They laid the foundation for 
the Texas wine industry as we know it today. At the winery, which is 
located in a charming replica of a 19th century German, limestone 

L-R: Lauren Voigt, Christina LaBarba, and Lisa Holdernes Brown tour Becker 
Vineyards. Photo: Nichole Bendele.

C O B B L E S T O N E S 
continued from page 11

continued ON NEXT PAGE

https://www.pharmtable.com/food-philosophy/
https://www.sabot.org/learn/
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FIRST TIME 
ATTENDEES

barn, everyone was greeted by Director of 
Marketing Nichole Bendele who served 
glasses of Saigné Rosé in the tasting 
room. Opened in 1996, the tasting room 
is filled with arts and crafts from local 
artisans and features a large antique bar 
originally from the Green Tree Saloon, 
which was established in San Antonio 
during the 19th century.  
The vineyard was planted on a site of 

native Mustang grapes much prized for 
winemaking by German neighbors and 
their ancestors. Also planted on site is a 
three-acre lavender field reminiscent of 
the wine country of Provence, France. 
After seeing the crush pad, fermenta-
tion tanks, and the barrel room where 
wines were aging, Dames enjoyed a lovely 
luncheon served in a reception hall that’s 
called The Lavender Haus. Chef Michael 
Lockhart prepared Vichyssoise accom-
panied by a dry,  crisp, white Roussanne 
Reserve. The second course, Herb-Crust-
ed Salmon with Pesto and Mediterranean 
Couscous, was paired with Jolie Rosé 
and Carignan. Dessert was an irresist-
ible Fig-Strawberry Pie with Cinnamon 
Streusel and a complimentary Madeira-
style Malmsey Late Harvest Viognier 
2015. The label on this sweet dessert wine 
features a lovely drawing of the late Mrs. 
Becker as a young debutante.
The day concluded with a trek through 

the vineyard’s lavender and zinnia fields. 
Wildflowers were a favorite of Lady 
Bird Johnson; she founded a wildflower 
research center to inspire the conservation 
of native plants in Texas and through-
out North America.—Susan Slack and 
Nichole Bendel

“Attending my first LDEI 
Conference in San Antonio was 
incredible. Thank you, San Antonio 
Dames, for your hospitality and 
absolute attention to detail. Auguste 
Escoffier was smiling on us all to see 
the love shared for one another and 
the industry we believe and work so 
hard in.”
KAREN ANNE MURRAY  
(MONTEREY)  
First-Time Attendee 

“I thoroughly enjoyed the LDEI 
Conference—our hosts in San 
Antonio were wonderful and so 
welcoming! It was such an honor to 
be there not only as a Legacy Awards 
winner, but also as a new Dame! I 
loved exploring the River Walk and 
meeting so many amazing women! I’ll 
never forget it!” 
DESTINY BURNS  
(CLEVELAND)  
First-Time Attendee

“Attending this year's Conference 
was a wonderful experience, especially 
as this was my first-ever conference! 
I was able to network with and meet 
so many wonderful women. I really 
enjoyed the city and great food, as 
well as the informational Conference 
Sessions.” 
AMETHYST GANAWAY 
(CHARLESTON) 
First-Time Attendee

"As a fledgling member having 
joined less than a year ago, I'm 
thankful for attending the San 
Antonio Conference to help me to 
realize the power, security, and beauty 
of the community of Les Dames and 
the energy of women supporting 
women."
LAUREN VOIGT  
(MINNESOTA)  
First-Time Attendee

“I was impressed that the San 
Antonio Dames paid such attention 
to detail to make us all feel welcome, 
including Bianca’s garden party; the 
flags with our name strung up on each 
floor of the hotel, and the special altar 
for our lost loved ones. The positivity, 
level of support, and inclusion makes 
any other culinary conference I’ve 
been to, pale in comparison.” 
DORALICE HANDAL  
(SONOMA)  
First-Time Attendee

Opening Reception

W I N E - D I N G 
continued from page 13

San Antonio 
Dame Jennifer 
Rabb Faz 
gathers the 
attendees 
for the Texas 
Hill Country 
wine tour. 
Herb-Crusted 
Salmon 
at Becker 
Vineyards. 
Photo: 
Nichole 
Bendele.
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By Stacy Zeigler (Atlanta)
It was an evening for all our senses. Dames arrived 

from all over and were eager after two years to finally 
connect face to face. San Antonio designed the perfect 
evening to make that happen. We were greeted by river 
taxis at the base of our hotel to begin 
our fiesta. During the scenic float 
down the River Walk, it was great to 
see the fun and frivolity happening 
all around us. Upon departing the 
boats, we walked up to our outdoor 
venue for the evening, La Villita. 
This “little village” is now known as a 
cultural art hub, but 300 years ago it was San Antonio’s 
first neighborhood. The rain had stopped that morning 
and the sun was shining. There we were welcomed by 
colorful floral crowns and an all-female mariachi band. 
This talented group gave us a hint to the festivity we 
had in store. 
Of course, it wouldn’t be a Dame event without over-

the-top food and beverage. Six flags have flown over 
Texas, and the chapter wanted to make sure we could 
sample all the different influences. In a city known 
for its Tex-Mex, we had to try the fabulous tacos and 
chicken mole, but then we also had wonderful paella, 
sausage on a stick, eggplant meatballs, pig and fig 
flatbread, shrimp with pickled oysters, and pulled pork 
steam buns to name a few. Because you need some-
thing just as lovely to wash down this amazing food, 
we enjoyed a Tito’s vodka bar, Texas wines, a beer 
garden, and everyone’s new favorite cocktail, Ranch 
Water. Texan’s have made this their summer cocktail of 
choice for years, but now that the word is out, anyone 
with access to tequila, Topo Chico, and lime juice 
will be drinking it too. We owe a big thank you to St. 
Philip’s College. They provided many volunteers to help 
service our event. For those too full to eat one more 
bite, dessert was a bag of colorful macarons. My bet is 
most of those got eaten right away though!
While the mariachis got the party started, the DJ 

made sure the party kept going. What better way to 
work up an appetite, than showing off your moves on 
the dance floor.
The only thing outshining the food, beverage, enter-

tainment, and design, was the chance to be together 
again with our sister Dames. So much is different from 
the last time we were together in Nashville, but tonight 
as we swapped wins, struggles, and laughs, so many 
things were the same. We were able to pick up right 
where we all left off. 

OPENING  
BREAKFAST  
AND GENERAL 
SESSION
At the Friday Opening Breakfast, Dames 

enjoyed Tajin Pineapple and Agave Berries 
with Mexican Chocolate-Coconut Cream; 
Vegetarian Frittata of Jack Cheese, Potato-
Poblano Hash, Fried Leeks, and Green-
Chile Mornay Sauce; and a variety of Pan 
Dulce (“sweet bread”) including colorful 
conchas (“shells”). The unique, folk-art table 
centerpieces included a variety of charming, 
terra-cotta churches and hacienda homes. 
Used throughout the Conference, they 
were from the collection of Judy Smith 
and other San Antonio Dames. Each place 
setting featured a gift from YETI. Past 
President Bev Shaffer (Cleveland) explains, 
“YETI presented each Conference attendee 
with a new collectible: a YETI 10-ounce 
Rambler lowball in navy, emblazoned with 
the Les Dames d'Escoffier International 
trademarked logo.”
First Vice President Deborah Mintcheff 

led the General Session in the absence 
of LDEI President Judy Hollis-Jones, 
who sent a message by video. A dynamic 
Keynote speech was presented by  Dr. 
Emily Williams Knight, Ed.D., President 
& CEO, Texas Restaurant Association and 
Texas Restaurant Education Foundation.
Excerpt from President Judy’s message:
“While 2021 has been a challenging year, 

the LDEI organization has continued to be 
resilient and resourceful. LDEI has moved 
onward and upward in spite of all. Your 
presence here represents that determination 
and drive…It is with great admiration that 
I view all that LDEI Chapters and the entire 
organization have accomplished in 2021. 
You led a very successful Table Talks with 
Les Dames ….You proved our inclusive and 
welcoming spirit by creating membership by 
experience criteria instead of invitation. You 
led new awards with incredible success for 
The Woman of Purpose and M.F.K. Fisher…
The most amazing feat of all, LDEI Chapters 
and LDEI donated more than $525,000 to 
scholarships and nonprofits in our industries 
in 2021…You, the women of LDEI, are 
amazing, honorable leaders. Thank you from 
the bottom of my heart for all that you do. I 
just wish I could be here to give each of you an 
individual moment of recognition—a virtual 
hug to each of you instead.”  

A Fiesta  
 of Flavors

 FUNDRAISING   

Photo: Beth Pav

Photos: Tracey Maurer (San Antonio), except where noted. 

Photo: Blanca Aldaco

Photo: Lynne Tolley

Photo: Stacy Zeigler

Photo: Stacy Zeigler



WELCOME KEYNOTE

By Toria Emas (Chicago)
“Grit” according to the dictionary signifies 

courage and resolve with strength of char-
acter. LDEI keynote 
speaker, Dr. Emily Wil-
liams Knight’s whole 
life exemplifies grit. Dr. 
Knight knows who she 
is, uses that knowledge 
for good, and has a 
sense of purpose—who 
she was meant to be. 
In 2019 Dr. Knight joined the Texas Res-

taurant Association (TRA) as CEO and im-
mediately doubled new membership. She was 
the right choice to head the TRA during the 
pandemic. Dr. Knight is basically optimistic 
and used the pandemic to bring people to-
gether. She knew she had to be direct and not 
political to survive the past two years. Her 
“Knightly Talks” at 10 p.m. each night were 
concise, precise, and direct. She managed 
to sooth the souls and minds of the 50,000 
members of the TRA. Texas was the second 
state to fully open up during the pandemic. 
Dr. Knight, with the help of Governor Greg 
Abbott and the Texas legislature enacted six 
of her eight proposals to assist the restaurant 
community: Alcohol-to-Go priority that was 
huge due to existing antiquated Texas alcohol 
laws; PPP and RRF Tax deductibility; Third-
Party delivery protection; Bulk Food Waiver; 
Pandemic liability Protection and Unemploy-
ment Tax Relief.
Dr. Knight’s restaurant video went na-

tional. She gathered stakeholders including 
owners, employees, contractors, suppliers, 
health officials, board members, media, 
and government representatives to tell the 
story and provide support for the restaurant 
industry. 700,000 industry workers were 
unemployed; 34 % of the restaurants were 
temporarily closed and 10% would never re-
open. It would take adaptability, grit, and a 
fight to survive. The outcome was $3.5 mil-
lion given to Texas Independent Restaurants 
including women-owned businesses. 
Throughout her career, Dr. Knight put 

Team before self. She learned it is important 
to surround yourself with people who sup-

port you. She used her passion for workers 
to frame her growth strategies. Dr. Knight 
stated that her education and experience pre-
pared her for becoming CEO of the TRA, 
but it was “my leadership philosophy and 
love of people that will drive my success.”
Prior to TRA, Dr. Knight was president of 

Kendall College for four years. She worked 
with the Illinois legislature and with the 
mayor of Chicago and Choose Chicago 
to significantly increase tourism to Chi-
cago. Dr. Knight created an international 
expansion and recruitment strategy for the 
college. Together with Chef Chris Koetke, 
they expanded culinary arts education into 
the Middle East and Latin America and 
established 13 campuses in Mexico. They 
helped build schools that would preserve the 
dignity of the students and would provide 
basic necessities such as uniform laundering 
facilities within the campus compound. In 
recognition of Dr. Knight’s contribution to 
the hospitality industry in Mexico, Dames 
Araceli Ramos and Maria Gomez-Laurens 
presented Dr. Knight with LDEI Mexico 
Chapter membership.
Dr. Knight’s final thoughts to Conference 

attendees were that grit can be learned, 
and they  should create a quiet place to 
take time to list their goals and determine 
why they haven’t been achieved, then 
reframe them and map out a strategy to 
achieve what they have always wanted to 
achieve. A Growth Mindset rather than a 
Fixed Mindset will see challenges as op-
portunities for growth. Grit coupled with 
a Growth Mindset will yield self-determi-
nation that will help manage stress better 
and assist in achieving goals. Dr. Knight 
recommended reading Angela Duckworth’s 
book Grit: the Power of Passion and Perse-
verance. (Cultivating tenacity and persis-
tence are secrets to success.)
The San Antonio Conference was an excel-

lent example of grit in action. The LDEI 
Board and San Antonio Chapter took a 
risk; did not run from the pandemic crisis; 
embraced the challenge and created an 
environment where the LDEI Conference 
experience not only survived, it thrived and 
exceeded all expectations.

GRIT—Why It Matters Now  
More Than Ever By Marsha Palanci 

(New York)
On our preconference tour we 

learned how San Antonio won its 
much-coveted UNESCO World 
Heritage 
Site designa-
tion in 2016 
thanks to its 
five 18th-
century mis-
sions built by 
the Spanish 
crown. The fact that San Anto-
nio has joined the Great Wall 
of China, Machu Picchu, and 
Oaxaca’s Monte Alban with this 
recognition is already impressive 
enough. But wait. There’s more.  
San Antonio is also the only city 
in America to additionally carry 
the UNESCO title of “Creative 
City of Gastronomy.” 
Panelist Dame Angela Covo 

took us on the odyssey of how she 
discovered this designation, then 
she went about pulling together 
the right mix of individuals and 
resources to make it a reality. But 
first, what exactly is a Creative 
City? This is a network of 180 
cities around the world which 
fall within seven creative fields 
established by UNESCO: Cre-
ative and Folk Arts; Design; Film; 
Gastronomy; Literature; Media 
Arts; and Music. 
Angela was joined on the 

panel by local powerhouse Chef 

Johnny Hernandez of Groupo 
La Gloria and True Flavors, Inc. 
He explained his motivation for 
becoming involved early on with 
this initiative. “I was tired of San 
Antonio’s gastronomic scene be-
ing one of the best kept secrets.” 
Chef Hernandez described the 

intricate application process. 
While the form was only 19 
pages long, the requirements were 
complex. Members of the city’s 
civic and business communities, 
as well as local academia, joined 
in the effort. In fact, three mayors 
(past and present) threw in their 
hats to help assure its success. 
They began the process in June 

2017 and completed the applica-
tion in record time. In late Octo-
ber, they became the first city to 
successfully win the title of Cre-
ative City of Gastronomy on the 
first go-round. Chef Hernandez 
said what made him proudest was 
how the local food community 
“built a framework with which to 
make smart decisions for the city’s 
future growth.” This is critical as 
San Antonio’s population of 1.7 
million is projected to double in 
size by 2040.
One of their first programs was 

to create a juried film festival fea-
turing food-focused submissions. 
Another major program currently 
underway is a public/private $12 
million historical redevelopment 
of the Maverick Plaza at La Vi-
letta. Once completed, this five-

year project will encompass three 
ethnic restaurants, an outdoor 
kitchen for demonstrations, and 
monthly events to celebrate local 
culture, artisans, food, vintners, 
brewers, and distillers. 
Chef Hernandez laid out the 

mission for San Antonio with its 
new title of Creative City of Gas-
tronomy. The overarching goal is 
to preserve the city’s rich cultural 
heritage. This includes Tex-Mex, 
German, Indigenous, Mexican, 
and Asian plus the cuisine from 
the Canary Islands, San Antonio’s 
original settlers. And that is just 
for starters. 
As a member of the UNESCO 

Creative Cities Network, they are 
also now committed to use their 
creativity both as an economic 
generator as well as a means for 
equitable sustainable urban plan-
ning. With their Maverick Plaza 
redevelopment program, they 
are clearly on the right path to 
achieve these two goals. 
Panelist Coleen Swain, Direc-

tor of the World Heritage Office, 
City of San Antonio, further 
elaborated on the mechanics of 
the designation. While there is 
no money attached to the award, 
being a UNESCO Creative City 
does offer potential financial 
benefits. There are 26 Cities of 
Gastronomy throughout the 
world, many of which have 
experienced a 30 to 50 percent 
increase in gastro-tourism thanks 

to the designation.
But it is not just about making 

money and raising awareness of 
one’s city. Members must also 
commit to sharing their experi-
ences and best practices. This 
includes participating in artistic 
exchanges between city mem-
bers. San Antonio’s culinary 
diplomacy has included Chef 
Hernandez traveling to Darm-
stadt, Germany—now a sister 
city—accompanied by Alamo 
Beer’s brew master. Additionally, 
Chef Diego Galicia represented 
San Antonio at the Cooking 
with Truffles competition in 
Spain. Galicia made the finals 
out of a field of 97 international 
participants and ultimately won 
one of the top honors. 
Now Texas’s first city hopes to 

bring some of these international 
culinary events back home. On 
the drawing boards is a tapas 
competition hosted by San Anto-
nio. UNESCO’s Creative Cities 
vast network of members from 
72 different countries offers an 
abundance of potential partner-
ships. Add to that San Antonio’s 
Texas-sized pride, drive and spirit, 
and it is easy to imagine the city’s 
future as one of the world’s lead-
ing gastronomic destinations. As 
Chef Hernandez refers to this 
rapid rise of fame and the city’s 
exploding culinary landscape, 
“It’s from Tex-Mex to Tex-next.” 

