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LEVHA ANNUAL MEETING 
 

The LEVHA Annual Meeting is fast approaching. You will 
soon be receiving your voting packet in the mail. This 
year we have three LEVHA Association Members 
running, Miffie Blozvich, Ernie Brown and Tyler Liff.  The 
Annual meeting will be held the 2nd Saturday of 
December December 13th) in the Community Room and 
will start at 10:00AM. The meeting generally lasts 
approximately 30-45 minutes. Please plan on attending 
– we hope to see you there. 

 
YOUR LEVHA CANDIDATES 

 
Miffie Blozvich 
 
Miffie Blozvich has lived in Grand Junction for over 
58 years. She attended 
Mesa Jr. College and was very active in the theater 
department, being selected to join the very first 
Summer Theater Program under William S. Robinson. 
After an early career in advertising and marketing, 
she spent 12 years as a stay- 
at-home mom and found herself volunteering to raise 
money for the next 30 years of her life. During that 
time, she also served on the boards for The American 
Cancer Society, Mesa Land Trust, the Wayne Aspinall 
Foundation, The Mesa County Historical 
Society, The Colorado National Monument 
Association and River’s Edge West.   
She currently serves on the RMPBS Statewide 
Advisory Committee, the ArtCenter of Western 

Colorado, and her Rotary Club’s Foundation, RYLA 
and Peace Committees.   
Miffie’s most loved involvements (besides her kids 
and grandkids) have been with the Trumbo/Legends 
Sculpture Project, and Gateway Canyons Air Tours. 
Both magical moments in her life! 
 
   
Ernie Brown 
 
Currently Chef Brown is the Director of Food, 
Beverage and Culinary at the Hotel Maverick on the 
CMU Campus in Grand Junction. Devils Kitchen is the 
#1 rated Restaurant in the #1 rated Hotel in the 
region. CMU Culinary Training Practicum and 
Hospitality program is executed in the Hotel.  Where 
we teach students all aspects of Hospitality.  2026 
James Beard Nominated for Best Chef in America – 
Mountain Region – Devil’s Kitchen 
Chef discovered his passion for cooking growing up 
in Oklahoma, learning alongside his mom in the 
kitchen and later working at his father steakhouse in 
Utah. After relocation to  Las Vegas, he dove into the 
Culinary world working on the Las Vegas Strip. With 
over 30 years as a Chef his Career led him to work 
with world famous chefs like Gordon Ramsey, Bobby 
Flay, Giada and Emeril Lagasse during his time at 
Caesars Palace.  Venturing outside of Las Vegas in 
2015 Chef Brown spend time in Colorado as the 
Corporate Executive Chef of Vail Resorts. Furthering 
his Career, he was Promoted to the Vice President of 
Food, Beverage and Executive Chef at the 5 Star 
Resort Nemacolin in Pennsylvania.  
Overseeing A]the entire property FOH and BOH 
operations where he learned that the guests and 
members are the focus and the quote of “Yes is the 
answer- What is the question” Understanding that 
there are no limits to hospitality and what can be 
accomplished.  
Continuing down this path of Hospitality after and 
reaching to expand more knowledge – Moved to 
Jekyll Island Ga to work at the Historic Jekyll Island 
Resort- Further expanding his knowledge to 
understand Hotel Operations 
Tasked with another Amazing opportunity back in 
Colorado with Grand Hyatt and  World-Famous Chef 
Makoto. Working – building-Designing-opening and 
operating the soon to be first Michelin star restaurant 
in Colorado. “Makoto Japanese Restaurant. 
I am your neighbor on the corner behind the triangle. 
You have most likely seen me out mowing my yard or 
tending to it while you are taking a walk down the 
path to the lake.  I have lived in Lakeside for 7 years  
 
Tyler Liff 

Tyler Liff is a business professional with more than 
fifteen years of experience in management, leadership, 
and operations. Passionate about connecting real-world 
business practices to personal growth, he focuses on 
motivation and leadership development both in the 
classroom and in his Small Business Consulting 
Company. Outside of work, he enjoys hiking, biking, 
spending time outdoors with his wife and daughter, 
woodworking, and custom laser engraving.   

 

 

 


