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A polar vortex. Six days of school closings. 
Over 30 inches of snow. One accusation of 
being fake news. What a month it has been!
Amidst the weather-related chaos (including 

a Saturday spent rounding up space heaters 
for a friend in Victory whose pipes had frozen) 
a paper was delivered, we took 17 of our stu-
dent journalists from North High on a field trip 
to the Star Tribune, we made coverage plans 
for stories, and then adjusted them over and 
over when event after event was canceled.
You’ll notice this paper is light on student sto-

ries (blame the snow days). We have our big-
gest class yet—32 students—at North High, 
and we can’t wait to bring many of their first 
stories to print next month.
As our dedicated readers know, we have 

been following the Upper Harbor Terminal 
development closely for the past three years. 
Earlier this month we attended one of the 

rallies at City Hall where those opposed to 
the current concept plan were urging council 
members not to approve it. We posted a re-
cap of the event on our Facebook page—one 
of many pieces of coverage we’ve produced 
on this topic. A handful of Northside residents 
we know well—from neighborhood organi-
zation meetings and covering them in this 
paper—took issue with the post, accusing us 
of being biased in favor of those opposed to 
the plan and even, in one case, calling us “fake 
news.” 
I feel the need to address the fake news 

accusation because it feels like a threat, and 
delegitimizing your community news source 
has real consequences. Our society requires 
healthy press to function effectively. We, and 
our brothers and sisters in this work across 
the country, are your watch dogs. We stay up 
late reading hundreds of pages of court docu-
ments (see Thor, Page 6). We attend or watch 
every minute of five hour long school board 
meetings. We figure out when our senators 
are abusing their staff members. 
Cumulatively, our small staff holds sever-

al degrees in journalism and has decades 

of experience doing this work on the ground 
in communities. Our sense of selves and our 
livelihoods depend on our unwavering com-
mitment to parsing out the truth. We know 
the tenets and ethics of this profession. We 
constantly question the privileges, biases, and 
blind spots we carry into our work. We are 
committed to giving voice to all perspectives, 
and we know that to truly do this, we can’t 
just write one story or post about one rally on 
Facebook. We have to stick around and com-
mit to many, many stories for as long as situ-
ations are unfolding. 
We have to know 
our history, investi-
gate our present, and 
keep an eye toward 
the future. 
We offered to do in-

terviews with a cou-
ple of the vocal critics 
(and, of course, all 
are always welcome 
to write a letter to the 
editor), and they all 
declined. We’ll keep 

asking, and we hope you’ll keep sharing. By 
all means, if you think we’ve erred, let us know.  
We want to listen to your grievances. But 
please, before you call us fake news, give me 
a call. That’s my personal cell phone number 
in my email signature. 
 

Kenzie O'Keefe
Editor/Publisher, North News
kenzieo@pillsburyunited.org
651-245-2647

Letter from 
the Editor

The Northside is now home to a distillery. Craft cocktails, like the 
"Black Knight" pictured here, are served at British-inspired Royal 
Foundry Craft Spirits (241 Fremont Ave. N) from 3-10pm, Monday-
Thursday. Hours are extended Friday-Sunday. Their homemade spirit 
specialties include London dry gin, rum, and single malt whiskey.  
By Kenzie O'Keefe | Photos courtesy of Mike Krivit Photography

Read the full story on Page 13
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Letter to the Editor 
Dear Editor,

Thank you for taking time to report on stories that are deeply impact-
ful to the Northside community. Last month, you ran a story focusing 
on Neighborhoods 2020. Reflecting on that story and the recommen-
dations that came out, I want to highlight a few points of tension that 
are critical to address in the proposal before many Northside organiz-
ers, represented by the Northside Neighborhood Council (NNC), 
would feel ready to support before moving forward. 

While laying key groundwork for multicultural representation, 
accountability, and addressing disportionate funding across the city, 
the recommendations fail to provide a framework for restructuring 
NCR and strengthening the relationship between Cultural Groups 
and Neighborhood Organizations, a focus on tools to support board 
representation, and adequate funding for all groups to respond to the 
level of meaningful work that is required to align with the expecta-
tions laid out. 

Moving from the focus of what is not in the document, a key issue 
that is written into the recommendations centers on a very punitive 
structure. While accountability is critical to success, without the 
sense and support of empowerment, the sense of accountability is 
diminished. Accountability and empowerment exist together, just like 
freedom and responsibility. If you're going to hold someone account-
able for something, you have to move out of the way to allow that 
person power over the process and outcome. 

The NNC is asking for NCR to enter into a more supportive and 
resource focused role, rather than an overreaching big governmental 
one. With the loss of NRP funds that Neighborhoods had power 
with, they are moving away from the grassroots organizing of before, 
and are slowly being enveloped by the city, which in time, turns 
Neighborhood Organizations into an extension of the government, 
stripping them of their autonomy. 

