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LOOKING BACK

Members of Delta Epsilon Chapter,
Rollins, show off their athletic gear. If
you’'re like us and you can’t get enough
of the softball player’s flocked sweatshirt
pictured here, turn to Page 15 to see
how you can own her vintage style.
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COVER: HUGH KRETSCHMER

ALL APPAREL AND
ACCESSORIES AVAILABLE AT
FRANCESVALENTINE.COM.

GET INVOLVED WWW.KAPPA.ORG

ON PAGE 16

“To the world, she was Kate Spade.

But to friends and family, she was always
just Katy. Calling the collection Love, Katy
allows everyone else to see her the way
we all saw her—as a person ... the best
person. Not just a brand”

—Elyce Arons
CEO OF FRANCES VALENTINE

Winter

2019, Volume 136, No. 3

FEATURES IN EVERY ISSUE
Plelng Up 2 Feedback
. 3 Letter From the Editor
the Pieces
BY KRISTEN DESMOND LEFEVRE : 4 The Mix
Kate Spade’s legacy E = A master winemaker dishes
lives on at Frances > A | on why the best wines start
Valentine in vintage- y ' with the sun, the sky and

modern designs with the offbeat
irreverence that made her a
fashion icon, an industry mogul
and a Kappa favorite.

the soil they’re grown in.

Got a marathon on your
bucket list? If you want to
complete the Abbott World
Marathon Majors, you'll
have to expand your list and
grab your passport.

Honor Roll

BY STACY FLANNERY
Kappa’s Alumnae
2 2 Achievement Awards
are presented to eight
women who dared to take their
talents to the next level.

A one-of-a-kind service
organization builds walls
that unite, not divide.

37 Through the Keyhole
Illustrator Inslee Farris
does more than doodle.
How her chic art—from
notecards to fine art
canvases—draw in big-
name collaborators.

42 In Brief

43 Make a Note

44 Key Achievements

46 In Memoriam

48 Remix

An Invitation
to Suck at

Something

BY KAREN RINALDI

How surfing lessons
2 taught one middle-age
woman the value of

wiping out (and loving it).
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FEEDBACK

Woodstock: | Was There

| was just reading your article on festivals and you mention Woodstock.
Here’s a photo of me as Richie Havens starts his set.

T'm the woman in the lower-left
corner holding an Eclair cam-
era magazine. I was an assistant
cameraperson at Woodstock
and I'm talking to cameraman
Richard Chew.

—Jeanne Field,

Wisconsin

Memory Lane

THE BEST PART OF THE
Summer 2019 edition was

the photograph from 1968 of
members arriving for the 47th
Biennial Convention. I was

so excited to recognize one of
the young ladies in the group:
Christie Carrick, who was our
chapter President. Seeing her
photo brought back a lot of
memories! Another memory
was the mention of the straw
bag. My mother had one of
those. The best accessory shown
was the little makeup bag. That

2 |ﬁ7\cl<m‘|h

bag could hold so much! Keep
the old photos coming!
— Becki Whittington,
Maryland

Community Tunes
1 ORGANIZE A MUSIC FESTIVAL
held on the front porches of

my neighborhood. The goal of
Porchfest is to foster the love

and accessibility of live music

and build the bonds of commu-
nity. This year, my fellow Kappa
alumna Lauren Waitzman
Mason, Jowa, served on my plan-
ning committee, which made it
more special and fun. My husband
flipped through last month’s Key
magazine and saw the article

on music festivals. The night
before Porchfest, he surprised

me with the earrings featured for
Coachella to wear during my cool
festival with my longtime Kappa
friend. It was very touching and

made the day that much more
memorable. Thanks to The Key
staff for the fun suggestions that
not only looked chic but tied the
day to something bigger.
—Kelly Koepke McManus,
ITowa

A Living Match

THANK YOU FOR THE ARTICLE
about my efforts to find a kidney
donor for my husband, Dick
Williams. He had a successful
kidney transplant recently at the
Mayo Clinic in Phoenix. It began
with a phone call in August from
Mayo telling us to report to the
hospital on Aug. 21 at 5 a.m. Did
we scramble! Our kidney donor,
Joe Melton, is a young man from
our church. After the transplant,
we shed tears of happiness and
relief that the long wait was over.
—Carole Knaul
Williams, UCLA
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VASIA HAN

EDITOR’S LETTER

Stay Tuned

FOR REGULARLY SCHEDULED PROGRAMMING

HE KEY’S FIRST ISSUE DEBUTED 12 YEARS AFTER THE

founding of Kappa Kappa Gamma. While it did not

march in to the tune of the feet-stomping that took place

in Monmouth chapel on October 13,1870, it certainly

did not go unnoticed. As the first women’s Greek-letter

magazine, The Key blazed a trail onto the publishing scene.