Culinary 
Education 
panelists, 
L-R: Chef 
Johnny 
Hernandez, 
Angela Covo, 
and Coleen 
Swain.

This session 
started with an 
introduction 
from moderator 
Cris Goloby, 
chef instructor 
at St. Philips 
College. It was 
a full room with everyone eager to 

learn more about the tamal.
Ana Martinez-Egan, caterer, food 

stylist, and UIW Professor of World 
Cuisine began with the tamal’s 
history. An Aztec word meaning 
“something wrapped,” the tamal has 
been seen in many ancient images Twist on the Tamal panel, (L-R): Chef Cressida (Cris) Goloby, Chef Patrick 

Brown, and Ana Maria Martinez Egan. An irresistible chocolate tamal. 
Photo: Lynne Tolley.
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San Antonio: UNESCO Creative 
City of Gastronomy 
A City Wearing Two Big Hats! 
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Twist on the Tamal
By Stephanie Jaeger (BC)
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By Stephanie Jaeger (BC)
The session began with Dame 

Cathy Siegel, the executive direc-
tor of the San Antonio Cocktail 
Conference, introducing the panel. 
She explained 
modifications 
were made to 
the panel due 
to role changes, 
job transfers, 
and other issues 
that Covid-19 
aided in. Cathy was also quick to 
explain that although people ask 
her all the time how to make a 
certain cocktail or what the best 
bourbon is, she is not an expert but 
knows a lot of people who are. For-
tunately, three of those individuals 
agreed to join us for this session 
and share their opinions. 
Karah Carmack, one of the 

panelists, started us off with a 
beautiful and refreshing cocktail 
of vodka and butterfly pea flower 
tea. She added a syrup of rose-

mary, sage and blood orange peel 
that balanced out the Collins-style 
cocktail perfectly. Once cocktails 
were served, Cathy jumped into 
her first question. 
Jody Newman, owner of The 

Friendly Spot Ice House, started 
by explaining she began in radio, 
then moved to insurance, opened 
a food truck, and finally followed 
her dream and opened her first bar 
10 years ago. Now she is not only a 
bar owner but a vocal advocate for 
bars and restaurants in San Anto-
nio. Karah started with a degree in 
photography but discovered that 
making drinks could be profit-
able. She has tended many bars, 
went back to school for a sociology 
degree, and two weeks ago began 
working with Southern Glazer’s 
Wine and Spirits. 
Next, the panel discussed current 

trends of low and non-alcoholic 
beverages. Manisse Davison, also 
of Southern Glazer’s Wine and 
Spirits, started the discussion by 

stating that people are drink-
ing for longer during the day. 
Restaurants are seeing longer table 
turn times so lower alcohol bever-
ages are conducive to this current 
trend. Manisse added that people 
are more conscientious of what 
they are putting into their bodies, 
so that means less sugar, better 
juices, and less processed prod-
ucts. The discussion continued to 
include current trends of less-fake 
flavors, more infusions of organic 
ingredients, and an increase in 
prices. Expect to see an increase of 
5 to 10 percent, which all panel-
ists suggest the current market is 
willing to pay. Karah sees a trend 
of less pretentiousness, back to 
basics except for the addition of 
CBD into cocktails. She suggested 

CBD flowers are better than oils, 
which tend to be messy and have a 
“weird” texture and taste different. 
Karah also spoke of encouraging 
more women to enter the bartend-
ing community suggesting that 
you shouldn’t “let your gender get 
in the way.” Gender needs to be 
removed from the conversation. 
The final discussion was around 

the value of the industry. Manisse 
was proud that her industry felt 
indestructible and came together 
during the pandemic, but it is 
still seen as an unskilled job 
and that needs to change. Jody 
wrapped it all up by proposing 
that we need to update our defi-
nitions, define who we are, and 
most of all value our industry. 
After all, we all need bars. 

A special Dame cocktail embellished with a hot-pink orchid. Photo: Lynne 
Tolley. Mixology panel, L-R: Karah Carmack, Manisse Davison, Cathy Siegel 
and Jody Newman.

By Sabrina A.  
Falquier, MD, CCMS 
(San Diego)
The Food as Medicine session 

was a full house—it included an 
amazing, 
varied, group 
of panelists 
moderated 
fantastically 
by Mary 
Kunz, MS, 
RD, LD. 
Dame Linda Triesch, RDN, 

CDCES, started off with a 
rundown of current pandem-
ics: Covid-19, diabetes type 2, 
cardiovascular disease, cancer, and 
dementia, with Covid-19 worsen-
ing the already existing pandem-
ics. She emphasized the need to 
stay current with evidence-based 
information at all stages of our 
career. She then took a deep-dive 
into diabetic dietary recommenda-
tions and highlighted that health 
goes beyond food alone, with 
exercise being one of the other 
very important health promoting 

pieces. She also pointed beauti-
fully to the need for culturally sen-
sitive and culturally appropriate 
recommendations for each person 
to truly find ways to health that 
are doable and sustainable. 
Next we heard from Dame 

Julie LaBarba, MD, FAAC, 
who began with a touching video 
introducing us to a wonderfully 
articulate girl who is improving 
her health through participation 
in the CHEF (Culinary Health 
Education for Families) program 
that Dr. LaBarba founded. Dr. 
LaBarba reminded us of the power 
behind the person who is paying 
and acquiring the food eaten in 
and outside the home. The impor-
tance of empowerment through 
knowledge has two purposes: 
First, understanding why change 
is needed and second, how to 
implement those changes long-
term. The goal is to break the cycle 
of the fatalistic vision of genera-
tional diabetes and understanding 
that our genes do not define us. 
Dr. LaBarba shed light on the gi-

ant effect that our zip code has on 
health, with as much as a 30-year 
life expectancy difference depend-
ing on our zip code.
Our third panelist was Dame 

Elizabeth Johnson, chef, health 
and wellness advocate, and restau-
rateur. She shared her own journey 
from chef educator to food advo-
cate and described her aha mo-
ment which led to her life swerve 
from which she birthed Pharm 
Table: a space for wellness, educa-
tion, and advocacy. Elizabeth uses 
the Ayurveda principles of bal-
ance; fresh, nutrient-dense food; 
spices and herbs as her medicine 
cabinet, and follows 10 mantras 
which she utilizes at Pharm Table. 
One of the principles is taking 
a breath between each bite and 
chewing 20-30 times, which helps 

prepare the body for digestion and 
absorption. One of the goals of 
this practice is moving away from 
a fight or flight space of existence 
to one of more balance.
We finished our panel with 

Dame Dion Turner, RDN, LD, 
CLT who introduced us to a 
relatively new and exciting space 
of testing for food sensitivities and 
nutrigenomics. Tests are used, on 
an individual basis, to help us get 
informed on what foods to eat and 
what to avoid.
It was truly a fascinating session 

that touched on diverse viewpoints 
on the power of food. This session 
illuminated the immensity of this 
topic, and we left the session with 
a toolbox full of broad strokes 
about what to eat, how to eat, and 
how to test.

Food as Medicine Panel, L-R: Dion Turner, Elizabeth Johnson, Julie LaBarba, 
Linda Triesch, and Mary Kunz.  

By Candy Lesher (Phoenix) 
Sara Pequeno, moderator, chef instructor, 
Fort Sam ISD High School 
Jenny Placette, chef instructor, Lanier High 
School, LDEI San Antonio Scholarship 
Recipient
Dame Cressida Goloby, chef instructor, St. 
Philip’s College, LDEI San Antonio Scholar-
ship Recipient
Dame Denise Mazal, chef, owner, Little 
Gretel Restaurant
Melissa Fritz, CMB, CEPC, CHE, Associ-
ate Professor Baking & Pastry, The Culinary 
Institute of America
Jose Frade, CHEP, WSET II, Associate Dean, 
The Culinary Institute of America
Context is always 

king... When it comes 
to women taking their 
(rightful) place in the 
culinary arena, there's 
no denying timeline 
context. What looks 
normal today to an 
18-year-old stepping into San Antonio's 
CIA—hallways filled with women—is an 
entirely different perspective than what a 
Dame now in her 70s would have faced, 
and unequivocally startling to females born 
pre-boomer, when there would have been 
no females even allowed in the building 
(other than cleaning staff).
Having that context and understanding 

a female's role in the present industry is 
critical to the health of LDEI, as we encour-
age, mentor, and bring into our chapters 
emerging culinary leaders of tomorrow; this 
is the future of our organization! My goal 
in attending this was to infuse and energize 
our own chapter with a spectrum of youth-
ful professionals, and how better to do that 
than to understand what they are learning, 
facing, and surmounting in order to come 
alongside, lending appropriate veteran 
wisdom and assistance.
San Antonio did an excellent job choosing 

this panel. From high school to culinary 
academy to private sector, we received a 
broad spectrum of viewpoints from that 
knowledgeable body of industry leaders. 
Moderator Sara Pequeno kept everyone on 
point and the conversation was lively. I was 

pleased to see fellow attendees asking ques-
tions and interjecting comments.
Admittedly, there were a few doleful 

moments; panel members confirmed they 
had indeed encountered stereotype millen-
nials and generation Z-ers who were not 
prepared for grueling kitchen routines, but I 
truly believe that applies to all generations. 
There have always been those who can and 
will—and those who realize this field is 
well beyond their working expectations.
As we dug in though, it was heartening to 

hear the inter-connectiveness that San An-
tonio has developed between high school 
levels, private sector, and higher education 
levels. Hearing how specific students have 
bridged, excelled, and become success-
ful, often through the joint and united 
efforts of the instructor communities, was 
heartening.
Most importantly—and I believe a 

model for other chapters—was how the San 
Antonio Chapter has obviously put great 
effort into cultivating a spectrum of Dame 
instructors from all educational platforms 
as members. This was an obvious key ele-
ment in that chapter having a finger on the 
pulse of what is happening in the upcoming 
ranks of future female-led businesses and 
culinary leadership.
Surprisingly, it wasn't what individual 

panel members said that stood out, but 
rather the more humble, cohesive “we've 
been working together” attitude amongst 
panel members that rang loud and clear. I 
couldn't help but think of the draft horse 
analogy... One draft horse pulls 10,000 
pounds individually; two pull 20,000 
pounds. But when properly linked together, 
two will pull upwards of 30,000 pounds.
The women in San Antonio’s culinary 

education and business world obviously 
get that—and I saw much in their ex-
ample. They've yoked themselves together 
and are pulling so much more than they 
ever could individually. Which is no 
doubt why, if asked what city in the U.S. 
should be chosen as a third campus for the 
Culinary Institute of America, I openly 
admit, San Antonio would not have made 
my personal  short list (Chicago, Denver, 
etc.). But now I realize—it was indeed a 
brilliant decision!

Panel, L-R:  Jose Frade, Melissa Fritz, Jenny 
Placette, Cressida Goloby, and Sara Pequeño.
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T A M A L 
continued from page 19

and was used as food for the gods. Over the 
centuries the tamal moved into Guatemala, 
Latin America, and Mexico where the tradi-
tion of honoring the gods continues. During 
the Day of the Dead, it is believed that the 
souls will return and to make sure they are 
not hungry, tamales are left for them.
What do you put into the tamal? Accord-

ing to Dame Ana, just about anything. Start 
with the leaf, which can be dry like a corn-
husk or wet like a banana leaf, or unique like 
the ornata leaf—as long as it is digestible and 
waterproof. The filling can be simple, just 
masa and beans. Or make it more complex 
and add protein; how about chicken, pork, 
fish, or even octopus? The options are endless. 
But don’t stop there! Dame Ana talked about 
the multiple types of salsas you can add from 
salsa verde to tomatillo to tomato. Then there 
is mole, which is made with chile peppers, 
nuts, spices, and broth depending on your 
region. Ana described mole as Mexico’s 
equivalent to French sauces. Feel free to add 
cheese and vegetables too, she adds. In other 
words, your tamal can be your own creation.
There are many regional tamal specialities 

that use different wrappings and fillings in 
Michoacán, Oaxaca, and Sinaloa. In Mexico 
City, you can get a guajolete (or torta de tamal) 
with the filling on French bread; in Veracruz, 
it is made in a clay pot more like lasagna. Then 
onto Guerrero for tamales made only of masa 
and Chiapas where the hoja santa leaf is used. 
Though there was a time that the tamal was 
considered “poor man’s” food, this stereotype 
has long been forgotten. Ana emphasised the 
importance of the tamal in the family as well. 
It is not a dish that only the mother would 
make; it is a family affair. All the children 
would participate, and the family tradition 
and recipe would be carried on.
Dame Ana’s quick instruction to make 

tamales: Warm the leaves to make them 
softer to fold. Spread with your masa (Ana 
adds broth and whips hers to make it fluffy), 
add stuffing, fold them, and tie up. Steam 
tamales 45 minutes, vertical.
To wrap up the session, Chef Patrick 

Brown, the Culinary Arts Program Direc-
tor of St. Philips College, whipped up some 
sweet tamales for us to sample. He made 
a whipped, white chocolate ganache with 
toasted almonds and coconut then piped it 
into logs to be chilled until firm. Dipped 
in melted chocolate, the logs were then 
wrapped in cornhusks. As Dame Ana said, 
anything goes!

Culinary Education 
and Women in San 
Antonio

Mixology—Women Shaking it up

Food as Medicine    
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By Beth Pav (Austin)
Dames Leslie Komet 

Ausburn (Komet Marketing 
Communications), Tanji 
Patton (Good Taste with 
Tanji) and Tracey Maurer 
(TMPHOTO LLC.) shared 
just that—by way of PR, 
video, and photography. 

