
RWmagazine.com  May/June 2012   1

MAY/JUNE 2012
COMPLIMENTARY

RWmagazine.com

The Call 
of the SOIL

Bunnie 
Powers 
OF CANADIAN 
HONKER

A SONG 
for SENDAI

Mother’s Day    
      MAKEOVER

How to Make 
VANILLA YOGURT



2  May/June 2012  RWmagazine.com   



RWmagazine.com  May/June 2012   3RWmagazine.com  May/June 2012   3



4  May/June 2012  RWmagazine.com   



RWmagazine.com  May/June 2012   5

Personal & Professional
12  Pet Q&A

Adding a pet to your family and 
 the importance of spaying and 
 neutering. 
 By Sara Reusche

14 Mother’s Day Makeover 
Gett ing the TLC she deserves on 

 Mother’s Day.
 By Marlene Petersen

18 Accounting Ledgers and 
 Christmas Hams 
 Th e ins and outs of a 
 mother-daughter business.
 By Marlene Petersen

women in Leadership
24 Carmen Kane
 Senior health systems engineering 
 analyst, co-chair Power of the Purse, 
 heart for the community.
 By Tracy Will

25 Karol Gluth
 Continuing medical education 
 specialist, co-chair Power of the 
 Purse, fueling imaginations.
 By Tracy Will

healthy Living
56 Sneaking Science into Summer
 Rochester’s academic summer 
 camps.
 By Marlene Petersen

58 Ge� ing Your Family Groove On
 Ideas for active family time.
 By Emily Watkins

61 Preeclampsia
 A life-threatening disorder of 
 pregnancy leads to desire to 
 give back.
 By Laurie Archbold 

home
32  Remodelers Corner 
 Finished basement becomes 
 family’s favorite entertainment spot.
 By Penny Marshall

35  New House on the Block 
 How one family blended its new  
 home with its vintage neighborhood.
 By Penny Marshall

food
39  Exploring Cheese from 
 A to ZZest
 A guide to buying, serving and 
 cooking with cheese.
 By Margo Stich

44  How to Make Vanilla Yogurt 
 A step-by-step guide.
 By Margo Stich and 
 Dawn Sanborn

46  Seasons of the Vine 
 Pairing wine and cheese; winery  
 new and events.
 By Margo Stich

54  Revitalizing Rhubarb
 Rhubarb cookbook reviews.
 By Margo Stich

Business Profi le
49  � e Call of the Soil
 How one mother’s dream led to a 
 family vineyard and winery.
 By Margo Stich

Travel
52  Lanesboro in June
 You’re invited for rhubarb and art in 
 the park.
 By Jane� e Dragvold

67  Carley Bluebell Festival
 Visit Carley State Park and 
 Plainview for festivities.

community
65  A Song for Sendai
 One community healing and 
 helping another through music.
 By Alison Rentschler

on the Lighter side
70 Because I Said So!
 Love, Mommy.
 By Amy Brase

cover sTory 
Let � em Eat Cake
Bunnie Powers is famous for her coconut 
cake but loved for her humble generosity.
By Ellington Miller Starks 
Cover photo by Fagan Studios27 may/June 2012

  in every issue
From the editor 7  
in the Know 10  
advertisers index 67  
community calendar 68  



6  May/June 2012  RWmagazine.com   6  May/June 2012  RWmagazine.com   



RWmagazine.com  May/June 2012   7

 issue 69, voLume 13, numBer 2
may/June 2012

PUBLISHERS
Jorrie L. Johnson, MBA

Doug Solinger
EDITORS

Ellington Miller
Marlene Petersen

DESIGN DIRECTOR
Rue Wiegand

LAYOUT DESIGNER
Kate Brue

GRAPHIC DESIGNERS
Emily Benike

Tommy Traxel, MLT Group
FOOD EDITOR

Margo Stich
COPY EDITORS 

Ashley Pikel 
Elisa Tally

SALES DIRECTOR
Tracy Nielsen

MARKETING REPRESENTATIVE
Alisa Balterman

COMMUNITY RELATIONS
Susan Franken

PHOTOGRAPHY
Dawn Sanborn Photography

Fagan Studios
Mike Hardwick Photography
Southern Touch Photography

Rochester Women is published six times per year 
by Women Communications, L.L.C., 
P.O. Box 5986, Rochester, MN 55903
Subscriptions available for $18 per year 
(six issues). Send check to the address above.
All unsolicited manuscripts must be 
accompanied by a self-addressed, stamped 
envelope. Rochester Women assumes no 
responsibility for unsolicited materials.
©2012 Women Communications, L.L.C. All 
rights reserved. No part of this publication may 
be reproduced without writt en permission from 
the publisher.
Rochester Women magazine does not 
necessarily endorse the claims or contents of 
advertising or editorial materials.
Printed in the U.S.A.
Rochester Women is a member of the 
Minnesota Magazine & Publications 
Association, Rochester Area Builders, Inc. and 
the Rochester Area Chamber of Commerce. 

507-529-5385 • info@RWmagazine.com 
RWmagazine.com

For advertising information:
507-951-3496, 507-753-9935

from the editor

 We want to hear from you! Send comments, suggestions, ideas or original recipes to: 
Rochester Women Editor, P.O. Box 5986, Rochester, MN 55903-5986 or
email: editor@RWmagazine.com.

T his issue we celebrate the mothers of rochester. “Th e call of the Soil” and “accounting 
ledgers and christmas hams” explore the dreams and adventures of several mother-
daughter business ventures. in “Because i Said So!” i hear much of my own voice—and 

my mother’s—in amy Brase’s advice to her young children. 
 My fi rst “child” was a basset hound, Freddie, followed three years later by my daughter, Meg. 
i thought having a dog would prepare me for motherhood, and in some ways it did. of course, with 
Freddie i didn’t learn what sleep deprivation was, how to give a bott le or what it is like to carry a diaper 
bag everywhere for two years. But i became responsible for someone other than myself and, in return, 
experienced the wonder, love and aff ection that grow from the love you give another. Th at is what 
motherhood is all about, albeit the care of a child or a pet.
 Th is is also an issue fi lled with change, from a new editor in the front to a story about a benefi t 
concert in the back. “a Song for Sendai” describes the free concert the rochester Symphony orchestra 
and chorale is having in June to benefi t the victims of the 2011 disasters in Japan. Th e concert aims to 
give hope to those whose lives have been changed forever.
 change comes that way sometimes…hard, forever and seemingly senseless. last summer, i became 
the sole caregiver for my mother who was dying of colon cancer. She was partially paralyzed and could 
not be alone. we were together, side-by-side, until she drew her last breath. 
 it was a change i never wanted. But, like the philharmonic in Sendai Japan that plays for its people 
to make things bett er, we play through the changes that come, and sometimes, if we are blessed, we 
become bett er people for it.
 i am thrilled to be the editor of  rochester Women magazine and look forward to the stories 
we will bring you in the years ahead. So now that you know a litt le about me, please write me at 
editor@rwmagazine.com and tell me who you are, why you enjoy rochester Women and what we 
can do to make it even bett er.

all the best,
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all the best,
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in the know in the know in the know in the know in the know in the know in the know

TO LIFE WE SING
May 6, 1:30 p.m. and 5 p.m., 
Bethel Lutheran Church
Bella voce young women’s choir is joined 
by “The Bellettes!” and the all-american 
classic Dixieland Turkey river all-stars band. 
The program features american composers, 
spirituals and classics such as “Bye, Bye 
Blackbird” and “what’ll i Do?” This performance 
brings more than 100 musicians full of life and 
passion you simply cannot miss. information at 
singoutloud.org or 507-269-7114.

FOR GIRLS WHO LOVE TO SING: AUDITIONS
Bella Voce (grades 9–12): May 8 & 10 • Bella Fiore (grades 6–8): May 15 & 17
Both choirs offer a supportive and fun community of girls who love to sing, spend time together, 
bless others with their music and passion and learn how music has the power to make a difference 
in the world. information at singoutloud.org. To sign up for an audition, contact cindy Pauley at 
cindy@singoutLoud.org or 507-269-7114.

Assisi Heights Spirituality Center, 
1001 14th Street NW 
The sisters of saint francis invite you to attend 
a workshop to learn about fi ve key issues and 
develop community action plans.
May 11, 7–9 p.m. 
“Bent-over women: standing up straight in 
Today’s church” talk by mary e. Johnson, 
chaplain emerita at mayo clinic.
May 12, 8:30 a.m.–Noon. 
concurrent breakout sessions include:
 • Calling All Dusty, Old Feminists! 
  women in the church - what Does it mean?
 • Franciscan Ethics for These Times
 • Human Traffi cking: A Reality in Our   
  community
 • Is it Our Christian Responsibility to 
  care for creation?
 • Women, Immigration and the Church
event is free. Donations are appreciated 
To register, visit rochesterfranciscans.org, 
507-280-2195 or ahsc@rochesterfranciscan.org.

RESCUED ANIMAL 
ADOPTION
June 23, 10 a.m.–3 p.m., 
Olmsted County Fairgrounds
more than 20 rescue groups will have 
animals available for adoption. come 
meet your new best friend!

PRIMITIVES, IRON 
GARDEN ART, HOME & 
GARDEN DECOR 
a turn-of-the-century barn house, the Prim Barn 
boutique offers the public quality items at 
affordable prices. visit theprimbarn.com. shop 
4 days only: May 24, 10 a.m.–7 p.m.; 
May 25, 10 a.m.–5 p.m.; May 26, 10 
a.m.–5 p.m.; May 27, 10 a.m.–3 p.m.

25TH ANNUAL 
NATIONAL CANCER 
SURVIVORS DAY EVENT
June 3, 10:30 a.m.–2 p.m., 
Rochester International Event Center
cancer survivors, their families and friends 
are invited to a celebration of life. features the 
minnesota Zoomobile, lunch and a program 
to honor cancer survivors. Presentation by 
chris ayers, artist, illustrator, author and 
cancer survivor.
 sponsored by mayo clinic cancer 
center and the american cancer society. 
admission is free for cancer survivors and two 
guests. additional guests $5. reservations 
are required by may 29. To register, call 
507-538-6001 or canceredprog@mayo.edu. 

FRESH ART 
SPRING TOUR
May 18–20, 10 a.m.–5 p.m., Pepin and 
Stockholm, Wis.
Join us for the self-guided fresh arT spring Tour 
featuring 14 artists’ studios and galleries. meet 
the artists and see paintings, clay, jewelry, hand-
forged metal, fi ber and possibly a chicken or two. 
freshart.org/index.php.

ART ON THE AVE.
May 19, 10 a.m.–4 p.m., 
900 of 5th Ave. SE
featuring local artisans, folk artists, 
chalk street mural and plant sale. 
visit slatterlypark.org.

CONSCIENCE FORMATION: 
MAKING A DIFFERENCE

NEW DANCE ACADEMY 
OPENS IN ROCHESTER

Rochester Athletic Club • 3100 19th Street NW 

www.mnyba.com

MEALS ON WHEELS
what’s hot, takes about an hour and makes you smile all day? volunteering to deliver meals on 
wheels! family service rochester needs volunteers to deliver meals on wheels over the noon hour. 
Deliver on the days that work for you with an incredibly fl exible schedule. contact family service 
rochester at 507-287-2010 or familyservicerochester.org.
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Call for your complimentary consultation!
285-5505 • 400 South Broadway

www.essenceskinclinic.com
We also offer: Permanent Cosmetics, Profractional Laser Treatments, Botox ®, 

 
Juvederm ®, Laser Hair Removal, Pro Lipo, Tickle Lipo, Sun Damage & Age Spot 

 Treatments, Acne & Acne Scar Removal, Tattoo Removal, Microdermabrasion, Latisse 
 Eyelash Treatments, Chemical Peels, Vein Removal, Medically Managed Weight Loss.

Q: Wrinkles?
A: Laser Treatments, 

Botox®, Chemical Peels
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pets

BY SARA REUSCHE

Pet
Q My family is ready to add a 

dog to our household. We 
have two young children. 
What’s the best breed? 

A Congratulations on extending your 
family! Th ere are many breeds 

that can be great family dogs. Instead 
of looking for a specifi c breed, I would 
encourage you to look for a dog whose 
temperament and activity level best 
match your situation. Don’t forget to 
include mixed breeds in your search. 
Th ese dogs are oft en healthier than 
purebreds and make excellent family pets. 
I have two mutt s of my own and couldn’t 
imagine bett er companions! 
 With young children in the household, 
I would strongly advise against gett ing 
a toy or small-breed dog, as the risk of 
accidental injury is too high. Instead, 
look for sturdy medium to large breeds 
who will not be injured if a young child 
accidentally trips over them and who 
are too big to be carried around like a 
stuff ed toy. 
 Consider adopting an adult dog who 
is known to be good with small children. 
Many nice adult dogs are available from 
rescue organizations who utilize foster 
homes, where the dogs are kept in a 
family home until adoption. You can 
search petfi nder.com to fi nd available 
dogs. Reputable breeders also sometimes 
have retired show dogs available. Talk to 
the local breed club for breeder referrals. 
 Adult dogs are usually already pott y 
trained—important for hygiene reasons 
in a home with young children—and 

oft en have some basic obedience training 
as well. Th ey are also past the puppy 
teething and nipping stages, which can 
be diffi  cult behaviors to manage around 
young children. Puppies are cute, but 
they are also a lot of work for the fi rst two 
years. Adult dogs oft en bond to a new 
family more quickly and blend into their 
new home easily. 

 Q My neighbors said I should 
let my cat have one li� er 
of ki� ens before I � x her. 
I’d like my children to 

experience the miracle of birth but don’t 
want to put my cat at risk. How safe is 
pregnancy for my cat?

A Honestly, with so many wonderful 
animals (many of whom are 

purebreds) dying in our community due 
to the problems of overpopulation and 
irresponsible pet ownership, I would 
highly advise against breeding your 
pet. Good breeders tend to lose money 
on their litt ers, and health testing (for 
hips, elbows, thyroid, heart, eyes, etc.) 
and veterinary visits are all substantial 
investments. 
 Spaying and neutering pets prevents 
unwanted litt ers, reduces the risk of 
certain behavioral issues and may 
have important health benefi ts. Th ese 
procedures are some of the most common 
surgical procedures off ered by area veteri-
narians. Pet dogs, cats and rabbits should 
all be fi xed. 
 “Spaying eliminates the risk of an 
accidental pregnancy, prevents the 

development of malignant mammary 
tumors and prevents uterine infections 
that can occur aft er multiple heat 
cycles,” says Dr. Caroline Baihly of Th ird 
Avenue Pet Hospital. Neutering male 
animals “prevents prostatic hyperplasia 
(enlargement) and siring unwanted 
litt ers. It also reduces marking, hormone-
related aggression and roaming.”
 Advances in veterinary medicine 
continue to make these procedures safer 
and easier. A new castration procedure 
involving the injection of a zinc solution 
into a male dog or cat’s testicles is set to 
be approved by the FDA in May. While 
this procedure requires more extensive 
testing, it may make surgical castration a 
thing of the past. A new spay procedure, 
in which only the ovaries (instead of 
both ovaries and uterus) are removed, 
has become common in Europe and 
may result in a smaller incision. Th e 
procedures may be worth asking your 
veterinarian about. 
 Households that qualify for food 
assistance or other welfare programs 
may also qualify for low-cost spay or 
neuter services. More information 
on these services can be obtained by 
contacting the Rescued Animal Coalition 
of Southeast Minnesota: facebook.com/
RA CofSEmn.

Sara Reusche is a Certi� ed Professional Dog 
Trainer and Certi� ed Veterinary Technician. 
She owns Paws Abilities Dog Training in 
Rochester, lives with two dogs of her own and 
fosters for local rescue organizations. She can 
be reached at sara@paws4u.com.in a home with young children—and accidental pregnancy, prevents the be reached at sara@paws4u.com.