Since the magazine’s founding
in 1882, The Key has recorded
many milestones: the first
appearance of photos in the
magazine (1902), publishing in
color for the first time (1995),
and many redesigns—the most
recent in 2014.

Exploring The Key’s archives
at kappa.historyit.com unveils
not just Kappa’s history, but
women’s history. Back issues
offer insight into the world
from perspectives that weren’t
always told well, if at all, in
traditional media. Historically,
women’s stories and perspec-
tives were often overlooked,
not considered relevant or even
cast down. This was partially
because it was mostly men in
the media doing the storytell-
ing. In newspapers from the
early to mid-1900s, women
were often patronized (if they
were mentioned at all). Even
work on local efforts to improve
conditions, like cleaning up city
slums, could be viewed by the
public as too political (politics
were considered dirty) and

GET INVOLVED WWW.KAPPA.ORG

unladylike, so news coverage
of women’s efforts was meager
at best.

But the pages of The Key have

been a longstanding gateway to
¢ awider audience for women.

Kappas pursuing education,
creating change and challeng-
ing the status quo have found a
voice in this publication since its
beginning. In old issues of The

Key, we find women like Mignon

Talbot, Ohio State, the early
1900s dinosaur hunter. And Kate
Gleason, Cornell, the “first lady
of gearing” and the first woman
to study engineering at Cornell.
And it’s not all headline-makers.
Among two former first ladies in
our ranks are everyday women

. improving their lives and the
¢ lives of others.

On the cusp of 2020, it’s easy
to think that many of the wom-
en’s firsts have already been
accomplished by those who
came before us. But, Kappas
continue to lead the way. In
2020, Kappa will bestow its
Alumnae Achievement Awards
to eight incredible women.

Read about them on Page 22.

¢ Our cover story explores an
i unshakable friendship between

the late Kate Brosnahan

Spade, Kansas, and Elyce

Arons, a Chi Omega. And don’t

miss Karen Rinaldi’s take on

the benefit of wiping out and

getting back up again and again.
Last but not least, we’re

i excited to announce The Key’s

special Sesquicentennial proj-
ect. For Kappa’s 150th, The Key
will continue its long storytell-
ing tradition by featuring 150
Kappas who dared to change
the world. We’ll combine the
spring and summer issues

into one larger issue that will

. arrive in June 2020. If there’s

a member you think we should
consider for the 150, drop us a
line at thekey@kappa.org. We’d
love to hear from you!

Twotin

| —Kristin Sangid, EDITOR

BADGE BOUQUET

What do you do
when you want to
send your Kappa

sister down the

aisle with your love
and best wishes
for her nuptials?
You pin your badge
on her bouquet!
Meredith
Radke, 5ritish
Columbia, secretly
collected the
badges of all
seven Kappas
who attended
the Vancouver
wedding of

Carmen Chan,
British Columbia,
and Andrew Yiu.

With the line of

badges pinned
neatly to her
flowers, Carmen
tied the knot—
with her
sisters’ love at
her fingertips.



“I try to express
the traits of
this place and
get myself out
of the way.”

— Pam Starr
CO-OWNER AND

WINEMAKER AT CROCKER
& STARR WINES

Pam Starr is most at
home among the vines
on the Crocker Estate in
St. Helena, California.

4 |

LISA CORSON

WINTER 2019



GET INVOLVED WWW.KAPPA.ORG | 5



ol

Pam takes in the aroma
of an oak barrel at her
Crocker & Starr Wines.

The Science of Sauvignon

IN CALIFORNIA’S NAPA VALLEY, ACCLAIMED WINEMAKER PAM STARR

FOCUSES ON FARMING AND FERMENTATION

HEN Pam Starr, UC Davis, TALKS ABOUT
her winery’s piece of the St. Helena appellation
near Napa Valley, California, it’s dirt that rules

the conversation. “Grapes express where they

are grown,” she says. “For me, soil is everything.

