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Setting the Seasonal Table
Although announced by the return to standard time, by the harvest moon,
by the fall equinox, and by the touch of rawness in the air, we seldom are
prepared for December and January, and for the entertaining scenarios these
wintry months bring.
The lean Advent calendar leads to Christmas Eve, when seafood and fish take
center stage. Menus are as simple as pickled herring, mussels in wine broth, or
shrimp de jonghe, but the adventurous cook may serve forth puff pastry fish pie,
salmon en croute, fondue, or borscht for the Nativity Fast well after the first star
appears in the sky.
Christmas Day traditionally features a glazed ham or prime roast of beef, scalloped potatoes, a green and red tossed salad, and a Yule Log for dessert. And
New Year’s Eve promises “good luck” foods. When Asians serve Soba noodles,
Southerners believe that black-eyed peas bring good luck; collard or cabbage
dishes promise wealth, and there is variety aplenty.
Whatever the range of appetizers, entrées, and desserts, however, there is
also the selection of that most basic of foods—bread and the spirit of “breaking
bread” together.

Holiday Yeast Breads from Around the World

Candace Warner and Convito Chef
Noe Sanchez slice a Panettone at
Convito Café& Market.
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Challah
Originally it was a piece of dough set aside for the
temple priests. Today, it is a braided Jewish egg
loaf of bread, glazed with egg yolk, associated with
religious occasions including, Hanukkah.
Panettone
This Italian Christmas bread, which is round and
tall and baked with raisins in a special pan was
created in Milan.
Krendel
A Russian Christmas bread, filled with fruit like
prunes, apples, or apricots, is shaped like a pretzel
and either dusted with sugar or lightly iced
Kerststol
This Dutch bread is filled with almond paste and
dried fruit.

Three Kings Bread
Also know as Twelfth Night Cake, this bread was
originally an Arab recipe, the Romans baked it, and
it is traditional in Spain, Portugal and Mexico. The
bread is baked with some small object, like an almond, to symbolize the baby Jesus. Whoever gets
that piece of bread is said to have good luck.
Stollen
A festive bread originated in the German city of
Dresden. Its oblong shape along with its center
crease represent a swaddled Christ Child i.e.,
Christollen. The sweet dough is enriched with
candied fruits, and when baked, dusted in confectioner’s sugar.
Fougasse
Similar to focaccia, this flat bread is associated
with southern France. It is made with orange water,
anise seed, olive oil and can be shaped like a leaf.
*Source The Huffington Post*

President’s Letter
Dear Chicago Dames,

I’ve had several profound “Les Dames” moments already this year. Over the summer, we celebrated Julia Child’s 100th birthday with a party at Debbie Sharpe’s
lovely home. We had some of Julia’s favorite champagne, lovely French hors
d’oeuvres and a to-die-for chocolate raspberry cake. As I was toasting Julia with
people who were actually friends and colleagues with her like our own Joan Reardon, and hearing wonderful stories about her, I had one of those “I-can’t-believethis-is-my-life” moments. I watched Julia religiously on TV when I was a child with
my mom while she folded laundry in our family room in Indiana. I hung on Julia’s
every word and even as a child knew that she was someone special, making incredibly delicious food. She was always a huge inspiration to me and continues
to be to this day. Fast forward to Summer 2012, and here I am toasting her birthday as president of a chapter of an international organization of which she was a
member and later named Grande Dame. Well, the magnitude of that did not go
unnoticed by me, that’s for sure.
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Since that delightful evening in August, we have had our exciting Culinary Insiders Weekend, the Board has been hard at work running the chapter and setting
up wonderful events for the year. We are also gearing up to start the membership
nomination process and the scholarship award process. We are currently mentoring last year’s scholarship winners and evaluating our Green Tables program
for future initiatives. One of the most exciting initiatives the board is working on
is improving our member communications process. Stay tuned for some exciting
announcements about that!
Les Dames d’Escoffier International held its Annual Conference in St. Louis in
October and it was the scene of another one of my great “Les Dames Moments.”
This was my first International Conference, and I was so overwhelmed by the
calibre of incredible women gathered together in one place. At the lunch on Saturday that honored the Legacy Award Winners, the pride of being part of an organization that nurtures future professionals in our industry in such an innovative and
effective way was the highlight of a great weekend filled with education, delicious
food and wine, and even better the company of Dames from all over the world.
From the International Conference to the intimate New Member Welcome
Reception we held at Tami Mizrahi’s home a couple of weeks later, I had that
same sense of pride listening to seasoned members talk to the new members
from 2011 and 2012 about honoring their membership by getting involved,
attending events and volunteering for fundraising activities.
Honoring your membership is a theme that I want all of you to continue to think
about as our year progresses. How do you honor your membership? Send me your
thoughts to jenlamplough@gmail.com and I will share your inspirational moments
with the chapter.
Sincerely,
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LDEI St. Louis Conference, October 11-13, 2012
By:Toria Emas, Chapter Delegate