&
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A�  liated
EMERGENCY
Veterinary Service

Hours: Mon – � ur 6 pm–8 am
Friday 5 pm – Mon 8 am

24-hours on Holidays

121 23rd Ave SW
507-424-3976

 507.288.3999   1.855. NO CHEMICAL
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Getting the TLC she deserves 
on Mother’s Day 

By Marlene PeterSen

Photogra Phy By Fagan StuDioS

Mother’s Day 
  Makeover
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Peg Dass, manager of the women’s 

ready-to-wear department at macy’s in 

apache mall, helped abby fi nd an outfi t 

fi lled with invigorating color.

Dress: 
spense, $79

Jewelry: 
Bracelet, Jones of new york, $32

earrings, Jones of new york, $24

Purse: 
anne klein, $69

Shoes:
anne klein, $79
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Later, abby had lunch at huhot, a make-your-own-stir-fry 
restaurant in apache mall. she found plenty of vegetables, 

noodles, rice and sauces to fi t her vegetarian diet and en-
joyed a leisurely lunch out without kids…her fi rst in months.

Diane fritsch, a 28-year clinque-counter veteran at macy’s, applied 
products to rejuvenate abby’s skin and address her concerns about 
sunspots. skin changes before, during and after pregnancy are common. 

When Abby Russi had her second child four months ago—four years 
aft er her fi rst—she had nearly forgott en what it was like to be a new mom. 

“It was almost like starting all over again,” she says. “I forgot a lot more than I thought I would.” 
 

Among other things, she had forgott en about sleep deprivation, the challenge of 
taking time for herself, as well as post-pregnancy hair loss and skin changes. 

What nicer way to say “Happy Mother’s Day” than a litt le TLC at Apache Mall?

“It was fun to 
try something new 
and have someone 

help you see yourself 
in a new way.” 

(Abby Russi)

a natural blonde, abby wanted to lighten her 
color but keep as much length as possible. 
stephanie knutson, an aveda-trained hair tech-
nician and color specialist at city Looks salon & 
spa, gave her a fun, light color, shaped her hair 
around her face and conditioned it to repair 
some of the damage pregnancy can do to hair.
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Waseca Area Chamber of Commerce 
Tourism & Visitors Bureau

Check out www.DiscoverWaseca.com/visitors
1-888-9WASECA or 507-835-3260

Boutiques, Home Accents, Antiques, 
Jewelry, Art, Eclectic gifts

30

Let’s go Shopping in Waseca!
Come see what’s new!

4JUL

30JU
N CHAUTAUQUA REVIVAL

Entertainment in the Big Woods

LAKEFEST “Music in the Park”
Crafts, Food and Fireworks

WASECA GARDEN WALK5AUG

55 Minutes West of  
Rochester

Don’t miss this...



The ins and outs of a 
mother-daughter business 

By Marlene PeterSen
Photogra Py By 

MiKe harDwicK Photogra Phy

professional

vicki Hiley and Vanessa Hyde are a mother-daughter business 
team that revels in creativity and spontaneity, which is perfect 
for their business: a paint-your-own ceramics studio. 

 In fact, the business, Wildfl ower Ceramics, started quite spontane-
ously in August 2011 when Vicki had one week to decide whether to 
turn her ceramics hobby into a full-time business. Aft er buying the 
store, Vicki asked her daughter, Vanessa, to come help. “It’s kind of 
how we are,” explains Vicki. “One gets into something and the other 
comes along.”
 Vanessa, who learned bookkeeping from her grandmother, Marilyn 
Anderson, manages the store. Vicki orders the paints and unfi nished 
ceramics known as bisque.
 Clients purchase and paint these pieces in the Wildfl ower Ceramics 
studio. Th ey represent all ages and levels, from the Ronald McDonald 
House patients and parents who come once a month to the 40-year-old 
painter who wants a unique fl ower pot for her garden. 
 Working together, Vicki and Vanessa show customers samples and 
painting techniques to create thousands of diff erent looks. Th en Vicki 
glazes and fi res the painted pieces. 
 “I never thought I would work for my mom,” admits Vanessa, who 
is glad the unexpected opportunity arose. “I’ve grown closer to her by 
working with her.” Th eir new business relationship has also granted 
Vanessa greater fl exibility in balancing work and family life, including 
the ability to bring her young children to the studio and to stay home 
when her children are sick, something she couldn’t do in her previous 
employment. 
 Vicki is just as pleased to have Vanessa there, professionally and 
personally. “I really rely on Vanessa’s ability to work independently,” 
praises Vicki. “She goes out of her way to help clients be creative but 
not do the project for them. She always smiles and is upbeat, which 
is a real asset to the business. Best of all, ” says Vicki, “my grandkids 
come and help, and we all have fun. I get to see them more, one on one, 
and they learn how to interact with other kids and adults. It means the 
world to me to be able to share my dream with those I love.”

Ever wondered what it 
would be like to go into business 

with your mother? We talked with three mother-

daughter businesses in Rochester to bett er 

understand the nuances involved when your 

business partner is also the person passing the 

ham at Christmas dinner.

April Showers 
Bring Wildflowers

How a paint-your-own ceramics business 
brought one mother and daughter closer

ChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmasChristmas
HamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHamsHams
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Ledgers

Accounting Accounting Accounting 
Ledgers

Accounting 
Ledgers

Accounting 
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Accounting Accounting Accounting 
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Accounting Accounting 
Ledgers

Accounting Accounting Accounting 
Ledgers

Accounting 
Ledgers

Accounting 
Ledgers

Accounting Accounting Accounting 
Ledgers

Accounting 

opposite page: vicki hiley and her daughter vanessa hyde turned a ceramic 
painting hobby into a mother-daughter business.
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Jessica Pearson has been around a fl oral shop since before she 
was born…literally. Her grandfather started Flowers by Jerry 
on Mother’s Day in 1969; her father works there, and her 

mother, Karry Patt on, began working there when she was pregnant 
with Jessica. 
 As a child, Jessica embraced the business early, creating her own 
designs, riding along on deliveries and even working at the shop aft er 
school. “I washed out a lot of buckets,” Jessica recalls with a smile. 
Eventually she went to college and got a degree in business to help 
run the family fl oral shop when she graduated.  
 During Jessica’s childhood and student years, her mother, Karry, 
was learning every aspect of the shop, from retail sales to fl oral design 
to purchasing and merchandising. Jessica att ributes much of her 
knowledge of the business to her mother, who taught her fl oral design 
by showing her samples and then working with her to recreate them. 
“She has a keen eye,” says Jessica admiringly of Karry’s designs. 
 Karry’s admiration for her daughter is mutual as she talks about 
how much Jessica knows and does for the store. “I feel incredibly 
blessed to be able to work with my daughter and share a life with 
her, not only in a home environment but also a work environment,” 
says Karry. 
 Th ey att ribute their ability to work so well together to a 
camaraderie they have and shared interests, such as a venture to learn 
European fl oral design.
 However, running the 76th ranked FTD fl oral shop in the nation as 
a mother-daughter team isn’t always rosy. Th ere are times when they 
disagree. “You can argue with your parents,” says Jessica. “But when 
they are your bosses it’s diff erent.” Karry admits she is more direct 
with Jessica and expects more of her because she is her daughter.
 Th ey have a system for dealing with their diff erences when they 
arise. “If we have a disagreement,” says Karry smiling, “one of us 
walks downstairs and the other walks the other way.” Jessica agrees 
they always seem to work it out and adds there is too much at 
stake not to.
 “It’s not just a job. It’s a legacy. [My parents] have created a future 
for themselves, and I am creating a future for my family,” says Jessica, 
whose infant accompanies her to the shop and will, one day she 
hopes, toddle around the store, like she did, and wash out buckets.

A Perennial 
Mother-Daughter 

Business 
How a second- and third-generation family 

fl oral shop keeps things blooming

karry Patton (right) with her husband, kevin, are the second generation to run 
family-owned fl orist flowers by Jerry, pictured here with their daughter, Jessica 
Pearson, and her husband, Dylan, the third generation in the business.
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although Marcia Nagel and her daughter, Susie Diemer, love 
their quilting business, Pine Needles Quilt Shop, it is not the 
fi rst business venture for this mother-daughter team. 

 Prior to buying her fi rst quilting store, Marcia worked as a 
long-arm quilter in a shop, owned a dairy farm with her husband, and 
ran the farm with Susie, who has a dairy science degree. 
 In 2005, Marcia’s and Susie’s roles as business women changed 
when Marcia’s boss at the quilt shop told Marcia she wanted to sell 
her the business. Surprised but excited, Marcia bought the shop and 
asked Susie to work for her. 
 Seven years later this quilting duo has built a clientele that is 
a circle of friends, has traveled together to Switzerland courtesy 
of Bernina (the sewing and quilting machine company) and has 
replaced the dairy farm with two shops under the Pine Needles 
Quilt Shop name: one in Decorah, Iowa, and one in the TJ Maxx 
Plaza in Rochester. 
 So what is the secret of their success in business and keeping the 
peace at home? 
 “I let Mom win,” says Susie with a smile. Marcia smiles back but 
responds more seriously. “Th ere are times we know we need to back 
down and give each other space.” 
 Th ey also credit their knowledge of each other and their good 
relationship. “We can read each other like a book,” says Marcia. For 
example, Susie knows Marcia stammers when she gets fl ustered, and 
Marcia notices Susie’s hands, which are always steady, begin to shake 
when she gets upset. It is then that one steps in to help the other. 
“We have never had that volatile relationship some mothers and 
daughters have; we’ve always gott en on well. We still go on vacation 
every summer together,” adds Marcia. 
 “So there’s no escape,” jokes Susie.
 Despite Susie’s joking about her mother-daughter work 
relationship—or perhaps because of it—Susie doesn’t regret 
choosing quilting over cows, and she knows that if that ever changed, 
her relationship with her mother could handle it. “If either of us 
would want to leave, we would both understand and fi gure it out and 
move on.” 
 Visit Marcia and Susie in one of their stores or at their exhibit at 
the Minnesota Quilters 34th Annual Show and Conference, which 
is open to the public June 14-16 at the Mayo Civic Center. Th ey will 
have several quilts on display, as well as sewing, embroidery and 
quilting machines, and will be cheering on several of their clients 
who will be in the conference quilting competition. See mnquilt.org 
for more on the conference.

Marlene Petersen is a Rochester writer who admires any 
daughter who is lucky—and brave—enough to go into business 
with her mother.

marcia nagel (on right) and her daughter, susie Diemer, sold the family dairy 
farm to start a quilting shop where susie fi xes the sewing machines and marcia 
teaches classes.
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women in leadership

HOMETOWN: Rochester, Minn.
AGE: 55
FAMILY: Husband, Tom; children, Blake, Meghan and Sean; three grandchildren, with two more 
on the way.
WEALTH OF EXPERIENCE: I started at Mayo Clinic as a lab technician and was in laboratory 

medicine for 23 years. During those years, I supervised the phlebotomy lab, was a training and education 
coordinator and the hospital clinical lab supervisor. In 1999, I moved to performance management in 

fi nance where I worked on process improvement and mentoring. About a year and a half ago, I began 
working with quality management services supporting the division of Cardiology.
CONNECTING TO PATIENTS: I work closely with the care team: doctors, nurses and everyone 

involved in patient care. I’m excited to be back in a role that has an impact on patient care. In all 
my work, I’ve always tried to help people see the connection to the patient, no matt er what 

their role.
A HEART FOR COMMUNITY: Community involvement has been part of my life for a long 

time. In the last several years, I’ve been drawn to the united Way because its work has such 
broad impact. Th ey do a wonderful job of identifying the greatest need and then putt ing 
organizations together to collaborate for the greatest good. 
SEEING THE BIG PICTURE: As you get involved with the united Way, it opens your 

eyes. Oft en people don’t realize the issues and needs that are here in Rochester. When you 
work with some of these programs, you see it. You start to understand it involves all of 

us. It could be any one of us who needs these services.
BOOK POWER: Supporting the Imagination Library through the Women’s 
Leadership Council and Power of the Purse is so important. Research shows that 
reading is the number one diff erentiator for success in life. Not just in school, 
in life. Kids who are read to start kindergarten with a vocabulary that has about 

3,000 more words than children who aren’t read to regularly. Th at’s a diff erence you 
can’t make up. 
FOR THE FUN OF IT: I love reading to my grandkids. My husband and I hang 

out with them and our kids a lot. We also like to travel. Sports have always been 
huge in our lives. My husband and I started the Lourdes soccer program 16 years 

ago. He still coaches the varsity boys’ team, and I helped coach the varsity girls for 
10 years. Now I help the boys’ team by taking stats, wrapping ankles and pitching in 
whereever I can.
A CARING PLACE: Th e sense of community and caring in Rochester is strong. 
It’s refl ected at Mayo Clinic, of course, but it is part of the whole community, too. It’s a 
wonderful place where people really do reach out to others.
FAVORITE CHILDREN’S BOOK: “Love You Forever” by Robert Munsch. I read it to 
my kids and now they are reading it to their children. It gives that very simple and always 

true message that love is unconditional.

Tracy Will is a � eelance writer who has lived and worked in the Rochester area since 1995.

Senior Health Systems Engineering Analyst, Mayo Clinic
Co-chair, Power of the Purse*

Carmen Kane
BY TRACY WILL

PHOTOGRAPHY BY FAGAN STUDIOS

HOMETOWN: Rochester, Minn.
AGE: 55
FAMILY: Husband, Tom; children, Blake, Meghan and Sean; three grandchildren, with two more 
on the way.
WEALTH OF EXPERIENCE: I started at Mayo Clinic as a lab technician and was in laboratory 

medicine for 23 years. During those years, I supervised the phlebotomy lab, was a training and education 
coordinator and the hospital clinical lab supervisor. In 1999, I moved to performance management in 

fi nance where I worked on process improvement and mentoring. About a year and a half ago, I began 
working with quality management services supporting the division of Cardiology.
CONNECTING TO PATIENTS: I work closely with the care team: doctors, nurses and everyone 

involved in patient care. I’m excited to be back in a role that has an impact on patient care. In all 
my work, I’ve always tried to help people see the connection to the patient, no matt er what 

their role.
A HEART FOR COMMUNITY: Community involvement has been part of my life for a long 

time. In the last several years, I’ve been drawn to the united Way because its work has such 
broad impact. Th ey do a wonderful job of identifying the greatest need and then putt ing 
organizations together to collaborate for the greatest good. 
SEEING THE BIG PICTURE: As you get involved with the united Way, it opens your 

eyes. Oft en people don’t realize the issues and needs that are here in Rochester. When you 
work with some of these programs, you see it. You start to understand it involves all of 

us. It could be any one of us who needs these services.
BOOK POWER: Supporting the Imagination Library through the Women’s 
Leadership Council and Power of the Purse is so important. Research shows that 
reading is the number one diff erentiator for success in life. Not just in school, 
in life. Kids who are read to start kindergarten with a vocabulary that has about 

3,000 more words than children who aren’t read to regularly. Th at’s a diff erence you 
can’t make up. 
FOR THE FUN OF IT: I love reading to my grandkids. My husband and I hang 

out with them and our kids a lot. We also like to travel. Sports have always been 
huge in our lives. My husband and I started the Lourdes soccer program 16 years 

ago. He still coaches the varsity boys’ team, and I helped coach the varsity girls for 
10 years. Now I help the boys’ team by taking stats, wrapping ankles and pitching in 
whereever I can.
A CARING PLACE: Th e sense of community and caring in Rochester is strong. 
It’s refl ected at Mayo Clinic, of course, but it is part of the whole community, too. It’s a 
wonderful place where people really do reach out to others.
FAVORITE CHILDREN’S BOOK:
my kids and now they are reading it to their children. It gives that very simple and always 

true message that love is unconditional.

