
          www.facebook.com/LesDamesDC     

DATE:       Wednesday, August 8, 2018
PLACE:    RIS restaurant 
      2275 L Street, NW
                Washington, DC 20037
      (202) 730-2500 
TIME:        6:30 p.m. to 9:00 p.m.  
PRICE:     Dames $75,  Non-members $85
               Includes menu at right 
(non-members’ price includes a $10.00 
tax-exempt donation for LDEI scholarships)

RESERVATIONS: www.lesdamesdc.org
              Reservation or cancellation deadline 
                 Friday, August 3
METRO: Foggy Bottom (walk north on 23rd St. NW
                 and across Washington Circle to RIS) 

Les Dames d’Escoffier invites you to hear

Virginia Willis
       Secrets of the Southern Table: 

A Food Lover’s Tour of the Global South

Hors d’Oeuvres
Pimento Cheese Tomato Herb Pie 

   Black Pepper Cream Cheese Biscuits 
with Ham and Peach Mostarda

First Course
Whole Grain Parmesan Cheese Grits with Spinach and Shrimp

Entree
Slow Roasted Snapper with Olives and Tomato Vierge

served with family style green beans, sweet potatoes and collards

Dessert
Warm Peach Upside Down Cake with Ice Cream

Complimentary iced and hot teas provided by Dame Laurie Bell of 
Great Falls Tea Garden

Alcoholic and other beverages may be purchased separately

Come for Dinner, Y’all! Please join Atlanta Dame Virginia Willis at RIS restaurant 
for a dinner menu created from her newest cookbook, Secrets of the Southern 
Table: A Food Lover’s Tour of the Global South, prepared by the Washington,  

D.C. Chapter’s own local celebrity Chef Ris Lacoste, and her staff.

Throughout the evening, Virginia will regale guests with many stories of her years as TV 
kitchen director for Martha Stewart Living, Bobby Flay, and Nathalie Dupree; and as the 
producer of Epicurious on the Discovery Channel. She will share many other culinary 
capers as her culinary consulting company, Virginia Willis Culinary Enterprises, Inc 
specializes in content creation, recipe development, culinary editorial services, brand 
representation, and public speaking. She will delve into how and why she created and 
wrote this newest cookbook.

Southern cuisine is so much more than fried and buttered 
fare. For this new cookbook, Virginia traveled throughout 
the South on a mission to document this diversity and 
delve into the rich narrative shaping modern Southern food 
culture. She traveled to 11 states in eight months across the 
four seasons, interviewing and photographing a wide variety 
of Southerners. The result is a showcase of the heart and 
soul of the region.

Virginia’s newest cookbook, Secrets of the Southern 
Table: A Food Lover’s Tour of the Global South, will be 
available for separate purchase and personalized signing 
(not only for you, but also for future gift giving!)

                                                       PARKING
1.  STREET PARKING  - it’s best to arrive right at 6:25 for parking on 23rd 
from M street to Washington Circle and on L Street from 24-22nd streets.  
Rush hour restrictions lift at 6:30 and all spaces will be available.  
2.  SELF PARK in the Ritz parking garage at 22nd and M for under 3 hours.  
We have a validation ticket that will decrease payment to $10 at the gate.  
MUST SELF PARK and must stay less than 3 hours.  If you valet park and/or 
stay longer than 3 hours, the validation does not apply and you must pay full 
price which is around $28.  One block away.
3. SELF PARK in the Westin Hotel PMI parking garage on 24th Street, just be-
low M on the East side of the street.  We have a sticker for the parking ticket.  
$10.  No limit on time.  One block away.
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