Each year the LDEI conference inspires and challenges the
membership. 2012 was no different. “Meet Me in St. LouisYour Gateway to Great Food” did not disappoint. Sessions
were applicable to first-timers and seasoned pros alike. The
five Chicago chapter delegates attended the leadership
forum to learn organizational skills and watch LDEI partner,
Sysco Corporation, lead a team-building exercise. Other
sessions covered social media and making “your 15 minutes
count.” Timely topics ranged from feeding children to feeding
the world.

beer! On the site of the World’s Fair grounds, Dames dined
on farm to table food presented by world-class St. Louis chefs
and restaurateurs. The Ritz Carlton’s food and beverage staff
raised the bar on conference meals. The exquisite MFK Fisher dinner was executed by Executive Chef Melissa Lee with
the fish course provided by Alaska Seafood Marketing.

Provisioning the Lewis and Clark Expedition opened our
eyes to life on the prairie; trading with the native North Americans and the contrast between those planning the expedition, those leading it and the men and woman who made it
happen. Maxine Clark, Chief Executive Bear and Founder
of Build-A-Bear Workshop® delivered her message with a
heart and she made us thankful that there are companies in
America that are concerned with their employees and the
communities they serve. To date Build-A-Bear Workshop®
has given over $31 million to charity. These charities are for
literacy and children’s programs.

Sysco Corporation, Wente Family Estates, Kikkoman Sales
USA, Alaska Seafood Marketing Institute, California Figs Advisory Board, National Honey Board, Breville USA, American
Roland Food Corp., Peter’s Chocolate(Cargill),Hawaiian
Heart of Palm(Wailea Agricultural Group, Inc.), Nespresso,
Mahatma Rice, Kerrygold® and when downstate, Schnucks
Markets, Inc.

The Legacy Awards luncheon showcased what LDEI does
best—giving back to the industry by mentoring talented
women. Paraphrasing co-chair Marsha Palanci: we heard
nothing but compliments about each of the winners and
how exceptional their presentations were. While they are all
relatively young, what they’ve already achieved in their careers and where they are headed with their dreams is utterly
inspiring. We’ve had excellent award winners before, but this
group took the cake. Chicago Chapter Gale Gand hosted
pastry winner, Kathy Masunaga, at Elawa Farm.
The food trends and food truck night were right on point. Who
doesn’t love a BEER gelato float and we are not talking root

Thanks go to the LDEI partners who support LDEI
and are willing to assist individual chapters with their
local programming:

Left: Linda Avery, Patty Erd, Sharon Olson and Jennifer Lamplough enjoy
the farm to table fare at the Farmer’s Fete on the site of the World’s Fair
grounds.
Right: The beautiful salad at the MFK Fisher Awards at the Ritz
Carlton St. Louis

Award Acknowledged
Kathy Masunaga, an LDEI Legacy Award winner, went
out to dinner with some of the Board of Directors on
August 23 at the Custom House on Dearborn Street.

Chicago Dames at the LDEI Annual Conference in St. Louis. From L to R:
Toria Emas, Jennifer Lamplough, Linda Avery, Brenda McDowell, Shannon
Kinsella, Sharon Olson (standing), Patty Erd.
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Outsiders View of the
Insiders Weekend
Gathered by Susan Parenti

