
Once again this holiday 
season starting 

November 28th and 
running through 

December 24th, we are 
offering a $20.00 Gift 
Certificate for every Certificate for every 

$100.00 you spend on Gift 
Certificates.

 I hope you had a fun Halloween. I really like this time of year. Crisp 
weather, cool nights, and getting ready for a long winter.

I know many of you really like the salt cellars. They are one of the nicest I know many of you really like the salt cellars. They are one of the nicest 
monthly treats we gave out for being a member of our Innsider club. Don't 
forget to sign up for next year. If you receive just the October, November and 
December gifts alone, you are receiving more value than the cost to be a 
member for the whole year. A lot more. If you did not get the salt cellar and 
you would still like to get one, they can be bought for $20 at the front desk of 
the Inn. If you would like the seasoning that comes inside, or refill your 
current salt cellar, an 8 ounce container sells for $5 at the Inn.current salt cellar, an 8 ounce container sells for $5 at the Inn.

You will be happy to hear that this month you will receive a free breakfast 
buffet when you buy one of equal value. Our breakfast buffets are on each of 
the four Saturdays of November and they will be busy so don't forget to 
make reservations, 8 AM to 10:30 AM.

I just wanted to touch base on a few of the events we have done since I wrote 
the last newsletter. The Gold Plate Dinner back in September was a big 
success and it seems that everyone had a great time! The Lake Elmo Rotary success and it seems that everyone had a great time! The Lake Elmo Rotary 
would like to thank everyone that was involved in the event or donated to 
our fundraiser. The proceeds go to make our community a better place.

The Valley Vine & Harvest Throwdown was another sold out event. Again, 
great fun had by all! Canvas Health would like to thank everyone 
involved to make this year's event the most profitable of all seven years in involved to make this year's event the most profitable of all seven years in 
the history of this event. The winning chef this year was Chef Chis Whalen of 
Acqua Restaurant & Bar.

As all of you know Christmas at the Inn is a very special time. Reservations 
are hard to get and the number of people we serve is about double other 
average months. Please have some Christmas spirit and compassion. We will 
be working very hard to serve everyone in the Lake Elmo Inn tradition.

Our annual tradition of bringing in an ornament for a free drink has been Our annual tradition of bringing in an ornament for a free drink has been 
revised. It will be limited to a free nonalcoholic beverage: coffee, tea, or soft 
drink. There's going to be a donation box set up in our lobby for anyone who 
wants to make a donation to our Valley Outreach Food Shelf. Valley 
Outreach is located right here in the St. Croix River Valley. The big change is Outreach is located right here in the St. Croix River Valley. The big change is 
I will not be giving away free alcohol this year. I hope you can understand 
and I believe this is the way we will be doing it in the future as well. Thank 
you for understanding.

I wish everyone a great Thanksgiving to you and your family. I hope to see 
you in November.
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 Does it sometimes feel like we just woke up to a world full of 
“Superfoods”? Every grocery store in the city from Costco to the new 
HyVee boasts a wide variety of foods that are now classified as 
Superfoods. Combine these foods into your lifestyle, adding the Essential Superfoods. Combine these foods into your lifestyle, adding the Essential 
Oil craze and you’ve developed a new, wholesome “home-remedy, 
clean-living” lifestyle. Except the reality is that none of these ideas are 
new. They are actually very, very old and simply making a much needed 
comeback.

Interestingly enough, the word “Superfood” is a marketing term, not a 
scientific term, used to describe foods that are considered nutrient 
powerhouses; foods that are packed with large doses of antioxidants, powerhouses; foods that are packed with large doses of antioxidants, 
polyphonies, vitamins, and minerals. Superfoods is not a term commonly 
used by dietitians or nutritionists, many of whom dispute the claims that 
certain foods have extreme health benefits. But while one may argue the 
extent of a particular food’s health benefit, I don’t think anyone would 
argue that blueberries, for instance, may provide more “bang for your 
buck” in nutritional benefits than say French fries. So what makes 
Superfoods so super? Superfoods so super? 

Superfoods differ from the other foods we regularly consume because Superfoods differ from the other foods we regularly consume because 
they are simple, unprocessed, and found in nature. In a country where 
we are inundated with frozen, fried and processed foods, going back to 
the basic elements of what “mother nature provides” seems like a good 
idea. Somewhere back in the 1980’s we may have gotten off track a bit. 
Back when mothers left the home to work and convenience was the word 
of the day. This is also when our country’s obesity levels started to 
increase dramatically. Maybe it is time we get back to the basics and this increase dramatically. Maybe it is time we get back to the basics and this 
Superfood obsession is just the thing that may take us there.