Tracy Will is a � eelance writer who has lived and worked in the Rochester area since 1995.

Co-chair, Power of the Purse

BY TRACY WILL
PHOTOGRAPHY BY FAGAN STUDIOS
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HOMETOWN: Albert Lea, Minn.
AGE: 43
FAMILY: Husband, Kevin; cats, Lucy and Ricky
CAREER PATH: I’ve been in the hospitality industry for most of my career. I started in hotels, working 
the front desk, night audit, concierge, housekeeping, everything I could. I kept moving, trying diff erent 
roles, and ended up in a catering position at a Minneapolis venue. Th at’s how I got into meeting planning.
TODAY’S WORK: I plan continuing medical education courses nationally and internationally for 
physicians and other health care professionals. Typically, I do 8 to 10 courses a year and, along with the 
course directors, I manage all aspects of the events, from the course concepts at the beginning to the 
evaluations aft er it’s over, and everything in between. 
BEST PART OF THE JOB: Th e people. I meet a lot of interesting people from all over the 
world. Some att endees come to the same courses every year, so I get to know them. It’s a treat 
to welcome them back year aft er year. 
PURSE POWER: I decided to get involved in Power of the Purse because it sounded like 
a great cause, and I wanted to meet other people from the community. It has been a fun and 
rewarding experience. Th e community support has been tremendous. Last year, the event 
sold out with 548 people att ending the luncheon.
FUELING IMAGINATIONS: Th e program Power of the Purse supports, the 
Imagination Library, is wonderful. Right now in Olmsted County, it sends a new book to 
about 6,000 children each month from birth to age 5. Th e value of putt ing books in the 
hands of kids is something everyone can relate to and understand.
A LIFELONG LOVE: I’ve always loved reading. I was an English major at Luther 
College in Decorah, Iowa, so this cause is close to my heart.
DOWNTIME: With my work, the traveling it involves and my volunteering, I don’t 
have much free time. But when I do, you can fi nd me gardening, reading or cooking. 
Standing in the kitchen for a couple of hours, making some exotic dish, is relaxing 
and fun.
ENJOYING SE MINN.: When I lived in the Twin Cities, my commute was an 
hour one-way. Here an hour or so gets you to wonderful small towns like Lanesboro and 
Decorah that are fun for a quick getaway. Th at’s part of what makes this area such a pleasant 
place to live.
FAVORITE CHILDHOOD BOOK: We always had lots of books around home. Two 
that come to mind are “Blueberries for Sal” by Robert McCloskey and “Charlie and the 
Chocolate Factory” by Roald Dahl. “Blueberries for Sal” reminds me of all the canning 
my mom did when I was litt le and still does. “Charlie and the Chocolate Factory” was 
an amazing book. Oompa-Loompas, a chocolate lake and a three-course dinner gum. 
Wow! Just thinking about it makes me want to go home and read the book again.

Tracy Will is a � eelance writer who has lived and worked in the Rochester area since 1995.

Continuing Medical Education Specialist, Mayo Clinic
Co-chair, Power of the Purse*

Karol Gluth
BY TRACY WILL

PHOTOGRAPHY BY FAGAN STUDIOS

 Husband, Kevin; cats, Lucy and Ricky
 I’ve been in the hospitality industry for most of my career. I started in hotels, working 

the front desk, night audit, concierge, housekeeping, everything I could. I kept moving, trying diff erent 
roles, and ended up in a catering position at a Minneapolis venue. Th at’s how I got into meeting planning.

 I plan continuing medical education courses nationally and internationally for 
physicians and other health care professionals. Typically, I do 8 to 10 courses a year and, along with the 
course directors, I manage all aspects of the events, from the course concepts at the beginning to the 
evaluations aft er it’s over, and everything in between. 

 Th e people. I meet a lot of interesting people from all over the 
world. Some att endees come to the same courses every year, so I get to know them. It’s a treat 

 I decided to get involved in Power of the Purse because it sounded like 
a great cause, and I wanted to meet other people from the community. It has been a fun and 
rewarding experience. Th e community support has been tremendous. Last year, the event 
sold out with 548 people att ending the luncheon.

Th e program Power of the Purse supports, the 
Imagination Library, is wonderful. Right now in Olmsted County, it sends a new book to 
about 6,000 children each month from birth to age 5. Th e value of putt ing books in the 
hands of kids is something everyone can relate to and understand.

 I’ve always loved reading. I was an English major at Luther 
College in Decorah, Iowa, so this cause is close to my heart.

With my work, the traveling it involves and my volunteering, I don’t 
have much free time. But when I do, you can fi nd me gardening, reading or cooking. 
Standing in the kitchen for a couple of hours, making some exotic dish, is relaxing 

 When I lived in the Twin Cities, my commute was an 
hour one-way. Here an hour or so gets you to wonderful small towns like Lanesboro and 
Decorah that are fun for a quick getaway. Th at’s part of what makes this area such a pleasant 

 We always had lots of books around home. Two 
that come to mind are “Blueberries for Sal” by Robert McCloskey and “Charlie and the 
Chocolate Factory” by Roald Dahl. “Blueberries for Sal” reminds me of all the canning 
my mom did when I was litt le and still does. “Charlie and the Chocolate Factory” was 
an amazing book. Oompa-Loompas, a chocolate lake and a three-course dinner gum. 
Wow! Just thinking about it makes me want to go home and read the book again.

Tracy Will is a � eelance writer who has lived and worked in the Rochester area since 1995.

Co-chair, Power of the Purse

BY TRACY WILL
PHOTOGRAPHY BY FAGAN STUDIOS
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507  208  4141
Monday to Friday flexible appointment schedule.

Please call or email for best times.

NEW DANCE ACADEMY 
OPENS IN ROCHESTER!

MYBA... 
Turning Out The Next Generation

• Professionally trained faculty
• Studios at the Rochester Athletic Club
• Owned and operated by Ellen Huston

Open House & FREE Sample Classes 
May 6  •  Noon – 3:00p and 5:00-7:00p 

Rochester Athletic Club

See detailed schedule at www.mnyba.com
Have questions? E-mail: info@mnyba.com

Volunteers Needed
for Research Study

13195 Mayo Volunteers Needed Study
3.604" w x 4.833" h = (1/4 page)

– ROCHESTER WOMEN MAGAZINE

Mayo Clinic is seeking women and men, between

the ages of 18 and 80, for a clinical research study.

The purpose of this study is to learn more about

hormones as we age and how they affect the

pituitary “master” gland, bone density, muscle

weakness, and body fat.

Studies involve several daytime or overnight

visits to the Clinical Research Unit at Saint Marys

Hospital. There will also be screening blood

tests and a brief physical exam. You will

be compensated for your time in the study.

For more information, please contact

us at (507) 255-1290 or endoresearch@mayo.edu

More clinical trials information can be found
at http://clinicaltrials.mayo.edu

Mayo Clinic is an affirmative action and equal opportunity
educator and employer.V
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13195 Volunteers Needed RW:13195 Volunteers Needed RW  11/15/11  3:34 PM  Page 1
Monday, May 14, 7:30 p.m.  

Betsy Singer
news lady, wife, daughter, mother, lover of Chrst
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WHO DO YOU SAY THAT I AM?

WOMEN OF FAITH ON FINDING 
THEIR CALLING AND THEMSELVES

Christ United Methodist Church
400 Fifth Avenue SW
Rochester, MN 55902

erin@cumethodist.com
507-289-4019

WhoDoYouSay.com



Bunnie Powers is 
famous for her coconut 
cake but loved for her 
humble generosity 
By ellington Miller StarKS
Photogra Phy By Fagan StuDioS,
courteSy oF canaDian honKer

n a weekday lunch hour, the 
Canadian Honker restaurant 
buzzes with customers. Forks 

clink on plates, coff ee gurgles into cups and dozens 
of simultaneous conversations create a low hum. 
As in many restaurants, servers deliver salads and 
sandwiches, a selection of wraps and an assortment 
of desserts. 
 But the Canadian Honker serves one thing that 
no other restaurant does: Bunnie’s Coconut Cake. 
And on this Wednesday, Bunnie Powers herself is 
hopping from table to table, chatt ing with patrons.
 “My job is to walk around and talk to people. And 
I get paid for it,” she smiles. “Best of both worlds.”
 Bunnie, 82, is the matriarch of the Powers family, 
which spans four generations. She is the mother of 
fi ve, grandmother of 16 and great-grandmother of 
six. Her sons, Joe and Cris, own Canadian Honker, 
and she has the rights to the most recognized item 
on the menu.

cover story
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Bunnie Powers with her famous coconut cake.
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Rochester Women
May June 2012 ~ Proof Acceptance

Please Read Carefully
This proof is submitted to ensure the accura-
cy of your order. We exercise reasonable care 
to avoid errors, but the 
customer is responsible for the final decision 
with this order, and assumes full responsibil-
ity. Clearly mark any corrections. We are not 
responsible for errors not indicated at this 
time. Author’s alterations may be charge-
able after the second proof at a cost of $25 
for each additional proof. Note: The color you 
view on your monitor or laser proof will not 
be exact to what we print. Color accuracy of 
laser proofs and PDF files are at the mercy of 
the medium. Please mark appropriate level 
of approval below, sign, and return with orig-
inal copy of all proofs.

o Ok To Proceed To Next Proof, Changes 
Noted
o Ok To Print With Corrections Marked
o Ok To Print As Is
Customer Signature: ___________________
_____________
          Date: _________________

To meet production deadlines, this proof MUST 
be returned upon 
receipt. This printing order cannot be processed 
until proof acceptance has been checked, signed 
and returned to our office. Please Return Prompt-
ly!

From the desk of Tommy Traxel
tommy@rwmagazine.com • fax 507-280-

0226

Pedi-Party specials with groups of five or more only 

$25 per person!  
 Cheese/cracker tray included with all parties.   

Kari’s Nails
507.285.0600

37th Street NW (across from Gage Elementary and SA)37th Street NW (across from Gage Elementary and SA)

www.KarisNails.com

Updated and refreshed. 
Stop in and see our new look

Refreshed For  Spring! 
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The famous cake
Bunnie has been involved in the restaurant 
since it opened in 1984, and it has been a 
family operation from the start. 
 Her husband got the cake recipe from a 
coworker. “When we were getting restaurant 
recipes together, I made it one afternoon  
and Joe said, ‘You know Ma, I think this is 
gonna go.’” 
 And go it did. To date, they have sold more 
than a million pieces of that moist, white 
cake topped with fluffy frosting and shredded 
coconut. And now Bunnie is synonymous with 
cake. “I just can’t get over [how popular it is],” 
she says. 
 Though they have altered the recipe a bit, 
she won’t share it. “Otherwise people will be 
making it and not coming in here.”

Busy as a Bunnie
But it’s not all about cake for Bunnie. It’s not 
even all about the restaurant. It’s about staying 
healthy and active and focusing on family and 
community.
 “Since my husband died, this is real therapy 
for me to be here [at the restaurant], and I 
really enjoy it. But I do a lot outside of here.” 
 A typical week looks like this: On Mondays 
she plays bridge. On Tuesdays she volunteers 
at the St. Marys gift shop. On Wednesdays she 
greets guests at Canadian Honker. Thursday is 
her “free day” for appointments. Friday finds 
her back at the restaurant.
 In addition, she has volunteered with and 
been president of the St. Marys Hospital 
Auxiliary: “You learn a lot of what’s going on in 
that hospital. I have never had a volunteer job 
I’ve loved so much.”

 She exercises regularly: “I can go from 
Charter House to the [Dan Abraham] Healthy 
Living Center. I usually row or ride a bike, do 
stationary weights or treadmill. I mix it up.”
 When she became a widow, she joined a 
women’s group: “Women express their feelings 
so easily,” she says. “I really enjoy that group.”
 Bunnie goes to Mass every morning, and 
she has been in a Bible study for almost 20 
years. “That has really changed my life. God has 
blessed me by studying His word. I read a lot of 
religious books. Right now I’m reading Mother 
Teresa’s book on Calcutta.”
 And she has great girlfriends who go to 
movies and out to eat with her often.
 This commitment to volunteer organi-
zations, social groups and her health is a 
conscious choice that Bunnie has learned to 
make as she has grown older. “When I was 
younger I would take jobs and wouldn’t follow 
through. I’d get tired of them after a couple 
times and I’d quit. I’ve made up my mind now 
that I’m older: think it over before you say yes 
and decide if you want this or not, but you have 
to follow it through. And that’s what I’ve done.”

Love sTory
Bunnie can’t describe any part of her life 
without mentioning her husband. “I was 
married to the same man for 46 years. He was 
the love of my life.”
 Originally from Wabasha, Bunnie came 
to Rochester in 1949 after high school. She 
worked at Mayo Clinic and met her future 
husband, Jim Powers, at a party.
 “He sat and insulted me all night. That’s 
what he did if he liked you,” she says. “When 
he got back from Korea, I ran into him and he 

was so nice to me. I thought ‘You know, you’re 
not bad.’ Before I knew it, he was asking me 
out.” Two years later, they were married.
 Jim was on the city council for 14 years, and 
Bunnie proudly talks about their time together. 
“I was very involved in politics with him. I went 
out and pounded on doors. Oh, we had a ball.”

The Powers of famiLy
Bunnie cooked meals for 18 years while she 
was home with her children. Every morning, 
Jim had poached egg on toast and half a 
grapefruit. “I’ll never forget that,” she laughs.
 The family ate dinner together every night. 
Bunnie volunteered at Holmes School. The 
boys played hockey, and the girls swam. They 
went camping and vacationed “up north.”

 Though the family was close, being home 
with her children for 18 years wore on this 
involved mother. “You know, raising five 
teenagers is really hard. I went to the doctor 
when they were all teenagers and he said,  
‘Mrs. Powers, how are you doing?’ I said, ‘I’ve 
got five teenagers. They’re driving me crazy.’  
He said, ‘You’re gonna be all right.’ And I am. 
I’m very proud of them now.”
 She is delighted with what her kids have 
accomplished, and now another generation 
is feeling her influence. “What’s really been 
great is working with my grandson.” Nick is the 

“She really is the queen  
of our family.” 

- Nick Powers, Bunnie’s grandson

canadian honker management staff includes (from 
left) samm wilschek, Bunnie Powers, nick Powers, 
Jesse Berg and Joe Powers.
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• Her son Joe gave her a bunny pin with ruby eyes and pearl cottontail for Christmas  
 almost 20 years ago. She has worn it every day since.

• Bunnie is short for Bernice. She’s had the nickname all her life.

• “There’s a lady who drives down from Minneapolis about once a month just to get  
 my cake.”

• “One time I worked at McDonald’s. This is when I was bored; I hadn’t worked for  
 18 years. I drove by there one day and they had a sign in the window. …They hired  
 me on the spot. I had the best time because I was 40-something and the [other  
 employees] were in high school and they all confided in me.”

• One day she was challenged with a Bunnie cake of a different recipe and was asked  
 if she could tell the difference. “Well that one’s yellow. Mine is white. Don’t you dare  
 change that recipe.”

• Her daughter named the Canadian Honker restaurant. “We were trying to come up  
 with a name, and I said, ‘For gosh sakes, we aren’t gonna call it Joe’s Place.’”