Sneak Peak into Vosges Chocolate I’d
never thought about chocolate in the
same way I think about wine or cheese,
much less pairing all three together, but
I do now! Katrina Markoff’s story was inspirational -- a real-life ‘love what you do
and the money will follow/never work a
day in your life” example. Her creatively
crafted chocolates, which I’d never had
the pleasure of enjoying before, were
simply divine. Pairing her truffles with
the cheeses and wines she chose was a
treat for the senses. I left her very warm,
Parisian-styled shop determined to never eat mass-produced chocolate again!
Karen Bennett Burkum
Mexico’s Street Food and Chile Tasting
have a new appreciation for the flavors
of real Mexican food. JeanMarie Brownson’s interactive lecture on the various
chiles used in Mexican cooking, and on
how to prepare them, how to enhance
or soften their heat, and how to store
them was enlightening. And the meal
Deann Bayless and her team prepared
and served was mouth-wateringly delicious. Even though I’m just a gal who
likes good food, I felt like a real culinary
VIP in the hands of the Frontera team!
Karen Bennett Burkum
La Grande Fete: A French Salute to
Julia & JoanWhat fun La Grande Fete
was! The entire evening was one yummy taste -- for the mouth and the eye
-- after another. The food was delicious
and beautiful. The atmosphere was celebratory. It was a great kickoff to what
turned out to be a transformational one
for me when it comes to enjoying and
appreciating good food and the people
who create, prepare and serve it!
Karen Bennett Burkum
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The Spice House Just one whiff of the
intoxicating Spice House scent will hook
you. From the moment I walked in the
door, I was flooded with the aromas of
various spices, herbs, and seasonings.
The behind-the-scenes tour of the Spice
House was a truly inspirational experience for the senses. Between tasting assorted spiced goodies, getting a glimpse
into the history of spices and the small
batch blending process, and creating
my own personal salt blend (with help,
of course!), I gained a newfound respect
for all things spice, and an unbelievably
strong urge to cook and bake!
Maria Parenti
Cutting Into Steak’s Value! What a delight to witness a pro at work. Kari Underly is truly an artisan of the meat cutter’s craft...an artform few today have.
We witnessed the celebration of all the
riches that can be extracted from one
primal cut of beef. In this world of shrinkwrapped portions on polystyrene trays,
there is true gold inside the meat-cutter’s world. Portions of meat few of us
knew existed were precision-cut before
our eyes. Kari worked tirelessly managing and manipulating the incredibly
large and heft portion of beef carcass
as she sculpted mouthwatering cuts
one by one for the crowd. Kari, assisted
by Chefs from the Chopping Block, expertly cooked each delicious piece and
wowed the crowd with tips, sauces and
mouthwatering morsels of beef topped
with a perfect red wine. It doesn’t get
much better than this!
Linda Eatherton

Not Business as Usual
Sa-weeeeet Endings.What a surprisingly delicious and
unique way to end what was, for myself and my husband, a weekend like no other. Entering into the inner
circles of Les Dames was, on it’s own, a treat. To end
the weekend with a Pop Up Cocktail Party at Candyality
was, well...just one sweet treat! The setting was fresh
and inspired. The appetizers...all themed as sweet delights...didn’t fail to surprise and delight. “Clever” was
the headline for the event. The closing cocktail party
brought to life the incredible depth of creativity and innovation that is the hallmark of the culinary community
in Chicago. Les Dames...you outdid yourselves!
Linda Eatherton
The Culinary Insiders Weekend really delivered on the
“Insider” promise. We so enjoyed the behind the scenes
perspective, meeting the business owners. For example,
breakfast with Ina gave us a chance to see what her favorite items are and how they were meant to be eaten as
well as watching how such an event is orchestrated.We
also appreciated the variety of events to choose from.
Both evening events were exciting and special and, of
course, the Ritz Carlton made a special weekend even
better!The weekend was just so well done, like all the
events we’ve attended. We look forward to more!
Carla Aukett

New Member Welcome Reception

Two of our outstanding members are celebrating anniversaries of their thriving businesses this year, and we
applaud their efforts.

The Entertaining Company
While celebrating the 25th Anniversary of her very successful “up-market” Entertaining Company, which caters events
from backyard barbeques to black-tie galas and one-of-akind weddings, Wendy Pashman also won the video contest,
which was part of this year’s Crain’s Small Business Week.
Her mantra, she told her interviewer, was, “If you want to be
an entrepreneur, you’ve got to be a chameleon.”
The company started solo with Wendy doing it all—changing
roles of marketer, cook, client scout, and business manager.
Today she employs from twenty to forty-nine to coddle clients so she can focus on what the Entertaining Company
does best: giving clients the food they want in new and different ways.
Wendy studies trends, divines the future, and travels the
global road to re-create the micro-regional cuisine and street
food of such diverse places as Morocco, India, and Africa.
And she is a genius at re-configuring favorite foods that her
clients may request. If they want that old-standby Caesar
Salad, she uses the salad’s familiar ingredients and presents them as an artistic hors d’oeuvres.
Always she is mindful of the fact that party givers and goers want to be taken to a new place. “Ballroom is dead,”
she says, “people prefer small supper clubs that are under
the radar.” To emphasis the point, the Entertaining Company
now has a secret supper club that looks like a private home
available for entertaining clients’ events. This entrepreneur
is a chameleon, indeed.