Moderated by Dame Kathy Gottsacker, she 
led this team of experts through a discussion 
regarding knowing your brand and audience, the 
importance of telling a story, how to reinforce 

By Patty Erd (Chicago)
Our session began in a 

most unusual manner. Our 
speakers, Jane Madrigal and 
Lucille Contreras, entered 
the room chanting and 
blowing a conch shell. An 
eagle feather fan encour-
aged the cleansing scent of a 
burning sage stick to drift throughout the room. 
San Antonio Dames Blanca Aldaco and Linda 
Triesch hosted the session. 
Jane Madrigal began, using the Native American 

oral, storytelling tradition to share the story of her 
life and what led her to the healing arts. Curan-
derismo is a Native American form of healing, 
involving techniques that use medicinal plants. 
Knowledge shared and passed along among 
ancestors for centuries has taught healers which 
herbs and sacred plants work best on different ail-
ments, both physical and spiritual. Jane explained 
that emotional trauma is where illness can begin 
and we need to treat the whole body and all issues 
at once. Research shows that your body remem-
bers things your brain has forgotten. It is crucial 
to live in balance with nature. She counseled us 
that it is important to work with your ancestors. 
At least once a year, honor them and remember 
to put something out for them. They guide and 
protect you and are always with you. Jane talked 
about which plants helped different ailments 
and showed us how to make a jasmine mother 
tincture. She advised us to incorporate essential 

oils into our treatment, as smell is connected to 
memory. The limited time of this session barely 
allowed her to scratch the surface but you can 
learn more at her website, www.homegirlhealing.
com.
Lucille Contreras then shared her story and 

her passion for the Texas Tribal Buffalo Project. 
Repeating the refrain that our ancestors are 
always with us, she told us about the time when 
she had a vision concerning some very important 
ancestral knowledge. It involved buffalos (bison), 
which “are inherently indigenous stewards of the 
land” and how she might use her ranch to foster a 
community dedicated to reaffirming the connec-
tions between the bison and the Lipan Apache, 
both physically and culturally. The bison, once an 
essential part of Native Americans’ lives in so very 
many ways in Texas, had become nearly extinct. 
They are now experiencing a resurgence, and 
Lucille wants to offer the bison and tours of her 
ranch as an experience to bring more awareness 
of the Lipan Apache and their cultural identity 
and history in Texas. Every part of the bison is 
sacred, so after harvesting, all parts of the animal 
are used, many as medicine. Ceremonies take 
place that include praying, singing, and honoring 
the bison relatives. We enjoyed sampling a bison 
meatball prepared with herbs. For more informa-
tion, along with how you can help, visit www.tex-
astribalbuffaloproject.org/ The session concluded 
with us standing and then turning to face each of 
the four directions accompanied by the blowing 
of the conch shell.

Jane Madrigal, Dame Linda Triesch, and Lucille Contreras. Curanderas Jane Madrigal and Lucille Contreras 
welcome Dames to a session on Native healing arts.

By Joi Chevalier (Austin)
It’s easy to say we work in diverse environ-

ments. But harder to secure it. We look 
around, see who’s there, 
and simply say—it is 
what it is. Asking “where 
is everyone else” gets a 
response of they are not 
interested, not qualified, 
we have enough, not seen 
enough, we don’t recruit, 
our culinary ecosystem is tiny, or even better, 
why does it matter?
By offering a DEIB conversation as the first 

session of the 2021 Conference, LDEI asked 
conference participants to engage these ques-
tions directly through an inspired and focused 
panel from LDEI Austin Chapter. Dames 
Kendall Antonelli, Jennifer Cheng, Lorena 
Legarreta, and DeJuana Lozada openly dis-
cussed the planned growth and changes of the 
Austin Chapter, through the lens of DEIB. 
In a packed room, the panelists walked 

through the chapter’s key question it asked 
itself—Is Our Chapter Truly Welcoming?—
and then the approach it took in answering 
the question, and the subsequent changes it 
made to begin to achieve the desired goal of 
creating a welcoming, vibrant, sustainable 
philanthropic organization. 
Over the next hour (as participants asked a 

lot of questions and conversed after the panel), 
Kendall, Lorena, and De Juana, with a video 
from Jennifer, walked through the chapter’s 
activities. In the talk, the Dames outlined the 
work: creating an annual demographics survey 
to understand who, which skills, talents, 
and companies are in the chapter; forming 
its DEIB working group; and expressing 
an inclusive statement that represented the 
chapter’s commitment and north star guide in 
its journey.  
The panelists then reviewed how these 

turned into actions: ensuring representation 
of the chapter body visible in the board and 
membership; reframing grants and scholar-
ship awareness and marketing; increasing 
educational trainings; adding new inclusive 
programming addressing the needs and 
interests of the broader chapter; and creating 
intentional collaborations and partnerships 
for long-term relationships that support LDEI 
Austin Chapter’s philanthropic mission. In 
three short years, despite the pandemic, LDEI 
Austin grew from 85 members to 150.
Lastly, the panelists offered suggestions to 

sister chapters on how to go forward with their 
own DEIB initiatives that reflect local interest 
and values, including: seeking professional 
DEIB guidance; realizing it’s a group jour-
ney; educating the chapter early and often; 
accepting mistakes will be made; be open to 
feedback; be ready to be uncomfortable. And 

most of all—don’t give up. 
So—why does it matter? As representative 

of a diverse hospitality sector, it’s incumbent 
upon LDEI and our chapters to reflect the 
service inherent in philanthropy in order to 
truly promote the welfare of others, particu-
larly women, all women, in this industry. 
There is sustainability in diversity as well—to 
secure the chapter and mission even beyond 
the present membership and leaders! Commit-
ting to DEIB is only the first step in walking 
the walk of philanthropic work. Thanks to the 
Austin Dames and LDEI for such an excellent 
and important panel.

DEIB panel, L-R: Dames Kendall Antonelli, Lorena 
Legarreta, and DeJuana Lozada. Dame Jennifer 
Cheng was not able to attend.

CONCURRENT SESSIONS
W I N E S 
continued from page 22

By Lauren Voigt (Minnesota)
Vying leapfrog with 

New York State, Texas is 
fourth—or fifth—in wine 
production nationally, yet 
most consumers are more 
familiar wines from New 
York’s popular Finger 
Lakes region. Why? De-
mand within Texas generally exceeds supply. 
It was no surprise that a majority of hands 

shot up in the room at the question open-
ing the session, “How many of you are new 
to Texas wines?” asked by moderator Dame 
Jessica Dupuy. The panel comprised seven 

women including five Dames with discus-
sion covering the history of Texas wine, their 
personal histories, the state of the industry, 
and more.
With 46 years of winegrowing experience at 

Fall Creek Vineyards in Texas Hill Country, 
Dame Susan Auler confronted the common 
misconception that it’s too hot to grow grapes 

in Texas. “The heat’s not a problem, but we 
have to contend with rain at the wrong time, 
or hail at the wrong time,” she said.
The Texas High Plains range in elevation 

from approximately 3,000 to 4,000 feet—al-
titude sufficient to supply moderate tempera-
tures key to balancing ripe fruit flavors with 
acidity and lending nuance to the wines. One 

Wines of the Lone Star State panel, L-R: Dame Nichole Bendele, Becker Vineyards; Traci Ferguson, 
Farmhouse Vineyards; Katy Jane Seaton, Farmhouse Vineyards; Dame Jennifer Beckmann, Re:Rooted 210 
Urban Winery; Dame Julie Kuhlken, Pedernales Cellars; Dame Susan Auler, Fall Creek Vineyards; Dame 
Rae Wilson, Wine For The People, and Jessica Dupuy, session moderator. Wine-tasting table setup.

Walking A Walk: How to Embrace Diversity, 
Equity, Inclusion, and Belonging (DEIB)  
Practices in Your Nonprofit

Wines of the Lone 
Star State

of the bigger challenges over heat 
is spring frost and hail which can 
cause damage to emerging buds, 
ultimately diminishing—or in some 
cases completely obliterating—the 
season’s crop.
Viognier is a varietal more widely 

known to be at home in France’s 
cool Northern Rhône. It quickly be-
came recognized as a grape to watch 
in Texas when Becker Vineyards 
first planted it—and a lot of it—ac-
cording to Dame Nichole Bendele 
who joined the panel from Becker 
Vineyards.
Dame Julie Kuhlken, owner at 

Pedernales Cellars, presented Viog-
nier grown in the Texas High Plains, 
a stunning wine which demonstrat-
ed powerful and fresh aromatics, 
complex flavors, and vibrant acidity.
Bringing Texas wine to downtown 

San Antonio, Dame Jennifer Beck-
man is the owner of Re:Rooted 210 
Urban Winery which operates using 
innovative sustainable practices. 
Their unique wine keg and growler 
program reduces waste from spoilage 
and packaging. Even the kegs are 
made from recycled materials and 
are recycled after use.
Winemaker Dame Rae Wilson of 

Wine for the People based in Austin 
brought broad wine industry experi-
ence from Portugal to Napa her own 
labels which first debuted in 2016. 
Simultaneously vibrant and brood-
ing, her 2019 La Valentia is primarily 
a blend of Rhône varietals dominated 
by Syrah and Carignan grown in the 
Texas High Plains.
Katy Jane Seaton and Traci Fergu-

son, co-owners at Farmhouse Vine-
yards also in the Texas High Plains 
also joined the panel. Primarily 
a grower, their farmhouse turned 
tasting room now offers a selection 
of wines. Lady Bird, an aromatic 
white blend, was beautiful and rich 
in complexity with dynamic energy; 
a fine tribute to the former First 
Lady.
While Texas wine might not be 

available at a retailer near you, many 
offer options direct shipping. Or, 
it may just be that Texas wines are 
the wines you should just go to 
Texas for—the session left me with a 
pleased palate and an enthusiasm for 
Texas wine country!

Curandera: Native Mexican Healing with Herbs

How to Create and  
Market Photographs 
and Videos with Impact

Panel, L-R: Tracey Maurer, Tanji Patton, Leslie Komet 
Ausburn, and Kathy Gottsacker, session moderator.

continued ON PAGE 40



Dame Nichole Quandt (Sonoma) and  
Melanie Amezaga from The Wine Group.

Not Just Lunch
By Sharon Olson  
with Susan Slack
The San Antonio Partner Lunch 

took on a different dynamic 
to showcase our partners and 
strengthen 
their 
connection to 
our members 
with the 
recognition 
of safety 
protocols 
that are part of the evolving 
new normal for large gatherings. 
Lunch was a festive occasion 
beginning with individual 
cheese plates featuring Kerrygold 
specialty cheeses. Each course 
of the lunch featured a different 

wine from Wente Vineyards. Our 
new partner, The Wine Group 
was also showcased.
Partners value the opportunity 

to engage our members at 
our Annual Conference and 
throughout the year. Dame 
LeighAnn Bakunas, Director, 
Food, Beverage, Music for YETI 
shared YETI’s perspective on the 
value of their partnership. She 
noted that YETI looks for more 
than a promotional opportunity 
to put their logo on a program, 
they want to partner with an 
organization that is making a real 
difference and whose values align 
with theirs.  As a result, YETI 
decided to dramatically increase 
their sponsorship of the Woman 
of Purpose award to $10,000.

According to Dame Bev 
Shaffer, LDEI Past President 
with partner acquisition and 
retention responsibility, “The key 
to long-term relationships with 
our partners is seeking out those 
that share our values with a vision 
and a mission of supporting 
women and a commitment to 
philanthropy. We search for 
women-owned businesses or 
those with a strong structure 
of women in leadership when 
approaching partners for our 
organization.”
The theme of “Not Just Lunch” 

made it clear that partners do 
much more than sponsor a 
conference and share lunch. This 
year, more than ever, finding 
those partners was a challenge, 

yet our 14 partners are evidence 
that there is support for our 
mission.
Partner brands were featured 

throughout the Conference and 
will be featured throughout the 
year to our full membership.  
Partnership with LDEI is so 
much more than “just lunch.” 
It creates a unique opportunity 
to connect partner brands to a 
global audience of influencers 
and professional leaders in food, 
fine beverage, and hospitality.—
Sharon Olson (Chicago)

WITH OUR PARTNERS
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YETI

YETI is a rapidly growing designer, marketer, retailer, and distributor of 
a variety of innovative, branded, premium products to a wide-ranging 
customer base. The brand’s promise is to ensure that each YETI product de-
livers exceptional performance and durability in any environment, whether 
in the kitchen, on the road, or anywhere else life takes you. YETI was repre-
sented at the San Antonio Conference by Austin Dame LeighAnn Bakunas, 
a Senior Marketing Manager. Each lucky Conference attendee received a 
customized, Rambler ® YETI mug. Crafted with 18/8 gauge stainless steel 
and double-wall vacuum insulation, YETI Rambler drinkware keeps drinks 
as cold or hot as science allows. Read more about YETI in a report on the 
“Woman of Purpose Award,” page 31.    

www.YETI.com

WENTE FAMILY ESTATES

Founded in 1883, Wente Vineyards is the country’s longest, continuously 
family-owned and operated winery. The winery maintains its leadership 
role in California winegrowing under the ownership and management 
of the fourth and fifth generations of the Wente family. Wente Family 
Estates is the national and international sales and marketing organization 
representing Wente Vineyards, Double Decker, Murrieta’s Well, and Hayes 
Ranch wineries. San Francisco Dame Aly Wente, VP of Marketing, and 5th 
generation winegrower, presented several of the Wente wines served dur-
ing the Conference including 2019 Riva Ranch Vineyard Chardonnay and 
Murrieta’s Well Sauvignon Blanc. In 2020, LDEI’s prestigious Grande Dame 
Award was bestowed upon  Wente Vineyards CEO Carolyn Wente.  

www.wentefamilyestates.com
www.wentevineyards.com

Bottom Right: L-R: First-time 
attendees Laura DePasquale 
(Southern Glazer's Wine & Spirits 
Senior Vice President) and Minnesota 
Dame Genie Zarling (food stylist) win 
raffle prizes! 

KERRYGOLD  

Kerrygold produces butter and cheese from the rich milk of cows that 
graze in lush, Irish pastures—free of growth hormones and nurtured on 
small, family run Irish dairy farms. Ireland enjoys one of the longest grass-
growing seasons in the world. The butter’s natural golden color is derived 
from beta-carotene in the intensely green Irish grass. Home bakers and 
food connoisseurs revere its distinctive, rich flavor. Dames have enjoyed 
tempting arrays of Kerrygold cheeses at Conferences, including San An-
tonio: Cashel Blue, Dubliner with Stout, Aged Cheddar with Whiskey, and 
Reserve Cheddar Wedge to name a few. Recipes for Taco Stuffed Peppers 
with Turkey, Farro, and Dubliner Cheese and the Ganache Pretzel Tart are 
available at Kerrygold’s website.

www.kerrygoldusa.com/   
www.facebook.com/KerrygoldUSA
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LE CREUSET 

The iconic Le Creuset cookware is the choice of discerning chefs and home 
cooks, and it is appreciated for its quality performance, durability, and style. 
One of the first porcelain enameled cast iron pots to be produced in France 
was the cocotte (French oven) in 1925. Raw cast iron pots (Dutch ovens) 
became beautifully refined kitchen pans with even more functionality than 
before. Julia Child’s favorite cookware included a true-red cocotte, which 
she referred to as a “soup pot.” It was from a new line (“La Mama”) 
introduced in 1973. Le Creuset reflects Les Trois Vérités (“three essential 
truths”) of first, finest, and favorite: “The first in colorful cookware, the 
finest in quality and design; and the favorite for generations.” Le Creuset 
generously donated raffle prizes during Conference. 

www.lecreuset.com
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SOUTHERN GLAZER'S WINE & SPIRITS 

Southern Glazer’s Wine & Spirits is the world’s pre-eminent distributor of 
beverage alcohol, and they are proud to be a multi-generational, family-
owned company. The Company has operations in 44 U.S. states, the 
District of Columbia, and Canada. In 2021, Southern Glazer’s was selected 
as a U.S. Best Managed Company by Deloitte Private and The Wall Street 
Journal, a program that recognizes outstanding U.S. private companies and 
the achievements of their management teams. Company values include: 
“…aspiring to excellence and leadership in everything…integrity and 
inclusiveness are our hallmarks.” Part of the Company mission is to build a 
wholly inclusive and diverse culture that ensures everyone in the Southern 
Glazer’s community is respected, engaged, and motivated to grow profes-
sionally and personally. 