• She has dyslexia. “There’s a lot more people with dyslexia than you’d think. And a  
 lot of people keep it hidden. It would do a lot of good if they talked about it.”

manager of the Canadian Honker. “Oh he’s a 
dear man,” she smiles. “I’m a little partial.”
 Nick and Bunnie share a hug every 
day. “The fact that I get to work with my 
grandmother and see her as often as I do, I am 
so grateful for that,” says Nick. He and his wife 
had their first baby in March. “To watch how 
devoted she is to her faith really inspires me to 
live in God’s vision,” he says. “She is the nicest 
woman I have ever met and I am truly blessed 
to have her in my life. My daughter will have 
her values instilled in her from the beginning.”
 For this kind of family, Bunnie is grateful. 
“I just tell the Lord, ‘Thank you, thank you, 
thank you.’”

BrighT sPoT
Bunnie enjoys meeting and greeting in 
the restaurant across the street from the 
world-famous medical center. “I’ve had so 
much fun and met so many wonderful people.” 
 Some come back just to see her. “After my 
husband died, a lady came in from Quincy, 

Ill. We’d have gin and tonics together and go 
for rides and so forth.” Once, Bunnie drove 
to Illinois to visit her friend. “I drove by 
myself—I had a new car,” she says with the 
authority of her years. “It made the kids a little 
nervous, but that was 10 years ago.”
 But not all the tales are happy. “People, 
when they’re hurting, will tell you a story if 
you just lend an ear. So I hear a lot of stories.” 
 She remembers many of them and says it is 
important just to be there for people that need 
to talk. “Years ago a lady came in and she was 
really crying. She had been here six months 
and said, ‘I’m so tired. I’m so terribly tired.’ 
Her husband had cancer. You can sort of sense 
after a while when people are hurting.” 
 But she doesn’t mind the listening. “You 
know, when you listen to people you really 
learn a lot.” 
 Through Bunnie’s example, Nick has 
learned that running a restaurant in Rochester 
isn’t just about serving great food. “A lot of 
people across the street are going through 

some very difficult times in their lives, and 
[we] have the opportunity to take time to 
listen and try to bring a bright spot to  
their day.” 

icing on The cake
Whether she’s on the job or not, Bunnie loves 
her public relations position for the Canadian 
Honker. “A long time ago, I was coming across 
Second Street and a couple came up behind 
me and said, ‘Do you know anything about 
that Honker? What’s it like? Is it good?’   
I said, ‘Oh very good. And by the way, my  
kids own it.’”
 The couple went in and had dinner, and 
she asked them afterward, “Well how was it?” 
Excellent, they said. “Well, now you have to 
try the coconut cake.” 
 And they did.

Ellington Miller Starks is a freelance writer 
and editor in Rochester.
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When Tim and Cara Tracy were 
looking to expand their living 
space, their unfi nished basement 

presented the perfect opportunity. With two of 
six children still living at home, the Tracys liked 
the idea that the remodel would aff ord them 
more room. It also meant more living space 
when grandchildren and guests come to visit. 
 Th e Tracys worked with Mickey Elias of 
Elias Construction to realize their dreams while 
staying in budget. Tim said Mickey was easy to 

work with. “He listened, was fl exible, timely, 
did beautiful work and we like how he utilized 
the space.” 
 Th e basement redo includes a wet bar, 
fi replace, bathroom, bedroom and a host of 
detailed features. “Th e rustic hickory cabinets 
and woodwork with painted trim and doors 
give the space a beautiful contrast of color,” 
said Mickey. 
 Th e Tracys said the decision to go out or 
stay in to entertain is now easier with their 

new wet bar. Stainless steel appliances, granite 
countertops and pendant lighting are enhanced 
by a custom hickory-wrapped beam and post.
 Th e Tracy’s also gained a walk-in, under-the-
stairs closet. “I wanted a place for grandkids’ 
toys and a place for them to play,” said Cara. 
“Th is worked out perfectly.”
 Cara’s favorite portion of the remodel is the 
new bathroom. Powder blue walls provide 
a soothing backdrop. Th e shower features 
custom tile with accents of marble and glass. 

CONTRACTOR:
Elias Construction LLC 

HOMEOWNERS:
Tim and Cara Tracy

PROJECT: 
Lower Level Remodel

By Penny MarShall
    Photogra Phy By Fagan StuDioS

SUBCONTRACTORS 

Haley’s Fireside Hearth & Home
Hentges Glass
K&S Electrical & Plumbing
Larry Newman Drywall
Tile Superstore & More

Bar – Details on the beadboard bar front and painted accent crown on the bar post create character. 
Fireplace – while the eye is drawn to the beauty of the fi replace and fi ne hickory wood, there’s also great space 
utilization, including storage, built-in speakers and a recessed space for the television. on opposite page: Bathroom 
vanity – a swivel make-up mirror, suffi cient lighting and ample storage space add functionality. shower – rows of 
marble and glass accent the custom tile. Bedroom – a bright wall color and triple-sized window dispel the darkness 
sometimes associated with lower-level living space. 

home
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Th e makeup vanity includes a large drawer 
and access to storage in the nearby vertical 
cupboard.
 “It’s important to envision what you want, 
gather pictures and share them with your 
contractor,” advises Cara. “And if what you want 
doesn’t match up with your budget, look for 
alternatives to get the same eff ect.” For example, 
Cara was hoping for a particular shape for the 
front of the fi replace. When it didn’t fi t into 
their budget, she worked with Mickey on an 
alternative option to achieve a look resulting in 
the same appeal. 

Penny Marshall is a Rochester � eelance writer.
 

Sales of Oak, Maple, Cherry, Exotic Woods, 
Cork, Bamboo, and Prefinished Flooring

 Installation     Sanding       Refinishing

Jim Brogan, Trent Rutledge, 
Tony Horsman

Over 50 years combined experience

507.280.6282
www.creativehf.com

3532 Hwy 63 South, Rochester

 

Add the Beauty of 
Wood Flooring. 

 

CREATIVE
HARDWOOD FLOORS, INC.

FREE ESTIMATES & FREE INSTALLATION
Toll Free 877-373-8535 or 507-289-2728

sales@coolwindowshades.com
 coolwindowshades.com

O F  R O C H E S T E R

small updates
BIG results
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Because they’re the center of 
your life; they should be at 

the center, not in the middle, 
of your divorce.

Cameron Law PLLC
Resolving Disputes Respectfully

Collaborative Family Law
Family Estate Planning

2518 Superior Drive NW
Rochester, MN 55901

T: (507) 206-4976
www.cameronlawpllc.com www.susankellyinteriors.com
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How one family blended its new home with its vintage neighborhood 
By Penny MarShall

ust to the south and up the hill from St. Marys Hospital is 
Rochester’s historic residential district. Th e neighborhood 

is quiet and dignifi ed, and its homes, built on a limestone bluff  in the 
early 1900s, reign on spacious, well-manicured lots. 
 Here, on a narrow parcel of land between two sizeable, 
100-year-old houses, Donna and Kevin Greason planned to build 
their family home.

fiTTing in
A paramount concern to the Greasons, and their neighbors, when 
they built their home a few years ago was that their new dwelling fi t 

aesthetically into the existing surroundings. For example, they didn’t 
want a great height disparity between their home and those nearby 
and they didn’t want the newly constructed home to look “new.” 
 Th e Greasons chose Jason Sendrick of Heritage Builders to build 
their French country-style dream home. 
 “Jason did a great job and we have everything we wanted,” says 
Donna. “And if you drive through the area, it’s not really obvious 
which home was built just a couple of years ago.” 
 Th e new brick, geothermal home with stone accents, steep-
pitched roof and French design exudes character comparable to the 
established dwellings nearby. 

in front, about 20 hydrangeas (one of Donna’s 
favorite plantings) in assorted colors line the 
driveway. Paths on both sides of the home 
becken guests to the rain garden in the back.
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curB aPPeaL
As the home neared completion, it was time to think about 
landscaping. 
 “Because the house is large and on a smaller lot, we didn’t want 
the landscaping to be overwhelming,” said Donna. “It needed to be 
tidy and well-manicured.” 
 Th e Greasons consulted with Jeff  Feece, landscape design 
manager at Sargent’s Landscape Nursery, for plans and a design. 
 Just as the Greasons mingled their home architecturally into the 
existing neighborhood, they eased their landscaping gracefully into 
their neighbors’. For example, gardens on each side of their home 
blend over the property line and are embellished with perennials 
like Creeping Myrtle, Hot Lips, rose bushes, boxwood shrubs 
and geraniums.
 Th e back of the lot is elevated and terraced and is home to a host 
of hummingbirds and butt erfl ies that are drawn to the plants in the 
Greason’s rain garden. 
 Beyond the rain garden is a retaining wall papered with Boston 
ivy and garnished with assorted lilies. A row of crabapple trees 
meets a line of dwarf lilacs assuring privacy to the patio and back 
of the home.

keePing uP wiTh The roses
Keeping all this landscaping in check could be a daunting task, but 
Donna thoroughly enjoys the work. 
 “I come from a long line of Irish potato farmers, so gardening is 
in my blood,” she says. “I call on Jeff  [from Sargent’s] every now and 
then for advice or help but otherwise I really enjoy doing it.”
 Th e Greasons enjoy their backyard landscaping not only from 
their patio, but the kitchen, dining area and great room as well. Th e 
veil of fl owers provides the perfect backdrop for an annual photo of 
Kevin and Donna’s 13 year-old twin daughters, Christie and Gracie. 

seTTLeD aT LasT
Looking at the neighborhood and her plants that have grown in 
gracefully, Donna is smitt en with the place she and her family now 
call home.
 “It’s interesting how no matt er how many diff erent people have 
lived in the homes here, the homes are always referred to by the 
name of the original occupant,” says Donna as she identifi es some 
of the houses nearby. 
 Hopefully, the Greason’s stately home—which is the newest on 
the block by about 100 years—will always be known simply as 
Th e Greason’s.

Penny Marshall is a Rochester fr eelance writer. 

Opposite page: a trellis garnished with clematis welcomes the greason’s 
daughters, christie (in bright pink) and gracie (in multi-color), to the back-
yard adorned with perennials including rhododendron and Black-eyed 
susans. Inset Opposite page: christie dancing in front of the terraced 
row of crabapple trees that give privacy to the patio. Inset Middle: 
gracie twirling among the hydrangea in the front yard. By design, the 
greason’s property line blends elegantly into their neighbor’s.
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A guide to buying, serving and cooking with cheese 
By Margo Stich

Photogra Phy By Dawn SanBorn  Photogra Phy

food

rom the gooey goodness of melted 
mozzarella to the sharpness of aged 
cheddar, cheese gives panache to 

everything from appetizers to desserts but also 
holds its own sitt ing on a cracker. Made from a 
variety of milks, in every consistency imaginable, 
cheese comes from every corner of the globe. 
 But how much do we really know about 
this amazingly versatile food? What makes an 
artisan cheese? How do you know if it is a hard, 
semi-soft  or soft  cheese? And how many varieties 
can you fi nd in Rochester? Recently, I explored 
area grocers, restaurants and the farmer’s market 
to fi nd answers. 

The art of cheese
Artisan cheeses are those “produced primarily 
by hand, in small batches, with particular 
att ention paid to the tradition of the cheese 
maker’s art, and thus using as litt le mechaniza-
tion as possible,” according to the American 
Cheese Society.
 Th e amount of moisture present in a 
cheese determines its texture. Hard cheeses 
tend to be gritt y, sharp. A semi-hard cheese will 
be somewhat smooth in texture but have small 

granular particles from aging enzymes in 
the milk. 
 Fresh mozzarella is an example of a semi-soft  
cheese—ones where the high moisture content 
keeps them soft  and pliable with an easy, smooth 
texture and low melting point. A soft  cheese is 
basically anything spreadable.

Local fi nds
What constitutes a “local” cheese varies greatly, 
depending on who you ask. For ZZest Market 
owner LeAnn Zubay, this means anything 
domestically produced. LeAnn’s knowledge 
of cheese is enviable, and her passion for it is 
evident in the abundant off erings at ZZest. 
 Th e cafe/market carries cheese boards for 
in-dining enjoyment, as well as an incredible 
variety of artisan cheeses in the refrigerated case 
for take-home, including the national award-
winning sheep milk cheeses of Shephard’s Way 
Farms in Northfi eld. 
 SÖntes, a downtown restaurant and wine 
bar, also off ers a delicious array of cheeses on 
its menu, sold individually or in fl ights of three. 
Th ough SÖntes’ menu changes periodically, 
it oft en includes local and Midwest cheeses, 

including selections from farms within 100 miles 
of Rochester. 
 For a wide selection of Midwest cheeses at the 
grocery, People’s Co-op in Rochester, is one of 
the best one-stop shopping places. You can pick 
up cheese curds from Kappers’ Big Red Barn of 
Chatfi eld, numerous cheeses under the Organic 
Valley label (a southwestern Wisconsin farmers’ 
co-op in the Coulee Region) and even raw milk 
cheeses—cheese made from unpasteurized milk. 
 It doesn’t get any more local than the cheeses 
off ered at the Rochester Downtown Farmers 
Market. Don’t miss the cheeses of Prairie Hollow 
Farms in Elgin. Owner Pam Benike produces 
cheeses, primarily mozzarella and cheddar, from 
the milk of her own organic grass-fed cows.
 In Fairbault, Caves of Fairbault (f/k/a 
Fairbault Dairy Company, Inc.), makes AmaBlu, 
an internationally acclaimed blue cheese and the 
fi rst American-made blue cheese. All the Cheeses 
at Caves of Fairbault are made with rBST-free, 
raw cow’s milk.  

Margo Stich is food editor for Rochester Women 
magazine.
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Whether crusted with nuts and 

served on bread or baked into 

a cake, cheese can be found 

in all kinds of recipes. Two of 

the recipes here showcase the 

respective cheeses’ fl avor, while  

the carrot cake recipe nearly 

conceals it, except for the subtle 

ricott a in the frosting of this 

unique dessert.

warm sesame-crusted 
goat cheese 
courtesy of reader a. Lien. 

4-5 oz. creamy goat cheese
2 Tbsp. olive oil
1/2 tsp. hot Asian chili oil 
2 Tbsp. bread crumbs
2 Tbsp. sesame seeds
2 tsp. brown sugar

 2 tsp. caraway seeds
 1 tsp. chili powder
 1 tsp. cumin
 1/2 tsp. salt

Preheat oven to 350° f. mix oils in a shallow bowl. mix dry 
ingredients in a second bowl. Between layers of plastic wrap, 
form goat cheese into a circle three inches in diameter by 
¾-inch thick for an appetizer or smaller rounds for individual 
salads. Discard wrap. roll cheese in oil mixture, coating all 
sides then roll in dry mixture; pat coating on any bare spots. 
Bake cheese in an ovenproof dish for 5 minutes or until lightly 
brown and warm. serve with crackers or bread. Suggested 
wine pairing: Salem Glen St. Pepin. 