I work the soil so it will express itself in the wine.”

3 |
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The grapes that Pam tends—
grown on 85 acres of alluvial
soil that gently slopes down
toward the Napa River—end
up in a bottle with her winery
name, Crocker & Starr, embla-
zoned across the label.

Charlie Crocker, Pam’s wine-
making partner, is a scion of one
of California’s oldest families.
Crocker’s great-grandfather
first brought the Central Pacific
Railroad to the state in 1868.
Crocker and his wife, Lucinda,
have owned the Dowdell vine-
yard since 1971—land that has
continuously produced fruit
since the 1870s.

While the property had been
producing grapes for nearly 150
years, Crocker didn’t produce
his own wines. Instead, he sold
his harvests to local wine-
makers. That’s how Pam and
Crocker initially met. Pam—who
worked as a winemaker for
Spottswoode Vineyard at the
time—was on a grape-buying
visit to Dowdell in 1997. She
assumed her meeting with
Crocker would be brief, but
soon the pair struck up a con-
versation. Pam told Crocker she

GET INVOLVED WWW.KAPPA.ORG

thought his vines could be bet-
ter managed with science and
dedication to their environment.
Several hours later, they decided
to start a winery together as
equal partners. A handshake
sealed the deal.

Pam says the early years were
a transition. Farmer, scientist
and entrepreneur, she worked as
a consultant for other wineries
as she built the Crocker & Starr
business plan. The pair con-
tinued to sell a large portion of
their grapes but kept the best
for the new label, crafting their
wines in a neighboring facility
until the time was right to scale
production up at Dowdell.

Today, Crocker & Starr has
been named one of the top 10
small wineries to visit in the Napa
Valley. Off the beaten track in St.
Helena, California, the winery
deftly blends into its surround-
ings. There is nothing rushed,
brash or extravagant about mak-
ing fine wines, and it shows.

The soul of the Crocker &
Starr winery engages visitors,
who start tours of the property
in an old farmhouse that was
trucked across the valley years

Grapes express where
they are grown. For me,
soil is everything. | work
the soil so it will express
itself in the wine.

ago. With a glass of sauvignon
blanc in hand, they walk straight
to the vineyards “where the
wine starts in the soil,” Pam
explains. Later, they visit the
label’s new production facility
complete with enology lab,
barrel room and hospitality area
that took almost 20 years to
come to fruition. Pam welcomes
tourists (including Kappa sis-
ters) to come by and learn how
she employs math and science
to capture the spirit of a place
through wine.

PAM AND I MEET AT A “DEEP DIVE”
event for Napa Valley wine writ-
ers—a tasting and dinner hosted
at Crocker & Starr’s recently
renovated historic estate house.
Among a throng of joke-cracking,
tale-swapping winemakers, Pam
stands alone as the only woman
winemaker in the room. In fact,
her entire staff is made up of

Crocker & Starr’s

tasting house was built
to commemorate the
brand’s 2oth anniversary
in 2016, but the vineyard
has been producing
grapes since the 1870s.



“I have five
different soil
profiles, and

there are a lot of
complications,

so that makes
exciting grape
growing because
soil is location,
location, location.”

Katie Rouse, cellarmaster
and viticulture
coordinator, spreads the
grapes in the press.

3|

women; Crocker is the only man
on the team.

Pam tells me it’s always been
about science—though early on
in her college career she thought
her future was in dental science.
That plan was derailed after an

. internship as a technician at a
¢ spice company. Pam says there
¢ was something in the aromas and

sensory stimulation she experi-
enced as she worked among the
spices that caused an about-face.

. She went from a pre-dental
¢ major to a then-obscure major

called fermentation sciences.
Maximizing aroma and flavor
in wines would be her future

. after an internship at Sonoma-

Cutrer winery in Sonoma County,
followed by stints at Edna Valley
Vineyard and Carmenet Winery,

: where she learned how to man-

age both the production and the
business side of a winery. When

: she became a winemaker at

: Napa’s Spottswoode in 1991,
¢ her reputation for Bordeaux

wines skyrocketed.
Now at Crocker & Starr,
Pam grows the five Bordeaux

¢ varietals (cabernet sauvignon,

cabernet franc, merlot, petit
verdot and malbec) as well as
sauvignon blanc. “St. Helena is a