www.southernglazers.com

BEAUTIFUL BRINY SEA

Dame Suzi Sheffield, a self-taught cook and veteran restaurateur, founded 
Beautiful Briny Sea in 2011. The artisan dry-goods company was born 
of her love for and appreciation of those who work with the land. Each 
ingredient in Beautiful Briny Sea’s salts, sugars and other sundries is sourced 
and gathered with integrity: locally grown herbs, foraged mushrooms, 
organic spices, and hand-harvested salts from around the world. Thanks to 
her creativity and years of experience with specialty foods, Suzi is able to 
expertly blend uncommon and unexpected ingredients, resulting in one-of-
a-kind goods that lend flavor to fine cooking. The Beautiful Briny Sea line 
offers sea salt blends, cane sugar blends, gift sets and more. Partnerships 
and collaborations include Williams-Sonoma, Delta Airlines, Jeni’s Splendid 
Ice Creams, and Whole Foods. Beautiful Briny Sea generously donated door 
prizes for the Conference raffles. 

www.beautifulbrinysea.com 

BREVILLE USA   

Founded in Sydney in 1932, Breville has become an iconic, kitchen appli-
ance brand that enhances people’s lives through thoughtful design and 
brilliant innovation based on consumer insights. Breville delivers kitchen 
products to more than 70 countries around the globe and empowers the 
potential of people to do things more impressively or easily than they’d 
thought possible in their own kitchen. The Fast Slow GO™ is Breville’s 
combination, 6-quart pressure cooker/slow cooker with 14 pre-pro-
grammed settings. One lucky Dame won this cooking appliance during a 
Conference raffle.   

www.brevilleusa.com
FB: www.facebook.com/ brevilleusa/

RIVIANA FOODS/MAHATMA 

Mahatma® Rice is America’s favorite brand and offers several types of 
white rice, brown rice, Basmati Rice, Jasmine Rice, and other products. 
Mahatma has been trusted by American families for over 100 years and has 
a long history of providing consistent quality and flavor in every bag of rice. 
Mahatma rice products are easy to prepare, inspiring you to perfectly blend 
ingredients, cultures, and traditions to create diverse dishes with bound-
less flavors. The Saturday Conference breakfast at the Briscoe Art Museum 
included Mahatma’s Arroz Con Leche with fresh fruit. This comforting His-
panic rice dish can be enjoyed at breakfast or for dessert. Click on the link 
below for the basic recipe along with topping suggestions and variations. 

www.mahatmarice.com

www.mahatmarice.com/recipes/arroz-con-leche/

PLATE & PLATE ONLINE 

Plate magazine delivers exclusive and engaging content to an audience 
of inspired chefs. It supports the advancement and education of women 
culinary professionals in the restaurant industry. Plate says, “We love the 
challenge and the excitement of taking food further. We are driven by an 
insatiable curiosity and passion for food that we share with our chef audi-
ence. Exploring the culinary world, we uncover the most interesting food 
and drink ideas in the most interesting kitchens in the country. By sharing 
these ideas with our readers, we believe we are stimulating creativity and 
menu innovation.” Plate is available in print and digital editions.

www.plateonline.com

BUFFALO TRACE DISTILLERY 

“Honoring tradition; Embracing Change.” Buffalo Trace Distillery, 
designated as a National Historic Landmark, has been making bourbon 
whiskey the same way for over 200 years. The distillery is located on the 
banks of the Kentucky River, where early American pioneers and explor-
ers followed the paths of ancient buffalo through the wilderness to new 
frontiers. In tribute to the mighty buffalo and the rugged, independent 
spirit of the pioneers who followed them, Buffalo Trace Distillery created 
their signature Buffalo Trace Kentucky Straight Bourbon Whiskey. Editor’s 
note: In 2019, the Kentucky Chapter arranged a memorable post-confer-
ence visit to the Buffalo Trace Distillery during their  Kentucky Bourbon 
tour. A historic note: The distillery had permits to produce or bottle 
“medicinal” whiskey throughout prohibition.   

www.buffalotracedistillery.com/
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TITO’S HANDMADE VODKA  

Tito’s Handmade Vodka is America’s Original Craft Vodka. In 1997, Bert 
“Tito” Beveridge, now a 50-something geophysicist, obtained the first legal 
permit to distill in Texas and created Tito’s Handmade Vodka. Tito’s distills 
its naturally gluten-free, corn-based vodka using old-fashioned pot stills; 
every batch is taste-tested before bottling. The process is similar to those 
used to make fine single malt scotches and high-end French cognacs. Tito’s 
Handmade Vodka is distilled and bottled in Austin, Texas, by Fifth Genera-
tion Inc. “Turn love into spirits and goodness. Tito’s partners with people 
who spend their lives making the world a better place...” Tito’s served a 
variety of creative cocktails at Conference and contributed prizes to raffle 
drawings. Cocktail recipes for Tito’s Dragon and Tito’s Kiwi Kickoff can be 
found at their website.   

www.titosvodka.com
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THE WINE GROUP

The Wine Group is a global leader in the wine industry with over 60 of 
your favorites brands like Cupcake, Imagery, Tribute, Chloe, 7 Deadly, 
Franzia, MD 20/20, and many others. The Wine Group strives to delight 
consumers with quality wines at an unbeatable value and engages in 
continuous innovation to consistently exceed their expectations. Repre-
senting The Wine Group during Conference were Dame Nichole Quandt 
(Sonoma), Director of Sales and Hospitality, Benziger & Imagery Wineries; 
and Melanie Amezaga, Senior Director of Estate Brands.

www.thewinegroup.com

Photos: Melanie Amezaga. 2020 Imagery Pinot Noir; balanced and smooth 
with layered notes of jammy strawberry, cherry, and boysenberry. 
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2021 M.F.K. FISHER PRIZE WINNERS 

RAISE YOUR GLASS!
The Brock Circle Toasts Carol Brock  

Br
ock

 Circle

LDEI

Submitted by Greg Jewell
The Council of Delegates meeting, 

which is the Annual Business Meet-
ing for LDEI, was a virtual meeting 
in 2021. The delegates were split 
between a meeting room at the Hotel 
Contessa in San Antonio and the 
internet (via Zoom). 
The meeting got a late start due to technical issues 

pertaining to sound but sailed smoothly after it finally 
launched. Combined there were more than 100 people 
who participated in the meeting. 
Deborah Mintcheff, LDEI First Vice President, presided 

over the meeting in the absence of LDEI President Judy 
Hollis-Jones. Judy was unable to attend the conference 
due to business commitments.
The most notable piece of business before the council was 

the approval of the 2021-2022 budget. LDEI Treasurer 
Barb Pires reviewed some of the highlights of the budget 
including:
• No dues increase for the 2023 dues which are due in 

September 2022
• The potential to secure grants through the newly 

formed Grants Committee
• Budgeting for 300 participants for the 2022 Confer-

ence in New York City in October
A motion was made, seconded, and passed to approve the 

budget as submitted. 
Each of the board members provided a very brief recap of 

her year on the Board with many thanking the council for 
the opportunity to serve. In addition, chapter presidents 
were asked to track volunteer hours in an effort to assist the 
Grants Committee in their effort to secure funds for the 
organization. 
Deborah asked if there were any chapters interested in 

hosting the 2024 LDEI Annual Conference; Phoenix and 
Sacramento both volunteered. Subsequent to the meeting, 
the Sacramento Chapter asked to be considered as host of 
the 2025 Conference. 

Council of 
Delegates 
meeting.
LDEI 
Board of 
Directors 
meeting.

I hosted a Brock Circle reception on Saturday for 
both Brock Circle members and Brock Circle chapter 
representatives attending the San Antonio Confer-
ence. After thanking everyone for their financial 
commitment to the organization and welcoming 
our newest Brock Circle member, Jennifer Gold-
man (Cleveland), I mentioned that this was the first 
in-person conference without our beloved Carol 
Brock—and we all raised our glasses to the heav-
ens to toast Carol and thank her for bringing us all 
together.—LDEI Past President Bev Shaffer (Ohio).

COUNCIL OF DELEGATES  
(COD) MEETING

Outgoing 2021 Board (L-R): Kathy Shearer (San Antonio); Liz Barrett (Chicago); 
Bev Shaffer (Cleveland); Barb Pires (Atlanta); Deborah Mintcheff (New York); Ingrid 
Gangestad (South Florida), Stephanie Jaeger (BC); and  Bonnie Tandy-LeBlang (New 
York). Judith Hollis-Jones (Kentucky) and Erin Byers Murray (Nashville) are not pictured. 

m
.f.k. fisher priz

e

By Mindy Merrell (Nashville) 
and Mary McMahon (Chicago)  
Co-Chairs, M.F.K. Fisher  
Prize Committee
The winners of the inaugural 

2021 LDEI M.F.K. Fisher 
Prize were celebrated in San 
Antonio. 
In 2020, the Prize was 

revamped to include entries in 
all formats—print, broadcast, 
and digital content—that 
broaden understanding of the 
intersection of food and cul-
ture. It supports the excellent 
work of women creators and is 
named in honor of renowned 
culinary writer M.F.K. Fisher.

The jury also recognized these 
works for overall excellence:
•  Yana Gilbuena for "Fil-

ipino Feast,” published 
in Allrecipes magazine.

• Mary-Frances Heck 
for “Clay: Bringing the 
Ancient Cooking Medium 
Home to the Modern Kitchen,” published in 
Food and Wine magazine

• Hannah Howard for “Learning to Eat While 
Pregnant and Recovering from an Eating 
Disorder,” published in Catapult.

• Besha Rodell for “World's Best Restaurants," 
published in Travel and Leisure magazine

• Kathleen Squires for "Turkey Truly Worth 
Celebrating,” published in The Wall Street 
Journal

• CiCi Williamson for “Global Warming and 
the Last Crab Cake” published in Chow Line, 
the newsletter of the Culinary Historians of 
Washington, D.C.  
www.chowdc.org/index.php/chow-line/

• Eagranie Yuh for "Where the Cookie Jar is 
Always Full" published in Edible Vancouver & 
Wine Country magazine

 
Winners were selected by an independent panel 
of judges:
• Mary Jane Petrowski, associate director for 

the Association of College and Research 
Libraries (ACRL) in Chicago.

• Dr. Megan Elias, Director of the Gastronomy 
Program at Boston University. 

• Jean Haskell, Ph.D., retired professor of Ap-
palachian Studies at Virginia Tech, University 
and East Tennessee State University.

• Yvonne Maffei, founder of the first website on 
Halal food and cooking, MyHalalKitchen.com.

The winners are:

FIRST PRIZE ($3,000) – Dame 
Catherine Neville (St. Louis) for 
the “Ramona Farms” episode of 
the TasteMAKERS documentary 
series airing on PBS. From the 
Jury: “Catherine Neville’s moving 
celebration of Ramona Farms just 
outside of Phoenix shows how 
Ramona Button and her family 
cultivate crops that connect the 
Gila River Indian Community 
members with their history and 
heritage.”

SECOND PRIZE ($2,000) – Lisa 
Donovan for Our Lady of 
Perpetual Hunger: A Memoir, 
(Penguin). From the Jury: “Lisa 
Donovan’s luminous writing 
deserves the widest possible 
audience. She writes movingly of 
loss in the culinary community 
and left the jury wanting to read 
more.”

THIRD PRIZE ($1,000) – Dame 
Pati Jinich (Washington, D.C.) 
for Finding the Soul of Sonora 
in Carne Asada, published in 
The New York Times. From the 
Jury: “In a mouth-watering piece 
of culinary anthropology, Pati 
Jinich explores the Sonoran carne 
asada as a very special social and 
culinary event.”

Visit LDEI.org for links to all the winning works and to enter the 2022 M.F.K. Fisher Prize. Entries must have been published or aired 
during the calendar year of 2021. Both Dames and nonmembers are eligible to enter. Good luck! 

Catherine Neville

Lisa Donovan

Pati Jinich
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https://www.watchtastemakers.com/210-ramona-farms
https://www.penguinrandomhouse.com/books/592197/our-lady-of-perpetual-hunger-by-lisa-donovan/
https://www.penguinrandomhouse.com/books/592197/our-lady-of-perpetual-hunger-by-lisa-donovan/
https://www.nytimes.com/2020/08/11/dining/carne-asada-sonora.html
https://www.nytimes.com/2020/08/11/dining/carne-asada-sonora.html


GRANDE DAME AND WOMAN OF 
PURPOSE RECEPTION AND DINNER  
By Julie Chernoff  
(Chicago)
The sun-dappled, 

sculpture-filled 
outdoor terrace be-
hind San Antonio’s 
Briscoe Western 
Art Museum felt 
a million miles 
away from the bars, 
restaurants, hotels, and honky-tonks 
that dot the nearby River Walk as the 
Dames gathered for the LDEI Grande 
Dame and Woman of Purpose Recep-
tion and Dinner. As we recon-
nected after a day of breakout 
sessions and inspirational 
speakers, we enjoyed 
Wente wines, sodas, and a 
signature spicy Tito’s Vodka 
cocktail (it’s Texas, y’all!). 
We moved into the Jack 
Guenther Pavilion for the main 
event: an elegant sit-down dinner 
and the chance to toast 2020 Grande 
Dame Carolyn Wente and 2021 
LDEI Woman of Purpose Dame Tallu 
Schuyler Quinn.
The Dinner: The room for the Grande 

Dame and Woman of Purpose Dinner 
looked simply magical with sparkling 
metallic tablecloths under pearlized 
textured plates, gold-toned silverware, 
sparkly votive holders, and a whole slew 
of wine glasses waiting to be anointed 
with Wente Family Estates wines. At 
each place setting was a sky-blue satin 
napkin topped with the evening’s menu 
and a sage leaf or sprig of fresh dill. The 
centerpieces, designed by Dame Di-An-
na Arias, were a lush spill of soft white 
and yellow ranunculus, apricot and 
blush pink roses, dark purple heirloom 
carnations, and the occasional Japanese 
eggplant tucked among the greenery for 
color and texture.
Dinner did not disappoint; in fact, it 

was the best Conference meal in recent 
memory. Dame Arias, VP of Don 
Strange of Texas catering, chose an 
exquisite meal to complement the boun-
teous pouring of Wente Family Estates 
wine. Their 2020 Murrieta’s Well Sauvi-
gnon Blanc paired beautifully with the 
salad course of crisp hydroponic greens, 
nuggets of goat cheese, and fennel confit 
tossed with fig-balsamic vinaigrette. 
A basket of angel biscuits, seed crack-

ers, and spicy cheese straws made the 
rounds. Thick, perfectly medium-rare 
slices of Texas beef tenderloin au poivre, 
a tangle of sauteed wild mushrooms, 
and crispy thyme and asiago potato 
stacks made up the entrée, paired with 
2019 Wente Vineyard Eric Small Lot 
Chardonnay and 2018 Wente Vineyards 
Wetmore Vineyard Cabernet Sauvi-
gnon. For dessert, plump citrus-sugar 
Pawnee pecans gilded the lily: a dark 
chocolate ganache and orange-blossom 
honey tart paired with the 2018 Mur-
rieta’s Well Tempranillo. 

LDEI Past President Bev Shaffer 
got the evening rolling with the 

presentation of the inaugural 
Woman of Purpose Award, 
the perfect opportunity to 
recognize one of our inspir-
ing Dames who “truly be-

lieves that every interaction 
is an opportunity to make a 

positive impact on others,” said 
Bev. (More on page 31.) 
A hard act to follow, but our Grande 

Dame was more than up to the task. In-
troduced by her niece, fifth-generation 
Wente winemaker Dame Aly Wente, 
Dame Carolyn Wente gave a rousing 
speech that recognized the strange-
ness of the last eighteen months, and 
the perseverance that it took for our 
industry to get through this together. 
She stressed the significance of the 
pantheon of Grande Dames before her, 
and expressed her disbelief that she had 
joined their auspicious ranks. 
“Each of the Grande Dames prior 

to me I have considered as an icon in 
our industry—leaders, mentors, and 
sponsors,” shared Carolyn. “I never 
thought I would be considered as such, 
so I cannot begin to thank you enough 
for this recognition…The major ac-
complishment we all share is in the 
day-to-day things we do to encourage 
women in our industry, and how we 
support their growth as individuals 
AND to be inspiring stewards for the 
next generation. I am truly humbled to 
be included in this amazing group of 
Grande Dames that I have looked up 
to through my career.”
As this lovely night came to a close, 

we were left with the reminder that life 
is short, and we are all in this together, 
supporting each other as best we know 
how. It truly takes a village.

