In memorium:
Elaine Gonzalez,
teacher, author and
chocolate expert
By Judith Dunbar Hines n
Elaine Garcia Gonzalez, a member of Les
Dames d’Escoffier Chicago since 1984, passed
away on July 25.
Each of Elaine’s parents and her grandmother
were born in Asturias, Spain, immigrated to
the U.S., and settled in Indiana, where Elaine
was born in 1935. She often reminisced about
walking with her grandmother each evening
to buy hot chocolate and baked treats, never
guessing her life’s work would revolve around
those very things.
She received her Bachelor’s Degree in Spanish,
English and secondary education from
Northwestern University and married her
sweetheart, “Pepe” Gonzalez. They settled in
Northbrook, where she threw parties with
elaborate hors d’oeuvre, using cooking talents
she had learned from her mother, a
cooking teacher.

They raised three children and “once the babies
came,” Elaine learned to decorate cakes. When
she was invited to teach a chocolate class by
“Madame Chocolate,” Dame Elaine Sherman,
at The Complete Cook, she was terrified, but
the class was a huge success. She continued
to learn and share her devotion to chocolate
through classes, not only in Chicago but also
around the country.
Often mistakenly assumed to be of Mexican
descent, her first trip to Mexico was not until
the 1960s, when she had a “spiritual epiphany”
when face to face with enormous Olmec stone
sculptures in the jungle.
“There was just something there; they ‘spoke
to me’ and I fell in love with Mexico,” she
would explain to students on her many trips
to Oaxaca or the chocolate regions of Tabasco
and Chiapas. She lead tours for the public and
for professionals from the chocolate industry,
and became the “go-to authority for all things
chocolate,” according to former Chicago
Tribune food editor Dame Carol
Mighton Haddix.
Ina Pinkney, quoted in the Tribune, said
Elaine “was an artist and took chocolate to new
places. She was more comfortable with that

ingredient than
anyone I ever
saw. It was like
she was one with
the chocolate.”
She worked
many years as a
consultant for
companies such
as Peter’s
chocolate,
creating 12
chocolate works of art for their annual calendar and appearing at confectionary
conventions to demonstrate her
chocolate fantasies.
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Author of “Chocolate Artistry” and “The Art
of Chocolate,” Elaine was voted best cooking
teacher by The Chicago Tribune in 1987. She
won many awards in the industry, but was
most proud of being inducted into the Candy
Hall of Fame in 2006.
Elaine will be long remembered by her
colleagues and friends as loving, caring,
modest and sharing. We picture her now
making specially designed chocolate bonbons
for the angels, Pepe by her side, ready to
carry her stunning collection of chocolatemaking tools.
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Swank-A-licious event - Gallery 1060, Chicago - May 12, 2014
By Nancy Brussat, Meme Hopmayer n
First came the idea of a retro Supper
Club Affair -- to be combined with a
repeat of the popular 2010
Dessert Dash.
Then came organizing the
committees, brainstorming and
flushing out the Supper Club
Concept … with meetings,
emails, phone calls, etc.

Les Dames news on our social media sites:
Note the more than 30 different links on the home page of

lesdameschicago.org.

Then came the outrageously
clever title and logo ...
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Amazing entertainment
features Julie Chernoff,
Dave Huizenga &
The Generation Band.

For Dames Culinary
Scholarships
and Community
Service Initiatives

$76,000 was raised by a
Fabulous Auction, The
Delicious, Decadent
Dessert Dash and ...

Then the big night arrives
complete with Clever Supper
Club Cocktails “Appleton-tini”
and “Waukesha sour” and
great wines.

Contributing Editors: Nancy Brussat,
Judith Dunbar Hines, Meme Hopmayer,
Joan Reardon
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Our reason ...

y

For building relationships and
connections… And good plain fun!
ticket sales
(225 attended),
generous
donations, and
a plethora
of sponsors
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Executive Board 2014-2015

PRESIDENT’S
LETTER
Dear Chicago Dames,
It’s hard to believe that
fall is upon us! It seems
like only yesterday
we were celebrating
together at the Annual
Dinner in June — the
summer has truly
flown by. It was a thrill to
collect my president’s gavel from outgoing President
Jennifer Lamplough, and to know I follow in the big
footsteps of the many strong, creative and talented women
who have held this position before me. I am honored to be
your new president.
I’m looking forward to working with the fabulous board
that Nominating Chair Barbara Glunz and her committee
assembled for the Chicago Chapter. The new executive
committee consists of Donna Pierce (Vice President), Polly
Peters (Treasurer), Anne Kauffmann (Secretary) and
Jennifer Lamplough (Past President). The board is rounded
out by Portia Belloc Lowndes (Programs), Patricia Erd
(Scholarships), Suzanne Florek (Bylaws), Catherine Koelling
(Membership), Mary Reidy McMahon (Community Service)
and Melissa Yen (Mentorship). In addition, Anupy Singla
has agreed to chair Communications, and I’ve asked Nancy
Brussat to chair the newly formed Policy Committee (that’s
what I’m calling the group of our esteemed Past Presidents,
whose deep knowledge I plan to draw on as often as
is polite).
Although you didn’t hear much about it during the summer
lull, the new Board has already been busy. Portia is hard at
work pulling together a wonderful calendar of programs and
events for 2014-15; Patty and her team have just interviewed
and selected a new crop of outstanding young women as
scholarship recipients; Melissa is pairing each of them with
mentors, so be sure to let her know if you are interested in
that very fulfilling job; Mary has been forging the alliance
with our new Community Service project, the Roberti
Community House in Waukegan; and Polly has taken care
of business — literally. But last year’s Board left us in good
shape, so the going has been smooth.
Many thanks to Candace Warner, who helped guide the
Communications committee this summer while we got
things sorted out. I know I have really enjoyed Amuse
Bouche this last year, and we plan on continuing that
tradtion. It’s a wonderful way for our group to stay
connected and on top of all that our Chapter has to offer.
Fondly,
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A three-part series
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By Joan Reardon n
Email, snail-mail, social media in all of its Twitterable forms -- does all of this communication really mean knowing each other in a personable way?
As the old adage has it, “Time will tell.”
But a “look/see” below will convince you that there is everything immediate and thrilling about the members who are on the current 2014/15 Board of
Les Dames d’Escoffier Chicago Chapter. Look for additional board member profiles in the next two issues of Panache.