: very special appellation growing

region because two mountain
ranges come together here,” Pam

i explains. “T have five different

WINTER 2019



soil profiles, and there are a lot BooOKsS

i yearly—to the point that Pam
of complications, so that makes ~ © is considering creating another
exciting grape growing because | label to keep up with demand.
soil is location, location, location.” i  Season after season, Pam
Having wines in Wine ¢ pushes herself to turn science in
Spectator’s heralded top 100 list | the soil into wonder in the glass.
solidifies the label’s reputation. | “I try to express the traits of this
Its wines are almost completely : place and get myself out of the
sold to wine club members and | way,” she says.
through other direct-to-con- —By Barbara Barrielle,
sumer channels. And it sells out DePauw

Food as Fuel

Looking to up your nutrition game?
James Beard award-winning nutritionist
Carolyn Land Williams, Alabama, says these
books will take you to the next level.

LISA CORSON (3)

Starr Struck

A look at the worRk it takes to produce some
of the world’s best wines.

Vine Care: The vines are tended by hand during the growing
season. Pam uses a bilateral trellis system for most of the
estate cabernet sauvignon and cabernet franc vines, promot-
ing airflow and protection from extreme sun. The estate’s
40+-year-old vines are on a lyre system that was retired in the
"80s. A modified “Y” trellis system is used for the other vari-
etals, positioning the shoots so the berries are protected from
the steady afternoon sun and provide shade to the soil.

Organic Farming: Crocker & Starr farms organically and has
plans to become a self-sustaining vineyard. Pam has estab-
lished a border of wildflowers to harbor good bugs, planted
organic crimson clover for honeybees, released ladybugs, and
created a buffer zone between the Napa River (where the bad
bugs live) and the vineyard.

Harvesting: At harvest time, vines are only picked at night.
Pam says this ensures that the grapes arrive cool and fresh
for crushing.

Production: To protect the harvested grape skins, destem-
ming and sorting are done by hand. After pressing gently, the
new wine is matured in French oak barrels without fining or
filtration. Pam barrels her cabernet sauvignon for 20 to 22
months and her cabernet franc for 16 months.

GET INVOLVED WWW.KAPPA.ORG
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Meals That Heal
BY CAROLYN WILLIAMS

This family-friendly
cookbook doubles as a
guide to restoring gut
health and reducing
chronic inflammation with
condition-specific menus
and recommendations.

'l"H.EF
DBESITY
CODE

UNLOCKING
THE SECRETS OF

WEIGHT LOSS

NTUNG, MO

The Obesity Code
BY JASON FUNG

Learn the secret to
regulating key hormones
like insulin through food
choices and eating habits.

30-Minute

MEDITERRANEAN DIET

The 30-Minute
Mediterranean
Diet Cookbook

BY DEANNA SEGRAVE-DALY

AND SERENA BALL

Reap the benefits of this
healthy lifestyle approach
with recipes full of
wholesome ingredients.

The
”g 101
tealthiest
foods

The 101 Healthjest
Foods for Rids

BY SALLY KUZEMCHAK

An any-age, any-stage

¢ guide written by a mom who

takes a practical,
no-pressure approach.

A culinary nutrition expert, Carolyn has been published in Cooking
Light, RealSimple, Parents and Health. Follow her on Instagram
@realfoodreallife_rd or Facebook @RealFoodRealLifeRD.



The Abbott World Marathon Majors Series takes marathoning to the
next level. When Brooke Adams, West Virginia, finished the Tokyo
Marathon in February 2018 at the age of 29, she became one of the
youngest of the 6,248 people worldwide who have completed the
Abbott World Marathon Majors (WMM), a collection of six of the
world’s most renowned marathons. For Brooke, the journey s as sweet
as the accolade. “It’s setting goals, the places | traveled to with friends,

]’[5/ and the unforgettable adventures,” she says. -Laura Vinci, Kansas

2016

Berlin>>
3:02:22

Berlin’s course starts and
finishes near the Brandenburg
Gate, the landmark symbol
of Germany’s difficult past
and hopeful future. Last year,
more than 61,000 participants
pounded the pavement in this
symbolic marathon.

2015

Chicago~
.2:517:40 one ~ o R
atiglgtigzss,orgsrrajgﬁgrs <<New York Clty
arathon course anakes 2:59:24

through 29 neighborhoods,

including River North and
Chinatown, showcasing
some of Chicago’s most

famous landmarks.
»g
1.