For those 
who aren’t 
aware of Bev 
Shaffer’s hard 
work behind the 
scenes, she solicited 
the support of our sponsoring partner, 
YETI, to underwrite the Woman of 
Purpose Award to the tune of $2,500, 
as well as to gift each Dame in atten-
dance with a customized LDEI YETI 
mug. YETI representative and Austin 
Dame LeighAnn Bakunas joined Bev 
on stage along with Nashville Dame 
Andrea Lindsley as she announced that 
YETI’s next Dispatch magazine—with 
a readership of one million people—
will feature LDEI Woman of Purpose 
Award winner Tallu Schuyler Quinn 
and a few of the other incredible Dame 
nominees.
Very sadly, Tallu’s terminal illness 

made it impossible for her to accept the 
award in person, but she sent along a 
moving video sharing her appreciation 
and love for the Nashville commu-
nity, the Nashville Dames, LDEI, and 
YETI for sponsoring the award. It is no 
exaggeration to say there was not a dry 
eye in the room. Andrea accepted the 
award on Tallu’s behalf, and we were all 
gobsmacked to learn that YETI, stirred 
by both Tallu’s circumstances and the 
importance of her message, upped the 
award to $10,000.—By Julie Chernoff.

Woman 
of Purpose 
Award

The presentation of YETI’s  check to Tallu 
Schuyler Quinn. Bev Shaffer. LDEI’s 2021 
fall Quarterly, edited by Atlanta Dame 
Susanne Brown, features Woman of 
Purpose winner Tallu Schuyler Quinn.
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“Bacon is proof that dreams do come true.” San Antonio Dame 
Karen Haram reports that the tempting candied bacon strips, 
made by Don Strange of Texas, were given by San Antonio 
Dame Di-Anna Arias as take-home favors for the guests. 

Photo: Lynne Tolley

Photo: Beth Pav

Grande Dame Carolyn Wente.

http://www.yeti.com/en_US/dispatch/2021/fall/woman-of-purpose.html


SATURDAY BREAKFAST AND KEYNOTE  LEGACY AWARDS LUNCHEON 

By Olga Boikess  
(Washington, D.C.)
“Each of us has the capacity for creativ-

ity!”  declared Sherry Kafka Wagner in her 
inspiring 2021 LDEI 
Conference keynote 
address. Her own life 
story vividly illus-
trates this message. 
Growing up in rural 
Arkansas where books 
were a rarity, she was 
determined to be an author. Winning a 
writing competition enabled her to attend 
college in Texas. Not only did she write 
the award-winning novel Hannah Jackson, 
recently republished, she became a highly 
regarded urban planner and developer 
of public spaces, honored as a fellow and 
artist-in-residence at Harvard University’s 
Graduate School of Design and at Texas 
A & M University. Most notably, she is 
credited with spearheading San Antonio’s 
massive River Walk project.
Creativity, she tells us, is fostered when 

we work with others, and “the mind is a 
creativity machine.” Collaborative effort 
unleashes and amplifies this power. She 
offered an illuminating example from 
her own childhood. Growing up during 
World War II, her household included 
a great-grandmother who had literally 
walked beside a covered wagon to help 
settle Arkansas. Her grandmother was 
equally indomitable, as were several aunts 
and her own mother. Watching them work 
together to prepare meals showed her how 
the collaborative process can power indi-
vidual creativity. Each one respected and 
supported the others’ individual abilities—
one was a baker, another was a wizard with 
vegetables, and a third was adept at table 
settings that enhanced sociability. What’s 
more, they allowed each other to make 
mistakes. They recognized that these seem-
ing failures often lead to innovation.
San Antonio, she explained, has an 

amazing history of women working 
together creatively to “build the city.” 
Indeed, what we think of as Tex-Mex 
food owes its origins, she recounts, to the 
“Chili Queens” that would set up outdoor 
dining in its plazas during the late 19th 
and early 20th centuries. 

Another role model is the legendary 
Emma Koehler, who ran San Antonio’s 
massive brewery—its biggest business 
at the time—after her husband’s death. 
She kept her workers employed through 
Prohibition (what a pivot that must have 
been), and imaginatively arranged for beer 
wagons to roll at midnight on the day it 
ended. The Hotel Emma, in what was once 
the brewery complex, is a tribute to her 
ingenuity and civic spirit. 
Indeed, Sherry explained, the story of 

River Walk is about women working cre-
atively and collaboratively. When the city 
fathers decided to “fix” the problem created 
by the San Antonio River flooding down-
town businesses in 1921 by paving over 
the waterway, a campaign spearheaded by 
two women saved this iconic resource. A 
clever puppet show, developed with other 
concerned citizens, was the centerpiece of 
the winning strategy to save the river.
The Depression offered an opportunity 

for turning the river into a scenic resource 
as well as an economic engine. Sherry 
spearheaded the effort and recounted how 
the River Walk development began. She 
cites it as an example of group resource-
fulness and creativity. Overcoming many 
obstacles, they succeeded in extending 
a single block of buildings down to the 
river to create a pedestrian walkway 
with shops and businesses. This success-
ful demonstration heralded decades of 
development whose most recent phase, 
a 40-year plan, has been a huge success. 
She invited the visiting LDEI members to 
explore its wonders.

Creativity in the Kitchen: Forging Identity, 
Building Community, Shaping Culture

In San Antonio, New York Co-Chairs Marsha Palanci and Joan Brower 
receive cheers and applause during the Legacy Luncheon as they move 
toward the stage to the tune of Alicia Keys’ hit song “Empire State of 
Mind.” “WE’RE BACK, BABY! WE ARE NEW YORK STRONG!!”

At the 2019 Nashville Conference, Marsha Palanci, Joan Brower, and 
Deborah Mintcheff promoted the New York Chapter’s 2020 Conference 
wearing traditional New York business attire: all black, pearls, and bright 
red lipstick. The look was topped off with impressive green, foam Statue 
of Liberty crowns on their heads. Of course, the New York Conference 
was cancelled; Marsha (L) and Joan are again planning a Conference 
for October of this year. Deborah is busy as LDEI’s new president, but is 
offering guidance and support. While promoting the upcoming event at 
the 2021 San Antonio Conference, Marsha said, “With New York City 
known to be one of the undisputed fashion centers of the world, this year 
Joan and I decided to update our look. We stand before you wrapped in a 
New York City subway map!” Turning to Joan, she remarked, “Why don't 
you take a short walk on the runway. Take a twirl and show these ladies 
the five New York Boroughs they will have an opportunity to visit next 
year.” For additional, exciting details, check the back cover of this issue and 
future Quarterly magazines throughout the year. 

L-R: Marsha Palanci, Deborah Mintcheff, and Joan Brower.

By Kathy Gold  
(Philadelphia) 
After all the uncertainties and 

myriad starts and stops of the past 
many months, 
the Legacy 
Awards experi-
ences were fi-
nally a go. And 
go they did! 
The awards 

presentation 
was held in the beautiful Brisco 
Western Art Museum, a few short 
steps along the Riverwalk from our 
host hotel. After a lovely and deli-
cious lunch with Chloe wines 
generously provided by 
our sponsor, Chair Julie 
Chernoff (Chicago) 
began the program. She 
provided an overview 
of the Legacy Awards 
and thanked our won-
derfully supportive spon-
sors: José Cuervo, Wente 
Family Estates, LDEI Seattle 
Chapter, and Chloe Wines, adding 
our undying gratitude to The Julia 
Child Foundation, our long-term 
underwriting sponsor. With more 
grateful acknowledgment and 
thank-yous to our Legacy hosts—
the Sacramento Chapter, Nina 
Compton of NOLA’s Compère 
Lapin, Araceli Ramos and José 
Cuervo Tequila, and Carolyn 
Wente and Aly Wente and Wente 
Family Estates, we were ready to 
meet our Legacy Awards recipi-
ents. Each Legacy winner spoke in 
depth with passion, exquisite de-
tail, and emotion as they described 

their experiences as life-changing. 
Before the introduction of the 

winners came the surprise an-
nouncement that Tara Chapman 
(Austin), who spent her Legacy 
week in Sacramento as the first 
recipient of the Agriculture Award, 
was unable to attend the confer-
ence: she was at home with her 
hours-old newborn son! Julie read 
a letter from Tara recounting her 
experience, which ended with her 
saying her week was an incredible 
time of female companionship, 
mentorship, and fun. Along with 
those acknowledgements, she 
brought home tons of inspira-

tion and creative ideas to 
implement in her own 

business. As a result of 
these experiences, Tara 
now considers the 
Sacramento Dames as 
lifelong friends. 
We heard next from 

Destiny Burns (Cleve-
land) who after high school 

enlisted in the U.S. Navy as a Rus-
sian Linguist. Now the owner of a 
craft-brewery-style urban winery, 
she was the Wine & Hospital-
ity winner sponsored by Wente 
Family Estates. She described her 
week spent with Nikki Wente, 
Aly Wente, and Carolyn Wente as 
amazing and impactful. Destiny 
spoke of her experience with words 
of gratitude and encouragement 
for all, and reminded us that 
instead of thinking of the glass as 
half empty or half full, the glass 
can be refilled! 
Next at the podium was Christa 

Cotton (New Orleans), the Fine 

Spirits winner. Christa owns El 
Guapo Bitters and spent her week 
in Mexico with José Cuervo. From 
the agave fields to the distillery, 
Christa regaled us with inspira-
tional stories of her week away 
and how she brought home so 
many ideas that she could fill 
several books. She gave us the his-
tory of her business and revealed 
Covid-19 setbacks that included 
Costco canceling a 24-pallet order 
to make way for toilet paper (!), 
how she is now earning more in a 
month than she had in a year, and 
“metaphorically giving the middle 
finger” to her ex-husband who 
said she would be homeless before 
she was ever a success! 
The final speaker was food writer 

and historian Amethyst Ganaway 
(Charleston), who was awarded 
a Culinary Legacy award and 
hosted by Dame Nina Compton 
at Compère Lapin in New Orleans. 
Amethyst said that even though 
she knows what she is doing, 
sometimes a lack of confidence that 
she refers to as imposter syndrome 

sneaks in and is a thief of her joy. 
She cautioned the audience to be 
on the lookout for that negative 
voice and shout it down!” Telling 
us that she was “nervous as hell,’ 
Amethyst spoke with gratefulness 
about her week, and how LDEI 
is a tribe of women who lift each 
other up and are a blessing to other 
women in our industries.

We thank the sponsors who donated 
prizes for the raffle during the Legacy 
Luncheon.   
~ Joey Restaurant donated dinner for  
 four
~ Allison Zinder donated a food tour  
 on behalf of the Paris Chapter
~ Sonoma donated as a chapter  
 (Taste of Sonoma)
~ Judy Hollis-Jones donated a Bourbon  
 package
~ LDEI donated a NY Conference   
 package 
~ Maria Gomez donated a Flavors of  
 Mexico registration
~ Rouxbe donated 2 online classes
~ YETI
~ Beautiful Briny Sea
~ Le Creuset
~ Nielsen-Massey 
~ Breville
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PREVIEW OF THE 2022 NEW YORK CONFERENCE

(L-R): 2020 Legacy winners (and new Dames) Amethyst Ganaway (Charleston), 
Destiny Burns (Cleveland), and Christa Cotton (New Orleans); 2019-2020 Legacy 
Chair Julie Chernoff (Chicago); and 2021 Legacy Chair Stephanie Carter (New 
Orleans). Dame Tara Chapman (Austin), another 2020 winner, isn’t pictured. 



Gone to 
 Texas

By Teresa Farney  
(Colorado)
The San Antonio Chapter Dames 

know how to throw a party. It was never 
more evident than at the last evening’s 
soirée of Les Dames 
d’Escoffier Inter-
national Annual 
Conference, fittingly 
called, Gone to 
Texas. The grazing 
event was filled with 
Lone Star hospitality, 
lively music (enticing members to hit 
the dance floor), outstanding food, and 
bottomless wine and cocktails.
It was no surprise that the food would 

be stellar since it was under the guid-
ance of one of Texas’ award-winning 
chefs, Bruce Auden at his acclaimed 
restaurant, Biga on the Banks, situated 
on the famed San Antonio River Walk. 
Chef Auden is a seven-time James Beard 
Awards nominee for Best Chef South-
west, and the reason for those nomina-
tions resonated in the generous portions 
of food served during the evening. 
Dames and guests took over the patio 

of the elegant eatery where the inside 
room offered dishes from action sta-
tions. Those who wanted to enjoy the 
big, bright stars, could relax on the patio 
where food was being passed. Most of 
the chefs who were preparing the food 
were alumnae of Chef Auden’s kitchen.
The flavors of Texas and the Southwest 

were showcased with dishes like huge 
diver scallops, seasoned with habanero 
jerk spice served with cheese Texas 
grits and pineapple rum chutney; wild 
mushrooms & huitlacoche (corn mold) 
in garlic and wine sauce over sourdough 
toast; London broil fajita sweet potatoes 
with walnuts and watercress; grilled 
prawns with garlic; puffy gorditas (like 
pita pockets) freshly grilled and filled 
with a choice of sour cream, sliced 
tomatoes, guacamole, salsa, beans, and 
shredded cabbage; and oyster ceviche 
with lime wedges. The hit of the evening 
was grilled lamb lollypops with spicy 
mint sauce.

FAREWELL BRUNCH 
The San Antonio Chapter invited Dames and 

their guests to attend a once-in-a-lifetime brunch 
in a beautiful, historic 135-year-old hacienda 
owned by Chef Johnny Hernandez, one of the 
premier Mexican chefs in the U.S. The celebrity 
chef welcomed everyone to his 12,000-square-foot 
private home filled with paintings, wood carvings, 
and sculptures made by Mexican artists. From the 
welcome cocktails to the Tamales Oaxaqueños de 
Mole, Huevos Caseros, Chilaquiles Verdes, and 
tender lamb in Birria Tatemada, Chef Johnny led 
the attendees on a tour of flavor. His signature 
masa for tamales and fresh tortillas is made from 
non-GMO corn that he grows in his own field. 

Photos: Lisa Stewart.

Photo: Blanca Aldaco L-R: Dames Lisa Stewart and Beth Pav.

Dame Blanca Aldaco and Chef Johnny Hernandez

The clay masks (tastoanes) hanging above the 
kitchen counter were handcrafted in Jalisco, Mexico.
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LDEI presented a Lowcountry Holiday Afternoon Tea fundraiser. 
Looking chic in her floaty, elegant hat, host Julie Shaffer intro-
duced Marilyn Markel, Manager of Charleston’s Spice and Tea Ex-
change; Katherine Frankstone, proprietor of Grey Ghost Bakery; 
and Paige Crone, owner of Charleston Protocol, Y’all. Marilyn 
discussed teas and brewing methods and demonstrated savory tea 
foods such as Cucumber Sandwiches with Caramelized Vidalia 
Onions and Zucchini Pancakes with Country Ham and Crème 
Fraîche. Katherine prepared an irresistible Pumpkin Cheesecake 
with a Bourbon Chocolate Cookie Crust. Looking resplendent in 
pearls, Paige shared the history and etiquette of British afternoon 
tea and highlighted Charleston tea traditions.    
At the November Business Meeting, Kelly Wilson of Trident 

Technical College and Tanya Gurrieri of Salthouse Catering led 
the chapter’s first Back of House discussion, which focused on 
labor shortages. President Helen Mitternight says the chapter will 
feature a Back of House talk during each business meeting to cover 
relevant issues; in the months between, the chapter will present a 
Zoom demo fundraiser that’s open to the public.   

