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Note from the Bailli Délégué

Tony N Catanese, FCPA, FCA, CBV
Bailli Délégué du Canada

Dear Member of la Chaîne in Canada,
As the year draws to a close, it is appropriate to look back and consider how we as an Organization have
weathered this second ‘Covid year’. While many of our members, especially those in the food and beverage
sectors, are still dealing with uncertainty, I believe there is general agreement that things are improving. There
is good cause to feel optimistic about what the next few months will bring.
In October, the Canadian Board and Baillis from across the country held our first in-person meetings in over
two years. The consensus is that we have much to be grateful for:
1. Our membership remained strong and stable throughout the pandemic.
2. Since the start of the pandemic, we added over 60 new members. In addition, 35 of our professional
members who were forced to withdraw in 2020 have now reinstated. This means that year over year,
membership is up from 521 to 570.
3. At all levels (Local and National) costs have been contained, allowing for a significant reduction in dues
in 2021.
4. I am also encouraged by the many enquiries from potential members in recent months. The desire to
come together and experience the ‘camaraderie de la table’ is alive and well.
5. There is a real sense of excitement in the Okanagan Valley and Ottawa as Bailliages will be
reestablishing in those areas. See the article on the dinner just held in the Okanagan in this Newsletter
IN THE NEWS.
6. Baillis and local Councils across the country are busy building event plans for 2022. For most, 2022 will
quickly begin to look like normal.
7. Our own Canadian Foundation was able to host the National Jeunes Chef Rôtisseurs Competition in
Winnipeg and we are very excited to have Leah Patitucci represent us in 2022 in Mexico City at the
International Competition.
8. An enthusiastic group of over 90 people came together in Winnipeg to celebrate our Canadian Grand
Chapître. Despite the restrictions, it was so good to see so many of our members enjoying wonderful
food, wine, service and enjoying each other’s company. The ‘camaraderie de la table’ was certainly in
full display. You will read more about these and other important happenings throughout this
Newsletter.
I am also happy to report that this past month I was also able to participate at the International Chaine
meetings in Lyon France. It was so interesting to learn how well other countries faired through the pandemic,
but also how strong and well positioned the network is as we move beyond Covid.
I want to express my thanks to the entire membership for your commitment to la Chaine and your support of
our Foundation over the past year.

As Always…Vive la Chaîne! Vive la camaraderie!
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Bailliage du Canada – Chapître du Canada 2021
A 60 Year Celebration!
(October 21 - 23, 2021)

A prairie sunset overlooking downtown Winnipeg. photo credit: Dan Harper Photography

Editor’s Note: A timely clarifying announcement on October 20th by Manitoba’s Chief Public
Health Officer Dr. Brent Roussin that “people are allowed to remove their masks briefly to
take photos”, along with the existing mandates on mask removal while seated and eating,
ensured that a broad spectrum of the usual photos were also taken during this and the rest
of the weekend’s activities for our reader’s enjoyment.
innipeg was pleased to host the 60th
Anniversary Grand Chapître du Canada
from October 21-23, 2021 with the National
Council, visiting provincial and regional
Baillis and confrères from across Canada enjoying
an action-packed weekend of events. The
organizing committee compiled an outstanding array
of amazing tours and culinary adventures
culminating in the .awards ceremony on Saturday
October 23 prior to the Gala Dinner. We thank them
for their efforts and also thank all of the sponsors for
the competition and Grand Chapître weekend
events - without their support this event would not be
possible.

W

As the capital of Manitoba, Winnipeg is home to the
famous street corner of Portage and Main, known as
possibly the “windiest corner on the continent. The
city is overflowing with venues for the arts and
culture, museums – such as the Canadian Museum
for Human Rights, Canada’s Royal Winnipeg Ballet,
theatres, festivals, music and dance, sports, and
more. From The Forks National Historic Site which
has its own river walk, shops and green space, to
The Canadian Museum for Human Rights, the Royal
Canadian Mint and the stunning urban forest setting
of the Assiniboine Park, Winnipeg is a city with much
to offer.
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The historic corner of Portage and Main in the early 1900s. photo
credit: Western Canada Pictorial Index collection

Considered the geographical center and gateway
to Eastern and Western Canada, Winnipeg derives
its name from the Cree word of “win” for muddy
and “nippee” for water. An aboriginal trading centre
prior to the arrival of the Europeans, Winnipeg was
at the heart of the country’s fur trade and
instrumental in developing Canada’s gateway to
the west. The first permanent settlement occurred
in 1812 when a group of Scottish crofters arrived,
and it became a trading post for the Hudson’s Bay
Company in 1870.

In 1873, Winnipeg was incorporated as a city with
a population of 1,869. The city saw a 30-year
period of growth and prosperity with the arrival of
the Canadian Pacific Railway in 1885, becoming a
financial centre in Western Canada thanks to a
flood of immigrants, high wheat prices and
improved farming techniques. Today, Winnipeg is
a culturally diverse city with about 100 languages
and nationalities represented throughout the
region.

Riverwalk - Winding along the Assiniboine River from the legislative
grounds on past The Forks and on to the Red River. photo credit:
Ruehle Design

The event began Thursday evening with Chaîne
Dine-Arounds offered by two Chaîne members:
Acadian Sturgeon and Caviar Inc. and St. Charles
Golf and Country Club.
Acadian Caviar & Champagne/Sparkling Tasting
The Inuit Art Centre, Qaumajuq (located in the
Winnipeg Art Gallery) was the site of a real treat: a
sturgeon and caviar tasting with matched
Champagnes hosted by Cornel, Bailli and Dorina
Ceapa, Vice-Chargée De Mission, Bailliage De New
Brunswick.
Portage and Main today. photo credit: Grajewski fotograph inc.

Winnipeg’s rich history is reflected in its
architecture, its surroundings and its people. A stroll
along its boulevards or Riverwalk reveals streets
lined with architecture combining relics of days gone
with modern buildings that sparkle with innovation.

Royal Canadian Mint. photo credit: Merlin Braun.

Part of the Inuit Art Centre, Qaumajuq display.
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Cornel and his team presented a wide variety of
ways caviar, and indeed the entire sturgeon, could
be prepared, served and enjoyed. He demonstrated
how caviar ages like cheese and to pair it with
something that “opens the taste buds” (like dry
Champagne or a sip of vodka. As the various
courses were presented, the caviars and sturgeonbased products were paired with a variety of
Champagnes.

Inuit carving.

Cornel has dedicated the greater part of his life to
studying and working with sturgeon. He is a scientist
with a PhD in sturgeon biology. He is a
conservationist, a researcher, a fisherman, a
businessman, a roving salesman and an
unadulterated sturgeon geek who can spend hours
talking about sturgeon migration, sturgeon anatomy,
sturgeon fishing, sturgeon recipes, sturgeon
everything. Cornel and his family work hard, loving
what they do and taking pride that they are able to
build a very difficult, sustainable business using their
knowledge and passion for sturgeon, as well as the
support of the people around them.

Caviar four ways awaits - Bumps, on Blinis, on Oysters, on Poached
Eggs.

Net proceeds were contributed to la Chaîne des
Rôtisseurs du Canada Foundation. The Foundation
exists to empower Canada’s young culinary
frontrunners with experiences of true culinary kinship
– the cornerstone of la Chaîne.

It’s a packed house!
Cornel Ceapa explains a point.
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Chaîne des Rôtisseurs Dine-Around
Acadian Caviar & Champagne/
Sparkling Tasting
Manitoba Art Gallery
Caviar Tasting
Bumps, on Blinis, on Oysters, on Poached Eggs
Pierre Gimonnet & Fils
Premier Cru Champagne, France
Shot of iced Grey Goose Vodka

For more than a century, St. Charles has been a
remarkable oasis in the city of Winnipeg. A historic
private club, set in a stunning location along the
Assiniboine River, St. Charles’ majestic clubhouse,
timeless architecture, stately grounds, and awardwinning staff will provide everything you needed to
make a special event unforgettable. Executive Chef
Rainer Regalado, Maître Rôtisseur; Amiel Camet,
Chef Rôtisseur and Gm Cory Kartusch created an
outstanding menu and ambience for a culinary
adventure that left a lasting impression.

Appetizers
Sturgeoncuterie Board
(Smoked Wild and Farmed, Pâté Rillettes, Gravlax)
Sturgeon Tartare
Sturgeon Meatballs Bouillabaisse
Jean Bourdy Crémant du Jura Brut, France
Main Course
Wild and Farmed Oven Baked Sturgeon
with Lemon Beurre Blanc Emulsion and
Roasted Fall Root Vegetables
Ayala Rosé No. 8 Brut Champagne, France
Dessert
Caviar Ice Cream
Ayala Rosé No. 8 Brut Champagne, France

St. Charles Golf and Country Club

Winnipeg’s Barry Burdeny welcomes the Calgary contingent.

Chaîne des Rôtisseurs Dine-Around
St. Charles Golf and Country Club
Selection of Hors D’oeuvres
Modello Masi Brut Prosecco DOC, Italy
Manitoba Pickerel Roulade
F.E. Trimbach Pinot Blanc 2018 Alsace, France
Zinn Farms Pork Belly and Foie Gras
Louis Jadot Ladoix 2015 Beaune, France
Chicken Ballotine
Louis Jadot Ladoix 2015 Beaune, France
Braised Bison Short Rib and Bison Tenderloin
La Posta Paulucci Malbec 2019 Mendoza, Argentina
Shmoo Torte
Lustau Don Nuño Oloroso Sherry Jerez, Spain
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Bailli and Members Luncheon at The Inn at the
Forks & Spa
This year’s Baillis and Members Luncheon was
held at Smith Restaurant located in the host hotel,
The Inn at the Forks & Spa. Executive Chef Barry
Saunders, Maître Rôtisseur and GM Ben Sparrow,
Maître Hotelier presented an outstanding 3 course
lunch with wine pairings.
Manitoba Pickerel Roulade.

Braised Bison Short Rib and Bison Tenderloin.

Attendees toast the Chaine.

At the center of the city where the Assiniboine River
meets the Red River, lies The Forks - one of
Canada's top tourist destinations. A meeting place
for over 6,000 years, Indigenous peoples traded at
The Forks, followed by European fur traders,
Scottish settlers, railway pioneers and tens of
thousands of immigrants. Over the last 30 years,
the Forks has been transformed. Formerly an
abandoned rail yard, natural prairie lands, history,
culture, authentic shops and local food now all
connect here to create a special and distinct, allseason gathering and recreational place. Over 4
million visitors now come to The Forks each year
and more than 1,200 people work on the site. This
ambiance inspired a reinvented luxury boutique
hotel experience nestled in the heart of downtown
Winnipeg: The Inn at the Forks.
Shmoo Torte.
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A rustic and modern space inspired by local
influences, Smith is an exceptional venue in an
extraordinary location. Featuring an open-concept
kitchen, modern design and a menu built on
craftsmanship and a dedication to the finer points,
Smith celebrates the truth of honest food created
from the diversity of the lands and waters of
Canada.

Chaîne des Rôtisseurs Baillis
and Members Luncheon
Smith Restaurant
The Inn at the Forks & Spa
Reception
H. Billiot Fils Ambonnay Grand Cru Réserve
Champagne, France
Scallop ceviche
in Leche de Tigre (citrus coconut marinade) papaya
salad, lime, cilantro,
Spanish herring caviar.
Domaine du Chalet Pouilly Saint-Véran 2018, France

Roasted Beef Tenderloin.

Roasted Beef Tenderloin
sauce Bordelaise, creamy potato Mille Feuille,
Swiss chard
L'Ecole No. 41 Frenchtown 2019
Columbia Valley, USA
Goat cheesecake
Brandy raspberry compote

Goat cheesecake.

Scallop ceviche.
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Friday Welcome Reception
On Friday evening, an extraordinary Welcome
Reception featuring a delectable series of food
stations and a fine selection of wines was held at the
host hotel, The Inn at the Forks & Spa. Hosted by
Executive Chef Barry Saunders, Maître Rôtisseur
and Ben Sparrow, General Manager, Maître
Hotelier, the event featured a fantastic collection by
eight of Winnipeg's finest chefs, each presenting
their unique flavours and creations.

Friday Welcome Reception
The Inn at the Forks & Spa
Tony Catanese, Bailli Délégué du Canada welcomes attendees.