The iconic New York City Marathon
takes athletes through the Big
Apple’s five boroughs. Starting on
Staten Island, 52,000 runners race
over the Verrazzano-Narrows Bridge
into Brooklyn. Following the course
through Queens, Manhattan, and the
Bronx, racers loop back into Manhat-
tan to finish in Central Park.

SITV YFAINNIL
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2017

THE
¥ London mix
2:58:33
Moving through the city along the River Thames, with three
separate starting points that convene ahead of the halfway
point crossing the Tower Bridge, the 40,000 runners in the Lon-

don Marathon pass the Tower of London, Big Ben and Bucking-
ham Palace, finishing at St. James’s Palace.

2016

N Boston
2:59:14

The 30,000 runners of the Boston Mar-
athon begin their race in the southwest
town of Hopkinton and continue on a line,
ending in the Back Bay neighborhood on
Beantown'’s historic Boylston Street. The
event attracts approximately 1 million
spectators annually, making it New En-
gland’s most widely viewed sporting event.

2018

Tokyo >>

2:58:31
The Tokyo Marathon spirals 35,000 athletes
through Japan’s capital. Starting at the Tokyo
Metropolitan Government Building in Shinjuku
City, runners pass by the lidabashi, Nihonbashi
and Asakusa districts before reaching the half-
way mark at Koto. The course continues back
through the Ginza and Shinagawa districts and
Hibiya Park before finishing at Tokyo Station.

GET INVOLVED WWW.KAPPA.ORG
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OfT the Wall

BUILDING WALLS THAT BREAK DOWN BARRIERS

N A BITTERLY COLD NOVEMBER DAY IN CLEVELAND,

Holly Jackson, Akron, was running errands when she

noticed a group of kids and an adult wearing flip flops

without socks. They didn’t have gloves, hats or coats.

They looked cold. Hungry. Isolated.

Holly knew the look—and
what it feels like. Twenty-seven
years ago, she was there herself:

i homeless and feeling alone. “I
know what that is like,” she says.

“I know how hard it is to hum-

ble yourself and ask for help.”

Holly wanted to help them—
and others in need—in a way
that would protect their dignity.
She envisioned a place where

i people could access the things

they needed without having to
ask for a handout. That’s when
inspiration struck. She would

. prepare and hang supply kits in

public places. Anyone in need

could take what they lacked.
Holly called her project

Walls of Love. She quickly set

¢ up an installation on a chain-

link fence in front of the police
department in her hometown
of Lorain, Ohio. She collected

and bagged hygiene items—
toothbrushes, toothpaste,

¢ washcloths, soap, shampoo, lip

balm, combs, baby wipes, tam-
pons, and maxi pads—and hung
them next to a sign inviting
people to take anything they
needed. In the winter months,
she added cold-weather items
like scarves, gloves, and hats.

¢ Volunteers and sponsors help
select locations, secure permis-

sion, collect and assemble items,
create signage, and clean up
after each installation.

When a polar vortex hit
Cleveland in January 2019,
community awareness and sup-
port for Walls of Love grew. Six

¢ months after Holly’s first wall

went up, her group installed its
100th wall, distributing over
10,000 items to people in need.

i By summer, the tally grew to

24,000 items over 180 walls. On
its first anniversary on Nov. 9,

¢ Walls of Love installed 25 walls

throughout Ohio.

Walls of Love’s concept is
simple, but its impact is pro-
found. Each wall holds about
1,300 items that are consistently
emptied within three hours.
Holly’s goal is to install 500

¢ walls in 2020, plus an additional
¢ 216 (Cleveland’s area code) for

Walls of Love’s second anniver-
sary. Longer term, Holly wants
to spread her initiative across
the United States. Someday, she
hopes it will become a global
organization for people to
demonstrate and receive love

¢ and kindness, wall by wall.