The Glunz Tavern [1888-2013]
The Glunz Tavern, at 1206 North Wells Street, was originally
opened by Louis Glunz I in 1888, during the glorious era
of economic development that characterized Chicago in the
late 19th and early 20th century. This friendly neighborhood
gathering spot was shuttered by Prohibition, after which only
the Wine Shop reopened.
Wei Fraser, Melissa Yen, Anne Kauffmann, Susan Parenti and Shannon
Kinsella enjoy Fall treats and delicious wine at the New Member Welcome
Reception.

October 23, 2012 – There was a Les Dames Board Meeting 5:30 p.m. at Tamar Mizrahi’s home that was followed by
a New Members’ Party, honoring Malika Ameen, Breanna
Beike, Linda Bergonia, Lee Calihan, Wei Fraser, Melissa
Graham, Donna Hesik, Mary Ellen Hogan, Anne Kauffmann.

Barbara Glunz believes that her life and her career have
been defined in large part by having been associated with
the House of Glunz for three-fifths of its history. During her
first 13 years, her parents, three brothers, older sister, and
the family’s housekeeper, lived in an apartment above the
shop with its memorable tiny kitchen, welcoming dinner table, playrooms, and piano. The organ grinder lady, ice truck,
and the fire house were familiar sights. (Cont. on page 6)
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Less noticeable was the gradual transition of the neighborhood from a German enclave to a multi-racial
community. There were white businesses: the drug store across the street, Thompson’s Grocery, the
Italian tavern next to the Glunz warehouse at 1219 Wells, and a Japanese cleaners two doors north.
But at Novak’s Meat Market on the corner, the window and glass cases held intriguing cuts of mostly
pork, head, curly tails, and feet, and a window sign advertised specials on chitterlings. Integration,
although an unfamiliar word, was slowly occurring when several of the residents became stable black
families. Barbara does not remember any discrimination. It was simply accepted that the tavern next
door to the Glunz establishment was the black tavern. St. Joseph’s school had an increasingly black
student body, and lessons were no longer taught in German.
The House of Glunz wine shop has been a successful family-owned business for 125 years. Today the
Glunz Tavern has re-opened. Still a family-owned business, it has come full-circle.

Food Day—Family Farmed
By: Shannon Kinsella

October 21 was a picture-perfect Fall Chicago day to celebrate Food Day hosted by Bronwyn Weaver of Heritage Prairie Farm in Elburn, IL to celebrate the
season’s bounty and FamilyFarmed.org. Buses were arranged from various
locations to the farm with a mixologist from an artisan distiller.
We were greeted by our hosts as we arrived and offered a plethora of beautiful
hors d’oeuvres that showcased local produce and farmers. We enjoyed a tour of
the farm and learned about the unique system they use to rotate crops. There was
a silent auction, live music provided by Sunnyside Up, several artisan vendors
with their wares and an opportunity to shop in the Heritage Prairie Farm store to
buy “Bron’s Bees” honey and other specialty food items.
The Spiaggia menu created by Top Chef Alum & Executive Chef Sarah Grueneberg and Executive Sous-Chef Chris Marchino was spectacular they pulled out
all the stops for this farm-to-table meal. Partnering with Harvest Moon Farms,
Otter Creek Organic Farms, Goodness Greeness, Mint Creek, Angelic Organics,
Becker Lane Organic and our host farm. We shared a 5 course family style meal
that rivaled any fine dining establishment. The food was plentiful and delicious.
The beautiful white tent was simply decorated. The tables were adorned with
different varieties of local squash (which were sent home with guests) and some
simple Fall flowers. There were plenty of beverages to choose from: CelloVia
Meyer Limoncello, Crop to Cup Coffee, Fox Valley Winery, Massback Winery,
Journeymen Distillery, NessAlla Kombucha, Seedling Cider, Two Brothers Brewing and Virtue Cider.
After dinner, fully sated, and armed with goody bags, we boarded our buses back
to city life after an idyllic day spent at the farm.
Top: Kristine Sheered from Koval Distillery created the event’s signature cocktail, the Koval Harvest.
Lion’s Pride Millet Whiskey, Koval Apple Brandy, cinnamon-clove honey syrup, lemon juice, apple
cider and a few dashes of aromatic bitters enjoyed over ice but smelling and tasting of the fall harvest.
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Bottom: One of the best dishes of the day! Marinated Becker Lane Pork Loin with Pear Mostarda
with Slow Roasted Becker Lane Pork Belly with Aleppo Pepper and Spigarello.