A true culinary adventure tour of the best that
Winnipeg has to offer complete with exquisite
beverage pairings and surprises around every
corner as guests roamed the hotel’s facility. The
Doug Edmond Trio provided ambience with a
selection of popular favourites throughout the
evening.

The Food Stations!
Tuna Taco
Seared Scallop
on Smoked Corn and Chorizo
Duck Rillettes
with Roasted Shallot Cherry Compote
Fried Thai BBQ Pork Stuffed Donut/Dumpling
Glazed with Thai Pepper
Gnocchi
Pork Cheek Terrine
Manitoba Mushroom on Toast
Duck
with Parsnip and
Confit Orange Cranberry Gastrique
An assortment of Cheeses
The Wines!

Executive Chef Cameron Huley, Conseiller Culinaire du Canada
introduces the eight chefs taking part.
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Vaporetto No. 8 Brut Prosecco DOC, Italy
Vidal-Fleury Côtes-du-Rhône Blanc 2019, France
Monção and Melgaço Deu La Deu Alvarinho 2020
Vinho Verde, Portugal

Photos courtesy of Barry Mallin Photography

The Doug Edmond Trio provides the background music.

Photos courtesy of Barry Mallin

Our four Jeune Chefs enjoy the evening – before tomorrow’s
competition!

The pandemic is still with us.

Cameron Huley and Tony Catanese discuss a dish.
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Photos courtesy of Barry Mallin Photography

Photos courtesy of Barry Mallin Photography

Toronto Bailli to be inducted Paul Morrell (left) and Cameron Gray, Bailli
du Manitoba.

13

Royal Winnipeg Ballet Tour/Performance
and Lunch
During the day on Saturday, confreres and guests
were able to take advantage of a unique opportunity
– a tour of the Royal Winnipeg Ballet School
conducted by School Director Stéphane Léonard
followed by the school’s students in four individual
performances from classical to the modern era. The
tour outlined all of the schools programs from young
children up to the professional division as well as the
school’s plans for the future.

Head of Wardrobe Alena Zharska explains the tasks in the Wardrobe
department.

Attendees gather for the tour.

One of the tutus in production.

School Director Stéphane Léonard outlines the history and future plans
for the school.

A special treat involved a visit to the Ballet’s
Costume department where Head of Wardrobe
Alena Zharska outlined the effort (90-100 hours for
each tutu) that goes into creating the costumes
used. A production like the Nutcracker would involve
approximately 250 costumes. The department also
produces as many as 10,000 masks per year.
14

Mask for the Mouse King in the Nutcracker.

Founded in 1939 by Gweneth Lloyd and Betty
Farrally, the Royal Winnipeg Ballet holds the double
distinction of being Canada’s premiere ballet
company and the longest continuously operating
ballet company in North America. In 1953, the
Company received its Royal title, the first granted
under the reign of Queen Elizabeth II. The Royal
Winnipeg Ballet School has been inspiring young
artists and supporting them by teaching, creating
and performing outstanding dance. The School’s
state-of the-art facility, located in historic downtown
Winnipeg, is home to the more than 1,500 students
annually.

Photos taken at the actual student performances conducted for the Chaine members after the tour!
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Following the tour and performance by the school’s
students, attendees enjoyed lunch at Gusto North.
Inspired by its original Pizzeria Gusto location on
Academy Road, the Gusto North team has brought a
meticulously designed space to Hargrave St.
Market. Executive Chef Barry Saunders, Maître
Rôtisseur and Ben Sparrow, General Manager,
Maître Hotelier created an outstanding three course
lunch with accompanying wines.

Competitions and Inductions
On Saturday evening, Manitoba Bailli Cameron Gray
welcomed all the attendees to Breezy Bend Country
Club in suburban Headingley, MB and introduced
Tony Catanese, Bailli Délégué du Canada. Tony
opened the joint festivities for the Awards Ceremony
of the Concours National des Jeunes Chefs
Rôtisseurs; and the Member Inductions, Promotions,
& Awards ceremony.

Royal Winnipeg Ballet Tour/
Performance Lunch
Gusto North

Ricotta Della Piazza
house made citrus ricotta, chili oil, balsamic, pumpkin
seeds, tomato jam, grilled sourdough
Romanesco
rosemary honey, pecorino, pine nuts
Verde
red leaf, radicchio, kale, provolone, pickled carrot,
olive, pepperoncini, roasted lemon dressing
Pizza Dal Forno
Margherita
San Marzano tomatoes, fior di latte, basil,
olive oil, sea salt
Calabrese
boar sausage, fig jam, pepperoncini,
mozzarella, arugula

Cameron Gray, Manitoba Bailli, welcomes the group to Breezy Bend.

De Niro
red pepper sauce, fontina, mozzarella,
prosciutto, serrano honey
Fungo
seasonal mushrooms, mascarpone cream, goat
cheese, arugula
Dolce
Miele Di Limone
olive oil cake, lemon curd, sponge toffee, fresh berries
Vino
Rosso
Bartali Fiasco 2019 Chianti DOCG, Italy
Bianco
Cellario Favorita 2019 Langhe DOC, Italy
Tony Catanese, Bailli Délégué du Canada opens the Induction and Gala
festivities.

16

Photos courtesy of Barry Mallin Photography

Primi

Chef Cameron Huley, Conseiller Culinaire du
Canada and judge at the National Jeune Chefs
competition, acknowledged the four young
competitors in the front row, where they anxiously
awaited the results of the competition.

He began by recognizing the National Executive
members present (Dr. Jack Littlepage, Chargé de
Missions; Eric Jones, Charge de Presse and
Cameron Huley, Conseiller Culinaire) and the Baillis
in attendance: Lois Gilbert, Okanagan; Paulo
Morrell, Toronto; Cornel Ceapa, New Brunswick,
Susan Legallais, Nova Scotia and Cameron Gray,
Manitoba. Tony also recognized past National
officers present: Michael Grimes, Echanson du
Canada Honoraire and Takashi Murakami CM,
Conseiller Culinaire du Canada Honoraire. Tony
continued on to recognize Cameron Gray, Baillli du
Bailliage du Manitoba and his team for the
weekend’s events. He also recognized the Culinary
Campus at Red River College, Ryan Whibbs. Dean
of Hospitality and all of the Instructors and Student
Volunteers for their efforts in hosting the
Competition. Finally, Tony thanked Wüsthof,
Uniglobe Lexus Travel and Acadian Sturgeon and
Caviar Inc. and all of the local corporate and
individual sponsors without whose support these
competitions could not take place.

Each of the competitors was presented with a
medal, certificate and a Wüsthof knife as
participants. After thanking Red River College for
their amazing kitchen facilities; Red River College
Instructor Richard Warren for organizing the kitchen
stations, common table, and tasting room; the
Winnipeg Jeune Chefs team for their organization;
and recognizing the kitchen and tasting judges, Chef
Huley announced the winners of the National
Jeunes Chefs Rôtisseurs competition for 2021.
In her second trip to the National finals, the winner of
the gold medal and the Fulgence Charpentier trophy
was Vancouver’s Leah Patitucci from Mission Hill
Family Estate Winery in Kelowna. BC. Leah has
now earned the right to represent Canada at the
2022 Concours International des Jeunes Chefs
Rôtisseurs in Mexico. Leah was also recognized for
having the highest kitchen score and received the
Chef Paul Mastalir Award for Kitchen Excellence
along with a Wüsthof Knife attaché set.
The silver medal was presented to Nova Scotia’s
Ethan Green from The Half Shell Oyster and
Seafood, Lunenburg NS. The bronze medallist was
Calgary’s Jordan Beaton-Layden from Alloy Dining.
Next year’s Canadian national competition will
be held on Saturday October 22, 2022 in Halifax.

Cameron Huley, Conseiller Culinaire du Canada.
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Photos courtesy of Barry Mallin Photography

Attendees ready to go.

Cameron Huley, Conseiller Culinaire du Canada receives his certificate.

Tony Catanese, Bailli Délégué du Canada launched
the Induction part of the ceremonies. He gave a brief
history of the Chaine and explained the components
of the Chaine logo shown on the flag behind the
stage and the colours of the ribbons that the
members wear. Tony then led the inductees in the
Oath to the Chaine. Following the Oath, Tony took
care of some unfinished business. Although
previously intronized at the International Meeting in
Paris in September, he presented Cameron Huley,
Conseiller Culinaire du Canada with his official
certificate.

As Bailli Délégué du Canada, Tony raised the sword
over the promotion of council members and the
induction of new members, assisted by Michael
Grimes, Echanson du Canada Honoraire as
announcer and Cameron Gray. The ceremonies
began with the announcement of Commandeur
Silver Pins (10 years): Graham Davis, Carla De
Luca, Gerald Hagglund, Sue Jurkovic, Jane
Robinson, Barry Saunders and Scott Torgerson and
Commandeur (20 Year) Pins for Denise Friesen and
Klaus Leiendecker in recognition for their years of
service to the Chaîne. Not all were present at the
ceremony.

Inductees take the Chaine Oath.
Michael Grimes, Echanson du Canada Honoraire announces the
inductees.
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Photos courtesy of Barry Mallin Photography

The medallists (left to right) Jordan Beaton-Layden (Bronze), Leah
Patitucci (Gold) and Ethan Green (Silver).

Photos courtesy of Barry Mallin Photography

The evening was highlighted with the presentation of
a Silver Star of Canada to Cameron Gray, Bailli of
Manitoba in recognition of his tireless service to the
Bailliage and to the Chaine in Canada.

Lois Gilbert, Bailli, Val d’Okanagan Bailliage.

Silver Star of Canada recipient Cameron Gray.

The ceremonies continued on with the induction of
Lois Gilbert as the Bailli of the Okanagan Bailliage
and Paul Morrell as Bailli of the Bailliage of Toronto
along with the intronization and promotion of
members of the Manitoba Bailliage.

Paul Morrell, Bailli, Bailliage de Toronto.

Inductions and promotions included:
Officier Maître Rôtisseur
Klaus Leiendecker
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Maître Rôtisseur
Joseph Regalado

Dame De La Chaine
Maria Pacella

Maître Restaurateur
Albert Kirby

Chevalier
Michael Catanese
Parakrama Fernando
Patrick Mao
Mark Neufeld

Chef Rôtisseur
Scott Hyndman

Photos courtesy of Barry Mallin Photography

Rôtisseur
Lauryn Liusz

Dignitaries, Inductees and promotions of the Manitoba Bailliage.

Reception and Gala Chapître Dinner
Following the induction ceremony, Tony Catanese
invited everyone to next year’s national meeting and
Grand Chapître in Halifax in conjunction with the
National Jeunes Chefs competition. Attendees then
retired to the Ballroom of Breezy Bend Country Club
for a champagne reception and Chapître dinner.

Canada, drawing attention to the slide show of
photos, menus and articles being shown year-byyear throughout the evening. He outlined the history
of the founding of the Chaine in Canada and also
noted that this year marks the 30th Anniversary of
the Manitoba Bailliage and the 50th of Vancouver.

Tony Catanese opened the Gala and noted that this
year marked the 60th anniversary of the Chaine in

Executive Chef Klaus Leiendecker, Officier Maître
Rôtisseur welcomed everyone on behalf of the Club,
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GM Cory Johnson, the kitchen brigade and the
serving staff. He also recognized Food & Beverage
Manager Jennifer McArthur, the ice carving by John
Wade and Executive Chef Rain Regalado of St.
Charles Country Club for the plates / cutlery /
glassware. One of Winnipeg's most experienced
chefs, Executive Chef Leiendecker explained each
course and the matching wines, an outstanding
array for the Gala.

Chaîne des Rôtisseurs
Grand Chapître Gala Dinner
Breezy Bend Country Club
Amuse Bouche
Villa Teresa, Rosé Frizzante, delle Venezie
Sea Bass
Barista Chardonnay 2020, South Africa
Duck Breast
Morel, Fruit
Famille Tari Cadet de la Bégude 2017
Méditerranée, France
Wild Mushroom Soup
Louis Chenu Père & Filles Savigny
Les Talmettes 1er Cru
2018 Savigny-les-Beaune, France

Tony Catanese opens the Gala.