Suzanne Florek

Fall is the season for long-braised dishes such as this flavorful chicken with
lemon and rosemary, adapted from a recipe on the Food Network.

Not only was Suzanne an extraordinary talented leader of the Chicago chapter when she was president in 1987, but also, throughout the years of her
commitment to the chapter, she has continually devoted time and energy to various events and fundraisers. She takes pride in
being a member, “because Les Dames is an interesting organization, made up of super intelligent women who are passionate about
the same things I am passionate about -- food and wine on a professional level. I find this special group of women pushes me and
gives me the support to question and excel,” she says matter-of-factly. As a graduate of CIA and Indiana University Business School
and as the former executive chef of Spiaggia and Tuttaposto, as well as a freelance careerist in New Product Development, her many
roles include being a supportive wife and a great mother to three teenage boys. She also has conquered the food blogosphere by
creating Salty Fig, a platform for select indie food bloggers and artisans, that also provides the power to archive recipes and design
customized e-cookbooks to be shared for promotional purposes or profit. What started as a virtual recipe box, where recipes could be found and
tagged online, the site also is a tool box for organizing the foods we really crave.

Chicken with lemon and rosemary

Patty Erd

Chicken with lemon and rosemary
By Carol Mighton Haddix n

Prep: 25 minutes
Cook: 1 hour, 10 minutes
Makes: 4 servings

8 skin-on, bone-in chicken thighs
2 teaspoons kosher salt
Freshly ground pepper
1 tablespoon olive oil
3 tablespoons unsalted butter, softened
4 carrots, sliced diagonally in 1-inch pieces
4 ribs celery, sliced diagonally in 1-inch pieces
1 medium onion, halved, sliced
2 sprigs rosemary
1 lemon, juiced
2 1/2 cups chicken broth or stock
2 teaspoons finely grated lemon zest
2 tablespoons flour
Buttered noodles or pasta
1. Heat oven to 425 degrees. Season chicken with half of the salt and the
pepper. Heat oil and 1 tablespoon of the butter in a Dutch oven over
medium-high heat. Brown chicken in batches until golden on all sides,
about 8 minutes per batch. Transfer to a platter.
2. Reduce heat under pan to medium. Add carrots, celery and onion; cook
until almost tender, about 8 minutes. Add rosemary sprigs; cook 1 minute.
Add lemon juice; scrape bottom of pan with wooden spoon. Add broth,
lemon zest and remaining salt; heat to a boil. Return chicken to pan, skin
side up.
3. Place pan uncovered in oven; cook until chicken is tender and lightly
browned, basting during the last 20 minutes, about 40 minutes total. Mix
the flour with remaining 2 tablespoons of butter in small bowl to make a
paste. Remove chicken and vegetables to deep platter; discard rosemary
sprigs. Place Dutch oven over medium-high heat; whisk in the flour/
butter mixture until dissolved. Heat to a boil; reduce heat. Simmer until
thickened, about 3 minutes. Pour over the chicken. Serve with noodles.

Known not only in the Chicago area but also in her native Wisconsin, culinary activist Patty Erd is a spice advocate without equal. Her parents
founded the original Spice House in Milwaukee in 1957, and she and her husband Tom have catapulted the business into four more
locations where they supply spices and blends suitable to the needs of each neighborhood. Their efforts have not been
unappreciated by the communities and the national media, including TV’s “Real Simple” and “Good Eats,” NPR’s “All Things
Considered,” and “Martha Stewart Living Radio,” along with a variety of magazine and newspaper publications. They won the
Evanston Chamber of Commerce small business of the year award in 2000, and a “Chicago Tribune Good Eating Award.” In the
midst of all of this recognition, Patty has given yeoman’s service to Les Dames Chicago by co-chairing annual events in Lincoln
Park come rain or come shine, and by simply being a member to be admired. When asked for her ideal trip destination, Patty
unhesitatingly answered, “One of those National Geographic tours of The Silk Road where you could visit timeless cities like Bukara,
Samarkand and Tashkent, and you could learn so much about history, archaeology, and cartography from the experts they provide. Of course. the
accommodations would have to be luxurious.”

Mary McMahon

As a former successful pastry chef at fine dining restaurants in Chicago and Evanston, Mary McMahon has now traded her whisks and cake pans for
all of the sunlight of a Lake Forest kitchen where she now has “two families. First, my husband and children and second my
professional family.” As for her membership in Les Dames d’Escoffier, she says, “For many years, my work took up evenings and
weekends, and I did not have the time to participate in the organization at a higher level. Now I have the time to give, and when
I was called on to be of service, I was honored to be on the board of this talented group of women, whom I would not have known
had it not been for my membership.” Enjoying the lazy hazy days of summer, she loves to spend time around the pool or on the golf
course. As for a favorite food, she says, “My family and I really enjoy tapas, I love all of the small plate options with so many flavors
and textures to choose from. I have never made them at home. To do it in the manner which I feel would be satisfying would take
more time, counter space, and dirty pots and pans than I am willing to clean up.” In the future, a trip to Rome beckons because she “loves the people,
the food, and the art.”