CLEVELAND Shara Bohach 
In September, we held our Annual Meeting at CLE Urban 

Winery, owned by our newest member and 2020 Legacy Award 
Winner, Destiny Burns. Each Dame brought a dish to share, and 
Destiny graciously supplied a bounty of her wines. She shared 
highlights of her Legacy Awards experience at Wente Vineyards, 
and then she gave us a behind-the-scenes tour of her winery. In 
November, we had a chapter meeting and tour of our 2021 grant 
winner, City Life. The City Life Center focuses on changing the 
lives of youth in an urban neighborhood with positive opportuni-
ties such as cooking classes, music and art classes, sports, and more. 
Our grant was used to help fund supplies for their garden and 
raised beds, which students helped to plant, harvest, and cook. 

DALLAS Wendy Timson
It was a quiet summer, but the Dallas Chapter was excited to have 

the opportunity to welcome students back to Dallas College with 
an early morning breakfast on the first day of classes on August 23. 
Students were greeted in the study room, named in honor of Les 
Dames d’Escoffier, with goodies donated by members. Chapter 
members greeted the students and shared information on LDEI. In 
partnership with the SommFoundation, the chapter also estab-
lished a new scholarship, Les Dames d’Escoffier Dallas Chapter 
Scholarship in Wine Studies, and will offer a Texas female studying 
for her certification $1,000 to assist with her studies and travels.

KANSAS CITY Ann Brockhoff  
In September, the Kansas City Dames welcomed New York 

Dame Terry Frishman to showcase her photography in a series of 
brunch, lunch, and happy hour events. Terry specializes in pare-
idolia, which her web site describes 
as “the ability to humanize the 
inanimate with meaningful imagery 
in the random.” Terry’s works also 
brought Dames and the public to-
gether with an artist reception and 
talk at Kansas City’s Hilliard Gallery 
and a Pareidolia Scavenger Hunt at 
the Kemper Museum of Contempo-
rary Art. The Dames extended their 
reach even further in October with 
their premier SupperClub fundrais-
ing event. Each insulated to-go bag 
was packed with a delectable five-
course dinner prepared by member 
chefs, with cocktails and French wines. There was even a curated 
jazz list to enjoy along with the meal! SupperClub is the chapter’s 
biggest fundraiser, and it garnered more than $10,000 this year, all 
of which goes into an educational fund that awards scholarships to 
women building careers in the food industry. 

NEW ORLEANS Rebecca Friedman  
Led by Dame Lauren Darnell, in July we partnered with Made 

in New Orleans Foundation to host a virtual session of The Racial 
Equity Institute’s Groundwater Approach. The presentation, part 
of the foundation’s ongoing Equity Partnership Program, was 
an initiative of the chapter’s Global Culinary Initiative (GCI) 
committee, and brought area hospitality professionals together. A 
framework helped tackle the topic of race and equity thoughtfully 
and sincerely. Participants examined, through history and data, 
the interplay of systems—education, health, housing, income, and 
criminal justice to explore how racism is fundamentally structured 
in America. Following, Dames gathered at Commander’s Palace 
for a post-workshop debrief to process its impact and bring the 
information home to the New Orleans hospitality industry and 
also members’ experiences in their businesses and personal lives. 
This created a space for sharing, digesting the experience of the 
workshop, and developing community. In October, the chapter 
gathered for a GCI dinner to explore regional Thai cuisine. You 
can read about the dinner in the GCI Postcard on page 44. 

Cleveland Dames at the CLE Urban Winery. Photo: Beth Segal

Kansas City Dames welcomed 
photographer and New York 
Dame Terry Frishman. Photo: Jill 
Silva.

LDEI New Orleans members gathered at Commander's Palace after the 
virtual Groundwater Approach workshop to discuss the information as it 
relates to New Orleans hospitality.

Suzanne Branciforte. The event allowed attendees to “travel 
through Italy” through an Italian wine tasting. In October, the 
Boston Chapter’s Table in the Back was held at our Lee Napoli’s 
Mystique. We also gathered for a fall brunch at The Inn at Hast-
ing Park for a networking event. The chapter is also busy plan-
ning next year's 60th Annual Dinner that will be hosted at the 
newly opened Newbury Hotel which was previously The Ritz 
Carlton Boston—the same location the Boston Chapter hosted 
its first Annual Dinner.   

CHARLESTON Susan Slack
After the revolutionary Boston Tea Party in 1773, the HMS 

Britannia sailed into Charles Town in 1774 with seven chests 
of East India tea. They were promptly sacrificed to Neptune 
and tossed into the Cooper River. Steeped in American his-
tory, tea cultivation began in the Lowcountry in the late 18th 
century. Fast forward to 2021. Promoting tea traditions in the 
spirit of fellowship and meaningful connections, Charleston 

BIRMINGHAM Martha Johnston
Champagne & Fried Chicken was held on October 3 at 

Pepper Place Market in Birmingham. And we had a record-
breaking year! We raised over $134,000, and it’s more than 
twice last year’s result. This curbside picnic is great fun for 
attendees and pandemic proof too. Even better, all our 
members participated in some way. We’re  planning for the 
2022 event currently.

Our Dames participated in the IACP 43rd International 
Conference held in Birmingham in mid-October. From 
logistics to programs, panel participation, award ceremony 
presentations, to city tours, preparing food for special events, 
and hosting attendees, we were there.
September found our members “taking over” Pepper Place 

Market every Saturday. It has become an annual event. This 
year we focused on Picnics & Parties, International Foods, 
Healthy Foods, and Sweets.  
Other fall programs have included an Art Walk in down-

town Birmingham followed by a visit to three local bars 
owned by our Dames. A tasting workshop on Organic 
Wines was popular with our members too. Planning is 
underway for a new spring event in conjunction with the 
Central Alabama Food Bank as well as nutrition education 
programming for Well House residents.

BOSTON Amanda Arrigotti-White 
In September, the Boston Chapter hosted its Annual Busi-

ness Meeting at Jen Ziskin’s new venture called Punchbowl. 
At the meeting we welcomed a new Chapter President: Anas-
tasia Nickerson. The Boston Chapter also had two delegates 
attend the San Antonio Conference this year. Throughout 
the season, the Boston Chapter hosted a variety of gatherings 
and events. In the fall, Judith Fabre McDonough hosted the 
ultimate enotravel experience with her Donne Del Vino sister, 

ANN ARBOR | ATLANTA | AUSTIN | BIRMINGHAM | BOSTON | BRITISH COLUMBIA | CHARLESTON | CHICAGO | CLEVELAND | COLORADO | DALLAS 
GREATER DES MOINES | GREATER MADISON | HAWAII | HOUSTON | KANSAS CITY | KENTUCKY | LONDON | LOS ANGELES/ORANGE COUNTY | MEXICO 
MINNESOTA | MONTEREY BAY | NASHVILLE | NEW ENGLAND | NEW ORLEANS | NEW YORK | NORTH CAROLINA | ONTARIO | PALM SPRINGS 
PARIS, FRANCE | PHILADELPHIA | PHOENIX | PORTLAND | SACRAMENTO | SAN ANTONIO | SAN DIEGO | SAN FRANCISCO | SAVANNAH/COASTAL GEORGIA 
SEATTLE | SONOMA | SOUTH FLORIDA | ST. LOUIS | WASHINGTON, D.C.

CHAPTER PROGRAMS Nichole Bendele (San Antonio)

Fried Chicken & Champagne baskets are ready to go! The Birming-
ham Chapter. Photos: Joe DeSciose

Dame Judith Fabre McDonough presents Dame Jen Ziskin’s new 
venture, Punchbowl, the Les Dames Plate. Dames Anastasia Nickerson 
and Joan Sweeny with Chef Johnny Hernandez at the San Antonio 
Conference. 

Membership Chair Ashley Strickland Freeman pins new Charleston 
member Amethyst Ganaway. Photo: Amanee Neirouz. Tea host Julie 
Shaffer. Charleston Board of Directors (L-R): President Helen Mit-
ternight, Past President Angie Colyer DuPree, Vice President Amanee 
Neirouz; Treasurer Katherine Frankstone. Secretary Jamie French is not 
pictured. Photo: Amethyst Ganaway. Protocol expert Paige Crone. 
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NEW YORK Joyce Appelman 
Alternative ingredients, technology, design, and society were hot 

topics at LDNY’s annual forecast The Next Big Bite, and the kitchen 
as command central—the center for everything from nourishment 
to entertainment—is here to stay. 
The virtual event featured keynote 
speakers Chef/Author Marcus 
Samuelsson and Author/Activist 
Grace Young; food entrepreneurs 
Samuel Dennigan, CEO, Strong 
Roots; Jane M. Freiman, Founder, 
Smart Kitchens Insight; Eve 
Turow-Paul, Food Culture Expert; 
and Karen Washington, Co-
Owner, Rise & Root Farm with 
Culinary Personality/Dame Tara 
Bench leading the discussion. 
According to our expert panelists 
who explored the quarantine’s 
effect on food sources, the chang-
ing home and restaurant com-
munity landscape, and the role 
of restaurants in our emotional recovery, we can expect a whole new 
experience in the heart of the home—and in restaurants—as high 
technology meets high touch and functionality gets re-imagined. We 
saw the rebirth of victory gardens connecting neighbors and popu-
lating food deserts; next they’ll turn up as countertop hydroponic 
harvest stations.   

PHILADELPHIA Deanna Segrave-Daly 
Our annual Summer Potluck was at the home of Dame Susanna 

Foo. Chapter members enjoyed the beautiful weather, food, drink, 
and the luxury of meeting up in-person once again! Under our 
new umbrella Sisterly Love program, Philly Dames hosted happy 
hours at several locations including member Jill Weber’s Sor Ynez, 
Tess Hart’s Triple Bottom Brewery, and Ellen Yin’s a.bar and at 
Fork. Also, we helped with the first ever Sister Love Sunday Supper 
during National Domestic Violence Awareness Month benefiting 
Women Against Abuse, Inc. Twenty-five acclaimed local women 
chefs and restauranteurs served fall dishes and drinks during this 
outdoor event including members Lynn Buono, Lisa Calvo, 

Laquanda Dobson, Tova du Plessis, Etinosa Emokpae, Alethia 
Erwin, Valerie Erwin, Bridget Foy, Monica Glass, Ann Kar-
lan, Melissa McGrath, Jill Weber, Stephanie Willis, Ellen Yin, 
Jennifer Zavala, and Amy Zitelman. The new board member 
overseeing Programs, Atsuko Boyd, coordinated a comprehensive 
three-part, virtual webinar series Feeding Your Business Interests 
featuring topics from how to navigate new business opportuni-
ties with best kitchen design, to understanding one’s intellectual 
property, to making the most of product opportunities. Felicia 
Middleton shared tips on building a restaurant or food facility and 
how to create cleaner and greener commercial kitchens.   

PORTLAND Katherine Cole 
On July 26, 2021, the LDEI Portland Chapter packed 120 

weekend meal sacks for Portland Backpack, an organization serving 
elementary school children who rely on free school lunches. Dame 
Katherine Cole, a Portland Backpack board member, organized the 
event; Dame Megan Scott, co-author of The Joy of Cooking, hosted. 

SACRAMENTO Rachel Levine 
Sacramento LDEI once again turned a virtual feast into a success. 

For the second consecutive year, the COVID pandemic impacted 
the chapter’s annual fundraiser, the Village Feast. A farm-to-fork 
celebration with Provençal flair, this event involves a sit-down 
communal dinner for 350 patrons in a park in Davis, California. 
On October 9, the chapter hosted Virtual Village Feast 2.0, a 
hybrid of online, in-person fun and food. Via Zoom, Dames Ra-
chael Levine and Elise Bauer—the event’s co-chairs—spotlighted 
auction items donated by members and supporters. Highlights in-
cluded gift baskets with Dame-made treats, wine and food tastings, 
private dinners, farm and winery tours, a chef-cooked picnic, and 
two week-long stays 
in Dame Georgeanne 
Brennan’s Haute 
Provence country 
house. Participants 
gathered at Dames’ 
homes in small groups 
of eight to ten people 
and dined outdoors 
while bidding on the 
auction. According to 
Rachael, 160 guests 
registered for the 
2021 Virtual Village 
Feast, with more than 
60 active auction 
bidders. The event 

New York Dame Tara Bench. 

Feeding Your Business 
Interest series. Sister 
Love chefs and restau-
ranteurs.

The Portland Chapter Dames pack shelf-stable food sacks. Photo: Lisa Hill.

Dames Amina Harris, left, and Debbie Arrington 
share a toast during the 2021 Virtual Village 
Feast. Amina hosted a small gathering, one 
of many connected via Zoom. Photo: Debbie 
Arrington.

fellowship is an acknowledgement of good works and an encour-
agement to stay in the field of journalism. 

SEATTLE Norma Rosenthal 
In October, Green Tables Co-Chairs Leslie Mackie and Cheri 

Bloom presented our Community Outreach Award—a $4,000 
grant—to Spice Bridge Food Hall, at their 1st anniversary celebra-
tion. King County Executive Dow Constantine opened the festivi-
ties with congratulations for community impact and recognition 
of an outstanding resource for women looking to improve their 
lives. As over 300 people looked on, participants shared poetry 
and information about their homelands, after which Dame Kara 
Martin awarded 13 entrepreneurs with flowers and certificates for 
great training program work. 
The program for Seattle’s October Open Meeting addressed 

Diversity, Equity, and Inclusion (DEI) with Dr. Caprice Hollins. 
So many in attendance expressed admiration and gratitude for this 
dynamic keynote speaker. A thoughtful and thought-provoking 
woman, she kept attendees transfixed as she shared her life story 
and the personal impact her own DEI journey has had in “Social 
Justice in Action: Addressing Race Relations in 21st Century.” This 
well-attended meeting was a tribute to the hard work of Co-Chairs 
Lisa Nakamura and Sabrina Tinsley and their DEI committee 
members. For those interested in Dr. Hollins’ presentation or who 
would like to hear more, here is the link for her TEDx Talk:  
www.youtube.com/watch?v=7iknxhxEn1o  

netted about $29,000, split between the chapter and co-host Davis 
Farm to School, which brings fresh local produce to local students. 
Chapter proceeds support scholarships, stipends, and grants for 
women in food, agriculture, and beverages. 

SAN ANTONIO Karen Haram 
Our chapter’s Green Tables grant of $2,325 to Cielo Gardens has 

been put to work funding three large garden beds. Cielo Gardens 
is an urban farming project inclusive of new neighbors who have 
been resettled as refugees in San Antonio. More than 50 families 
and extended family members garden at Cielo, and the gardens 
directly serve approximately 250 people. This space allows families 
to grow local herbs and vegetables as well as crops native to their 
countries of origin.
San Antonio Dames spent a lovely Sunday afternoon touring 

Carol Ocker’s 500-acre pecan orchard, part of her 1,000 acre Bar 
D River Ranch outside Poth, about an hour’s drive from San An-
tonio. The San Antonio River winds its way through the ranch and 
helps irrigate the trees that produce 1/2 to 3/4 million pounds of 
pecans each year. This sixth-generation family-owned farm whole-
sales pecans throughout 
the world. After a delicious 
lunch served al fresco, 
Carol talked about the 
history of pecans and the 
ranch. Members learned 
that pecans are the second 
most expensive commod-
ity to grow, after oranges. 
Carol grows a variety of 
pecans but the Cheyenne 
variety is her favorite. 

SAN FRANCISCO Kimberly Charles 
Recently the San Francisco Chapter inducted 16 new members 

during a virtual event in September. Representing chefs, market-
ers, educators, and operational managers among other professional 
capacities, the group is among the larger inductee cohorts in recent 
times. Inductees included Philana Bouvier, Sarah Bray, Katie 
Canfield, Jodie Chase, Lenore Estrada, Peggy Fallon, Danielle 
Fiala, Phuong Quach Fung, Marcia Gagliardi, Cherly Ann Col-
lier, Rachel Levin, Rene Matthews, Sandra O'Day, Alison Seib-
ert, and Victoria Wang. A new member brunch was later hosted 
by Lisa Weiss at her lovely Tiburon home. Covenant Winery of 
California provided the wines and the delicious baked treats came 
from Mary Gassen’s Noe Valley bakery and Emily Luchetti. 
Two new Karola Saekel Craib fellowship recipients were an-

nounced at the new member induction in September. San Fran-
cisco Chronicle’s  wine columnist Esther Mobley and author and 
writer Tienlon Ho join the ranks of a litany of great writers. The 

Families work to build new beds at Cielo Gardens. San Antonio Dames are 
shown in the storage shed at Carol Ocker’s pecan orchard. 