Photos courtesy of Barry Mallin Photography

Foie Gras, Eel
Diakon, Soya, Ginger, Butter
Louis Chenu Père & Filles Savigny Les
Talmettes 1er Cru
2018 Savigny-les-Beaune, France
Sorbet
Rhubarb, Ginger, Strawberry
Roasted Lamb Loin & Veal Cheeks
Château La Garde Grand Vin de Granves 2010
Pessac-Leognan, France
Alaskan King Crab
Micro Greens, Egg, Beet Paint
2015 Cape South Coast, South Africa
Dessert
Green Tea, Adzuki Bean
Chocolate Mousse
Pineapple Brulée
Saskatoon Berry Flan
Baumkuchen
Vidal-Fleury Réserve Muscat de Beaumes-de-Venise
2020, France
Cheese Course
Executive Chef Klaus Leiendecker, Officier Maître Rôtisseur welcomes
attendees and outlines the menu.

The gala dinner was an extravaganza of tastes,
moving smoothly through a series of nine superb
courses, perfectly accompanied by the exquisite
range of wines. Truly a wonderful grand finale to a
wonderful weekend!

Noval Black Port, Douro, Portugal
Pyrène L’inimitable Pays de Cocagne
Merlot & Tannat
2019 Comté Tolosan IGP, France
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Photos courtesy of Barry Mallin Photography

Newly inducted Baillis Lois Gilbert and Paul Morrell along with Cornel
Ceapa, Bailli du New Brunswick.

Susan Legallais, Nova Scotia Bailli (left) with Remi, Chargé de Mission
du Canada Honoraire and Josie Richard, Nova Scotia Bailli Honoraire
(centre)

The Canadian National competitors.

Executive Chef Takashi Murakami CM, Conseiller Culinaire du Canada
Honoraire and Sanae Murakami (second and third on the right)
Tony Catanese, Bailli Délégué du Canada and Jack Littlepage, Chargé
de Missions du Canada (2nd and 3rd from right).

23

Photos courtesy of Barry Mallin Photography

Attendees await the start.

Cameron Gray, Bailli du Manitoba, delivered the
accolade, complementing the Breezy Bend Country
Club, Executive Chef Klaus Leiendecker, Officier
Maître Rôtisseur, Food & Beverage Manager
Jennifer McArthur, the chefs, the kitchen and the
serving brigade introducing each by name to long
and appreciative applause. This has been the eighth
time since 2014 that the Club has held a Chaine
event.

Tony Catanese, Bailli Délégué du Canada, wrapped
up the evening and the weekend by thanking all the
attendees including 20 from out-of-town. He also
thanked Cornel and Dorina Ceapa for their on-going
support and excellent Caviar Tasting as well as
Cameron Huley for putting together Fridays
showcase of eight young Winnipeg chefs. He
concluded by inviting everyone to join with our
members in Halifax for the 2022 Grand Chapître
weekend.

Cameron Gray delivers the accolade.

Members of the serving brigade.

(left to right) Cameron Gray, Bailli du Manitoba; Takashi Murakami,
C.M., National Conseiller Culinaire Honoraire and newly inducted Chef
Rôtisseur Scott Hyndman.

Join Us in Halifax for 2022!
Grand Chapître of Canada 2022 — October 20-22, 2022
Concours National des Jeunes Chefs Rôtisseurs October 22, 2022
24

Photos courtesy of Barry Mallin Photography

The kitchen brigade with Executive Chef Leiendecker centre front.

A Brief History of the Confrérie de la Chaîne des
Rôtisseurs Bailliage du Canada
M, Jean Valby, fondateur de la Chaîne, rencontre Fulgence
Charpentier en 1952. Une amitié lie les deux gastronomes
et prépare les bases du futur Bailliage du Canada. M.
Fulgence Charpentier, journaliste puis ambassadeur, est à
l’extérieur du Canada et ne peut s’en occuper. Aussi, M.
Valby demande à M. Paul Widmer, membre de la chaîne,
de créer un Bailliage au Canada.
Une première rencontre a eu lieu avec M. Robert
Hollier et M. Jean Phisel de l’Office de Tourisme Français.
En novembre 1960, le Comité Fondateur regroupait les
noms suivant : Rolland Douville, Marcel Baulu, Charles
Larivée, Max Rupp, Gérard Delage, Bernard Hurtubise,
Pierre Bureau, John Schaerer, Robert Hollier, René
Désilets, Charles Smith, Max Siegmann, Ernest Riedi,
Yvan Sabourin et Paul Widmer.
Au cours d’un Grand Chapitre à New York (28 au 30
mars), M. Rolland Douville fut intronisé Bailli délégué du
Canada.
Le 1er mai 1961, M. W.J.R. Goldie, manager du Toronto
Club, fonde le Bailliage de Toronto, et organise le premier
dîner du Bailliage de Toronto à l’Hôtel Royal York. A cette
époque, ce bailliage relevait de New-York.
Le Premier Chapitre du Canada a eu lieu à Montréal, le
18 mai 1961 à l’Hôtel Hilton Le Reine Elizabeth, sous la
présidence d’honneur de Monsieur Raymond de Boyer
de Sainte-Suzanne, Consul-Général de France. M. Rolland
Douville, bailli délégué du Canada, a procédé aux intronisations de nouveaux membres.
Le Chef John Shaerer a réalisé le menu:

Au Menu du 18 mai 1961

Jean Valby, founder of the Chaîne in Canada, first met
Fulgence Charpentier, journalist and ambassador, in
France in 1952. A friendship grew between the two
gastronomes, preparing the foundation for the Bailliage du
Canada.
As Mr. Charpentier was residing outside Canada at the
time, Mr. Valby asks Paul Widmer, a Canadian member of
the Chaîne, and his partner Ernest Riedi to set about trying
to create a Bailliage in Canada. A first meeting was held
with Mr. Robert Hollier and Jean Phisel at the French
Tourism Office in Montreal. By November 1960, the
Founding Committee had grown to include the following
names: Rolland Douville, Marcel Baulu, Charles Larivée,
Max Rupp, Gérard Delage, Bernard Hurtubise, Pierre
Bureau, John Schaerer, Robert Hollier, René Désilets,
Charles Smith, Max Siegmann, Ernest Riedi, Yvan Sabourin
and Paul Widmer. During a Grand Chapître in New York
City (March 28-30), Mr. Rolland Douville was intronized as
the first Bailli Délégué du Canada.
On May 1, 1961, Mr. W.J.R. Goldie, manager of the
Toronto Club, founded the Bailliage de Toronto, and
organized the Bailliage’s first dinner at the Royal York
Hotel. At that time, it fell within the Bailliage de New York.
The first Chapître du Canada was held in Montreal,
May 18, 1961 at the The Queen Elizabeth Hilton Hotel,
chaired by Monsieur Raymond de Boyer de SainteSuzanne, Consul-Général de France. M. Rolland Douville,
as Bailli Délégué du Canada, inducted the first new
members for the fledgling Bailliage while Chef John
Shaerer organized that initial menu.
Menu 18th May 1961

Médaillons de homard

Médaillons de homard

Canard à la broche

Canard à la broche

Filet mignon aux splendeurs du Périgord, …

Filet mignon aux splendeurs du Périgord, …

Accompagnés des vins suivants:
Meursault 1955, Château Franc-Mayné 1952, Vosne Romanée 1955,
et pour le dessert, un Taittinger Blanc de Blancs 1953

Accompanied by the following wines:
1955 Meursault, Chateau Franc-Mayne 1952, Vosne Romanée 1955,
and for dessert, a Taittinger Blanc de Blancs 1953
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The Chaine in Canada . . . The Early Days – In Photos
Source – Bonne Table et Tourisme magazine.

M.G. Rolland Douville, Bailli Délégué du Canada intronise M. Max Siegmann,
Maître Rôtisseur.

Au Bailliage du Canada (de gauche à droite), M. Max P. Rupp, Archiviste; M.G.
Rolland Douville, Bailli Délégué; M. John Schaerer, Chef des cuisines des Hôtels
Hilton; M. Marcel Baulu, Conseiller Gastronomique; M. Paul Widmer, Maître
Rôtisseur.

Garnet Page inducts Bailli Délégué du Canada Honoraire David Tétrault at
December 1993 Banff Springs Hotel Chapître dinner.

Jane Ruddick PhD - Bailli Provincial; Jean Phisel; and Chef Albert Schnell.
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BAILLIAGE DU CANADA
BAILLIS DÉLÉGUÉS
1961 – Rolland Douville
1963 – Max Siegman
1966 – S E Fulgence Charpentier
1991 – Clark Campbell
1994 – Sen. Normand Grimard
2003 – Hayo Maier
2007 – David Tétrault
2019- Tony Catanese

27

International Jeunes Chefs Rôtisseurs Success
Canadian Gold – 1986, 2006, 2015, 2018 and 2019!
In honour of the 60th Anniversary of la Chaine des
Rôtisseurs in Canada, we are pleased to update an
article originally run in 2006 (and re-run in 2018)
which explores the lives of Canada’s past Gold
medal winners. We update that article today with the
background piece done on our 2019 winner: Darnell
Banman who won on our home turf in Calgary.
We were fortunate to have been able to speak in
2006 with Canada’s first gold medallist, Geoffrey
Couper, who won the 1986 competition held in
Koblenz, Germany. A retrospective on his win and
career to that point follows below along with a
discussion with Canada’s Daniel Craig who won the
gold medal at the 30th International Jeunes Commis
Rôtisseurs competition held in Adelaide, Australia in
2006. We conclude this version of the article with a
full chart of all the Gold Medal winners since the
competition started in 1977.
We would be remiss in not also mentioning those
who won silver and bronze since 2006 at this
competition (Note: the International website only
publishes Gold Medalist names prior to that date).
Our past Silver and Bronze medal winners over that
time period include Third place 2016 Mackenzie
Ferguson; Second place 2014 Rupert Garcia; Third
place 2010 Stephanie Schnepf; Second place 2008
Michael Dekker; and Third place 2007 Tobias
Grignon.
They all contribute to Canada’s rich tradition of
success as does all of the many chefs and
culinarians that have donated so much of their time
and expertise in mentoring all of our fine young
chefs.

Geoffrey Couper – 1986 Gold: A retrospective
Geoffrey Couper, a young, talented and energetic
Canadian chef, took the European culinary
community by surprise in 1986, winning Canada’s
first gold medal over national champions from such
bastions of gastronomy as France, Austria,
Switzerland and Germany at the International
Jeunes Commis Rôtisseurs competition in Koblenz,
Germany.

Geoffrey receiving his trophy in 1986.

There are some differences between the competition
then and the one held today. In 1986, while each
chef was still given an identical black box of food
products, they were required to design and prepare a
four-course menu for six people in under six hours.
The competing Jeunes Commis were also assigned
two assistants each. Geoffrey 's assistants spoke a
smattering of English but, along with his broken
German, they managed to communicate fairly well.
As you can imagine, the kitchen that day was a
hectic whirlwind of eleven competing chefs, twentytwo assistants, one supervising chef, numerous TV
cameramen and several reporters.
"You are under a lot of pressure," Geoffrey said in an
interview with the Vancouver Sun at the time.
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"You have no idea what you will be given, so you
can't prepare for the competition. And all the time
you are preparing the food, you are getting used to
the kitchen and the stove."
Geoffrey had compiled an impressive record prior to
being chosen as Canada’s representative, having
been chosen top apprentice in both BC and Canada
in 1984, and winning the BC and Canadian Jeunes
Commis Rôtisseurs competitions, qualifying him for
the international competition. He took his initial
cook's training at the BC Institute of Technology and
apprenticed under Executive Chef Gerhardt Pichler
at the Hotel Vancouver. Following the competition,
he took time to travel and experience as much of the
European food scene as possible, returning to
Vancouver to resume his career at the William Tell
restaurant.

Winning Menu - 1986
Cold Terrine of Guinea Fowl
Served with Marinated Vegetables
Paupiettes of Salmon
Stuffed with Braised Celery in a Chive Butter Sauce
Lamb Loin
with a Ragout of Wild Mushrooms and Leeks
Poached Figs in Vanilla Syrup
Served Warm with a Port Wine Sabayon

Over the past 30 years, Geoffrey has continued his
love of travel and cooking by taking advantage of
everything this highly mobile trade has to offer. His
career is a postcard gallery of postings throughout
some of the most beautiful places in British Columbia
including the Gulf Islands, Whistler resort and the
Rocky Mountains.
Daniel Craig – 2006 Gold Medallist
On September 14, 2006, life changed a bit for Daniel
Craig. An apprentice chef under Chef Craig
Stoneman, Delta Ocean Pointe Resort and Spa,
Daniel outdistanced twenty-two other superb Jeunes
Commis from around the globe to win the
International Jeunes Commis Rôtisseurs gold medal
for Canada. Along with his medal, Daniel received
the Arthur Bolli Memorial trophy, a scholarship from
le Cordon Bleu International to attend a five-week
cuisine programme at its Académie in Paris and an
attaché case of eight Wüsthof chefs’ knives.