Bent River camembert-
style cow milk cheese 
(ZZest)

Shepherd’s Hope mild 
sheep milk cheese in 
style of Queso Fresco (ZZest)

Stickney’s goat peppercorn 
chevre (rochester Produce store)

AmaBlu (readily available in area 
grocers or specialty stores)

Eichten’s gouda (ferndale 
market in cannon falls)

Prairie Hollow Farm dill 
Monterey Jack (rochester 
farmers market)

Prairie Hollow Farm sage 
cheddar (rochester farmers market)

Kappers’ Fresh Cheese Curds 
(rochester farmers market/People’s co-op)

Pasteur Pride Muenster 
(ferndale market in 
cannon falls)

Prairie Hollow Farm sage 
cheddar (rochester farmers market)

Kappers’ Fresh Cheese Curds 
rochester farmers market/People’s co-op)

Prairie Hollow Farm dill 
Monterey Jack (rochester 

Pasteur Pride Muenster 

Eichten’s gouda
market in cannon falls)

(readily available in area 
grocers or specialty stores)

Stickney’s goat peppercorn 
 (rochester Produce store)

Shepherd’s Hope mild 
sheep milk cheese in 
style of Queso Fresco

Bent River camembert-
style cow milk cheese
(ZZest)

if you’d like to try making your own cheese board 
at home:
• Allow for 1-1½ oz. of cheese per guest.
• Provide a selection of 3-7 cheeses with varying 
 textures, fl avors and colors. Balance soft and 
 mild to hard and sharp. or offer cheeses from  
 a certain region/country or multiple cheeses in 
 a given style, such as semi-soft.
• Aged cheese, like cheddar, should be removed 
 from the refrigerator an hour ahead; fresh 
 cheeses, like chevre, should be kept cold 
 until serving.
• Remove the wrapper from the cheeses but leave 
 the rind.
• Accompany with fresh grapes, dried fruits, nuts, 
 jams, cured meats or olives.
• Provide a separate knife or spreader for each 
 cheese and jam selection. firmer cheese 
 requires a sharp knife. choose a wider blade for 
 spreadable cheeses. 
• Serve with warm, crusty bread or crackers and 
 wine or beer.* 
*wine and cheese often are served side by side, 

but which varieties taste best together? for some 

guidelines, see seasons of the vine, pg. 46.
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Two Great Patios to 
choose from Downtown!
Two Great Patios to 
choose from Downtown!

Power of the Purse 7th Annual

Luncheon and Silent Purse Auction

Sponsored by
Eastwood Bank
Mayo Clinic

Think Mutual Bank
Rochester Athletic Club
Kahler Grand Hotel
Rochester Magazine

United Way
of Olmsted County

LIVE UNITED

Tuesday, June 19, 2012 • Kahler Grand Hotel

Silent Purse Auction • 10:30 am – noon
VIP Reception with Michele Norris ($15) • 11:00 am – noon

Luncheon and Program ($45) • 12:15 pm – 1:30 pm

With Michele Norris
Host of NPR’s All Things Considered and 
author of The Grace of Silence: A Memoir

Details, registration and purse donations:  
http://www.uwolmsted.org/pop  or call 507-287-2000

Proceeds benefit the Imagination Library in Olmsted County

United Way of Olmsted County  Women’s Leadership Council 
presents



42  May/June 2012  RWmagazine.com   

carrot cake 
a wonderfully moist, fl avorful cake with 
ricotta cheese.

3/4 cup light brown sugar (packed) 
1 cup sugar (less 2 Tbsp.)
1 cup canola oil 
1 cup ricotta cheese
1 tsp. vanilla 
3 large eggs 

 2 cups all-purpose fl our 
2 tsp. baking powder 
1 tsp. each baking soda and

  cinnamon
1/2 tsp. each salt and ground 

  nutmeg 
 2 cups carrots (about 1-1/2 lbs.) 

1/2 cup canned, crushed pineapple, 
  drained 

1/2 cup each chopped walnuts and
  golden raisins 

 Frosting:
 2 Tbsp. butter, softened
 4 oz. cream cheese, softened
 1/2 cup ricotta cheese
 1 tsp. vanilla
 2 cups powdered sugar

Preheat oven to 350° f. grease and fl our 
a 10-inch tube pan or 9x13-inch pan. in a 
large bowl beat sugars, oil, ricotta cheese 
and vanilla. Beat in eggs, one at a time. sift 
together dry ingredients; fold into creamed 
mixture. fold in remaining cake ingredients. 
Bake at 350° f for 1 hour or until center is 
done. cool then frost. 
 for frosting, beat together butter, cheeses 
and vanilla until well blended then beat in 
powdered sugar until smooth. refrigerate 
after frosting. Suggested wine pairing: 
Whitewater Wines CA Riesling or 
Fischer Hill White.

caramel almond 
raspberry wisconsin 
Brie
courtesy of eatWisconsincheese.com

1 wheel (15 oz.) chilled Wisconsin 
  brie cheese*

2 Tbsp. red raspberry jam
2 Tbsp. brown sugar
1 Tbsp. honey
1/4 cup sliced almonds

 Brown sugar (for topping)
 Sliced almonds (for topping)
 Wafer or shortbread cookies

slice brie in half horizontally. Place bottom 
half of brie on 10x15 inch jellyroll pan. 
combine jam, brown sugar, honey and 
almonds; spread over cut side of brie. replace 
top half of brie, rind side up. sprinkle with 
brown sugar and almonds. Bake at 375° f for 
10-12 minutes (or microwave 2-4 minutes) or 
until soft. Then broil 3 inches from heat for 3-4 
minutes or until brie is bubbly and almonds are 
caramelized. serve with cookies. Suggested 
wine pairing: Four Daughters Sparkling 
Frontenac Gris.
*This recipe was prepared using the charmant 
brie (60%) double crème, produced by old 
europe cheese, Inc. in Benton Harbor, Michigan. 
People’s co-op in Rochester carries this cheese.

1915 Greenview Dr SW, 
Rochester, MN  55902

507-252-5225
shearcrazy4u@yahoo.com

Schedule an appointment to get 
your hair cut and colored with us!

Francoise Leger
hair stylist 

Traci Serrano
color specialist
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Ted Alberts, manager at Andy’s Liquor 
Crossroads, recommends Wente Morning Fog 
Chardonnay with a variety of artisan cheeses 

including MT Tam Triple Cream and Pleasant 
Ridge Reserve Aged available at ZZest.

photo by Michael Cleary Photography

Four convenient locations to better serve you!
Best in Service, Selection and Price.

WENTE 
‘MORNING FOG’ 

CHARDONNAY
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victoriasmn.com

Victoria’s Voted
Rochester’s Best Italian

12 Years in a Row!
507.280.6232
7 1st Ave SW

Downtown Rochester

  Located in the Kahler Grand Hotel
and connected to the downtown

skyway/subway system.

Join Us on the Patio
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By Margo Stich anD Dawn SanBorn
Photogra Phy By 
Dawn SanBorn Photogra Phy

1 Basic ingredients are milk, a yogurt culture (or plain 
 yogurt), dry milk powder, guar or xantham gum, and 
 vanilla and sugar when making vanilla yogurt.

2  Bring 1 quart milk to 115° f.

3  add 1/2 cup dry milk powder and 1/3 cup sugar.

4  whisk in 1/2 tsp. vanilla.

5 remove 1/4 cup of milk mixture and add 1/4 tsp. 
 guar or xanthan gum to this. whisk all back into 
 the primary mixture. 

6 Pour mixture into clean containers and cover. incubate for 
 6-8 hours at 90-110° f. a crock Pot on warm 
 maintains the correct temperature for incubating.   

7  other options: wrap the jar in towels and keep in the 
 oven. or keep in a pot of water at that temp, although 
 this would require replacing the water every hour. 
 additionally a commercial yogurt maker will maintain 
 the proper temperature.

8 Refrigerate the yogurt. Place the yogurt in your 
 fridge for several hours before serving. it will keep for 
 1 to 2 weeks. if you’re going to use some of it as 
 starter, use it within 5 to 7 days so that the bacteria still 
 have growing power. You can use yogurt from this 
 batch as the starter for the next batch though 
 after several subsequent batches it will lose its  
 effi cacy. serve the yogurt topped with your choice of  
 fresh fruit or granola.

You can make yogurt in your own home for 
a fraction of the cost of the typical store-bought type. 
Doing so requires no special equipment, other than 
a thermometer. Other benefi ts include the lack of 
added preservatives, and there is no waste in 
packaging materials.

1

2

3 4 5

6 7

8
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HOMEMADE
VANILLA YOGURT
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By Margo Stich

 of the 
margo stich, food editor

SEASONSvine

PAIRING WINE AND CHEESE
Oft en, white wines are easier to pair with 
cheese than reds. Th is is because the high 
acidity of many whites gives them versatility. 
Th e acid cuts through the rich butt ery cheese 
and enhances the taste of the wine. 
 Tannins oft en clash with cheeses, so red 
wines are generally less successful. However, 
local reds derived from cold climate grapes are 
lower in tannins. Th e basic guidelines below 
apply to all wines: local or regional (uSA), old 
world or new world.

Basic guidelines 
• Soft , creamy cheeses are lovely with crisp 
 whites and “bubblies”
• Semi-soft  cheeses, particularly ones with 
 hints of sweetness, are great with a fruity or 
 slightly sweet white
• Most hard cheeses pair nicely with whites
• For semi-soft  cheeses with a red, go with a 
 fruity, low-tannin red or soft  Pinot Noir 
 (Four Daughters winery has one fermenting)
• Several semi-hard cheeses work well with 
 red wine
• Aged hard cheeses call for a bigger red (the 
 bigger and more tannic the red, the harder 
 the cheese)

• Most blue-veined cheeses go well with sweet 
 or slightly sweet wines 
• Strong, pungent cheeses pair well with 
 sweet, fortifi ed wines like Port or late harvest

Goat cheese is in a category by itself. It’s high 
in acid and best served with a wine of at least 
equal acidity. Minnesota varietal wines oft en 
carry an edge with a higher acid profi le. On a 
worldwide scale, goat cheese pairs well with 
Sauvignon Blanc. A caveat, there are a range of 
styles in goat cheese and wines. 
 Feta is another fresh cheese which calls for 
a Sauvignon Blanc, unoaked Chardonnay or 
Pinot Noir. While fl avors are more likely to 
clash when pairing cheese with a red wine, 
this doesn’t mean that there aren’t some 
reasonable combinations.
 Taste a pairing before you serve it to 
guests. Keep notes and remember: we all 
learn from mistakes.

NEWS FROM AREA WINERIES 
(check individual websites for a current listing 
of special events throughout the year):
 
Cannon River Winery (Cannon Falls), 
507-263-7400 or cannonriverwinery.com. 

Four Daughters Winery (Spring Valley), 
507-346-7300, fourdaughtersvineyard.com. 
Th ursday Four Course Dinners (by reservation 
only) includes a tour by the winemaker.  

Post Town Winery (Rochester), 
507-251-1946, postt ownwinery.com. Wine 
and cheese pairings, 2nd and 4th Saturday of 
the month through May 26, 2012, 2-7 p.m., 
$5, call for reservations. Tasting room open 
every Saturday beginning in June. Note: 
certain online navigational tools have been 
directing visitors incorrectly. Th e location is 
on the west side of Rochester on the frontage 
road just northwest of Highway 14 and West 
Circle Drive (County 22). 

Salem Glen Winery (Rochester), 
507-365-8758, salemglenvineyard.com. 
Minnesota chocolate sample now available
with wine pairing recommendations.

Whitewater Wines (Plainview), 
507-534-1262, whitewaterwines.com. 
Now open for the season with two new dry 
reds: Leon Millot and Marechal Foch. 

UPCOMING EVENTS/TOURS
May 26-27, Top the Barrel, 
12-5 p.m. Sample from the cask at member 
wineries. threeriverswinetrail.com 

June 2-3, June Bloom Wine Event, 
11 a.m.-6 p.m. Sample fi ne wine, cider and 
food from wineries on the Great River Road 
Wine Trail. Advance tickets $25 per person 
($30 day of  event). Visit greatriverroadwine-
trail.org/events/junebloom/html. 

June 23-24, � ree Rivers Wine Trail Annual 
Wine and Art Crawl, 12-5 p.m. Enjoy great 
local wine and exciting local art at fi ve wineries 
on the trail: Cannon River Winery, Falconer 
Vineyards, St. Croix Vineyards, Northern 
Vineyards and Winehaven Winery. Complete 
your wine trail passport for a complimentary 
glass of wine. threeriverswinetrail.com

June 24, Blu�  Country Winery Trolley 
Tour, 11 a.m.-5:30 p.m. Spend the day touring 
Four Daughters Vineyard and Winery, Scenic 
Valley Winery and Lanesboro. $49 per person 
includes wine-tastings and trolley tour, 
rochestermntours.com. See ad page 47.

July 21-22, Cannon Falls Wine and 
Art Festival, 12-4 p.m. Watch for more 
information in the July/August issue of 
Rochester Women.  

Margo Stich is food editor for Rochester Women 
magazine. 

food

most area wineries offer cheese for purchase or an 
array presented as a cheese board, like this one at 
four Daughters winery. specifi c cheeses available 
my vary. Be sure to inquire.

Ph
ot

o 
by

 D
aw

n 
sa

nb
or

n 
Ph

ot
og

ra
ph

y.



RWmagazine.com  May/June 2012   47

Please Read Carefully
This proof is submitted to ensure the accuracy of your order.  
We exercise reasonable care to avoid errors, but the customer is 
responsible for the final decision with this order, and assumes full 
responsibility.

Clearly mark any corrections.  We are not responsible for errors not 
indicated at this time.  Author’s alterations may be chargeable after the 
second proof at a cost of $25 for each additional proof.

Note: The color you view on your monitor or laser proof will not be 
exact to what we print. Color accuracy of laser proofs and PDF files 
are at the mercy of the medium. 

Please mark appropriate level of approval below, sign, and return 
with original copy of all proofs.
           Ok To Proceed To Next Proof, Changes Noted
           Ok To Print With Corrections Marked
           Ok To Print As Is
Customer Signature:  ________________________________
                        Date: _________________ 
To meet production deadlines, this proof MUST be returned upon receipt. This 
printing order cannot be processed until proof acceptance has been checked, 
signed and returned to our office.  Please Return Promptly!

From the desk of Rue Wiegand
graphics@rwmagazine.com •  Must dial area code (507) 216-6233

Rochester Women
May June 2012 ~ Proof Acceptance

Rochesterfest 2012
June 15 – 24

Theme
“Memories in the Making”

Teen Night
Celebrity Game Night

Family Fun Night
Karaoke Night

Grand Parade/Country Night
Rochester Has Talent

Street Dance

Performances by Zenshen Daiko
– Taiko Drum Group from Hawaii

New Events
Kids’ Day – June 24

Rochester Symphony and 
Chorale Concert – June 15
Eagles Car Show – June 16

Segway Tours

Buy a Button and support 
Rochesterfest a 

501c3 non-profit!

Many more events 
 

Check out 
www.rochesterfest.com

507-285-8769
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Sunny Summer Whites 
are in season! 

Stop in for “Wine-Down” Wednesdays 
• half-price on all bottles 

every Wednesday starting at 4 pm! 
• dine in only (not valid with other coupons or discounts)

4040 28th St.  NW
507.252.9400

www.NorthMrPizza.com

 
We’ll travel a scenic Bluff Country route to the new the new Four Daughters 
Vineyard and Winery in Spring Valley where we will follow the path of the 
grape from vineyard, to cellar, to finished wine, taste and dine at our leisure.  

Then we will continue on to Scenic Valley Winery to sample their private label 
country wines and visit historic downtown Lanesboro for the afternoon.  

We hope you and a few of your friends will join us on this wonderful day!

        
      

     
    

    
     

      
        

Bluf  Country Winery Trolley Tour       One Day • Two Wineries • A Few Friends

Sunday, June 24, 2012 • 11am-5:30pm
Trolley departs Government Center parking lot at 11am

Only $49 per person • Includes wine-tastings and trolley tour
 Dine on your own at Four Daughters and Winery or in Lanesboro  

Advanced Reservations Required

www.rochestermntours.com 507-421-0573
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The CPA’s Who Help You Succeed!
 • Business & Individual Tax Preparation
 • Accounting
 • Payroll
 • Auditing
 • Consulting
  
Carrie Eversman
507.285.0398
www.whitewatertax.com
ceversman@whitewatertax.com

Contact Rochester 
Greeters for a free

welcome packet 
which includes civic

information, maps, 
gifts and coupons.