San Francisco members, new and established, gathered on a sunny Sunday 
to welcome new inductees. Photo: Dan Weiss.

Dr. Caprice Hollins 
Speaks with the Seattle 
Chapter program at-
tendees. Screenshot: 
Norma Rosenthal.  
Seattle Green Tables 
at Spice Bridge 1st An-
niversary Celebration. 
Photo: Cheri Bloom
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SOUTH FLORIDA Stephanie Miskew 
October marked the kickoff of the second season of our popular Cock-

tails and Conversation series. Co-host Robyn Webb interviewed new 
member Sheri Allen, owner/founder of Artisan Pairings by Sheri. Chef 
Andrea Griffith, a recent transfer from the Savannah Chapter, was 
interviewed by co-host Stephanie Miskew about her position as execu-
tive chef at the Ocean Reef Residence Club in Key Largo. Participants 
enjoyed a drink demonstration of our featured cocktail, the French 
75, by resident mixologist, Chef Patty Ruiz. In yet another program-
ming coup, President Irene Moore treated our chapter to a delightful 
virtual tasting in honor of Global Champagne Day. Veuve Clicquot 
Brand Ambassador, Ben Arndt, regaled us with the fascinating history 
of Veuve Clicquot Ponsardin, Madame Clicquot herself, and the history 
of La Grande Dame as a Tête de Cuvée. The first week of November 
we joined the olive harvest in Tuscany. Marie-Charlotte Piro and her 
brother Romain hosted a Zoom directly from their olive harvest. We 
learned all about Piro olive oil from the arrival of the olives at the mill 
to the actual production of the oil itself at their facility which imple-
ments the most cutting-edge technology in Southern Tuscany.

WASHINGTON, D.C. Charissa Benjamin   
On October 26, four Washington, D.C. restaurant industry authori-

ties conducted a Zoom panel entitled “The State of Restaurants: Con-
versation with Industry Leaders.” After the challenges of the past 18 
months, they brought hopefulness, resiliency, and determination to 
the conversation. The panel was moderated by Charissa Benjamin, 
founding partner of Savor PR, a D.C.-based, full-service, woman-
owned public relations agency representing hospitality and lifestyle 
brands. The panel included Kathy Hollinger, president and CEO of 
The Restaurant Association of 
Metropolitan Washington and 
the preeminent voice for the 
industry in D.C.; Micheline 
Mendelsohn, deputy chief 
executive officer of Sunnyside 
Restaurant Group, which 
operates and franchises six 
successful restaurant concepts 
nationally and internation-
ally including We The Pizza; 
and Jeanine Prime, co-owner 
of Cane, a trend setting 
Trinidadian restaurant. They 
discussed challenges (labor 
shortages, food costs) and 
trends for the future. 

Patty Ruiz demon-
strates how to make 
a French 75. Romain 
and Marie-Charlotte 
Piro. Sheri Allen. 
La Grande Dame 
Champagne.

Washington, D.C. Chapter held a State of 
Restaurants Zoom panel in October. Photo: 
Deb Linsey

MEMBER MILESTONES Dottie Koteski (Philadelphia)

ATLANTA
Gena Berry (Culinary Works), the 
culinary coordinator for “Gather ‘round” 
collaborated with Deborah VanTrece 
and Savannah Sasser (Sasser Culinary 
Insights) to create a dinner and tasting 
series this past October. One event titled 
Eyes Wide Shut, Mouths Wide Open was 
held at Deborah's restaurant, Twisted Soul 
Cookhouse & Pours.
Rebecca Lang’s eighth 
book, Y’all Come 
Over, is a guide for 
all things entertain-
ing from wording 
invitations to using 
family treasures to cre-
ate a beautiful table to 
stocking the bar for 
every budget and preparing a memorable 
make-ahead meal. Published by Rizzoli 
New York, October 2021.
www.rebeccalngcooks.com

Judith Winfrey’s farm, Love Is Love, was 
one of the beneficiaries of the Working 
Farms Fund, which buys tracts of farm-
land in danger of development and leases 
it to farmers. It helps farmers buy land 
with a 10-year guarantee that local insti-
tutions, e.g., universities and hospitals, 
will purchase food from the farms. 
www.nytimes.com/2021/08/09/dining/farms-
fund-land-ownership.html

BIRMINGHAM
Raquel Ervin, CEO/
executive chef of 
Panoptic LLC, was 
named in the Birming-
ham Business Journal’s 
Top 40 Under 40 
for 2021. She started 
her own catering 
company in 2014, launched a food truck 
in 2020, and opened a brick-and-mortar 
location last year. Raquel has competed 
on Food Network and Cooking Channel 
shows.
www.eatatpanoptic.com

Kristen Farmer Hall, 
founder and co-owner 
of Bandit Patisserie, 
was featured in the 
October 2021 Bon Ap-
petit restaurant issue. 
Her chocolate-almond 
pear tart was high-
lighted as was her 
fraisage technique.
www.banditbham.com

Nancy Legg, owner of Better Kombucha, 
reports that her Better Kombucha Apple 

and Blueberry are 
finalists in the 2022 
Good Food Awards.  
www.betterkombucha.
com

BOSTON
Christine Tuttle 
was honored to be 
named to the List 
400, which is The House & Garden United 
Kingdom list of designers, architects, 
and design professionals in the UK and 
United States.
www.thelist.houseandgarden.com/service/
christine-tuttle-design

BRITISH COLUMBIA
Kristen Needham, 
owner and cidermaster 
at Sea Cider Farm & 
Ciderhouse is thrilled 
to announce that Sea 
Cider's all-women 
team of cidermakers 
won Best in Show for 
their Bittersweet Ci-
der at the 8th annual 
Portland International Cider Cup awards, 
held November 18, 2021.  www.seacider.ca

CHARLESTON
Ashley Strickland 
Freeman cre-
ated a magazine called 
MOINKED for 
Moink Box, a meat 
subscription box ser-
vice early in 2021. At 
this point in time the 
new publication has 
had four mailings; 
three magazines and one special edition. 
The magazine received an Award of Excel-
lence from the Florida Print Awards.
Susan Fuller Slack was a judge for the 
South Carolina State Fair Home & Craft 
Department. She has been judging the 
baking division (e.g., cakes, pies, breads, 
cookies) and special contests for more 
than 20 years.

CHICAGO 
Ina Pinkney, legend-
ary chef, restauranteur, 
television host, and 
author was among 
the four women chefs 
and industry lead-
ers inducted into 
the Culinary and 
Hospitality Industry 
Hall of Fame on December 6, 2021. The 
mission of the Chicago Culinary Museum 

and Chefs Hall of Fame is to promote and 
celebrate Chicago as a culinary mecca. 
www.thechicagoculinarymuseum.org/

COLORADO
Holly Arnold Kinney launched her new 
cookbook, The Fort 
Restaurant Cookbook: 
New Foods of the Old 
West from the Land-
mark Colorado Restau-
rant, which contains 
over 150 easy-to-make 
recipes. It details the 
history and recipes of 
her award-winning 
restaurant, developed 
over six decades. Available on Amazon, 
Target, and Barnes & Noble.   
www.amazon.com/Fort-Restaurant-Cook-
book-Landmark-Colorado

DALLAS
Arlene Mead, April Barney-Pouncy, Erin 
Wade Booke, Mynetta Cockerell, and 
Jeana Johnson were all judges in various 
categories, including cakes with nuts, hon-
ey, and breads, at the State Fair of Texas. 
Franchesca Nor of Dive Restaurant 
in Dallas was featured in Food & Wine 
magazine.
Iris Midler held her 10th Annual Chefs 
for Farmers festival in November. Over 
the past 10 years it has grown from a 
small Farm-to-Table dinner to a multi-
day event that draws 
chefs from all over the 
country.
Jennifer Bajsel 
recorded a cooking 
show series Getting 
Saucy TV on Eat This 
TV network. Watch it 
on YouTube.
Jennifer Bajsel, 
Tiffany Derry, Annie 
Greenslade, Franch-
esca Nor, Nikky 
Phinyawatana, and 
Janice Provost are all 
celebrity chefs who 
presented cooking 
demonstrations for 
the State Fair of 
Texas.
Paula Lambert of 
Mozzarella Company 
graciously made a 
$12.5 million dollar 
legacy gift to Mary 
Baldwin University, 
her alma mater.
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continued from page 23

story through props and light-
ing, intent of photos and video, 
collaboration, and communica-
tion along with importance of 
time management and pre-
production.
The session began with video 

including snippets from Good 
Taste with Tanji and TMPHO-
TO LLC’s journey through the 
process of writing a cookbook—
all telling a visual story. The 
three panelists emphasized the 
importance of understanding 
your brand when telling a story.
Understanding your brand is 

key before creating collateral. 
Leslie spelled out three key 
ingredients governing brand 
collateral: be authentic, know 
you, and in turn differenti-
ate yourself. Tanji expounded 
saying that it is important to 
do something that you are pas-
sionate about. Be transparent 
and remember “Your brand is 
YOU!”
Bringing your brand to the 

table includes a whole slew of 
professionals. Each plays an 
important part in telling the 
visual story. Collaboration and 
communication are key when 
working with your team and 
fleshing out the details of a 
photo or video shoot. You must 
understand who the “you” is to 
prepare set basics e.g., props and 
lighting. Always give credit to 
your team, trust collaborators, 
and remember that collabora-
tion equals brand growth. 
Delivering well-thought-out 

brand pieces ensures a smooth 

pre-production strategy and 
process along with success-
ful time management. After 
all, time is money! Tracey’s 
pre-production photography 
approach includes asking 
questions, researching, and 
sourcing information to create a 
connection between people. In 
doing so, she says, “You create 
a canvas.” Tanji adds, “Produc-
ing video is one of the most 
effective tools to tell a story. 
By using action shots, you can 
instantly connect with the 
audience’s senses e.g., food.”
Wrapping up the seminar, 

Leslie reiterated, “You can’t 
be all things to all people and 
creating a brand is a gradual 
process.” Tanji reminded us 
to maintain content brand 
consistency by developing our 
own tone, style, and connection 
with the audience. Bringing 
it full-circle, Tracey shared 
the sage words “The visual is 
KEY—brand equals story.”  

Photo: Beth Pav.
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Robin Novack Totties accepted a new role as 
Regional Manager with Archer Roose wines.
Tiffany Derry’s restaurant Roots Southern 
Tables was featured on the New York Times 
2021 Restaurant list, an honor that only 50 
restaurants receive each year.

KANSAS CITY 
Kristie Sigler was named 
Global Managing Director 
for FleishmanHillard's 
Food, Agribusiness and 
Beverage sector. In this 
role, she leads more than 
200 team members around 
the world providing stra-
tegic, integrated commu-
nications support to clients from farm to table.
Roxanne Wyss and Kathy Moore, owners 
of The Electrified Cooks, LLC, announced 
publication of The Best Cast Iron Baking Book: 
Recipes for Breads, Pies, Biscuits and More. This 
is their 17th book and features updated, deli-
cious recipes, 
both sweet 
and savory, 
baked in a 
traditional 
cast iron skil-
let or Dutch 
oven.  
www.plugged-
intocooking.
com

MINNESOTA 
Amalia Mareno-
Damgaard, owner of 
Amalia Latin Gourmet, 
was named the 2021 
Latino Entrepreneur of 
the Year by the Latino 
Chamber of Commerce 
Minnesota.  
www.latinochambermn.
chambermaster.com/news/
details/press-release-10-13-2021

NASHVILLE
Anne Byrn’s 15th cook-
book, A New Take on 
Cake, wherein she revises 
her popular Cake Mix 
Doctor to reflect the way 
people quickly and afford-
ably bake today (pub-
lished by Clarkson Pot-
ter). Anne also launched 
Between the Layers, her 
Substack newsletter and is working on a book 
on Southern baking.  
www.annebyrn.substack.com/

NEW ORLEANS  
Beth D’Addono had the idea to pitch a story 
on holiday gifts after meeting San Antonio 

Dames, Tracey Maurer 
and Lainey Berkus, at 
the 2021 LDEI Confer-
ence. The article titled “9 
gift ideas that celebrate 
diversity and inclusion 
this holiday season” can 
be viewed on 10Best.com. 
On the list is Tracey’s Lo-
teria de Comida line-up. 
www.loteriadecomida.com/

Christa Cotton, recipient 
of the 2020 Les Dames 
d'Escoffier Legacy Award: 
Fine Spirits joined the 
2021 James Beard Foun-
dation Women's Entre-
preneurial Leadership pro-
gram as a member in this 
year's 21-woman cohort. 
www.jamesbeard.org/womens-entrepreneurial-
leadership-program

NEW YORK
Michael-Ann Rowe 
was awarded the coveted 
Emmy Award for a PBS 
food and travel documen-
tary series, Off the Beaten 
Palate. The series explores 
food, farming, and sea-
food of three provinces 
in Canada. www.michaelnnrowe.com

PARIS 
Kate Hill collaborated 
with conceptual art-
ist, Elaine Tin Nyo, in 
creating Finding France: 
Le Weekend Workshops. 
Participants can gain 
exclusive and complete 
access to online events, 
videos, cookbooks, and 
the exclusive new Gascon Year Membership 
2022. In December, the pair celebrated a 
year of publishing A Gascon Year monthly 
cookbooks.  
www.katehillcooks.com

PHOENIX
Barbara Fenzl is a 
featured contributor in 
Cook with Jacques Pépin 
& Friends, which fea-
tures instructional videos 
alongside written, print-
able recipes from Jacques 
and other acclaimed chefs. Her recipe, Eggs 
Baked in Green Chile Sauce with Red Pepper 
and Arugula, is available to all Jacques Pépin 
Foundation members.  www.jp.foundtion

PORTLAND 
Heather Jones recently accepted a position 
as Director of Talent + Strategy at CookIt 

Media, an all-women 
boutique influencer 
marketing agency focused 
exclusively on the food 
and beverage industry. In 
her new role, Heather will 
lead partnership execution 
and strategic support for 
the agency's exclusive 
talent roster.
www.cookit-media.com

Cheryl Wakerhauser, 
owner of Pix Patisserie, 
has a passion for cham-
pagne and won the Best 
Champagne & Sparkling 
Wine list in the World by 
London's World of Fine 
Wine magazine over the 
last eight years. Cheryl’s goal is to make qual-
ity wine accessible and affordable and provide 
a fun atmosphere to drink it.    
www.pixpatisserie.com/

Cathy Whims, chef-
owner of Nostrana, par-
ticipated in the Culinary 
Institute of America at 
Copia's Worlds of Flavor 
conference in November. 
Cathy presented local 
Pacific Northwest flavors 
such as hazelnuts, Briar 
Rose sheep's milk feta, Prairie Creek Farm 
potatoes for gnocchi, and Blue Truck Farm's 
Senise peppers while sharing her passion and 
experiences. www.worldsofflavor.com/presenters 

SACRAMENTO
Donnell Brown, president of the National 
Grape Research Alliance, was appointed by 
U.S. Secretary of Agriculture Tom Vilsack to 
the USDA National Agricultural Research, 
Extension, Education, and Economics Ad-
visory Board. Donnell also will serve on the 
board’s Specialty Crop Committee, represent-
ing industry, consumer, and rural interests. 
graperesearch.org

Amina Harris, Queen 
Bee of Z Specialty Food, 
celebrated the grand 
opening of The Hive in 
Woodland, California. 
Featuring the first varietal 
honey-and-mead tasting 
room of its kind, The Hive 
offers a one-stop honey 
immersive experience by 
combining honey making, 
packaging, and apprecia-
tion all in one site.  
www.zspecialtyfood.com

Elizabeth Smith was one 
of two U.S. journalists 
selected by Vins de Bour-
gogne to participate in 
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the Burgundy wine region’s first press trip in 
two years. During November 1-5, 2021, she 
met with a diverse group of wine producers, 
from famous to lesser known, whose portfo-
lios include a variety of appellations.