Geoffrey at Cedar Creek Estate Winery in Kelowna.

What he loves best is the presentation of food,
Geoffrey said upon his return. "When you have a
sound knowledge of the basics, then you can
experiment." He admired the simplicity, imagination
and beauty in many Japanese food presentations
and learned a great deal working with a Japanesetrained chef, just as he has from chefs trained in
other parts of the world. "That's the stimulating
thing—chefs travel around a lot," he said.

Daniel hard at work at the competition.
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A few days after the competition, Daniel was able to
reflect on his experiences. Mandatory ingredients in
the black box were marrons, whiting fish, lamb
saddle, mangoes, enoki mushrooms, leeks, almonds
and Kipfler potatoes. Other ingredients included
shallots, veal sweetbreads, coconut, bush tomatoes,
various wines and spirits, and the staple ingredients
salt, pepper, sugar, flour, etc.

Winning Menu - 2006
Appetizer
Citrus Baked Paupiette of Whiting
with Butter Poached Medallion of Marron,
Braised Leek and Enoki Mushroom Ragout,
Marron Essence, with Sherry Wine Gastrique
Main course
Juniper-Roasted Saddle of Lamb
with Basil and Mint
Kipfler Potato and Carrot Terrine
Lemon-Scented Broccolini, Roast Shallot Reduction
Dessert
Mango and Lime Bavarian "Bombe"
Minted Mango Salad, Blueberry Balsamic Syrup
with Crisp Almond Cookie

David Tetrault, President of the Competition and Membre du Conseil
d’Administration, presents the Arthur Bolli trophy to Daniel.

Daniel found the marrons, which are fresh water
crayfish, the most challenging ingredient. He treated
them as if they were live lobster. The other
challenging ingredient was a fish called "whiting." To
him, it had a mild flavour like our trout, so that is how
he treated it!
Daniel found the most difficult part of his experience
was coming down with the flu—which was the worst
on the actual day of the competition. The hospital
told him it was a serious virus and gave him some
antibiotics. Then he crashed for two or three days
after the competition. He was sorry to miss out on
some of the fabulous eight-course dinners, but he
soon felt well enough to celebrate with other
competitors.
Daniel did not find any major differences between
Australia and Canada in the format of the
competition; in fact, the national and international
competitions are run by the same rules so that
competitors are fully prepared. The most tense part
of the experience was when he heard them call the
second and third place competitors. He didn't really
believe it when he heard them call his name for first!
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Winning appetizer; main course, and dessert.

Chef Daniel’s passion for cooking began early. At the
ripe age of 12, Chef Craig had his first restaurant gig
at a friend’s parent’s cafe. From there, his passion
took him to Victoria, British Columbia, where he
apprenticed at The Fairmont Empress and Delta
Victoria Ocean Pointe Resort and Spa. Later, he
graduated with honours and a Red Seal Certification
from Camosun College. Bit by the travel bug, Chef
Craig packed his bags once more, this time heading
to Australia where he worked with two of the world’s
top 50 restaurants in Sydney before heading to
Paris, France to study at Le Cordon Bleu School of
Culinary Arts.
With an impressive resume, Chef Craig continued to
work at a variety of notable restaurants in France
and Canada, before landing the role of Executive
Chef at The Ritz-Carlton, Toronto. Since that time,
he has worked as Executive Chef at Delta Hotels by
Marriott, Grand Okanagan Resort and as of February
2019 is Executive Chef with Westin Hotels & Resorts
back in Toronto.
Michael Christiansen – 2015 Gold Medallist
Canada’s own Michael Christiansen took first place
and the gold medal as the Canadian national
representative at the prestigious 39th 2015 Concours
International des Jeunes Chefs Rôtisseurs
Competition held in Budapest, Hungary on
September 11, 2015.

Twenty-two of the world’s finest young chefs were
chosen for 2015 through selection competitions held
in their respective countries. Competitors came from
Australia, Austria, Belgium, Canada, Costa Rica,
Finland, France, Guadeloupe, Germany, Hungary,
India, Italy, Japan, New Zealand, Norway, Sweden,
Switzerland, Taiwan, Turkey, UAE, UK and USA.
Compulsory ingredients in the 2015 “black box”
included one whole sturgeon, a whole goose liver
and venison along with butternut squash, caviar, king
mushrooms, plums and Valrhona chocolate.
Winning Menu - 2015
Appetizer
Confit of Sturgeon
served with parsley emulsion, cured tomato,
black caviar and crisp Arborio rice
Main course
Slow Roasted Saddle of Venison
served with pan-seared foie gras, pumpkin purée,
and enoki mushroom
Dessert
Caramel and Valrhona White Chocolate Cremeux
served with marinated plums
and white chocolate mousse

Appetizer.

Main Course.
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Dessert.

A graduate of Kelvin High School in Winnipeg with a
diploma in French Immersion, Michael attended the
University of Winnipeg from 2009 to 2011. In 2011,
he decided that a career in the culinary arts was for
him, and he attended and graduated from the Red
River College Professional Cooking Program in
2012. While at the college, Michael won the Co-op
Program Award, the Leadership Award and the
Queen’s Jubilee Award for Academic Standing.

through a tough year of training. Having this
experience and support behind me made all the
difference when I first saw the contents of the black
box, as I had been exposed to many different options
through dry runs or just in day-to-day restaurant
cooking at the Pear Tree.” Michael also went on to
comment on the international competition itself, “The
international competition is an incredible experience,
not only based on the competition itself, but also the
week spent with my fellow competitors. We were
treated to a unique view of Hungarian culture and
gastronomy. We were able to visit Domonyvölgy
where we competed in the “Puszta” Games and then
saw a fantastic horse show.”
Michael was no stranger to competition, and
success, in his young career. Since 2011, he
competed at the CCF (Canadian Culinary
Federation) Junior Chef Competition (2011); the
Centrex Iron Chef (finalist 2011); the British
Columbia Chaîne des Rôtisseurs regional
competition (first place); and won the Hawkesworth
Young Chef Scholarship.
Joseph Tran – 2018 Gold Medallist
Our most recent Gold Medalist Joseph Tran took first
place at the 42nd Concours International des Jeunes
Chefs Rôtisseurs Competition held in Keelung,
Taiwan on September 7, 2018.

(left to right) David Tetrault, Bailli Délégué of Canada; Gold Medalist
Michael Christiansen, Canada; Klaus Tritschler, Bailli Délégué of
Germany.

After the competition, Michael served as Commis at
the Pear Tree Restaurant in Burnaby, BC working
under the guidance of Executive Chef Scott Jaeger,
Vice-Conseiller Culinaire. Michael previously held
the position of Commis at the Bonfire Bistro in
Winnipeg and worked under the guidance of
Executive Chef Takashi Murakami, C.M., during a
co-op placement at the St. Charles Country Club.
Following the international competition, he was quick
to attribute his success to this support: “To prepare
for this international competition, I relied heavily on
the training and guidance I had received from my
chef Scott Jaeger and other great Canadian Chaîne
des Rôtisseurs member chefs who supported me
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Lunch at Master Chef Chin Restaurant Link.

Joseph competed against twenty-two of the world’s
finest young chefs, coming from Australia, Austria,
Belgium, Canada, Colombia, Dubai, Finland,
Germany, Hungary, India, Malaysia, Mexico,
Netherlands, Norway, South Africa, Sweden,
Switzerland, Taiwan, Thailand, Turkey, UK and USA.

The program started with a press conference at CKU
with both the Mayor of Keelung and the Assistant
Deputy Minister from the Ministry of Education for
the Republic of China expressing their enthusiasm
for this competition. News programs on local and
English-speaking TV as well as print articles
showcased the competitors and the competition. The
local government sponsored a night fishing trip for
squid which yielded more than one hundred fish.
Competitors had the opportunity to take in the culture
and history at the National Palace and the Chang
Kai-Shek Memorial Plaza. Every day they had
culinary adventures from a master class with
Michelin 3-star Master Chef Chan, a tour of the local
fish/fruit/vegetable market in the wee hours of the
morning to dinner on the 86th floor of “101”, the
tallest building in Taiwan. Some even squeezed in a
visit to the famous Keelung Night Market.

Joseph at the Competition.

The young chefs competed in the kitchens of the
Department of Culinary Arts at the Ching Kuo
Institute, whose motto is “cooking is a work of art,
while dining is a matter of culture”. Designed by top
chefs in Taiwan, its programmes prepare the
students to not only become well-rounded culinary
professionals who know more than just great
technique, but through a multi-disciplinary approach
to culinary education also to develop their scientific
understanding and leadership skills.
As with Michael in 2015, Joseph received a first
place prize of a 5 week advanced culinary course at
le Cordon Bleu, Paris, sponsored by le Cordon Bleu
and the Chaîne des Rôtisseurs; and an executive
chef attaché case with a complete set of professional
knives, sponsored by Wusthof. He also received a
set of professional Wüsthof carving knives for his
exceptional skills and organization in the kitchen
during the competition. The 2018 black box
compulsory ingredients included two blue crabs, two
whole racks of lamb, porcini mushrooms, chia seeds,
tofu, cream cheese and banana.

Keelung Fish market.

As Tran put it, “the International competition is jampacked with programs and activities. You have a
unique opportunity to experience the country’s
culture and diversity. No place better personified that
than our visit to the fishing market in Keelung. All the
Competitors had to rise early at 3 so we could arrive
at the market in time to see all the fresh catches
(giant groupers, milk fish, sea squirts) auctioned off
to restaurants and locals. You meet young
competitors and chefs from all around the world. For
myself, the most memorable experience was lunch
at Master Chef Chin Restaurant Link, having the
opportunity to taste modern Taiwanese cuisine in an
authentic setting.”
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Winning Menu - 2018
Appetizer
Blue Crab and Shrimp Terrine
served with Tofu and chive puff, miso Aioli,
Scallon Beurre Blanc
Main course
Marbled Lamb Rack
served with Salt Baked Lamb Cap Stuffed Potato,
Braised Leeks and carrot, Soy and Porcini Jus
Dessert
Banana and cream cheese mousse
Citrus sable, white chocolate and
Passion fruit Macaroons

At 25 years of age, Joseph had already been
cooking for a decade, starting in his father’s
restaurant in London, Ontario as a dishwasher. His
favourite meals are home-made dishes, such as a
vermicelli bowl with spring rolls and, originating from
Vietnam, his background has influenced his style of
cooking. Playing with flavour and texture profiles has
his dishes dancing between sweet and sour, and
crispy and chewy, each bite a surprise to the senses.
After realizing his passion for cooking, Tran took
culinary skills and culinary management at
Fanshawe College in London, Ontario in 2013. On
graduating, Joseph began working in a local hotel
restaurant. Tran’s talent was quickly recognized by
his Chef in London, who suggested that Tran be
mentored by Chef Takashi Ito of Inn at Laurel Point
in Victoria, B.C. Chef Ito travelled from Victoria to
interview Tran and, recognizing the potential in this
young cook, hired Joseph to work at AURA
waterfront restaurant + patio, Inn at Laurel Point’s
acclaimed restaurant.
In his two years at AURA, Tran’s dedication and zeal
resulted in his rapid rise up the culinary ladder to first
cook. He constantly experiments with new dishes
and combinations. Always looking to improve, Tran
leaves no stone unturned. He has even taken his
work home with him, creating a professional kitchen
of his own, complete with a deep fryer.
Practicing for the 2018 competition was a group
effort, led by Executive Chef Takashi Ito. Tran stated
at the time that “if it wasn’t for the chefs and mentors
that took the time and resources to train me and
insure I was able to compile extensive Black Box
experience in preparation for the International
competition over the past year, I wouldn’t have been
able to achieve what I have. Chef Takashi Ito and
David Tetrault decided to allow me to participate in a
number of Canadian Regional Chaîne competitions
over the year, including Vancouver where I met Chef
Hamid Salimian and Chef Scott Jaegar and
Winnipeg where I met Chef Takashi Murakami and
Chef Cameron Huley. I am also particularly grateful
to Executive Chef Takashi Ito and Chef Manpreet
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(restaurant chef at Aura) for being my mentors. Their
influence pushed me to do my best, yet to have fun
and do what I love.” One ingredient, however, will
always be a challenge for Tran, as he has a severe
shellfish allergy. When using the ingredient, Tran
says he wears layers of gloves, and takes extra care.
Joseph has become an expert at blind seasoning
seafood, since he cannot actually taste a dish
containing it.
Darnell Banman - 2019 Gold Medallist
For only the second time in the 43 year history of the
event, Canada was selected to host the prestigious
43rd Concours International des Jeunes Chefs
(Young Chefs) Rôtisseurs Competition. It was fitting
therefore that Canada’s own Darnell Banman took
home the Gold Medal of la Chaîne des Rôtisseurs
and the Arthur Bolli Memorial Trophy at the
Competition held in Calgary, Alberta on September
20, 2019.