Kind of Now, Kind of Wow
Scholarships With
a Capital S
I’d like to take this time to thank you
and Les Dames de Escoffier, Chicago
Chapter for investing in me. My experience at the French Pastry School was
not without its bumps in the road. However, it was a life changing experience
that pushed me to fight even harder to
accomplish my dream.
In a recent essay I wrote for a Bread
Baking Internship at Amy’s Breads in
New York... there is a more focused
picture of my future goals than I had
when I spoke with you and the scholarship board last year.
With heartfelt thanks,
Alice Park
Owner/Baker
Park Baker and Sons, LLC
Mar Vista Town Square
Los Angeles, CA 90066

Author Diane Morgan started thinking about writing a “Roots”
cookbook after she bought a large celeriac (celery root) at a
farmers market stand and a woman came up to her and said,
“What’s that?” She explained to the woman what it was and
how she was going to prepare it. After buying her celeriac,
Morgan saw a pile of brown stick-like roots and found herself
asking the farmer, “What’s that?” It then hit her. “We all need
a guide to edible roots,” including the burdock roots in front
of her.
Morgan recalled the story during a celebration of the publication of her beautifully researched and illustrated book at a
NAHA restaurant luncheon sponsored by Chicagourmets and
Les Dames d’Escoffier Chicago. Green City Market helped
supply the roots so dramatically displayed on each table
and so dramatically used by Chef Carrie Nahabedian and staff in the bountiful
four-course menu.
The meal, based on recipes from “Roots,” included housemade ginger ale and
carrot margaritas to start; a rich parsnip and potato soup with a purple potato and
bacon garnish; a beet salad with prosciutto, roasted persimmons, bitter greens,
salsify and Roquefort; and a chicken fricassee with parsley root, golden chanterelles, farro salad, roasted rutabaga, Capriole Farm goat cheese and hazelnuts. By the time the dessert platter arrived, some of the guests said they were
too stuffed to eat any more. But with one look at the unique arrangement of the
malanga coconut balls, ginger panna cotta, ginger snaps, red velvet cupcake and
lotus root upside-down cake, their objections vanished and everyone marveled
about the versatility of root vegetables.
Morgan is the author of seventeen other cookbooks and once was an assistant to
Chicago’s Alma Lach.

Talking Points
Carrie Nahabedian is making things happen. Journalist and
Author Charlotte Druckman appeared at NAHA for a dinner and book signing for her book Skirt Steak on Thursday
October 25th at 7p.m. The book features interviews and a
snapshot of the life of seven-three working women chefs in
America.
NAHA is also raising funds to 86 Hunger in Chicago and
across America through Super Bowl Sunday. NAHA, Carrie,
and Michael Nahabedian represent Chicago and the Chicago
Bears each year at the Super Bowl. Chefs and restaurants
have a competition to see who can raise the most funds for
their city’s food bank It is a very competitive contest, with corporations matching funds to $100K. Now more than ever, the
need is great to help our community.

A Celebration of
“Roots: The Definitive Compendium with
More Than 225 Recipes” (Chronicle, $40)

From the Editors

If you have news to report for the next issue of Panache,
the deadline is February 1, 2013. Please go to our website
and complete the form: http://lesdameschicago.org
Editorial Board: Joan Reardon
Copyeditor: Linda Avery
Contributing Editors: Susan Parenti, Toria Emas,
Shannon Kinsella
Design: Christopher Basco
Printing: Folio Press
Distribution: Eleanor Hanson
© 2012 Les Dames d’Escoffier Chicago
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2013 Calender of Events

Watch for email details on all events or visit our website.
Post Holiday Potluck
Sunday, January 13, 2013
Post Holiday Potluck at Diane Sokolofski’s home,
1738 N. Sedgwick Street.
An Evening of Charcuterie with Chef Michael
Tuesday, February 5, 2013 6:30-8:30p.m.
Urban Union, 1421 West Taylor Street
Chicago, IL 60607 Phone: 312.929-4302
Cost: $65
Shrader brings a lifelong dream to fruition, showcasing his passion for food
and wine through sensible, seasonal, and solid menus that put a personal
mark on his approach to European-style dining. His restaurant was listed in
Best Restaurants of 2012 in Chicago Magazine.
Feb/March Potluck
Networking Dinner at Carol Smoler’s home, 1825 N. Sedgwick Street. There
will also be a dinner in the Western suburbs on same day. Location TBA.