Want to help? Visit
wallsoflove.us.
-By Leah Bogdan DeCesare
Syracuse

WINTER 2019
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THE SOCIAL LIFE (2); GREEK GEAR; UNIVERSITY TEES

Rappa Randy

SWEET SELECTIONS FOR SISTERS EVERYWHERE

Cap It Off
Show your Sesquicentennial style with this hat bearing Kappa’s
updated Coat-of-Arms. // thesociallife.com // $24
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Sing and Snuggle
Dream awhile under this velvet plush blanket emblazoned with
our favorite Kappa lullaby. // thesociallife.com // $42

Stick Around
Liven up your laptop and celebrate 150 in style with these five
darling decals. // greekgear.com // $9.95

GET INVOLVED WWW.KAPPA.ORG

Keep It Cozy
Dream boldly, live fully in Kappa fashion with a fleece pullover.
/1 https://uxutees.com/products/kappa-fuzzy-crest // $59.99
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ADVICE FOR ANY OCCASION

Ask Clara

Clara Pierce, Ohio State, was
Executive Secretary of Kappa
Kappa Gamma from 1929 to
1969. She urged members to
“aspire nobly ... adventure
daringly ... but serve humbly.”

14 |

Dear Clara: My decision to not have children is often
questioned by people who say: “You'd make such a great

2 6

mom,

You'll regret it later;” or, “Life doesn’t start until

you have kids.” It’s rude and disrespectful. I'd never say
to someone who wants children, “You’ll change your
mind once you have them.” How can I get people to
stop questioning a choice that I feel strongly about?
—Signed, Child-Free for Me

Dear Child-Free:

There are countless ways to
create a fulfilled life. For some
people, children are part of that
equation. For others, they’re
not—and the population of

i child-free Americans is on the
. rise, according to the Centers
i for Disease Control and

Prevention’s National Center
for Health Statistics. But stats
probably won’t persuade people

¢ who question your choices.
i Politely let them know they’re

crossing the line and remind
them that women do not need
to be mothers to have worth.

: Dear Clara:
i I volunteer with alocal dog

rescue organization, and I
was recently chosen to lead a
committee that’s tasked with
developing ways to offer more

. services. We’ve generated

some great ideas, but one vol-
unteer won’t consider them.
Her heart is in the right place,
but she’s standing in the way
of progress. Any advice?
—Vexed Volunteer

Dear Vexed:
It sounds like you've got a CAVE
person on your hands—a citizen

© against virtually everything. Tf
i you want this woman’s buy-in,

you’ll have to work to move her
past her fear of change. Help

to lead her out of her cave by
connecting with her over your

: shared love for the organization
. you both support. She’s more
i likely to see your ideas in a posi-

tive light if you reassure her that
you’re in this together.

Dear Clara:

© I manage a great team of

people at work, but I have one
employee who is a problem.
P’ve tried to guide and redi-
rect her, but she doesn’t seem

. to care whether she does a
i good job or not. My super-

visor encouraged me to give
her a negative performance
review, and now she is hostile
toward me. I feel terrible

about it. What should I do?

—Boss Babe

Dear Boss:
Giving negative feedback
never feels good, but as a

{ manager, it is part of your role.

If your team is dealing with a
co-worker who creates tension
and drama, then they need a
manager who will step in and

: take appropriate action.

Have a question
for Clara?
thekey@kappa.org

WINTER 2019
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KRISTEN LEFEVRE

FROM THE ARCHIVES

What the Flock?

Sweatshirts—like this one that Sue Crimm Milligan, /ndiana, |
received as a new member in 1950—have become the casual item

for repping school or organizational pride.
But early sweatshirts were hardly a fashion statement. They were

developed in 1920 by Benjamin Russell, the owner of an underwear
factory. When his son—a football player at the University of .

Alabama—complained about his itchy wool jerseys, Russell developed

something better from cotton material used to manufacture women’s

underwear. His new jerseys, which could induce and absorb sweat
during workouts, were instantly popular among American athletes.

Arms and Fraternity name in “flocking”—a popular 1950s-era process
that creates at a velvet-like texture on a printed design.

—By Kylie Towers Smith, Simpson

GET INVOLVED WWW.KAPPA.ORG

Because everyone loves a throwback

i reproduction (and because we never have

Donated to the archives in 2019, this sweatshirt bears the Coat-of- :

enough sweatshirts in our lives), The Key
has partnered with University Tees to
re-create this classic with a modern twist.

: Order yours at https://order.universitytees.

com/bird_banks/63393/signups/new.
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Elyce Arons, CEO of Frances
Valentine, holds a favorite
photo of her best friend Kate
Brosnahan Spade, Kansas.