NEW TO THE 
ROCHESTER AREA?

Call 507-282-9970 for delivery
or check out our Web site at

www.rochestergreeters.com

Visit us for an afternoon of wine 
tasting or picnic in the vineyard! 

Visit our website for exciting upcoming events.
www.cannonriverwinery.com
Free Live Music Every Weekend

421 Mill Street West
Cannon Falls, MN 55009
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706 N. Broadway  
Rochester, MN 55906  

507-286-1101  
www.greatharvestrochester.com 

Best bread in town, baked fresh 
from scratch every day

We grind our kernels into whole wheat flour 
everyday! Ensuring your bread and treats 
are the freshest, best tasting in town. 
That’s the Great Harvest difference!                                           
See for yourself; Buy one loaf of bread 
get a loaf of Honey Whole Wheat FREE!
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 Be proud of your services, selection and  
things you provide to make life easier for  

Rochester area women.
 

Reserve your ad space for  
RochesterWomen July/August 2012  

issue by May 25th!
Contact Tracy Nielsen, Sales Director

507-753-9935, 507-951-3496,  
tracy@RWmagazine.com

Happiness is Being an American!



How one mother’s dream led to a  
family vineyard and winery 
By Margo Stich
PhotograPhy By Dawn SanBorn PhotograPhy

Opening the doors of Four Daughters Vineyard 
and Winery in Spring Valley in December 2011, 
was a dream come true for Vicky Vogt and her 
family, including her four daughters, Shawn, 

Erin, Kristin and Justine, for whom the vineyard is named.  
 
Years in the Making
The dream of owning a vineyard and tools to make it come true 
came from years filled with a variety of experiences, from staying 
home to raise four daughters, to several in-home businesses, 
including furniture upholstery and custom sewing.
 When Vicky got married, she quit college because “that was 
the thing to do” then. She and her husband, Gary, both from 
southeastern Minnesota, raised their girls one mile down the 
road from Gary’s family’s farm in Spring Valley. They have 
farmed the land, where the winery now sits, for the last 20 years. 
Today, two of Vicky’s daughters and their husbands are actively 
involved in the six-acre vineyard and winery near Highway 63 
and 16 in Mower County.

risk taking
None of the Vogt women recall one big turning point in the 
unfolding of the business. Vicky’s daughter, Kristin, describes 
the vineyard’s evolution as, “little pieces building on top of each 
other.” They tried growing grapes. They attended conferences. 
“Little things stacked on top of each other until they made 
sense,” says Kristin.

business profileM A R K E T P L A C E M A R K E T P L A C E M A R K E T P L A C E

The Call of the
 sOil

Top: vicky vogt, her husband, gary, and their entire family, including her 
four daughters for whom the winery is named. Middle: vicky (middle) 
with her daughters kristin (right) and shawn (left). Bottom: vicky in the 
tasting room with her latest wines.
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 Daughter Shawn adds that for each decision along the way there 
were pros and cons: “As a family we would sit down and discuss the 
risks. Our various perspectives, brought to the table, were invaluable as 
the project moved ahead.”
 One of the fi rst major decisions was choosing a site for the proposed 
vineyard. Soil analyses determined that a plot Gary already owned 
was best suited to grape growing. “When Dad made the commitment 
to have this land changed over to planting vines that was a major 
development,” notes Kristin.

COMPleMenting strengths
Each daughter played a role in the vineyard’s development. Shawn, 
the oldest and a lawyer, kept everyone on task and kept things orderly. 
She is oft en at the winery with her husband, who now serves as 
vineyard manager. 
 Erin, an optometrist, lives furthest away now, but her direction and 
att ention to detail proved invaluable as the business plan unfolded. She 
went back to Spring Valley to plant the very fi rst grapes and was there 
to work at the fi rst big event at Four Daughters Winery.
  Kristin resides in Rochester. She remains actively involved in 
marketing the winery and is oft en there with her husband who manages 
wine production. Vicky adds that Kristin “approaches everything with a 
smile and has lots of fun creative ideas.” 
 Vicky characterizes her youngest daughter, Justine, as the creative 
thinker. “Anytime there was a design question, she was my girl,” 
recalls Vicky. 
 Th e winery also honors Vicky’s late father, Bob Waltman, who served 
in the Minnesota legislature from 1983-1994 and helped draft  a bill 
that originally funded the university of Minnesota’s enology program. 
Kristin says the winery “honors what you can do on farmland.”
 ultimately, though, all four daughters credit Vicky as the driving 
force in establishing the business plan, gett ing permits and having the 
perseverance to see it through. Erin emphasizes the amazing job Vicky 
did working with the architect to create an impressive building for the 
winery which “has a diff erent feeling, very upscale, compared to other 
buildings in the area,” says Erin.

siX MOnths UnDerWaY
Today, with the winery well underway, Vicky is content to leave the 
winemaking to Kristin’s husband, Justin, and the vineyard management 
to Erin’s husband, Patrick, while kitchen operations are managed 
by two professional chefs. Vicky spends her time ordering supplies, 
handling the accounting and overseeing the tasting room, which 
currently has a staff  of around 15 employees. 
 Vicky recalls the four years it took to develop the winery as “a huge 
fun learning curve.” Th ough there were days she thought her brain 
might be full, she now fi rmly states that she enjoyed all aspects of 
launching the business. 
 “Th e most fun was the night we actually opened our doors for the 
fi rst night for our contractor party,” recalls Vicky. “Opening those doors 
so we could allow people into our world was a bett er feeling than any of 
us could even have imagined.” 

Margo Stich is food editor for Rochester Women magazine.

 

www.FourDaughtersWinery.com
/4DaughtersWine
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You’re invited for rhubarb and art in the park 
By Janette DragvolD

arT in The Park fesTivaL
This annual art festival in Sylvan Park features 
more than 100 fine arts and craft booths. 
Local artisans offer paintings, jewelry, fiber 
arts, wood carving, pottery and more. 
 Artists handmake everything they sell in 
their booth. A favorite booth is Pure Country 
Alpacas owned by Butch and Pat Hanson of 
Prior Lake. Not only do they spin alpaca hair 
into yarn and beautiful creations, they also 
bring their animals for the public to meet. 
 In addition to art vendors, live musicians 
entertain throughout the day. They include 
Indie-folk duo Patchouli and the Café 

Accordion Orchestra, which performs an 
eclectic mix of French, Latin and Bohemian 
music. There will also be live theater and 
dance performances. 

 Stop by the many food vendors and sample 
homemade goodies while supporting local 
organizations. St. Patrick’s Church has been 
a food vendor for around 30 years. The 
Lanesboro High School volleyball team 
raises money selling hamburgers. Get your 
food early at the Arts Center’s pie booth and 
its curry booth, which tend to sell out early. 
 Children are encouraged to visit the 
petting zoo and the “Make a Tie for Dad” 

booth. There is something for everyone at 
this festival. 

 Art in the Park is Sunday, June 17, from 10 
a.m. to 5 p.m. Visit lanesboroarts.org/ 
cac-artinthepark.php or contact 
artinthepark@lanesboroarts.org. 

Janette Dragvold is a farmer, landscaper 
and freelance journalist in rural Lanesboro.

travel

laneSBoro in June
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rhuBarB fesTivaL
For those who crave rhubarb this time of 
year, Lanesboro—the rhubarb capital—is 
the place to be on June 2. Lanesboro’s annual 
Rhubarb Festival is all about the tart, red 
plant that we in the Midwest seem to love.
 In Sylvan Park, you can sample everything 
from pies and bars to chutneys and locally 
grown unique creations. There will also be a 
contest for the largest rhubarb leaf and the 
heaviest stalk. 

 If you’re not a fan of rhubarb’s practical 
uses, join Jess Abrahamson and Ted Schmidt 
from the KTTC Morning Show as they kick 
off the Rhubarb Games. These include the 
popular Rhubarb Stalk Throw, Rhubarb 
Hoops and Green Eggs and Rhubarb. The 
games are open to children and adults. 
 You can get a little exercise before the 
festival at the Rhubarb Run, a 5K run and  
1 mile walk/run.

 Looking for some couture ideas for your 
next ensemble? The rhubarb fashion show 
will give you plenty of ideas for the latest 
rhubarb spring and summer wear. There is a 
special category for those designing with live 
rhubarb leaves! Be sure to cast your vote for 
the best look of the season.
 Visit the Rhub-ART booth to make  
prints from giant rhubarb leaves, say hello 
to the animals at the Cock-a-Doodle Zoo, 
and be entertained by Rhubarb Sisters, 
Rhutabaga Brothers and Walter Bradley  
and Tomm Schramm. 
 Bring your family and friends and  
celebrate the fantastic rhubarb plant. Visit 
rhubarbfestival.org. 

The art in the Park festival offers pie,  
handmade art (including spun alpaca hair 
and an opportunity to meet the alpacas),  
and a “make a Tie for Dad” booth.

kids can make prints from giant rhubarb leaves 
at the rhub-arT booth.
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Historic Scanlan House
Bed & Breakfast Inn

”.atosenniM fo etats eht ni pu ekaw ot secalp 01 poT eht fo enO“ 
 OPEN YEAR ROUND

 708 Parkway Avenue South • Lanesboro
 507-467-2158 • 800-944-2158 • www.ScanlanHouse.com

 Enchanted Evenings

 
 

 

Outdoor Fun For Everyone!

located in the bluff lands of Lanesboro, Minnesota

www.eagle-bluff.org

Tour the Old Order Amish
at Their Farms

Tour Times
Daily April-October 10 a.m. & 1:30 p.m.

Saturdays in March & November
No tours on Sundays or religious holidays

Reservations at:
The Feed Mill

102 E. Beacon St., Lanesboro, MN
507-467-3070 • bluffscape@hotmail.com

www.bluffscape.com

Taste Everything Rhubarb!
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Rhubarb Cookbook Reviews 
By Margo Stich

“Everything Rhubarb: Recipes and 
stories from a small town that celebrates 
rhubarb,” Dry Store Publishing Company, 
2010, $15 (pbk). For orders, email 
marytbell@drystore.com 

As spring welcomes rhubarb season, here is a delightful collection that 
will inspire destination travel and culinary adventures. Four dynamo 
Lanesboro women identifi ed on the title page as “Top Stalk” Nancy 
Martinson, “Th e Root” Heidi Dybing, “Tallest Stalk” Mary Bell and 
“Newest Stalk” Jennifer Wood published this cookbook in 2010. Th ey 
depict the community spirit of Lanesboro and surrounding area along 
with images of the annual June rhubarb festival. 
 You will fi nd more than 77 yummy rhubarb recipes, both sweet and 
savory, including appetizers, baked goods, chutneys, entrees, frozen 
desserts, salads and salsas. Th is soft cover book is a must on the list of 
fun “springtime/anytime” gift s. For more on this 
collection, the Lanesboro festival and 
the upcoming rhubarb contest, visit 
rhubarbfestival.org/everything-rhubarb.php. 

“Rhubarb Renaissance,” 
Minnesota Historical Press, 2012, $16.95 (pbk), 
128 pgs. For orders, visit htt p://shop.mnhs.org/
mhspress.cfm, 800-621-2736, 
custserv@press.uchicago.edu.

Many associate rhubarb with that tart stalk 
simply suitable to sweetened fruit pastries. In 

“Rhubarb Renaissance,” seasoned writer/baker Kim Ode inspires the 
cook to discover rhubarb as one of the great fl avors of horticulture. 
 Notes on rhubarb’s historic medicinal uses, preservation advice 
and kitchen basics precede her selection of more than 50 creative 
recipes for appetizers, entrées, desserts and breads. From variations 
on common dishes, like her Tenderloins with RhubarBQ Sauce and 
Zucchini-Rhubarb Bread to clever items such as Spiced Couscous 
with Rhubarb and Figs and Chop-Chop Sweet and Sour Stir-fry, this 
collection will reintroduce this “springtime stalk” to your family dinner 
table in fresh creative ways.

Margo Stich is food editor for Rochester Women magazine.
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ReVITaLIZING 
RHuBaRB

TRIVIA: 
In April 2008, our state

 legislature declared the town 
of Lanesboro the Rhubarb 

Capitol of Minnesota.

ReVITaLIZING 
RHuBaRB

25,000 Copies of the 2013  
Rochester Women’s Business & Resource  

Directory will be distributed.
 

The 2013 Rochester Women’s Business and Resource 
Directory will feature the 2012 updates on the Status of 
Women & Girls in Minnesota* and Negotiation Skills 

for Women. Over 30 pages highlighting Rochester area 
businesses along with more than 200 Rochester area 
resource (non-profit organizations) listings that pro-
vide services to help women reach their personal and 

professional goals.
 

The directory can feature you and your business!
 

ADVERTORIALS
Half Page $1095

Includes a Complimentary Business Listing
Quarter Page $625

Includes a Complimentary Business Listing
Reserve your Advertorial cover position  

by June 29, 2012!
 

DISPLAY ADS
Ask for advertising sizes and rates.

Includes a Complimentary Business Listing
 

BUSINESS LISTINGS Only $175
Business listings include a logo, contact information 

and a 25 word description of your business.
 

For advertising sizes or rates or to reserve your  
ad space for the 2013 Rochester Women’s  

Business & Resource Directory contact
Tracy Nielsen, tracy@RWmagazine.com,  

507-753-9935 (office) • 507-951-3496 (cell)

2013

*Research & writing by the University of MN Humphrey Institute’s 
Center on Women & Public Policy, in partnership with the  

Women’s Foundation of Minnesota.
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Klampe, Delehanty & Morris, LLC

The Quick Country 96.5 
Home Federal

$ECRET 
$OUND 

CONTE$T
3 CHANCES TO WIN

EVERYDAY!

7:20 with Alan Reed and 
2:20 & 5:20 with Jas Caffrey

The ca$h prize grows 
in size every day!

southerntouchphoto.com
507-269-3685

southerntouchphoto.com

Southern Touch 
Photography

Schedule your senior pictures with
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Rochester’s academic summer camps 
By Marlene PeterSen

Jobs in science, technology, engineering 
and math (STEM) are expected to 
grow by 17 percent through 2018—

nearly double that of other fi elds—but only 
one in four of those jobs are currently held by 
women, according to a study by the Institute 
for Women’s Policy Research. So how do 
we get our children, especially girls, excited 
about STEM? Summer camps!

science fun
Just as innovative moms have learned to 
sneak spinach and blueberries into chocolate 
cupcakes while maintaining their delec-
tability, several camps in Rochester are 
sneaking science into summer while keeping 
them fun. 
 Th ey do it by mixing creative, hands-on 
science experiences—such as making 
musical instruments out of cardboard boxes 
and baking s’mores in a solar oven—with 
outdoor activities like swimming and 
canoeing. Th ey also employ high school and 
college-age students to engage kids and assist 
the programs’ skilled presenters.
 “I’ve seen kids come in for the fi rst time 
[to Legos Robotics camp] who are not 
into it,” says Ryan Bacon, sports and camp 
coordinator for the Rochester Area Family 
YMCA. “But once they experience it, they 
change their thoughts and by the end are 
gett ing into and love it.” 
 Th e YMCA off ers two academic day 
camps: Science, Engineering and Technology 
(SET) Camp and Legos Robotics, both 
running every week all summer long. 
 SET camp off ers students ages 11–14 a 
chance to do things like design and build 
weight-bearing bridges. Lego Robotics camp 
gives students grades 3–5 a chance to build 
and program robots out of a pile of Legos. 
Visit rochfamy.org.

invenTive camPs
Rochester Community and Technical 
College (RCTC) off ers two kinds of 
academic camps: Camp Invention and three 
STEM camps. 
 At Camp Invention, girls and boys grades 
1–6 can build a magnet-powered city and 
learn how to reuse parts from old appliances 
to build new inventions. 
 Th e STEM camps allow students 
grades 3–5 to become junior forensic 
scientists by analyzing handwriting and 
blood samples, Lego robot builders and 
programmers at Lego League Boot Camp 
or doctors-in-training by exploring genetic 
diseases, veterinary medicine, anatomy and 
microbiology.
 Th ese classes are so fun kids return year 
aft er year. “Parents are telling me that kids 
are having a great time and are anxious to 
get signed up,” says Colleen Landherr 
Maddox, community and youth program 
director at RCTC. 
 Need-based scholarships are available on 
a fi rst-come-fi rst-serve basis. Visit www.rctc.
edu/community/youth/academics.html.