Belgium, Canada, Columbia, Finland, Germany,
Hungary, Italy, Mexico, Netherlands, New Zealand,
Norway, Sweden, Switzerland, Taiwan, Thailand,
Turkey, UAE, UK and USA.
Each competitor was given four and one-half total
hours in which to compose a menu and prepare a
three-course meal for four persons using ingredients
presented in a “black box”.
This year’s black box included four proteins with one
(Fresh Pickerel - 1 kg. whole) released to the
competitors 2 months in advance. Compulsory
ingredients this year also included 4 whole quail, 12
raw spot prawns, beef tri-tip/coulotte 1.5kg,, 2 whole
acorn squash, 2 whole zucchini, frozen Saskatoon
berries 500gm., 4 fresh peaches, honey 120gm. and
beluga lentils 300gm. Contestants are required to
use at least 50% of each of the above mentioned
items and could compliment them from a large array
of non-mandatory items. The competition allows the
young chefs 30 minutes to write their menu then 3.5
hours to their first course followed by 15 minutes
until their main and a final 15 minutes to their
dessert.
Prior to the event, the competitors were taken on a
tour, hosted by Canada Beef, of W A Ranches, a
19,000 acre working breeding ranch, with over 1000
Angus cattle, donated to the University of Alberta last
year. They were able to view traditional ranching
methods carried out by the cowboys that manage the
ranch, followed by a visit to the Canadian Beef
Centre of Excellence for a butchery demonstration
and a discussion on Canada’s international role in
the sustainability and future of beef farming.

Twenty-one of the world’s finest young chefs were
chosen through selection competitions held in their
countries. Competitors came from Australia, Austria,

Competitors at W A Ranches.
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Just as popular for the young competitors - a
morning tour of Big Rock Brewery’s Calgary flagship
facility with a tasting of many of their unique craft
beers.

Winning appetizer.

Winning main course

Winning Menu - 2019
Appetizer
Layered Pickerel Bar
with Prawn Mousseline, Puffed Skin, Pickle Shallots,
Zucchini, Served with Sauce Beurre Blanc.
Main course
Beef Tri Tip Pan Roasted,
Served with Butter Poached Quail, Beluga
Lentils, Crispy Potato Cannoli, and Jus
Dessert
Dark Chocolate Mousse
Lemon Thyme Sable, Honey, Acorn Squash,
Poached Saskatoon Berries, Peach Gel
Winning dessert
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Originally from Winkler Manitoba. Darnell lived there
until he was 19 years old. Growing up, he didn’t
really know what he wanted to do after graduation
from high school. At age 15, he took a job as a
dishwasher at the local golf course in Winkler called
Mulligans, his first real exposure to food preparation.
As time went on, he became more and more
involved on line there and decided that he wanted to
pursue a career in culinary arts. This lead to a move
to Winnipeg to study at Red River College.

sharing his own ideas in preparing the dining room
menu - putting his own spin on things.
In no small part, Darnell is quick to thank Chef
Murakami as instrumental in his winning the best
kitchen score award at both the National and
International Competitions. “Working under Takashi
Murakami when I first moved to Winnipeg gave me a
strong foundation when it came down to work
efficiency, cleanliness, and professionalism in the
kitchen. Chef Murakami had such a strong work ethic
that he inspired me to take pride in my work and my
work space. He also played a big role in inspiring me
when we would sit down for staff meals. I was
always asking him question after question regarding
his involvement with Culinary Team Canada. He was
always ready to share everything he knew with us
and relayed his experiences through many photos.
Eventually I was introduced to la Chaîne des
Rôtisseurs through him and everything just took off
from there.”

Canada’s Darnell Banman begins his journey.

Shortly after moving to Winnipeg, he was hired at the
St. Charles Golf & Country club, working under
Executive Chef Takashi Murakami, CM Conseiller
Culinaire du Canada for over five years. As Darnell
put it, this is where he first became interested in the
possibility of competing “because Chef Takashi was
always so involved with the Chaine, my coworkers
and I were constantly exposed to the competition. I
would watch my coworkers train and compete and
win time and time again, which inspired me to join
in”. During his time at St Charles, Darnell spent
several years as the dining room chef where he was
able to explore his creativity and grow individually by

Darnell moved to the Winnipeg Squash Racquet
Club as Executive Sous Chef over the last year,
working under Cameron Huley, Maître Rôtisseur.
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The support and encouragement Darnell received
continued at the Club. “Chef Huley has been a
member of Culinary Team Canada for 10 years and
has also been involved with the Bocuse d’Or. Having
his influence, experience and guidance along this
journey in the past year, along with everyone else,
was super helpful in preparing for the competition”.

His favourite course to prepare is dessert “because
you can be creative with the colors and textures in
the plate. It is also one of the hardest courses to
perfect so there is always a way to make it better.
For example, one thing I had been practicing
intensively prior to Nationals was tempering
chocolate. It is difficult to do but I think that that
makes it fun. I enjoy challenging myself and learning
new techniques to practice and perfect”.
Darnell is also no stranger to adversity in culinary
events as, prior to winning the 2018 Canadian
National competition, he had competed four times in
the regional Manitoba competition, finally winning at
that level in 2017. He then went on to the Nationals
in Ottawa last year. Despite winning best kitchen
score that year, he was unable to win the Gold
Medal – a challenge he has met in 2018 Nationally
and now in 2019, Internationally.

Darnell was “also super excited and grateful to have
the opportunity to train at various restaurants across
Canada. It was a great experience to represent
Canada in our own country although it was also
really nerve racking. Having to compete against
other talented chefs from around the world is
something that is really difficult to prepare for. It was
always in the back of my mind - what can guy like
me from Winnipeg Manitoba bring or do in this
competition that can set me apart? You have almost
all of the rest of the world showing up, who always
seem to be one step ahead of you with trends and
their excellent reputation in the culinary world. To
help me prepare, Chef Huley planned 2 black box
trials a month coming up to this competition. He
would gather the ingredients he thought would be
most beneficial to my growth. There was always a
panel of Chefs who volunteered their time to taste
and critique my plates and put me on the path. Some
days were amazing, others terrible to be honest”.
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Darnell has a very clear idea on how he approaches
competitions. “My strategy when competing is to
have a game plan and to follow it, which can be hard
considering that a black box is always a surprise. I
just try to be confident in what I know and to utilize it
to the best of my abilities. Another strategy that I find
is important for me when I am competing is to
prepare for the worst. Some of my competitors at the
past Nationals in Edmonton last year were joking
with me that my set up was a bit over the top, which
it was! I brought as much as I could with me because
it’s a new work space. I’m not familiar with it and I
don’t want to have to spend time looking for kitchen
supplies. I just bring everything I can with me so that
I know where my equipment is, and I know how it
works. This makes me feel more at ease when
competing because it is one less thing to worry about
and it allows me to maximize the time I spend on my
food”.
He is no less clear on where he sees himself in his
future. “I’ll always continue to train and learn and
give back as much as I can, as so many other chefs
have done for me in Winnipeg. I love being involved
with la Chaîne des Rôtisseurs and hope to have my
own ‘Chaîne Dinner’ in the future where I can have
the opportunity to share my story and menu”.

International Gold Medal Winners
(1977 – 2021)
Year

Country

City

Winner

Nationality

2021
2020

France
France

Paris
Paris

Sindre Fagermo Hjelmseth
Emil Lundemo Bakken

Norway
Norway

2019
2018

Canada
Taiwan

Calgary
Keelung

Darnell Banman
Joseph Tran

Canada
Canada

2017
2016

Frankfurt
UK

Germany
Manchester

Amelia Mei Vern Nn
Christoph Eckert

Malaysia
Germany

2015

Hungary

Budapest

Michael Christiansen

Canada

2014
2013
2012
2011
2010
2009
2008
2007

South Africa
Turkey
Germany
Turkey
Finland
USA
Paris
Frankfurt

Durban
Istanbul
Berlin
Istanbul
Helsinki
New York
France
Germany

Peter Lex
Jan-Philipp Berner
Christina Merz
Reilly Meehan
Stacey Lee Chan
Lasse Koistinen
Tobias Günther
Jesper Bogren

Germany
Germany
Germany
USA
South Africa
Finland
Germany
Sweden

2006

Australia

Adelaide

Daniel Craig

Canada

2005
2004
2003
2002
2001
2000
1999
1998
1997
1996
1995
1994
1993
1992
1991
1990
1989
1988
1987

Bermuda
Canada
South Africa
Singapore
Turkey
Austria
France
Sweden
USA
Hungary
Finland
Spain
Australia
Germany
South Africa
Switzerland
Norway
France
Spain

Calgary
Cape Town
Singapore
Istanbul
Vienna
Paris
Stockholm
Greystone
Budapest
Tampere
Mallorca
Brisbane
Frankfort
Johannesburg
Lausanne
Stavanger
Nice
San Sebastien

Arto Rastas
Luke Turner
Carsten Neutmann
Bin Kamarudin Norhilme
Viktor Angmo
Markus Gradel
Andrée Alaman
Ludovic Aubiat
Tamara Baur
Claus Weitbrecht
Tomas Palmqvist
Gabriel G. Ubina
Bradley Jolly
Ulrike Korte
Wolfgang Rammer
Bärbel Remmel
Johann Lugstein
Wolfgang Quack
Petra Roth

Finland
Australia
Germany
Malaysia
Sweden
Germany
France
France
Germany
Germany
Sweden
Spain
Australia
Germany
Austria
Germany
Austria
Germany
Germany

1986

Germany

Koblenz

Geoffrey Couper

Canada

1985
1984
1983
1982
1981
1980
1979
1978
1977

Italy
Luxembourg
France
Ivory Coast
Egypt
Tunisia
Austria
Germany
Switzerland

Venice
Luxemburg
Nice
Abidjan
Cairo
Tunisia
Vienna
Berlin
Zurich

Bruno Bertin
Dominique Schmidt
André Gindraux
Matthias Schantin
Eschusa Farin
Michael Bonacini
J.Marie Bonnefois
Clemens Baader
Alain Guillon

France
Germany
Switzerland
Germany
Spain
UK
France
Germany
France

39

Concours National des Jeunes Chefs Rôtisseurs
Winnipeg 2021

The Red River Kitchen action begins.

Red River College.

Site of the 2013 National Competition the last time
the National meeting visited Winnipeg, the College is
Manitoba’s largest institute of applied learning and
research, with more than 200 full- and part-time
degree, diploma and certificate options. These
include Programs in the Culinary Arts; Hospitality and
Tourism Management and Professional Baking and
Pastry.
The four contestants were all regional winners,
representing the following Bailliages and sponsoring
restaurants (from east to west):

Using the contents of a very challenging “black box,”
the young chefs were given four hours in which to
create a menu; and prepare and serve an appetizer,
a main course and a dessert for four. Each chef's
written menu had to be completed within the first halfhour, with three and a half hours allowed for
preparation. In the black box, the competitors found
the following compulsory items: Cornish Game Hen
(2 pc); Foie Gras (250g); one whole Trout; Scallop (8
pc); Portobello mushrooms (3 pc); 200g Soybean;
Jalapeno (2 pc); 250g Blueberries; 250 g
Mascarpone and 100g Ruby Chocolate. Noncompulsory items included various vegetables, fruits,
liquors and fresh herbs.

