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February Meeting Notice

Minnesota Geotechnical Society
Kim Chapman, Principal Ecologist – Applied Ecological Services, Inc. will present:

Integrating Soils, Landform and Native Plants to Manage 
Stormwater Run-off in Residential Developments

Dr. Kim Chapman has 25 years of experience in ecological research, natural resource planning, land restoration, and 
land management. He has completed projects in land and watershed evaluation, natural resource planning, 
conservation development, ecological management and restoration, ecological research, grassland/forest ecology, 
mapping and GIS, and group process facilitation.  The Nature Conservancy employed Kim as the Midwest regional 
ecologist, and as the Minnesota Chapter science/ stewardship director. He has taught conservation biology, 
environmental studies, botany, and vegetation management at three Minnesota universities. He has authored or co-
authored dozens of articles and reports, and was a Minnesota Book Award winner in 1999.

Date: Wednesday, February 14, 2007

Location: Majors Sports Cafe (formerly Big City Tavern, formerly KFAN)
2801 Snelling Avenue
Roseville, MN

Time:  6:00 Social Hour - Our thanks to STS Consultants, Ltd. for their sponsorship.

7:00 Dinner – Salad, Rolls, Coffee/Soda and a choice of:

1. St Louis Style BBQ Ribs– Slow roasted- Full rack served with French Fries and Coleslaw
2. Feta Cheese and Sun-Dried Tomato Stuffed Walleye - Served over white cheddar      Mashed 

Potatoes with a drizzle of lemon thyme Butter Sauce.
3. Manicotti – Fresh Pasta tubes filled with Ricotta, Mozzarella and Parmesan Cheeses.   Baked in 

Marinara Sauce and finished with melted Mozzarella.
4. Seared Chicken Parmesan -Two chicken breasts crusted with Parmesan and seared until golden 

brown.  Served over white cheddar mashed potatoes with a light herbed cream sauce.

8:00 Presentation –Kim Chapman – Applied Ecological Services, Inc.
(One professional development hour toward continuing education requirements for Professional Engineers is available).

Cost: $25.00 members, $30.00 non-members, and $5.00 Full-time students, payable to MGS at the door.

Reservations: Requested by 12 Noon, Friday, February 9, 2007.
Please register via the website at http://www.mngeotechnicalsociety.com/eventsmpls.asp
or call Greg Norris to indicate your dinner selection.  
Greg may be reached by phone: (763) 428-2242 or fax: (763) 428-8348