The naTuraL sciences
Science camps at Quarry Hill Nature Center 
explore animal and plant life. “Th e hands-on, 
inquiry-based programs we run appeal to the 
natural curiosity in a child,” says Quarry Hill 
outreach coordinator Lori Forstie. 
 Every year, approximately 2,200 boys and 
girls att end Quarry Hill camps to spy on 
nocturnal animals, catch and brand red-tail 
hawks or build natural shelters while hunting 
for the biggest trees in Quarry Hill. 
 Th e variety of camps for diff erent ages 
contributes to Quarry Hill’s appeal. “As 
kids get older, they have more opportunities 
[at Quarry Hill] to get out in the fi eld and 

use other techniques and have opportunities 
to grow in knowledge,” says Forstie. 
Visit qhnc.org.

Marlene Petersen is a fr eelance writer in 
Rochester.

healthy living

Top: Building a robot from a pile of parts at 
Lego robotics at the y. above: seeing how 
things work at rcTc’s sTem camp.

 SCIENCE
 INTo

sNeaKING 
    SUMMER
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Gymnastics
Summer Camps

Ages 3 to 10, 9am - 12 noon

2440 Clare Lane NE, Rochester, MN 
507-285-9262  www.jetsgym.com

Wild West 6/11 – 6/14
Jungle Safari 6/18 – 6/21
Beach Week 6/25 – 6/28
Super Hero Week 7/9 – 7/12
Piarte/Princess 7/16 – 7/19
Under the Big Top 7/23 – 7/26
Aloha Week 7/20 – 8/2
Olympic Week 8/1 – 8/4
Wild West  8/6 – 8/9
Space Week 8/13 – 8/16
Wacky Water 8/20 -  8/23

J.E.T.S. mini summer camps are a great way  
for kids ages 3 – 10 to combine Gymnastics, 

Tumbling, Group Games, Music and Crafts 
around an exciting theme each week.  
Sign up your child for a week, a month  

or the whole summer!

www.GoodEarthVillage.org

Summer Bible Camp for All Ages

Year Round Youth and Adult
Programming

Accommodations for Day and 
Overnight Retreats

Full Food Service Available

www.GoodEarthVillage.orgwww GoodEarthVillage.org
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709 1st Ave SW • 507-287-2260

Day Camps, Sports & Enrichment Camps,
Science, Engineering & Technology Camp,
Pre-School Camps, Lego Robotics Camp

Summer Membership Specials

RochFamY.org
for complete camp listings and 
Summer Membership Specials

SPLASH HERE
this SUMMER!



Ideas for active family time 
By eMily watKinS

healthy living

MAY. Th e month we celebrate 
mothers. What do you 
usually give your mom for 

Mother’s Day? If you are a mother, I bet some 
of your favorite gift s aren’t material goods but 
time spent with your kids. What bett er thing to 
do with your children than exercise with them? 

acTive aT home
Ideas in a jar. Write down activities on slips 
of paper and put them in a jar. When you need 
something to do, pick a slip and get busy. Some 
ideas: do 50 jumping jacks, run around the 
block, boogie around your kitchen, go bowling, 
go fi shing, work in your garden or go for a hike. 
Have races in the backyard or at a nearby park 
(three-legged race, anyone?). 

Run with your kids. Kids have a diff erent 
pace than adults and can’t necessarily run as 
far, but that can be good, especially if you’re 
just beginning. Run a mile together before 
dinner; you could probably do it in about 
15 minutes. Do this every day, and you’re 
sure to get addicted.
 Th e Med City Marathon has a great running 
option for kids: the kids’ marathon. Kids sign 
up to “train” (run a total of 25 miles) before 
race day on May 26, then on race day they run 

another 1.2 miles to achieve the total marathon 
distance. Visit medcitymarathon.com. 

rochesTer cLasses
Go for a swim. Parents can swim with their 
babies and toddlers in parent/child swimming 
classes at the Rochester Area Family YMCA. 
Th e Y also has open swim times for the whole 
family. For schedules, 
see rochfamy.org.

Get out and boogie. “Dance and dance fi tness 
classes are a wonderful way for families to 
have fun exercising together,” says Terri Allred, 
owner of Rochester International Dance Studio. 
“For kids, exercise means playing and being 
physically active. Parents fi nd that dancing with 
their child is fun, improves their physical health 
and creates positive shared experiences.”
 International Dance Studio off ers weekly 
classes such as Happy Hips Movement, Inter-
national Dance Sampler and Zumbatomic—
dance fi tness targeted to kids of various ages. 
Visit rochesterinternationaldance.com. 
 Two disco opportunities are also coming 
up in Rochester. Empowered Wellness off ers 
Kid Disco, a 30-minute class for children ages 
0–Kindergarten and their caregivers on Tuesday 
mornings. See empoweredwellness.yolasite.com. 

 During Rochesterfest, the Rochester Art 
Center will host kidDISCO on Th ursday, 
June 21 from 6–8 p.m. Th e whole family can 
dance the night away, participate in a costume 
contest and art-making or have their picture 
taken in a photo booth. 

Engage in a common activity. “Finding 
common interests to bond and connect with 
your kids is something all parents desire,” says 
Michelle Jamieson, owner of SureMichelle 
Instruction. “For those who enjoy doing 
something great for their bodies while relieving 
stress, there is now an option to share this 
passion with your kids through kids’ yoga.” 
SureMichelle off ers yoga classes for adults as 
well as kids ages 6–13 starting June 5. 
Visit suremichelle.com.

Stephanie Neher, local fi tness instructor and 
mom, recently posted on Facebook that aft er 
a 30-minute session of silly wrestling with her 
son, he said, “Mom, you’re the best girl ever.” 
You can’t beat hearing those words for 
a Mother’s Day gift .

Emily Watkins is a writer, owner of 
Empowered Wellness and advocate of family 
fi tness and wellness.

GROOVE ON
Getting Your Family 
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www.brennanfamilychiropractic.com “Where Our Family Cares For Yours”

 GET HEALTHY, STAY HEALTHY
Using Nutrition Response Testing

Are you sick and tired of being sick and tired?
Do you have health conditions that are interfering 

with your life or that just won’t go away?

Start a new healthy lifestyle using whole food 
nutrition and diet modification!  Mention this nutrition and diet modification!  Mention this 

ad for a complete Nutrition Consultation, 
Exam, and written Report of Findings 

for just $45! (a $120 value)

Call us at 507-289-3333 to set up
your appointment today!

2048 Superior Dr. NW, Suite #500, Rochester 
New 

Location!

Register at www.promisewalk.org/rochester
Preeclampsia is a serious,and rather common, 
complication of pregnancy, dangerous to both 
mother and unborn baby. Knowing the warning 

signs can lead to more timely diagnosis  
and better outcomes. 

Saturday, May 12, 2012
Assisi Heights,1001 14th St NW Rochester

8:45am Registration Opens 
9:15am Opening Ceremony 

Welcome ~ Betsy Singer, Guest Speakers ~ 
Mission Family, Goodman Singers ~ Saving 
Grace, Moment of Silence and Recognition 

Expert Panel Q and A Session 
Kid Friendly Activities

Join walkers in Rochester and  
thousands nationwide to help us  

reach our goal of $15,000 - and bring 
hope for healthy lives to millions of 

mothers and babies every year. 



A life-threatening disorder of pregnancy leads to desire to give back 
By laurie archBolD

Jill Daniels considers herself blessed. Preeclampsia turned 
her fi rst pregnancy into a life-threatening situation and cast a 
shadow of fear over her next two pregnancies. 

 In recognition and gratitude for having three healthy children, 
Daniels is helping to organize the Minnesota Promise Walk for 
Preeclampsia™ in Rochester on May 12. 

frighTening Diagnosis
Like many women, Daniels knew litt le about preeclampsia before 
being diagnosed with it 31 weeks into her pregnancy. “At a routine 
prenatal check up my doctor noticed that I seemed to be retaining 
fl uids and there was an increase in my blood pressure.” 
 Daniels was put on bed rest and was monitored closely. Th en she 
began to feel worse and had severe pain in her upper abdomen. Her 
doctor called to confi rm lab results from the previous day indicating 
that Daniels had to be induced immediately.

 Once at the hospital, her health deteriorated and she was 
diagnosed with severe preeclampsia and HELLP syndrome, a group 
of symptoms that include hemolysis (H), elevated liver enzymes 
(EL) and low platelet count (LP). 

 Daniels gave birth to her son, who weighed 4 pounds 2 ounces. 
She spent the next fi ve days in the hospital while her son spent 
28 days in the neonatal intensive care unit (NICu). 

PreecLamPsia affecTs moTher anD BaBy
Preeclampsia, sometimes referred to by its older name, toxemia, 
is a life-threatening disorder of pregnancy and the post-partum 
period that aff ects both the mother and the unborn baby. One in 
12 pregnant women in the united States will be diagnosed with 
preeclampsia—nearly 300,000 women each year. Worldwide, nearly 
76,000 mothers and half a million babies die each year because of 
preeclampsia. 
 “Preeclampsia is typically diagnosed in the last trimester of 
pregnancy,” said Kim McKeown, M.D., Olmsted Medical Center. 
“It is characterized by elevated blood pressure and protein in the 
urine,” she explained. 
 “Symptoms such as headaches, excessive swelling and stomach 
pain, all signs of preeclampsia, can oft en be dismissed by mothers-
to-be as normal discomforts of pregnancy,” said McKeown. “Since 
the disease can accelerate quickly, pregnant women should contact 
their medical provider immediately if they have any concerning 
symptoms.”

a PuZZLing ProBLem
No one knows what causes preeclampsia. Th ere are no defi nite 
ways to prevent it, and there is no treatment. In the united States, 
the rates of preeclampsia, maternal deaths and premature births 
are all rising.
 “Th e only defi nitive treatment is delivery, a problematic solution, 
as preeclampsia can occur as early as 20 weeks, oft en requiring 
premature delivery and its associated complications for the baby,” 
said Vesna Garovic, M.D., Division of Nephrology and Hypertension, 
professor of medicine, Mayo Clinic College of Medicine. 
 Garovic and her team are researching the mysterious health issue. 
“We are hoping to develop a test that can identify women at risk 
before symptoms develop,” said Garovic. 
 Garovic also warns of the health risk beyond the aff ected 
pregnancy. “Women with preeclampsia are at an increased risk 
of cardiovascular disease and may experience other long-term 
health issues.” 

healthy living

Preeclampsia

Jill Daniels is fi ve months pregnant here, 
before she experienced preeclampsia and delivered her son at 31 weeks.
Jill Daniels is fi ve months pregnant here, 
before she experienced preeclampsia and delivered her son at 31 weeks.
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Minnesota Promise Walk 
for Preeclampsia™ 
May 12, Assisi Heights, 1001 14th st. nw
Parking at John marshall high school 
(shuttle provided)

Registration 8:45 a.m., event starts at 9:15 a.m. includes 
2.5 mile walk around the grounds at assisi heights, music by the 
goodman singers, children’s activities, food and Q&a with expert 
medical panel from the Birth center at olmsted medical center  
and mayo clinic’s office of women’s health. 

Cost: $20 adult and $10 child;  
$25 day of registration
promisewalk.org/rochester 
preeclampsia.org
Contact coordinator Elaine Pardi  
507-254-7676 or Rochester@preeclampsia.org

Taking sTriDes 
May is Preeclampsia Awareness Month and is recognized throughout 
the country with The Promise Walk for Preeclampsia™. 
 Jill Daniels feels fortunate about her outcome with the disorder 
but knows that many others don’t have the same good news to 
report. “My family and I will be supporting the Promise Walk for 
Preeclampsia to help find a cure and support families whose lives 
have been or will be touched by preeclampsia and other hypertensive 
disorders of pregnancy.” 

Laurie Archbold is the principal with Encore Public Relations.  
She had hypertension with her first child and feels blessed to have 
two healthy children and to be helping with the Minnesota  
Promise Walk.

all are invited to the minnesota Promise walk for 
Preeclampsia on may 12.
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Presented by

800-362-3515
CHANHASSENDT.COM

Opens
June 1!

Music of  ELO 
& Olivia  Newton-John

Midwest Premiere!

Catch This Show Before It Closes!

Closing May 26!
“The best I’ve seen
at Chanhassen in
11 years!”

– Graydon Royce, Star Tribune

RochWomenHS-X_May-Jun2012_Layout 1  3/30/12  3     

Connecting Women
Read the Current Issue and Past Issues of RochesterWomen magazine,  

your favorite Columns  
Find out more About Us, our Herstory, our Mission and Our Team.  

Connect with RochesterWomen magazine Current Advertisers,  
Distribute, learn how Magazines Sell, what Women Buy  

and get advertising information in our Media Kit.  
Search the Calender Events for fun things to do in and around Rochester,  

Subscribe or Submit your event or idea to be featured in RochesterWomen magazine.

www.RWmagazine.com

Connect with more than 1000 RochesterWomen magazine fans on Facebook! 

Home    About Us      Advertise      Read      Connect      Subscribe      Submit      Search

For website banner rates contact Tracy Nielsen, Sales Director

14th Annual
 
 
 
 

Golf Tournament & 
 Silent Auction

Wednesday, June 6, 2012
Willow Creek Golf Course

$55 per person, $20 (dinner buffet only)  
For more information  
contact Jane Nicklay

bnicklay.pru.mn@juno.com or 
(507) 285.9622

 
www.abwarochester.org   

www.facebook.com/abwarochester
 

All profits support the ABWA  
Rochester Charter Chapter’s  

Professional Development Fund,  
providing scholarships, outright grants 

and tuition reimbursements for women.

Rochester Charter Chapter
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One community helping another through music 
By aliSon rentSchler

             ust 15 days after last year’s earthquake and tsunami hit 
              Sendai, Japan, the Sendai Philharmonic Orchestra gathered 
together to play for its people whose lives, homes and livelihoods 
were lost. In a temple, near Sendai Station, they played Samuel 
Barber’s Adagio for Strings, a pathos-filled lament also played at 
President Kennedy’s funeral. 
 Since then, the Sendai philharmonic has played all over northern 
Japan, despite the ravaged region, little to no funds, an obliterated 
concert schedule and destroyed concert halls. 
 They play in quartets and all together. They play in shelters and 
schools. They play because music, for them, is more than just enter-
tainment. It is hope.

