
LDEIPDX 

Upcoming events: 

February 17th Scholarship Fundraiser 

Join your sisters in the Les Dames d’ Escoffier Portland 

Chapter for their Women in Culinary Arts Scholarship 

fundraiser February 17th at the Sentinel Hotel. We have 

invited some of their favorite local food, wine and artisan 

producers for an elegant tea and artisan market. This seated 

afternoon tea will be accompanied by sweet and savory 

nibbles made by your Dames, along with special treats by 

Smith Tea, Maurice, Pix Patisserie, Little T, Marshall's Haute 

Sauce, Ataula, Union Wine Co., Mizuba Tea Co. and more. 

Join up to raise a glass (and some funds) for young women in 

the community.  

https://www.facebook.com/events/394988387734303/ 

“Our Greatest Strengths as a 

Chapter Are Staying Connected, 

Lifting Each Other, 

Offering Resources, and 

Helping the Next Generation 

Succeed.” 

  

-Melissa K. Maki, Chapter President 

January 2019 
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Les Dames D’Escoffier | Portland, Oregon Chapter 

Our First Issue 
As a chapter, we are excited to present our first 

newsletter to you! We hope to provide a touchstone for 

our chapter, in which we can share  our Dames’ 

successes, keep abreast of current and upcoming 

events and provide a place to left each other up.  

Enjoy, fellow Dames!  

Page Winograd, Chapter Secretary 

Other Upcoming Events: 

March 7th:  

Dame Meetup & New Member Mixer at 

Helioterra 

Come sip, nibble and mingle at Dame Anne  

Hubatch’s beautiful new winery.  

 6:00PM: Helioterra  | 2025 SE 7th Ave 

May 8th:  

Mozzarella Stretching Class with Claudia Lucero 

Join Dame Claudia Lucero, owner of Urban  

Cheesecraft as she teaches us to make succulent, 

melty mozzarella in under an hour!  

6:30 PM: Sentinel Hotel | 614 SW 11th Ave  

UPCOMING BOARD MEETINGS 

 PLEASE JOIN US! 

 
February 17th 

 
4:00 PM 

 
Sentinel  

Hotel 
 

 
March 7th 

 

 
5:30 PM 

 
Helioterra 

 

April 3rd  

 
5:30 PM 

 
Sentinel  

Hotel 
 

 
May 8th 

 

 
5:30 PM 

 
Sentinel  

Hotel 
 



PDX DAMES in the Spotlight 

LDEI Portland Treasurer Heather Arndt Andersen was awarded Third Prize in the Internet 
Category of LDEI’s 2018 M.F.K. Fisher Awards for Excellence in Culinary Writing for her 
story, “Before Guy, There Was Graham.” Congratulations, Heather!  Heather’s story can be 
found here: www.tastecooking.com/before-guy-there-was-graham—Check it out! For those 
Dames interested, the deadline for the 2019 contest is March 31st for writing published 
during 2018. 
 
PDX Dame and Pix Patisserie owner Cheryl Wakerhauser has won the World’s Best Cham-
pagne and Sparkling Wine List for the 5th consecutive year in a row. The World’s Best Wine 
Lists is the most prestigious and rigorous wine list awards, judging over 4,500 restaurants 
lists worldwide. Each year the awards highlight prominent wine lists in wine establishments 
around the world. Felicitations, Cheryl! 
 
Portland Chapter President, Dame Melissa Maki has transformed her weekly radio show as 
a tasty new podcast!  Missy is not only a radio host and favorite local emcee, but also an 
Associate Sales Director with Landry’s, Inc. Follow along with The Simple Kitchen on 
iTunes, Android or at www.mrsmakicooks.com/feed/podcast (be sure to subscribe to stay 
current!) 

Superbowl season is always a great ex-
cuse to find a fabulous new chili recipe– 
and this rich bowlful from PDX Dame  
Sarah Marshall (Marshall’s Haute Sauce) 
is a standout!  
 
Ingredients 

 1 lb 15% fat ground beef 

 1 tsp cumin seeds, freshly ground 

 1 Tbs oregano 

 1 Tbs paprika 

 3 tsp kosher salt, divided 

 1 28 ounce can of whole italian toma-

toes 

 1 15 ounce can pinto beans, drained 

 2 15 ounce cans kidney beans, drained 

 4 large shallots, thinly sliced (like rings, 

about two cups) 

 1 cup pilsner beer 

 6 ounces tomato paste 

 1/2 cup Marshall’s Gin Roasted Pepper 

Sauce 
  
Optional toppings: 

 Crumbled Cotija cheese (or shredded 

cheese) 

 Sour Cream 

 Chopped scallions or onions 

 Pickled chilies 

 Cilantro 

 
Instructions 
-In a large dutch oven, sauté the ground beef 
with the dry spices and 1 teaspoon kosher 
salt, until the meat has browned.  
-Add the shallots and sauté until the shallots 
have softened. 
-Add the pilsner and continue to sauté for five 
minutes. Add the tomato paste, tomatoes, 
and remaining 2 teaspoons of salt. Break up 
the tomatoes with the spoon. 
-Finally add the beans and Gin Roasted Pep-
per sauce, let simmer uncovered for 25 
minutes, stirring occasionally to avoid stick-
ing. 
-Season with salt and pepper if necessary. 
Serve with toppings of choice. 

 

DAMES DISH- Gin Roasted Pepper Beef & Bean Chili 

From Sarah:  
 
“I’ve seen a few chili cook off shows on TV, and 
perhaps you have too.  You observe different 
people with various complex set ups; they have 
the grill going, the smoker smoking, specific 
cuts of meat things marinating, different vegeta-
bles, and complex spice blends. All patrons 
intent on creating a flavorful chili worthy of 
awards. Well, we thought all of that prep and 
production sure does look like fun, but what if 
we could have all of that flavor with minimal 
ingredients, and in a fraction of the time. 
Sounds promising, right? 
 
I guarantee that if you serve this chili for some-
one that they will have no idea that you only 
spent 30-45 minutes making this flavorful and 
satisfying dish. What is the secret? Since we did 
the long process part- we roasted chilies and 
peeled off the skins, and dried chilies, and then 
rehydrated those dried chilies in gin…easy 
right? All of that time and effort is already in the 
bottle, just waiting for you to take all the credit! 
Perfect for a dinner at home or especially for a 
party. Simply set up a topping station and let 
guests finish their chili however they like! Also 
you can serve it with corn bread or tiny corn-
bread muffins as we did in the photo. (I mean 
look at how cute a tiny muffin is!)” 
 

Enjoy this awesome chili, tag 
#marshallshautesauce on Instagram 

and let Sarah know what you think! 