With about a month left in the public comment period, the NNC is 
working hard to develop a solution and sample structure where 
NCR, Neighborhood Organization and Cultural Groups can thrive as 
collaborative tools for residents to address inequality and disparities 
in their lives. At the end of the day, strong multi-racial Neighborhood 
Organizations are a critical solution to combat racial disparities 
and injustices in our city. NCR must wield its position and resources 
responsibly to support transformational work for local neighborhood 
change. 

Danielle Tietjen, Folwell resident and chair of the Northside Neigh-
borhoods Council (NNC)

North News welcomes letters to the editor. Please send to kenzieo@
pillsburyunited.org or to North News, 125 W Broadway Suite 130, 
Minneapolis, MN 55411. They must be signed, under 300 words, and 
relevant to life in North Minneapolis. 
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Royal Foundry Craft 
Spirits will celebrate 
its grand opening 
March 7-9.
By Kenzie O'Keefe Editor

The Fremont and Glenwood intersection 
now boasts internationally inspired beer and 
spirits.
Royal Foundry Craft Spirits (RFCS), a Brit-

ish-themed “grain to glass distillery” has 
just opened behind La Doña Cervecería, the 
Latinx-inspired brewery Sergio Manancero 
launched last fall. 
RFCS is a British-American mashup much 

like its founders, married couple Nikki and 
Andy McLain. Nikki is the Chief Marketing 
Officer. Her husband Andy, the “dreamer,” is 
Chief Distiller. Andy is British; his parents are 
both from towns outside Windsor (“where 
the queen lives”), England. Though he was 
born in Minnesota, he was raised in Europe. 
Nikki is American. Their Co-Founder and 
Chief Executive Officer, Kelly Everhart, is also 
American.
Nikki says her husband’s interest in pub cul-

ture and distilling led them to a critical deci-
sion-making moment in late 2015: would he 
continue working for a custom home builder, or would they launch their own distillery? 

“We needed to draw a line in the sand: either 
we’re going to do it or not,” she said.
They decided to go for it, and three years 

later, they’re opening their business. It took 
them a full year of looking at real estate be-
fore they landed on their 15,000 square foot 
building at 241 Fremont Ave. N. According 
to Nikki, it was love at first sight. “We drove 
by our property and Andy was like ‘that’s it!” 
she said.
They appreciated the building’s size—they 

didn’t want to grow out of their space “in 
a year or two”—and its Northside location: 
“We truly believe that the neighborhood 
has so much potential, and we hope other 
business owners see that as well. It’s a real-
ly untapped part of Minneapolis that a lot of 
people don’t know about,” Nikki said. Royal 
Foundry has a ten-year lease and plan to 
stay “for the long term.” They plan to collab-
orate with, not colonize, the local community. 
Nikki says they’re committed to partnering 
with local businesses, particularly food ven-

dors as the distillery doesn’t make food of its 
own.
Inside the building, the palatial space 

boasts a cockatil room, a private event 
space, and lanes for “skittles,” a popular 
British pub game that’s similar to bowling 
but with a smaller, heavier ball and nine 
pins. When the weather is better, they plan 
to build a “British Cycle Speedway,” a short 
cycling track, out back. Nikki believes it will 
be the first of its kind in the country. “We’re 
going to ask you to wear a helmet,” she said.
Right now, Andy is making gin from scratch 

“literally 24/7,” said Nikki. Gin is the first spirit 
they plan to bring to market. Soon, Andy will 
make rum and single malt whiskey, but both 
require significant aging—three years for the 
whiskey. While that’s happening, RFCS will 
serve rum and whiskey cocktails with spirits 
they blended from another distillery. RCFS 
also makes all of their own bitters, shrubs 
and mixers. 
RFCS will soon debut a new 16-cocktail 

menu; cockatil room visitors in February 

encountered just eight. They range from 
$8-$12 apiece. When asked about pricing 
of their cocktails, Nikki explained the craft-
manship behind the making of spirits and 
the time and energy the team spends mak-
ing the drinks. “We don’t strive to be the ex-
pensive cocktails in town. We definitely don’t 
want to be that,” she said.
For those interested in getting behind the 

scenes, RFCS plans to launch cocktail class-
es come March. “People can get in on the 
experience of making the drinks,” said Nikki.
RFCS shares an address with La Doña, and 

this summer, they may share a street fair. 
Nikki says she and Manancero have talked 
about possibly partnering on a Women’s 
World Cup celebration as soccer is a beloved 
pastime in both of the places their business-
es are inspired by. 
RFCS’ grand opening celebration will take 

place March 7-9. Mention this story and re-
ceive $1 of your drinks for the rest of the year. 
Learn more at royalfoundrycraftspirits.com.

New distillery brings “British spirit” to Glenwood corridor

The cocktail room at Royal Foundry Craft Spirits has ample space for the new business’ growing crowd of customers. Photos courtesy of Mike Krivit Photography

The Prince Harry is made with run, ginger, lime and 
classic bitters. 