CONNECTING COMMuNITIES
Vikki Wolff, a board member of the Rochester Symphony Orchestra 
and Chorale (RSOC), heard of the Sendai Philharmonic Orchestra’s 
herculean efforts to support its people with music. Wanting to help, 
she presented the RSOC with an idea to do a benefit concert for them 
in Rochester as musical outreach from one community to another. 
 RSOC approved the project immediately. Many people contributed 
their time, talent and funds to arrange the concert, including three 
women, originally from Japan, who wanted to help their homeland 
through the city they now call home. 
 Teruko Tashiro, M.D., a research fellow in cardiovascular diseases 
at Mayo Clinic, grew up in Fukuoka, Japan, and has family and friends 
still there. After the earthquake, her friends felt lucky to have their 
family, homes and even food. 
 “The earthquake disaster in Japan occurred one and a half months 
after I came to Rochester,” says Teruko. “We could not connect 

with Japanese friends and family by telephone for three days, even 
my parents who live in southern Japan. My best friend who is a 
cardiologist works close to Tokyo. She had stayed at the hospital for 
three days because her hospital’s electric power was decreased and 
not recovered quickly. When she went to a supermarket, there was no 
food there. She could not even find bath tissue.”
 In the months that followed the March 11 disaster, Teruko was 
touched by the many people who extended sympathy and offered 
help. So when the opportunity arose to help the RSOC with the 
benefit concert, she was eager to lend a hand.
 “I want to tell the people how thankful we are to the people who 
help Japan in the world,” Teruko says.
 To facilitate communication with Sendai about the concert, Teruko 
visited the city in December 2011, during a trip to Japan, and met 
members of the orchestra to discuss details of the concert and bring 
letters from the RSOC.

 SONG       SENDAI
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Top: conductor Jere Lantz and the rochester symphony orchestra in rehearsal. Below (from the left): vikki wolff, mari imaizumi, yuko Taniguchi and Dr. Teruko 
Tashiro, four of the many June concert organizers and volunteers.
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 Similarly, Mari Imaizumi, originally from a city near Nagoya City, 
Japan, now a marketing associate for the Rochester Civic Theatre, 
wanted to do what she could to help.
  “If I can use my knowledge of the arts and non-profits…to help 
Japan relief, I thought, I should do it,” says Mari.
 Mari emailed the Sendai philharmonic last fall and introduced the 
RSOC and the idea of a benefit concert in Rochester. She has also 
helped with marketing, translating Japanese websites and communi-
cations and recruiting volunteers for the event.

ExTraORDINARY PROJECT,  
ExTraORDINARY KINDNESS
Yuko Taniguchi, originally from Kanagawa, Japan, now a writing 
instructor at the university of Minnesota, Rochester (uMR) wanted 
to help plan the concert because she says, “I understand how music 
has healing power, and it brings community.” 

 She found and worked with the designer on the concert logo  
and is helping plan a fundraiser event that will be held the day of  
the concert. 
 “This experience has taught me how kindness brings people 
together and builds a community to conduct an extraordinary project 
to help others,” says Yuko.
 Beethoven’s Ninth Symphony is a song often played in Japan 
during New Year’s celebrations, signifying hope and rebirth. RSOC 
will play it this summer to honor the Japanese people as part of its 
benefit concert called, “A Song for Sendai.”
 The concert is free, open to the public and will take place June 15, 
2012 at 7 p.m., downtown in the Peace Plaza. Free-will donations and 
other fundraising events will take place at the concert with proceeds 
going to the Sendai Philharmonic Orchestra in Sendai, Japan.

Alison Rentschler is a writer living in Rochester.
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in small groups and all together, members of the sendai 
Philharmonic orchestra in sendai Japan bring hope to 
their people through music everywhere from schools to 
shelters to street corners.

They play because music,  
                 for them, is more than  
       just entertainment.   

It is hope.
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check out our community calendar online for additional listings at 
RWmagazine.com

Deadline for submitting events for Rochester Women 
July/august 2012 issue is June 1, 2012. complete form at 
http://www.rwmagazine.com/index.php/submit/submit-event.

events in purple are sponsored by Rochester Women magazine. 

*(507 area code unless stated)

APRIL

April 27 - 29, 
Bluff Country Art Tour, 
southeast mn, e wisconsin, ne iowa, 
10 am-5 pm. visit artists in their studios-shop, free, 
800-428-2030, hotfl ashdesigns@hotmail.com, bluffcountrystudioarttour.com 

Apr 27 - May 3, 
17th Annual Rochester International 
Film Fest, wehrenberg galaxy 14 cine, 
884-6618, rifg.org 

April 29, 
Spring Fling Diva Run, 
Jefferson elementary, rochester, 9 am, 5k, 10k, kid’s fun run, 
register at fi nalstretch.com 

MAY

May 3, 
Downtown ARTWALK, 
5-8 pm, visit downtown rochester businesses, studios and 
galleries for refreshments, entertainment, and conversation, 
424-2866, downtownrochestermn.com

May 4 - 6, 
100 Mile Garage Sale, 
various cities along the mississippi river, 452-0735, 
map, visitwinona.com

May 5, 
NAMI (National Alliance on Mental Illness) 
19th annual walk, ucr/sports complex, 8:30 am 
registration, 287-1692, nami-semn.org

May 5, 
18th Annual Pet Walk Fundraiser, 
Paws and claws humane society, cooke Park, 288-7226, 
pawsandclaws.org

May 5, 12, 19 & 26 and June 2, 9, 16, 23 & 30, 
Rochester Downtown Summer Farmers Market 
opens, (4th st & 4th ave se), 7:30 am-noon, 273-8232, 
rochesterdowntownfarmersmarket.org

May 5, 
Mother’s of Multiples Spring Sale, 
Bldg 40 @ graham Park, 8 am-noon, used clothing, 
equipment, 281-1898, somnmoms.org

May 5, 
Great River Road Wine Trail Trolley Tour, 
10:30 am-5:30 pm, reservations required, rochester 
Trolley & Tour company, 421-0573, rochestermntours.com

May 5 - 6, 
Choral Arts Ensemble: An American Spring, 
Zumbro Lutheran church, times vary, 253-8427, choralartsensemble.org 

May 6, 
Walk MS: Christopher & Banks 2012, 
soldier’s field memorial, 10 am. Pledges required, 
register now! 800-582-5296, specialevents@mssociety.org, walkms.org

May 12, 
Take Steps Walk for Crohn’s, 
east silver Lake Park, 4:30 pm registration, 5:30 pm walk, cctakesteps.org

May 12, 
Preeclampsia Foundation Promise Walk, 
assisi heights, registration, 8:45 am, walk, 9:15 am, 
encore Public relations, laura@encorepublicrelations.com, 
preeclampsia.org, promisewalk.org/events

May 16 - 17, 
Rochester Garden and Flower Club 
Annual Plant Sale, graham Park, olmsted county 
fairgrounds horticulture Building, times vary, rgfc.org

May 17, 
Ironwood Springs Annual Benefi t Auction, 
4 pm, tours, silent/live auctions, 533-4315, ironwoodsprings.com

May 17, 
Sip N Shop Soiree, 
kahler grande hotel, 5-9 pm, sipnshopevent.com

May 18, 
7th Annual Stay out of the Sun Run (SOS), 
holy spirit catholic church, 6:30 pm. supports melanoma 
research. 282-4576, susan@sosrun.org, sosrun.org

May 18 - 20, 
She is…Outdoors, 
a women’s spring weekend event at eagle Bluff! 
fee, 888-800-9558, eagle-bluff.org/events-calendar

May 18 - 19, 
Arc of SE MN Rummage Sale, 
8 am-4 pm, 6301 Bandel road nw, suite 603, 
287-2032, arcse-mn.org 

May 19, 
Spring Fashion Show & Luncheon, 
rochester senior center, noon, 287-1404, rochesterseniorcenter.org

May 19, 
Friends of Oxbow Annual Spring Fest, 
(all ages), 11 am–3 pm. Join the friends of oxbow for an 
afternoon of games, music, food and fun! 775-2451, friendsofoxbow.org

Calendar Events

Rochester
Senior Center
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May 19, 
Tour de Cure, supports the Diabetes association, 
7 am, east silver Lake, diabetes.org

May 19,
PAIIR’s 18th Annual Transportation Fair, goose egg 
Park, 10 am–1 pm, learn about a variety of vehicles from the 
people who drive them,free, 328-4020, rochesterce.org/paiir

May 20, 
Roll & Stroll for JDRF, 
soldiers field Park, noon registration, 1-4 pm 
walk, run or ride & raise funds for Juvenile Diabetes 
research, deadline, (952) 851-0770, kfi scher@jdrf.org, jdrf.org

May 24, 
Margarita Tasting & Silent Auction, ramada hotel 
and conference center, 5:30-8 pm, sampling and light 
mexican fare, proceeds benefi t the american red cross, 
287-2200, melanie@redcross-semn.org 

May 26-27, 
Y Med-City Marathon, 
sat. kids race, 11 am, sun. 7 am marathon, complete 
information and registration at 254-2703, medcitymarathon.com

JUNE

June 2, 
Chester Woods Trail Run, pre-register, 10-mile or 5k, 
rochestertrackclub.com

June 2, 
Tour de Pepin, non-competitive tour, Lake Pepin area, 
800-369-4123, lakecity.org

June 7, 
“Thursdays on First & Third” 
opens, every Thursday through aug 30, Downtown 
Peace Plaza, 11 am- 8:30 pm, weekly market, vendors, 
food and entertainment, 424-2866, downtownrochestermn.org

June 14, 
Daughters of the American Revolution, 
(Dar), rochester chapter, olmsted county history 
center, 10:45-11:45 am, genealogy and the internet, 
public welcome, 287-8713, rochester-dar.org

June 15, 
17th Annual Women’s Golf Tournament for 
breast cancer research, northern hills golf course, 
pre-register with mike, 281-6170, abovepar26@charter.net

June 15, 
SEMVA Art Gallery 20 Year Celebration,Peace Plaza, 
10 am-9 pm, new art, demos and refreshments, semva.com

*June 15 - 24, 
30th Annual Rochesterfest,
for complete schedule - rochesterfest.com
(*all events with * are part of rochesterfest)

*June 15 - 16, 
Hambone Blues Jam Music Festival, olmsted county 
history center grounds, friday, 4 pm-12:30 am, saturday, 
noon-12:30 am, hambonemusicfestival.com, olmstedhistory.com

*June 17, 
Rochesterfest Triathlon,
 foster arend Park, 8 am, fi nalstretch.com

*June 18, 
PossAbilities Ice Cream Social, 
mayo Park, 5:30–8 pm, rochesterfest.com

*June 19, 
7th Annual United Way “Power of the Purse”
silent auction and luncheon, 10:30 am-1:30 pm, 
kahler grande hotel, 287-22487, uwolmsted.org

*June 19, 
3rd Annual Walk a Mile in Her Shoes, mayo Park 
east, 4 pm registration, 6 pm walk, rochesterfest.com

*June 20, 
Family Fun Night, 
civic center Dr se, 5:30-8:30 pm, rochesterfest.com

*June 21 - 24, 
“Godspell,” Honor’s Choirs of SE MN, 
autumn ridge church, 252-0505, honorschoirs.org

*June 22 
Rochesterfest Grande Parade, 
6:15 pm start, view parade route at rochesterfest.com

*June 23, 
25th Annual Country Breakfast on the Farm, 
gar Lin farm: 4329 130th ave se, eyota, shuttle available, 
6:15-11:30 am, rochesterfest.com

*June 23, 
Zumbro River Community Festival, 
camp victory, (wabasha cty rd 7), 4:30-10:30 pm, 
a free family day of activities, 843-2329, 
zumbrorivercommunityfestival.org, rochesterfest.com

June 22 - 24, 
41st Annual Water Ski Days, lakecity.org

June 24, 
Olympic Day, 
mayo civic center auditorium, 11am-4:30pm, celebrate the 
2012 summer olympics with a fun run, kids’ activities and an 
olympic athlete guest appearance, 951-2415, Jmason@greenway.coop

JULY

July 13,
19th annual Relay For Life, 
rcTc, 424-4616, ross.messick@cancer.org, 
relayforlife.org/olmstedcountymn

July 14, 
St John’s Block Party, 
w. center st & 5th ave nw, all day music festival, 
food, fun and fellowship, 288-7372, sjblockparty.org

Pick up Rochester Women July/august 2012 issue beginning June 28, 2012!

November 3 
Art Bash 2012, rochester art center, rochesterartcenter.org
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on the lighter side

By aMy Bra Se

A profound revelation washed over me 
in a sketchy public restroom stall. 
   As I painstakingly teetered over my 

litt le one to wipe her tush, she peered up with a 
smile to boast, “Mommy! I did it! I went pott y 
without touching anything!” 
 Indeed, she had kept her hands to herself, her 
legs on the dry part of the seat, and her skirt off  
the fl oor. It was an incredibly proud moment. 
 Th at’s when it occurred to me: this is what 
my child thinks is important to me—that 
she remain as sanitized as possible when 
approaching a precarious toilet. Is that really 
the message I want to embed in her precious 
litt le heart? Well, maybe. But, there’s so 
much more. 
 I hope and pray that what my children hear 
me saying (pleading, nagging) today will 
somehow translate into a beautiful gift  and life 
lesson later.

Today: “Brush your teeth. Comb your hair. 
Wash your face. Tie your shoes.”
	 e Beautiful Lesson: First impressions 
matt er. If you manage these litt le things, you 
can be trusted with bigger things. Your great-
grandmother used to apply lipstick before 
walking to the mailbox. On the farm. So, if 
nothing else, remember where you came from 
and look respectable. 

Today: “It’s 6 a.m. Please withhold your list 
of demands until I’ve had my coff ee and 
assessed the day.”
	 e Beautiful Lesson: Every relationship must 

have boundaries. Even the people who love you 
the most must have a small break from you at 
times. If you need something from someone, 
wait for the right time and think of ways to 
bless them in return. 

Today: “Yes, there are peas in your mac-n-
cheese. No more fr uit snacks today. Drink 
your milk.” 
	 e Beautiful Lesson: Something crazy 
happened in grocery stores during your 
childhood. Food was replaced with ambiguous 
combinations of chemicals and artifi cial colors. 
You might develop a health problem some day, 
but it won’t be because your mom only doled 
out snacks that turned your fi ngers orange and 
washed them down with drinks concocted 
from ingredients too long to pronounce. 

Today: “Twenty minutes on your DS is plenty. 
No screen time on Sundays. No PG-13 ‘til 
you’re 13!” 
	 e Beautiful Lesson: Your brain is 
developing a zillion pathways, and I’m 
convinced that you’ve got astonishing 
potential. Surely, things will go awry if you 
spend your childhood staring at screens. use 
your time wisely; read a good book; develop 
your passions; play outside. 
 As for the movies, the images you allow 
in through your eyes can never be deleted. 
Enjoy this sheltered life while you can; the real 
world has ugly problems and you can be part 
of the solution and lose sleep over it when 
you’re older. 

Today: “No, I don’t want to go on the Turbo-
Twisty-Toilet-Bowl Waterslide again. I’ll take 
pictures for your scrapbook, hold your wet 
towels and buy your snacks.” 
	 e Beautiful Lesson: I love you enough to 
endure endless days at noisy, crowded water 
parks because here’s the deal: I want you to be 
deliriously, unabashedly happy. 
 Scratch that. I want you to be deliriously, 
unabashedly joyful. Happiness is based on 
your circumstances, but joy is much deeper, 
and you can have it even when your swimsuit’s 
in a bunch. 

Th ere’s a chance that my children may leave 
the nest without fully grasping the meaning 
behind my mothering. Surely, they will groan 
as they hang out as adults and commiserate 
about their childhood. 
 Th ey may never verbally thank me, but my 
reward will come later. 
 If my blessings ever include grandchildren, 
I’ll fully enjoy handing over the reins of respon-
sibility. Grandma’s mac-n-cheese won’t have 
any peas! 

Amy Brase never expected to stumble into 
a writing career while raising kids at home. 
She submitt ed her fi rst column to Rochester 
Women magazine seven years ago and has 
blossomed under the wing of her editor, 
Ellington Miller Starks. She’d like to thank 
Ellington for the endless encouragement, 
wisdom and fr iendship.

Because 
I saId so! 

   Love, 
     Mommy
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Because 
I saId so! 
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