Nova Scotia
Ethan Green
The Half Shell Oyster and Seafood, Lunenburg
Manitoba
Riley Spitula
Elmhurst Golf and Country Club, Winnipeg
Calgary
Dining, Calgary AB

Jordan Beaton-LaydenAlloy

Vancouver
Leah Patitucci
Mission Hill Family Estate, Kelowna BC
\
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Photos courtesy of Barry Mallin Photography

Canada’s best young chefs battled it out at this year’s
national Jeunes Chefs Rôtisseurs competition on
Saturday, October 23 at Red River College’s state-ofthe-art Paterson GlobalFoods Institute, Exchange
District Campus. The winner of the Chaîne des
Rôtisseurs gold medal will earned the right to
represent Canada at the 2022 Concours International
des Jeunes Chefs Rôtisseurs in Mexico.

Contestants were judged on taste, originality,
creativity, presentation, portion size, nutrition, dress,
kitchen cleanliness and timing by a team of
professional and nonprofessional judges, under the
watchful eye of Executive Chef Takashi Murakami
CM, Conseiller Culinaire du Canada Honoraire.
"This competition is unlike any other in the world,"
said David Tétrault, Membre du Conseil
d’Administration and President of the Concours
International. "It is a true black box for a specific age
group of young chefs. It is difficult and it is stressful. It
is judged at the international level by accomplished
professional member chefs. Competitions like this
rely on the expertise and unbiased fairness of both
the Kitchen Judges and the Tasting judges. We thank
them for their commitment”.

On Saturday evening, Executive Chef Cameron
Huley, Conseiller Culinaire du Canada and judge at
the National Jeune Chefs competition, acknowledged
the four young competitors in the front row, where
they anxiously awaited the results of the competition.
Each of the competitors was presented with a medal,
certificate and a Wüsthof knife as participants.

Competitors Ethan Green, Nova Scotia (foreground) and
Jordan Beaton-Layden, Calgary.

The kitchen judges were:
Klaus Leiendecker, Officer Maître Rôtisseur,
Manitoba
Norman Pastorin, Maître Rôtisseur, Manitoba
Scott Torgerson CCC, Maître Rôtisseur, Manitoba
The dining room judges included:
Jordan Carlson, Chef Rôtisseur, Manitoba
Jessie Friesen, Maître Rôtisseur, Manitoba
Ryan Whibbs. Dean of Hospitality, Red River College

Tony Catanese, Bailli Délégué du Canada congratulates each of the
competitors.

After thanking Red River College for their amazing
kitchen facilities; Red River College Instructor
Richard Warren for organizing the kitchen stations,
common table, and tasting room; the Winnipeg Jeune
Chefs team for their organization; and recognizing
the kitchen and tasting judges, Chef Huley
announced the winners of the National Jeunes Chefs
Rôtisseurs competition for 2021.
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Photos courtesy of Barry Mallin Photography

Kitchen judges (left to right) Scott Torgerson, Norman Pastorin, and
Klaus Leiendecker.

In her second trip to the National finals, the winner of
the gold medal and the Fulgence Charpentier trophy
was Vancouver’s Leah Patitucci from Mission Hill
Family Estate Winery in Kelowna. BC. Leah has now
earned the right to represent Canada at the 2022
Concours International des Jeunes Chefs Rôtisseurs
in Mexico. Leah was also recognized for having the
highest kitchen score and received the Chef Paul
Mastalir Award for Kitchen Excellence along with a
Wüsthof Knife attaché set.

The medallists (left to right) Jordan Beaton-Layden (Bronze), Leah
Patitucci (Gold) and Ethan Green (Silver).

Next year’s Canadian national
competition will be held on Saturday
October 22, 2022 in Halifax.

The Winning Menu
Appetizer/Entrée
Chilled Portobello Wrapped Scallop Trout Terrine
Served with Soybeans, Blanched Celery, Jalapeno
Herb Sauce, and Celeriac Broth
Main Course/Plat principal
Crown Roast Cornish Game Hen
Served with seared foie gras, chanterelles, potato,
tomato vinaigrette, and soubis espuma
Dessert/Dessert
Leah receives Wüsthof Knife attaché set for having the highest kitchen
score.

The silver medal was presented to Nova Scotia’s
Ethan Green from The Half Shell Oyster and
Seafood, Lunenburg NS. The bronze medallist was
Calgary’s Jordan Beaton-Layden from Alloy Dining.
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Ruby Chocolate Mousse
Served with Pistachio Financier, Candied Nuts,
and Blueberry Mascarpone Ice Cream

Photos courtesy of Barry Mallin Photography

The competitors await the results.

Want to support Chaine Canada's
Jeunes Chef Rôtisseurs Competition?
Consider making a tax deductible contribution
to the Chaine Charitable Foundation.

Winning appetizer

Photos courtesy of Barry Mallin Photography

Email Tony Catanese,
Foundation President
at tony.n.catanese@gmail.com

Thanks to our Event Sponsors:
Wüsthof; Uniglobe Lexus Travel and
Acadian Sturgeon and Caviar Inc.

Winning main course

Winning dessert

We would also like to thank
White Cap Distribution and Esslinger
for their contribution to the gift bags
for the competitors.
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Leah Patitucci Biography

Leah Patitucci.

Leah has long been pursuing her passion in the
kitchen. From a young age Leah knew what career
path she wanted to follow. Leah got her first taste of
a professional kitchen at an early age at Vancouver’s
Hawksworth Restaurant as an Apprentice Cook while
still in high school.
She then moved on to Blackbird Bistro serving as
Garde Manger. Graduating with her Dogwood
Diploma (Honours with distinction) from West
Vancouver Secondary School, in eleventh and twelfth
grade Leah was able to participate in the ACE-it
program through VCC and the West Vancouver
School District, allowing her to spend afternoons
earning the first step to her Red Seal and get the
foundation that every cook needs to succeed. She
continued on to achieve her Red Seal from
Vancouver Community College (as well as being
recognized as VCC Student of the Year) Through the
programs, Leah also had the opportunity to be a
support member of Culinary Team Canada and go
the 2016 IKA Culinary Olympics in Germany as a
Pastry support member.
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While completing her Red Seal, Leah worked as
Pastry Cook/ Baker at Temper Chocolate and
Pastries, moving on from there to The Pear Tree
Restaurant - spending the best part of three years as
Line Cook/ Pastry Cook under the mentorship of
Vancouver Conseiller Culinaire, Executive Chef Scott
Jaeger. During this time, she also had the opportunity
to be a Core Team Member of Junior Culinary Team
Canada. This started Leah’s ascent to a more
polished cook and competitor, “Working under Chef
Jaeger, I really got to learn a more refined and
technical approach to cooking.” She also won
Vancouver’s Regional Competition and participated
in the 2018 National Competition in Edmonton. In
July 2020, Lean joined Mission Hill Family Estate in
Kelowna, BC as Chef de Partie at the Terrace
Restaurant.

recently participating in the 2020 Culinary Olympics.
In 2019, she finished first in the Skills Canada World
Selection event going on to finish 13th on the World
stage in Skills Worlds Competition. Leah also took
top place in the 2018 Skills BC Competition and
Skills Canada Competition building on her
participation in earlier Skills BC Competitions in 2017
and 2015.

Alongside Manitoba competitor Riley Spitula.

The picture of concentration.

No stranger to competition, Leah is currently the
Captain of Culinary Youth Team Canada most

The judges watch every move as Leah prepares and plates her courses.
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After her recent National win in Winnipeg, Leah is
feeling more driven and inspired than ever.
She will continue to train under the guidance of
numerous mentors and talents across Canada and,
with the international competition in Mexico less than
a year away, Leah is eager to get back to spending
her weekends in the kitchen and doing her best to
reclaim the Gold Medal for Canada. “It is such an
honour to be able to represent Canada on the world
stage. I am so thankful for the incredible support
network of industry professionals who have given
their time and efforts to allow me to achieve success
and who continue to push me to learn new things
every day.”
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REPORT ON THE INTERNATIONAL
YOUNG CHEFS COMPETITION 2021
young chefs’ experiences during their stay in Paris:
“Competitors arrived in two groups: from outside
Europe came a day earlier than those from
European countries. Those in “long haul” group were
challenged to a ‘Rallye Gourmet’ which was a
walking tour of the best of French food culture in the
district of Saint-Germain-des-Prés. Meats, pastries,
chocolate, caviar and wine were sampled whilst
learning about the district’s great history. These
competitors were also treated to an amazing dinner
at Restaurant Éclipses. The following evening,
Thursday 23rd, the whole group met for the first time
at the official welcome event being a Yachts de
Paris dinner cruise on the River Seine.
Photos courtesy of Mary Erhardy www.maryerhardy.com

On September 27, young chefs from 22 countries,
each sponsored by a professional Chaîne member,
met in the “City of Light” Paris France, for the honour
of competing in the 44th and 45th Concours
International des Jeunes Chefs Rôtisseurs. Paris is
not only the location of the Chaîne’s International
Headquarters but is also the home of Le Cordon
Bleu, the 2021 host venue. With the on-going
pandemic, the Competition was cancelled last year.
As such the 2021 Competition featured National
winners who qualified for either 2020 (including our
own Canadian Competitor Rôtisseur Gus
Koenigsfest) or 2021 facing off in their own
competitions. The JCR Committee decided to have
both years compete side by side with the same
black box but to be scored separately by year.

Attendees gather on the Seine.

Gus(centre) during the Yachts de Paris dinner cruise.

The competitors came from 16 countries (with some
entering a competitor for both 2020 and 2021 as
indicated by the “2” beside the countries name):
Austria, Belgium, Canada, Finland (2), Germany,
Great Britain (2) Hungary (2), Mexico, Netherlands
(2), Norway (2), South Africa, Sweden (2),
Switzerland, Tunisia, United Arab Emirates, and
USA.

Lois Gilbert, Okanagan Bailli and Heinz Hofmann, Member Honoraire du
Conseil d’Administration. Members of the JCR International Committee.

Lois Gilbert, newly intronized Bailli of the Okanagan
Bailliage and International Jeunes Chefs Rôtisseurs
Competition Committee, provided a report on the
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David Tetrault, President of the JCR Competition views the black box.

Sailing by the Eiffel Tower.

This year’s black box was very challenging as it had
five proteins. Fresh whole Soulard duck was the
protein advised to the competitors one month in
advance. Other mandatory ingredients revealed just
prior to competitors writing their menus: fresh
Gurnard (scorpion fish) 1 kg whole; six scallops in
the shell; 15gm ROVA caviar; 12 snails out of the
shell; four whole artichokes; four whole beetroot;
500gm mirabelles; four whole quince; 80gm dark
chocolate; 100gm white chocolate and 300gm red
rice. Competitors had to use at least 50% of each of
the black box items with a large array of nonmandatory items available. The competition allows
the young chefs 30 minutes to write their menu.
Then three and a half hours to serve their first
course followed by 15 minutes until their main and a
final 15 minutes to their dessert.
This year the Chaîne des Rôtisseurs awarded cash
prizes to the top competitors in each year group.
The Winner received 2500 euro, the Runner-up
1500 euro and Third Place 500 euro.”

Marie Jones, International Vice-President and David Tetrault, President
of the JCR Competition.
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Photos courtesy of Mary Erhardy www.maryerhardy.com

Lois Gilbert continued “On our visit to La Bergerie
Nationale at Rambouillet we learned that the farm
was originally set up under Louis XVI to create
improvement of wool production and farming. It is
still a working agricultural facility. The farm hosts
agricultural trials and is an innovation and training
hub. Whilst riding in a horse and buggy through the
forest, we noticed that many trees had been cut
down and numbered. An amazing fact: these ancient
trees were felled to assist in the rebuilding of Notre
Dame following the devastating fire a few years ago.

The winners in the 2020 group of competitors were:




Gold Medal Emil Lundemo Bakken, Norway
Silver Medal Levente Lendvai, Hungary
Bronze Medal Kevin Vasselin, Switzerland

Judge Bruno Marti, Grand Officier Maître Rôtisseur discusses menus
with Irma Dutsch-Grandjean, Bailliage of Switzerland.

The action heats up at the competition.