This brings me around to the point of my story: Thanksgiving Day 
Superfoods. When we think about autumn in our region of the country, 
we think about the bounty from our local gardens. All of this wonderful 
bounty is considered Superfoods. From the most commonly sought after 
local products such as Apples, Onions, Pumpkins, Squash, Sweet 
Potatoes, Parsnips, Brussel Sprouts, and Cauliflower to the more exotic Potatoes, Parsnips, Brussel Sprouts, and Cauliflower to the more exotic 
autumn ripening produce from other regions like Pomegranates, Kiwi, 
Grapefruit, Tangerines, Pears, and Dates. It just so happens that a 
number of these popular autumn Superfoods are also commonly found 
on our Thanksgiving Day tables.

So make a point of going back to your roots, and your kitchen. Eat fresh 
and eat clean. Load up on all the wonderful fresh produce and lean 
proteins you can find. If you can make the leap away from deep-fried proteins you can find. If you can make the leap away from deep-fried 
breaded chicken and potato chips to move toward hummus and fresh 
vegetable salads, your body will thank you in many, many ways! 
Remember, variety is the word of the day and this is the year to include 
lots of Superfoods in your Thanksgiving Day meal!



I want to start out by saying thank you to everyone who attended our 
wine and beer dinners over this last year.  I feel this was one of our most 
successful years for these events, and that is because of you, so a special 
thanks to all of you.  With that I have several announcements for this 
month about wine.
  
First, I would like to announce a very special event that will happen on First, I would like to announce a very special event that will happen on 
Wednesday, December 2. It will be our first ever Vertical Library Dinner.  
For this very unique dinner we will be offering a library of Opus One. A 
vertical library is the offering of the same wine over consecutive years, 
and Opus One is one of the most renowned wineries out of Napa Valley.  
Opus One was started in a  joint venture between Robert Mondavi and 
Barron Philippe de Rothschild to find and make the very best wine out of 
Napa Valley, California.  Opus One is primarily Cabernet Sauvignon that Napa Valley, California.  Opus One is primarily Cabernet Sauvignon that 
is blended with other traditional Bordeaux wine varietals.  We will be 
offering three years of Opus One that evening: 2005, 2006, and 2007.  You 
will receive 4oz of each vintage along with a 4 course dinner for $175 per 
person. This very special dinner will be limited to only 20 guests.  For the 
full menu and more details of this event, please check out our website or 
call the restaurant.

Secondly, I would like to say that we have been given a great offer by 
one of my personal favorite wineries.  Over the years I have made great 
connections with Duckhorn Winery and in that process I am able to offer 
some extremely outstanding offerings for this season.  In the savings that 
has been offered, I want to pass it on to all of you. I want to give all of 
you a chance to try a winery that is normally in a higher price point at a 
great value.  This will only be for a limited time and you and I will 
probably not to get to see an offering like this again.  In fact we will be probably not to get to see an offering like this again.  In fact we will be 
able to offer Duckhorn, Merlot by the glass, a wine normaly priced at $95 
a bottle will now be $58.  I hope you will all have a chance to enjoy this 
wine, and to find out why I have always been such a great fan of this 
winery.

Lastly, I would like to announce that we now offer Storybook Mountain Lastly, I would like to announce that we now offer Storybook Mountain 
Estate Reserve, Zinfandel.  This is considered one of the top Zinfandel’s 
in the world and also makes Storybook Mountain one of the top re-
nowned wineries in California.  It is a 2012 vintage which is considered 
one of the best years for growing wine, and is outstanding. This wine is 
limited, and I will do my best to keep it in stock as long as possible for all 
of you to have a chance to enjoy. 
 
With the Holidays close at hand, I do suggest to all please call with your 
reservation as soon as possible.  Many days in December are already sold 
out and I don’t want any of you to miss out on having that special 
holiday occasion with the Lake Elmo Inn. As a reminder, the entire 
restaurant will be fully decorated for the Holidays on Friday, November 
27.

I want to wish all of you a very happy Thanksgiving Day.I want to wish all of you a very happy Thanksgiving Day.



InnLakeElmo

These extra large succulent snow crab legs 
with hot drawn butter and lemon are 

served with your choice of one of our three 
soups along with a fresh vegetable, your 
choice of starch, rolls and butter and all the 
wonderful amenities you've come to expect 

from the Lake Elmo Inn.  
All for $50 per person!All for $50 per person!