SAN ANTONIO
Blanca Aldaco, founder 
and owner of Aldaco’s 
Mexican Cuisine, was 
named as a director by 
The Texas Restaurant 
Association. As a board 
member, Blanca will 
serve an initial two-year 
term and certainly will 
contribute her unique 
talent, experience, and 
perspective to help 
guide the association in 
this critical time in the 
restaurant industry.
Carino Cortez, with 
her sister, Paloma, has 
co-authored a children’s 
book, Camilla La Magica Makes Tamales. 
Camilla follows her abuela’s steps of tamal-
making and learns the magic behind her fam-
ily’s tamal traditions and the love of each bite. 
It contains kid-friendly recipes, so readers can 
start their own tamalada traditions.   
www.camillalamagica.com

Tracey Maurer, a food 
photographer, has 
launched the food-in-
spired Lotería de Comida 
game and website.  It 
was an original art proj-
ect conceptually started 
years ago when working 
on projects featuring 
Mexican cuisine in San Antonio and South 
Texas. The colorful game is similar to Bingo 
but initially was canvas art images.  
www.loteriadecomida.com/

SAN FRANCISCO
Antonia Allegra was 
featured in a cover 
story in the August 
issue of St. Helena Liv-
ing; the issue relayed 
her culinary, teach-
ing, writing/editing, 
and leadership roles 
as well as her family’s 
longtime ties to San 
Francisco and the 
Napa Valley.
Joyce Jue and Donna 
Nordin, a former chef 
and Dame, celebrated 
their 40th anniversary of 
TahoeCooks classes last 
summer at Alpine  
 

Meadows, Lake Tahoe with guest chef/som-
melier Pablo Ranea from Argentina. Dur-
ing lockdown, Joyce launched Joyce's Asian 
Kitchen Zoom cooking classes featuring 
Southeast Asian cuisines.   
www.joycejue.com

Nancy Light wrapped 
up three decades in the 
California wine industry, 
most recently as the Vice 
President of Communica-
tions for Wine Institute. 
Nancy has launched a new 
business as a Certified Life 
Coach serving women 
in career, business, and 
relationship transitions. 
 
SEATTLE
Emme Ribeiro Collins, 
the executive chef for 
Seattle Public Schools, 
recently won the title of 
Food Network's Chopped 
champion. The theme of 
the episode was Shakes 
and Fries. Emme is a 
2019 LDEI Legacy 
Awards winner and spent a week in New Or-
leans working with Chef Nina Compton.  

SOUTH FLORIDA 
Sheri Allen recently ac-
complished her goal of 
riding in the prestigious 
Cache Gran Fondo in 
Utah, one of the oldest 
Gran Fondo bike races 
in North America. Her 
daughter and son-in-law 
joined her in this exciting event which was 
dubbed the largest Gran Fondo in the U.S.
Karen Weiner Escalera’s 
blog, MiamiCurated, on 
quality food, fashion, 
culture, and travel is now 
the #2 food blog/website 
in Miami and has also 
made the list of the top 
20 food blogs in Florida, 
ranked by Feedspot. The 
blog features restaurant, 
food and beverage product reviews, and eat-
ing news.
Stephanie Miskew, som-
melier, and husband Steve 
are the proud new owners 
of Buck’s Coffee Café in 
Cashiers, N.C. They are 
excited to carry on the 
tradition of this beloved 
community hub and plan 
to expand its current se-
lection of wines and offer seasonally-inspired 
tasting experiences as well.
 

ST. LOUIS
Suzanne Corbett picked 
up two regional awards 
in October from the 
Midwest Travel Journalists 
Association. The awards 
were presented at the 
association’s Mark Twain 
Travel Journalist Awards 
held in Sanibel Island, 
Florida. Suzanne won first place for the short 
story “Catch the Louisiana Blues,” which ap-
peared in AAA Southern Traveler.
Nina Mukerjee Furstenau, winner of the 
2014 M.F.K. Fisher Grand Prize for Excel-
lence in Culinary Writing, authored Bit-
ing Through the Skin: an Indian Kitchen in 
America’s Heartland (Iowa, 2013). Nina re-
cently completed a Fulbright study grant—a 
working trip to Kaldata, which generated her 
new book Green Chili and Other Imposters.  
www.ninafurstenau.com/

Roberta Duyff received 
regional and national 
awards from the Na-
tional Federation of Press 
Women for her chapter 
on delivering culturally 
sensitive communication 
in the book, Communicat-
ing Nutrition: The Autho-
rative Guide, published 
by the Academy of Nutrition and Dietetics.  
www.duyff.com

WASHINGTON, D.C.
Tambra Raye Stevenson, 
founder and CEO of 
WANDA, was appointed 
to the National Agricul-
tural Research, Extension, 
Education, and Econom-
ics Advisory Board by 
the USDA Secretary 
Tom Vilsack. The board 
provides feedback to the Secretary of Agri-
culture on food and agricultural research, 
education, extension and economic priorities 
and policies.
www.iamwanda.org/post/usda-secretary-vilsack-
appoints-wanda-ceo-tambra-raye-stevenson-to-
nareee-advisory-board

Toni Tipton-Martin, 
award-winning author 
and Editor in Chief of 
Cook’s Country, received 
the prestigious Julia 
Child Award from the 
Julia Child Foundation 
for Gastronomy and the 
Culinary Arts. With the 
accompanying $50,000 
grant, she will re-organize her 501(c)(3) non-
profit organization to provide programming 
that supports aspiring women food writers.
www.tonitiptonmartinfoundation.org

Blanca Aldaco

Carino Cortez

Tracey Maurer

Antonia Allegra

Joyce Jue

Nancy Light

Emme Ribeiro Collins

Karen Weiner Escalera

Stephanie Miskew

Sheri Allen

Roberta Duyff

Suzanne Corbett

Tambra Raye Stevenson

Toni Tipton-Martin
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By Beth D'Addono  (New Orleans)
Welcome to a taste of Thailand! Around a dozen members of the New 

Orleans Chapter gathered this past October for a GCI dinner to 
explore regional Thai cuisine with Chef Suda Ounin of Thai D Jing 
restaurant, just across the river from New 
Orleans in Gretna, Louisiana. Her custom 
menu spotlighted four regions of Thai food 
and included Crispy Catfish Salad with 
Green Apple and Northeastern Sausage—a 
fermented sausage made with pork and rice 
from the Isan region. Also from the north, 
there was Mian Kham, a salad roll of fresh 
herbs, crunchy peanuts, and toasted coconut 
scooped into betel leaves from Chef Sudan’s 
garden. Beef Massaman curry was served, 
with its central Thai origins and connection 
to 17th century traders along the Silk Road, and the popular street food 
Chicken on a Stick, a savory kebob with roots in Indonesia and neigh-
boring Malaysia. 
  The dishes were presented on a long table, family style, a feasting 

repast that allowed Chef Suda to show off her chops in the intricate art 
of fruit and vegetable carving, a skill originally taught to women in the 
Thai royal palace. The classically trained chef prides herself on artful 
presentations and showcases her cuisine using banana leaves, fresh herbs, 
and bouquets of colorful carved veggie flowers. It was a fabulous evening 
of networking, culinary education, and outstanding tastings. The chapter 
can’t wait to address the chef as Dame Suda—hopefully very soon.

Global Culinary
Initiative

The Art of Thai Cuisine

Chef Suda Ounin. 

Chef Suda prepares Tom Yum Seafood Soup 
in a hot pot. Photo: Jennifer Kelley Killian.
The charming, hand-crafted, multi-course 
tasting menu. 

The first in colorful cookware.

The finest in quality and design.

The favorite for generations.

Proud to support the mission of Les Dames d'Escoffier

EXTRAORDINARY

WINEM A K ERS

EXTRAORDINARY BRANDS OF

Jamie Benziger Jessica TomeiLisa Amaroli Georgetta Dane

MEET THE WOMEN LEADERS
SHAPING OUR WINES

FROM GRAPE TO GLASS

California Table Wine, ©2022 Wente Vineyards, Livermore, CA. All Rights Reserved.
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IN MEMORIAM 

SUBMISSION GUIDELINES

DEADLINES Spring Issue 2022 - JANUARY 10, 2022
 Summer Issue 2022 -  MAY 1, 2022 
 Fall Issue 2022 -  AUGUST 1, 2022
 Winter Issue 2023 -  NOVEMBER 10, 2022

MEMBER MILESTONES  
(Editor, Dottie Koteski)  
To submit your milestone, go to this link:  
http://link.ldei.org/ldei-member-milestones For any questions 
or issues, email the editor at MemberMilestones@ldei.org.  
Include: 
• CHAPTER
• DAME’S NAME
• Maximum 50 words for each Dame about personal honors or 

accomplishments, but not about new product introductions or 
other promotions. Please include a website URL, if applicable. 
Press releases and cookbook covers are NOT accepted.

PHOTO: You may submit a high resolution quality headshot to 
accompany your news (see below), and agree to the photo permis-
sions questions for the photo. Note: Due to space constraints, only 
two Member Milestones will be published per Dame per year.

CHAPTER PROGRAMS  
(Editor, Nichole Bendele) 
To submit your chapter program, go to this link: http://link.
ldei.org/ldei-chapter-programs Up to 200 words about chapter 
events that have already occurred. For any questions or issues, 
email the editor at ChapterPrograms@ldei.org. 
Include:
• CHAPTER
• SUBMITTER’S NAME
• Maximum 200 words for each chapter.
• Captions for all photos submitted. Photos without captions will 

not be used.
Submissions that exceed 200 words will be edited to comply. 
Press releases are not accepted. We regret we don’t have space 
to print full menus but menu items can be included in the copy. 
Note: “Chapter Programs” and “Member Milestones” may be 
dispersed through LDEI social-media channels, as well as in print 
and online.

PHOTOGRAPHY/IMAGES 
• Electronic images must be properly focused and in color  

with a minimum resolution of 300 dpi (TIFF or JPEG). 
• Cell phone photos are acceptable if they meet requirements. 
• Do not send photos taken off the Internet or embedded  

with text in Word files or PDF files. 
• Include photo credits, if required. 
• A maximum of three photos can be submitted per chapter.
• ALL PHOTOGRAPHS MUST BE ACCOMPANIED BY  

CAPTIONS OR THEY WILL NOT BE PUBLISHED.

LDEI regrets that we cannot include lengthy profiles of individual 
Dames due to space limitations. Submit Dames’ accomplishments 
to “Member Milestones” or to LDEI’s Closed Group on Facebook 
at https://www.facebook.com/groups/218435184886471/ 

Appearing in person or online at an LDEI-sponsored event 
grants LDEI full rights to use any resulting photography images 
or video, and any reproductions or adaptations for the Quar-
terly, social media, PR, or other purposes to help achieve the 
organization’s aims.

Dotty Griffith (Dallas) 1949 – 2021 
The Dallas Chapter sadly lost one of its won-

derful founding members, Dotty Griffith, in 
late September to pancreatic cancer. She spent 
34 years at the Dallas Morning News as one of 
the first female general assignment reports but is 
best known as the newspaper’s longtime food editor and restaurant 
critic. Her work appeared in The New York Times, Gourmet, and 
Southern Living, and she wrote many successful cookbooks. She 
was named a Living Legend by the Dallas Press Club and has been 
inducted into the University of Texas Daily Texan Hall of Fame. The 
Dallas Chapter was thrilled to have their endowment renamed for 
her. Going forward, it will be known as The Dotty Griffith Endowed 
Scholarship in Journalism, established in her honor by Les Dames 
d’Escoffier at The University of North Texas, the school where Dotty 
was an adjunct professor for many years.—Wendy Timson.

Joy Gulmon-Huri (Seattle) 1948 - 2021
Former Les Dames d’Escoffier Seattle Presi-

dent Joy Gulmon-Huri passed away on Octo-
ber 2, 2021. Joy had a way of making everyone 
feel as if they were part of her family, especially 
the students she served while working at Seattle 
Central College (SCC). A former student 
herself at SCC, she later became a full-time employee and  worked 
there for 45 years. Joy’s work will be immortalized through the Joy 
Gulmon-Huri Endowed Scholarship. —Norma Rosenthal. 

Maria Stuart (Portland) 1964–2021  
The Portland Chapter and the Oregon wine 

industry lost a significant treasure with the 
recent death of Maria Stuart of R. Stuart & 
Company on October 13, 2021. Often de-
scribed as remarkable, exceptional, and extraor-
dinary, Maria passed suddenly after living with 
a rare form of cancer for 20 months. A true industry leader and 
mentor within the Oregon wine community and local community 
at large, her wine career dates nearly 30 years. 
Born in East Lansing, Michigan, Maria graduated from Valparaiso 

University in 1986. In Chicago, she discovered the magic between 
food and wine and had the pleasure of befriending the wines of 
Oregon and their makers. She was smitten with Oregon, the Wil-
lamette Valley, and local winemaker Rob Stuart. Maria moved to 
Portland; she and Rob married and started their own winery in 
2001. Her vision was to create a winery that produced amazing 
wines for all occasions in an inclusive environment where growers, 
staff, and customers were equally honored.
Maria was devoted to her community and cherished her family: hus-

band Rob, daughter Charlotte, and sons Joe and Ben. Her passion for 
cooking good food is evident in The Life and Times of a Pinot Mom, 
her blog about food and the wine business. Maria created a life of love 
and comfort for everyone she knew, nurturing friendships around the 
globe with her wit, charm, and talents. She made all the hard work 
look easy, frequently sharing gratitude while recognizing her own 
good fortune. As she described it, “Lucky for me, I get to cook for the 
people I love, throw parties, and pour a little Pinot. Nothing makes 
me happier than gathering people around my table and serving them 
food that nourishes both body and soul.”—Maria Ponzi
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The New York Dames cannot wait to 
welcome you with open arms! With the 
cancelled 2020 Conference now rescheduled 
for 2022, New York is the perfect location for 
celebrating all of our members in real time 
again, with four fabulous days of education, 
networking, adventure, and entertainment.  
So mark the dates in your calendars—October 
20-23—and prepare to be hosted at the 
sophisticated, Art Deco Intercontinental 
Barclay Hotel in mid-Manhattan, just steps 
away from iconic Grand Central Terminal, 
Central Park, and Madison and Fifth Avenues, 
where you’ll find the most elegant shopping 
in the world. Our Conference will celebrate 
New York’s vast ethnic diversity and vibrant 
marketplace of global foods and cutting-
edge hospitality. This Conference has great 
significance for the New York Chapter, as Les 
Dames d’Escoffier was established here in the 

early 1970s by our beloved founder, the late 
Carol Brock, as the very first organization 
for professional culinary women. The rich 
Conference program will include pre-
conference tours that travel to the East Side, 
West Side, Lower Manhattan, Brooklyn, and 
Queens—with a couple of other surprises 
offered. The many seminar offerings will be a 
diverse mix of meaningful education, renewal, 
and empowerment. And the Conference 
sendoff will be a rousing Sunday Gospel 
Brunch in Harlem! So plan to pack your 
“little black dress and red lipstick” and join 
Conference Co-Chairs Joan Brower and 
Marsha Palanci in the city that never sleeps.

It’s Time for  
New York City!

LDEI  2022 Annual Conference  |   October 20-23 ,  2022

The Intercontinental Barclay Hotel

NEW YORK
Delivering the World on a Plate
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