The Gold Medalists received the Arthur Bolli
Memorial Trophy, a Le Cordon Bleu Paris five week
Intermediate Cuisine or Pastry training course and a
Wüsthof knife attaché case. Arthur Bolli (1906–
1983), was a Swiss Chef. He held the position of
Chairman of the Committee of Professional
Members, and was often a member of the Jury
during international competitions. Chef Bolli created
the "Black box" for the culinary competitions. Chef
Bolli was elected to the Conseil Magistral in 1962. In
1974, he was promoted to Chargé de Missions of
the Bailliage of Switzerland, then to Conseiller
Culinaire in 1975. To maintain the tradition of Arthur
Bolli, the Bailliage of Switzerland created a trophy,
which remains in the office of the Chaîne des
Rôtisseurs in Paris, where it is engraved with the
name of the winner of the Concours International
des Jeunes Chefs Rôtisseurs. A miniature trophy is
awarded to the competitor.
The Silver Medalists receive the Gaston-Landry
Panuel Award and a Wüsthof 3-piece knife set. Mr.
Gaston-Landry Panuel was the first Bailli from
Provence. A restaurant owner, he managed a hotel
and restaurant in Montigny. He also managed a
restaurant in Marseille, on the old port of la
Rascasse. Mr. Panuel was the organizer of the
Concours National Français in Paris, 1974 through
1976. For many years, Gaston-Landry Panuel has
been a member of the Conseil Magistral, VicePresident Délégué of la Chaîne, and Grand
Conseiller Culinaire. He is now a member of the
Conseil d'Honneur.
Bronze Medal winners are awarded the Jean Valby
Trophy and a Wüsthof 2-piece knife set.

The competitors anxiously await the results.

49

Photos courtesy of Mary Erhardy www.maryerhardy.com

In fact, Norway swept both years’ competitions as
Sindre Fagermo Hjelmseth of Norway won the 2021
Gold Medal! The Silver Medal went to Kenzo Fan G
of Belgium and the Bronze to Pasquale Kutsch,
Germany.

All competitors received the following awards,
regardless of standing:





Competition Diploma of la Chaîne des
Rôtisseurs
Five-year Rôtisseur membership in la Chaîne
des Rôtisseurs
Wüsthof kitchen knife
Chefs-Hat Inc. Chef Working Jacket

Next year we will celebrate
the 45th International Final
in Mexico City, Mexico.

For many young chefs, this is the culmination of at
least a year of dedicated work, in addition to the
preparation required to qualify for their local, national
and regional competitions. The international
competition is a challenging one. Some competitors
arrived with companions to assist in the translation
of their menus from their native tongue to English.
Such competitions rely on the expertise and
unbiased fairness of both the Kitchen Judges and
the Tasting Judges. Thank you to all our judges who
attended from the four corners of the world. We are
grateful to Le Cordon Bleu Paris for hosting the
competition at their amazing facility. For their hard
work and dedication to ensuring the competition ran
seamlessly, Chef Eric Briffard, Maître Rôtisseur, and
his team received much praise and thanks. Thanks
also go to long time sponsors, Le Cordon Bleu,
Wüsthof Manufacturing, Germany and Chef’s-Hat,
Canada. These are our perpetual sponsors. We
remain ever appreciative of their generous
contributions to the competition.
Additionally, we would like to thank ROVA for
providing caviar for the black box and for the Gala
Dinner. We are also indebted to the following
companies for providing black box items: Maison
Charraire provided produce; Maison Armara - fish
and shellfish; Maison Soulard for the amazing
ducks. Other suppliers that need recognition are
Maison Lanson and Masion Oddo for their generous
contribution of Champagne and wine for the Gala
Dinner. Last but certainly not least, a competition of
this size could not have been successful without
volunteers from the team at the Chaîne’s
International Headquarters who worked tirelessly
behind the scenes.
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David Tetrault promotes Chef Eric Briffard MOF*, Culinary Director and
Executive Chef, le Cordon Bleu Paris, from Maître Rôtisseur to Officier
Maître Rôtisseur. *MOF is the acronym for Meilleur Ouvrier de France.

And, the pressures off!

Our Canadian Competitor Rôtisseur Gus Koenigsfest
Gus got his first taste of a professional kitchen at the
age of 15 at the Cactus Club Café, working as a
dishwasher on weekends. Over time, he worked his
way up through the line and his passion and drive to
get better only grew. He loved the fast-paced, high
pressure environment of the kitchen as well as the
camaraderie among the staff.
In his last year of high school, Gus participated in
the ACE-it program through VCC and the North
Vancouver School District, spending afternoons
earning the first step to his Red Seal. Through the
program, Gus also had the opportunity to be a
support member of Culinary Team Canada and go
the 2016 Culinary Olympics in Erfurt Germany,
where he would meet his current mentor and
Vancouver Conseiller Culinaire, Chef Scott Jaeger
of the Pear Tree Restaurant. Gus started to stage
with
Chef Jaeger while finishing his ACE-it program, and
when a spot on the team opened up, he attained a
fulltime position at the restaurant. “Working under
Chef Jaeger, I really got to learn a more refined and
technical approach to cooking.”

From ‘helping’ his mom cook dinner at a young age
to getting caught asleep in front of the T.V. on the
Food Network after a ‘sick day’ from school, Gus
Koenigsfest had a passion for cooking from a young
age. Born and raised in North Vancouver, Gus
always knew that this was what he wanted to do.

In his almost three years at the Pear Tree, Gus
competed at the regional Chaine competition twice,
finishing as runner up the first time, and winning in
his second attempt. He competed against other Pear
Tree cooks both years. “Cooking against the people
you work with every day adds an interesting aspect
to the competition, where you’re practicing with the
person that, in the end, you really want to beat. I
think in a way it pushed me harder because I would
see the plates they put up and think, ‘Wow, I need to
step it up!’.”
Gus has an approach to cooking that he thinks gives
him an edge. “I always make it a focus to try to have
the best time possible on the day. I think you cook
better when you’re loose and happy, rather than
being overly intense. That doesn’t mean I’m smiling
ear to ear the whole time, but when I feel like things
aren’t going right, I’ll take a second and realize that
I’m doing what I love. I had better enjoy it, or what
am I doing here?”

Gus (centre) at the Gala reception.
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Want to support Chaine Canada's
Jeunes Chef Rôtisseurs Competition?
Consider making a tax deductible contribution
to the Chaine Charitable Foundation.

Email Tony Catanese,
Foundation President
at tony.n.catanese@gmail.com

Gus’s appetizer.

Gus’s main course.

Gus’s dessert.

52

53

54

Chaîne Canada Foundation Update
La Chaine des Rôtisseurs has made a commitment
internationally to support culinary education and the
advancement of the gastronomic arts. This
commitment is no less important in Canada and goes
far beyond our local competitions and the Canadian
National Jeune Chefs Rôtisseurs and Jeune
Sommelier Competitions held each year.
We would like to say thank you to all those who
believe that one of our strengths as members is our
obligation to support our young culinarians. They will
shape fine dining into the future. I am pleased to
announce that since the establishment of la Chaine
Canada Foundation, a Canadian Registered Charity,
we have raised over $132,000.
There is no better place to encourage and support
young culinary professionals than right at the
beginning of their journey. This support is undertaken
with scholarships awarded to culinary schools across
the country. Recent scholarships over the past few
years have been awarded to SAIT (Calgary);
Camosun College (Victoria); Red River Community
College (Winnipeg); Nova Scotia Community College;
and NAIT (Edmonton). Local Bailliage donations to
approved school scholarship and bursary programs
are matched by our national Foundation up to the
amount of $1250.
We thank all those who have extended their support
and encouragement to restaurant owners and
employees. We are also incredibly grateful to the
following individuals for their most generous donations
to the Foundation in 2020 and 2021 in support of our
culinary scholarships and competitions

Want to support young culinarians
and sommeliers?
Consider making a tax deductible contribution
to the Chaine Charitable Foundation.

A Special Thank You
Founder (over $2500)
la Chaine Canada
Samir and Margrit Hanna
Patron (up to $2500)
Ed Alfke
Paul Truelove
Tony Catanese
Entree Platinum (up to $1000)
Chelsea Belya and Alex Haun
Gregory Lee
Jim Birt
Clint Morissette
David R Tetrault
Gail Gabel
Jenny Chan
Jordan Hanley
Aperitif Gold (up to $500)
Ann Collette
Lyle Viereck
Paul Schofield
Rebecca England
Rosemary Bacovsky
Roy Fondse
Valli Arlette
Amuse Bouche Silver (up to $250)
Beat Hegnauer
Douglas Leahey
Ian Batey
Jennifer Chadwick
Robert Colby
Stephen Burchert
Hors d'Oeuvre Bronze (up to $100)
Robert Kulhawy
Wandi Vaisler

Email Tony Catanese, President
at tony.n.catanese@gmail.com
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Canadian Professional Spotlight

Cameron Huley
Appointed as Conseiller Culinaire du Canada

Cameron is intronized at the 2021 Paris International Jeunes Chefs
competition by Yam Atallah, President.

La Chaine des Rôtisseurs du Canada is pleased to
welcome Cameron Huley as its latest Conseiller
Culinaire du Canada. Cameron has been involved
with the Chaine since 2006 and has amassed a
wealth of competition knowledge locally, nationally
and internationally.

This fascination led him to study Culinary Arts at Red
River College. By the age of 23, he had obtained his
Red Seal from Maid of the Mist Hospitality College in
Niagara Falls, Ontario. Upon returning home, he took
a position at the St. Charles Golf and Country Club,
spending the next nine years under renowned
Executive Chef, and Conseiller Culinaire du Canada
Honoraire, Takashi Murakami C.M.

Growing up in the small town of Anola Manitoba,
Cameron had always aspired to be a great chef
beginning at the age of 5. Unlike many of his friends
at school, he never really watched cartoons on TV,
preferring to watch the cooking shows of the day Wok with Yan, The Urban Peasant, and Pasquale cooking right along with them and polishing his craft
at an early age. Then at 15, he found himself in his
first professional kitchen at Winnipeg’s Elmhurst Golf
and Country Club as a dishwasher. His desire to
cook was evident, always trying to get on the line and
help out wherever he could.
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Cameron cooking at an early age.

In 2009, Huley assumed the role of Executive Chef at
the Four Points by Sheraton, Winnipeg South, where
he helped open the kitchen of the new hotel. During
this time, he journeyed to Japan for a few weeks to
train under Chef Kiba, a friend of Executive Chef
Murakami. A classical French trained Chef, Chef
Kiba agreed to take Cameron on as a stage at his
French restaurant in Takamatsu Japan called Bois et
Dupont.

French and Japanese-influenced cooking in healthier
directions. “I still cook with butter because it is a good
fat but I now use more vegetables and fewer heavier
foods including meat. It’s more energy foods now.”
Huley also believes in being self-sufficient. He hunts
boar, venison, bear and duck. He also forages for
wild ramps, fiddleheads and mushrooms. “Last year I
picked 120 pounds”.

Cameron and his son in the kitchen.

Cameron fulfilled a life-long dream in 2012 when he
accepted a four-month contract touring the world as
Executive Chef aboard a Celebrity Cruise Lines ship,
the Celebrity Silhouette. Travelling the Mediterranean
and the Caribbean, he studied and learned the
flavours and spices at every port of call. Today,
Cameron is living in Winnipeg and working as
Executive Chef at the Winnipeg Squash Racquet
Club.
His culinary philosophy has taken many twists and
turns over the years. As Cameron puts it, “I have
been lucky enough to spend my entire career
learning and honing my skills from the best, starting
with my time under the watchful eye of my mentor
Takashi Murakami C.M.” This has led him to take his
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His favourite meal is no surprise, wild game that he’s
caught himself. It also happens to be his favorite
thing to cook as well. Recently he came out with his
own line of Hick Sticks BBQ sauces, dips and
dressings.
Huley is no stranger to global competitions having
participated in numerous events around the world for
The Canadian National Culinary Team: the Culinary
Olympics in Erfurt Germany four times, Culinary
World Cup in Luxembourg twice, and Salon Culinaire
Mondial in Basel, Switzerland once. According to
Cameron, “The Olympics happen every four years in
Germany, where chefs from all around the world
come to compete. There's individual, regional and
national teams competing, and the national team is
where you want to be.” Teams need to present a cold
table display and are given five hours to do a 120
person restaurant service with everything from the
appetizer, main course and dessert, all being made
from scratch. “You're competing against 3 Michelin
Star chefs, so you're competing against the best of
the best. We practice every month, then for one week
we fly to Vancouver to practice our cold show and
our hot run. We sell tickets to fundraise because we
probably spend a million dollars for the year leading
up to the Olympics.”

Nationally, Cameron served as a kitchen Judge at
the 2013 National Jeunes Chefs Rôtisseurs
Competition held in Winnipeg. Locally, he has held a
vital role in the Manitoba Bailliage competition from
organizing the black boxes to mentoring the young
chefs.

At Winnipeg National Meeting, Jeunes Chefs Nov 2013 Kitchen judges
Takashi Ito; Bernard Mirlycourtois; Patrick Hillis; and Cameron Huley with
Executive Chef Takashi Murakami C.M.in the background.

(left to right) Kitchen judges Patrick Hillis, Vice-Conseiller Culinaire,
Toronto; Cameron Huley, Maître Rôtisseur, Winnipeg and Takashi Ito,
Vice-Conseiller Culinaire, Victoria.

Cameron in action at a past competition.

Today, he is applying that invaluable experience as a
development coach for the National Junior Culinary
Team Canada and Culinary Team BC.
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At Winnipeg Competition 2021 Chef Murakami, C.M., National Conseiller
Culinaire Honoraire and Cameron Huley, Conseiller Culinaire du Canada.

His personal interests are no less varied than his
culinary ones. When Cameron is not in the kitchen,
he can be found enjoying another passion — ice
carving. In his free time he became a certified fire
fighter, volunteering approximately 50 hours a month
and remains on call for his department every day. He
also serves as an auxiliary Police Constable in his
town. He enjoys the outdoors and does everything
from foraging to hunting. Cameron has a small hobby
farm where he and his son enjoy gathering their fresh
eggs for breakfast and raising the meat birds for
dinners.

Q&A with Cameron
Where does your love of Gastronomy come
from?
It came to me as a small child I always loved food the
flavors, colors, and texture and smells.
You have obviously inspired a lot of young chefs
over the years. Where do you draw your
inspiration from?
I draw my inspiration from nature, the earth offers so
many beautiful ingredients you just have to look,
study, and not be afraid to get dirty.
What would you say have been the biggest
developments in gastronomy you have witnessed
in your time as a chef?
Molecular gastronomy has been the best change in
the kitchen that I have seen. This allows you to really
understand the science of food changing its
molecular structure, due to new product introduced to
chefs by the leader in molecular gastronomy Fernan
Andrie, Chef/Owner of the now closed El Bulli
restaurant.
What do you think are the most significant
trends, and perhaps challenges, faced by
gastronomy today?

Most recently, Cameron has taken up the sport of
cycling. His cycling journey began at the beginning of
2020 when chef friends asked him to participate in
Chefs Cycle – a fundraising ride for the charity No
Kid Hungry. “Before that I had ridden maybe 20 km
but nothing like 300 miles in three days.” After riding
on the smooth pavement around his three acre
hobby farm outside Winnipeg he was hooked. “I love
the freedom I get from it”, he says. “I just let my mind
escape the everyday hustle and bustle of life. It’s
very freeing for me.”

Some of the food trends I see and do use myself
include fermenting, plant base-cooking, and cooking
over an open wood fire. Our biggest challenges since
Covid are the staffing shortage and of course, not
knowing if the industry will ever be the same. Lots of
young chefs left the industry after lockdown.
What do you think today’s chefs should be doing
to keep moving gastronomy to a new level?
I believe we just need to keep pushing ourselves and
our limits. There are endless possibilities. It’s up to us
to keep striving.
What advice would you give to a young and
aspiring chef?
Never stop learning, always remain a student, never
give up on your dreams.
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IN THE NEWS

Val d’Okanagan Bailliage
Holds a Celebratory Culinary Experience
(Submitted by Dr. Jane Ruddick, Bailli Provincial de la Colombie Britannique)

The planning of the re-creation of the Okanagan
Valley Bailliage has long been in the making! Covid
caused the cancellation of numerous attempts to
bring interested parties together again, but on
Sunday October 31, at the beautiful Mission Hill
Family Estate Winery, we celebrated a wonderful
evening of great foods and superb wines.

Canada’s only five-time winner of Winery of the
Year and receiving multiple best varietal awards on
the international stage, Mission Hill continues to
draw inspiration from the glacier-formed Okanagan
valley, varying soil profiles, long, hot growing days,
and diverse microclimates to cultivate wine with
unmistakable terroir.

Mission Hill Family Estate Winery.

The Dining Room at Mission Hill.

Culinary Team British Columbia and Canada’s
National Junior Culinary Team were in Kelowna for
a practice for their next world culinary competition
in Luxemburg in 2022. The Chaine took the
opportunity to support the young cooks with all
ticket funds from the dinner going to support the
Teams. The menu consisted of the dishes that the
teams will be presenting in Luxemburg and Mission
Hill matched each course with some phenomenal
wines from their cellars.

We were delighted to host Tony Catanese, Bailli
Délégué du Canada and the newly inducted Lois
Gilbert, Bailli, Val d’Okanagan. Guests included
Chaîne members who had travelled from
Vancouver and Victoria to support the cause as
well as many interested guests and potential
members from the Okanagan region. With several
members already signed up. we are certain that
Lois is well on her way to establishing a thriving
Bailliage in this beautiful part of B.C.
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A Celebratory Culinary Experience
Mission Hill Family Estate Winery
Reception
2020 Reserve Chardonnay
Brioche Crusted Farmed Atlantic Salmon
Tarragon mousse, Salmon confit croquette,
Celeriac Purée, Citrus foam
2020 Reserve Chardonnay
Cornish Game Hen
Foie Duxelles filling, Farro, Celery root
truffle pavé, Madeira sauce
2019 Reserve Pinot Noir
Seared Venison
Braised lentils, Parsnip purée, Morel mushrooms
2019 Organic Merlot Reserve
Pink Peppercorn “Cheese Cake”
Ruby grapefruit textures, Warm lemon cake,
Grapefruit ice
Coconut Roll, Coconut Basil Gel, Strawberry Tart,
Strawberry Sorbet, Meringue Crumble
2016 Reserve Riesling Icewine

The accolade for Culinary Team BC and Junior Culinary Team Canada
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2022 Dates Set for International Grand Chapître & AGM
The 2022 International Grand Chapître and Annual
General Assembly will be held in Paris, France June 8 to 12, 2022.

Arc de Triomphe

Celebrate World Chaine Day 2022!
April 23 - 24




[Help us promote la Chaine des Rôtisseurs around
the world.



How? Here are a few tips from International!
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Wear your ribbons: the best-known symbol
of our confrèrie is the ribbons we wear.
On April 23 or 24 – If possible, visit a
restaurant displaying the Chaîne plaque have lunch, dinner or just a drink and make
a toast to the Chaîne.




On the day - we’d love to find out how you
are celebrating World Chaîne Day. Send an
e-mail with pictures to
worldchaineday@gmail.com or connect via
social media with hashtags below. Don’t
forget to cc them to ejones@vaxxine.com
for the Canadian newsletter!
Participate in the social media photo contest
with these themes: feeling of togetherness;
activity on local level gastronomy; and, most
importantly, happiness and that
wholeheartedly genuine moment.
Social media wall: Provided completely free
by the Chaine’s Siege Mondial, an internet
connection plus a device to enable you to
use it.
Follow social media for World Chaîne Day
2021- Facebook, Twitter and Instagram
included.
Use of hashtags is essential: remember to
add the three following hashtags
#chaineday #worldchaineday
#chainedesrotisser

PEOPLE AND PLACES
Acadian Sturgeon & Caviar
Proving New Brunswick caviar is up there with the best!
(Reprinted from Chaine On-Line News April 22, 2021)
For years, sturgeon has been known as the source of
caviar, that famous delicacy associated with Russia
and Iran. Sturgeons are found in New Brunswick too,
in the St John River. Acadian Sturgeon and Caviar is
proving that New Brunswick caviar is equal if not
better!
While sturgeon has become endangered due to
overfishing, Dr. Cornel Ceapa (Bailli of New
Brunswick) has revived the fishery in Saint John
River. He is building a national market for caviar also
developing products putting sturgeon on the menu in
restaurants and dinner tables.

Ceapa set up a unique operation including a wild
fishery and aquaculture component. Usually, it’s one
or the other. He wanted to ensure enough fish to
maintain the business, and not overfish. “Wild” is the
quality standard to aim for when sturgeon are farmed
as in aquaculture it’s very important to obtain a highquality product similar to that from the wild.

When Romanian-born marine biologist Dr. Ceapa
moved to New Brunswick in 2003, there wasn’t a
sturgeon fishery. People were even asking if
sturgeon was good to eat. The last fishing licence
had been given out in 1990’s. There was no market
or interest. Ceapa's specialty was sturgeon. Knowing
the St John River had two species and feeling the
fishery was viable he believed a market for sturgeon
and its caviar could be developed.

(left to right) Cornel, Michael and Dorina Ceapa on site.
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Worldwide sturgeon had become endangered
because only eggs were used discarding the rest of
the fish. Ceapa built his business using the whole
fish, tail to snout developing a series of products for
the Canadian food and restaurant industry. For the
restaurant trade, he devised a unique recipe for
sturgeon chips deep fried with a crunch.

6 months old Atlantic sturgeons.

Ceapa travels throughout Canada introducing chefs
and restaurant owners to his products making
suggestions how to introduce them onto their menus.
Relevant for growing local and hyperlocal food,
consumers look for menus featuring products from
their regions.

Cornel and sturgeon on the Saint John River.

Education and tourism are an important component
of Acadian Sturgeon and Caviar’s offering. Tours
give visitors an amazing safari experience - from
fishing trips to enjoying marvellous riverbank meals.
Educating school groups, restaurant staff and foodies
about the Canadian sturgeon (a fish on the move) is
central. Certified as an “Ocean Wise” product means
consumers know it’s sustainably produced - a fishery
done right.

Tanks swarm with sturgeon.
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Connoisseurs, reviewers, bloggers and foodies
praise the three types of caviar: “Acadian Gold” and
“Acadian Green” caviar from farmed fish, “Acadian
Wild” from the traditional fishery. It’s the only wild,
legal and sustainable caviar harvested in the world.

chefs recreate Ceapa’s own ceviche recipe with belly
or loin meat. As for the caviar, a spoonful is delicious
- perfect with eggs or blinis. That's caviar for
breakfast Canadian-style.

Acadian Emerald caviar 125 g size.

Canada's importance to the world's sturgeon and
caviar supply is now well-known industry-wide.
Acadian supplies live sturgeon to hatcheries and
researchers worldwide. Live fertilized eggs from
Atlantic Sturgeon restock in the Baltic Sea as the
local species is biologically identical.

Acadian Sturgeon and Caviar has a diverse
approach to marketing their culinary experience and
products. It has a strong social media presence with
daily Instagram posts (#caviarismemories,
#Canadianseafoodforcanadians, #acadiancaviar).
Working with local tour companies brings more
tourists to the site, participating in food and wine
shows educates a new generation about caviar and
sturgeon and above all sustainability. A Sturgeon and
Caviar Academy functions year-round in Carters
Point and at events and food expos. It involves a
multi-course tasting with lots of instructions and
recipes.

Caviar on blini.

Sturgeon burgers anyone? This is one of the many
recipes Acadian Sturgeon and Caviar has invented to
promote its products and get sturgeon on menus and
into diets of Canadians. Other options: ground meat
for fish balls or cakes; barbecue or grill fillets; fish
stock from fins, bone marrow, cartilage; adventurous
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Bailliage de la Nouvelle-Ecosse
Bailliage’s Annual Fundraising BBQ a great
success!
(Submitted by Jerzy B. Gajewski MD, FRCSC
Vice-Chargé de Presse)
Diana and Richard Norman were kind enough to
offer their house estate for this outdoor event
conducted with full COVID precautions as defined by
Nova Scotia protocols. Everyone attending was
double vaccinated. The weather was ideal.

The main event was a pig roast by Chef Thomas
Carey and Ethan Green, the winner of the last year’s
Young Jeune Chefs Regional competition. The piglet
was deboned (porchettas), blended with herbs and
spices and slowly rotisserie roasted for
approximately 5 hours in the box. This created a
delightful mix of “crackling on the outside and juicy
on the inside”

Porchettas.

Diana and Richard Norman.

Attendees gather for the event.
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Attendees brought their own side dishes including
(chicken roll, artichoke and crab dip, curried mango
cheese/pistachio) among other appetizers; Salads
(pasta salad, green apple, slaw, couscous salad &
potato salad, cucumber and tomato salad, mixed
green salad) and desserts (fruit crumble, cheese and
fruit platter, assorted crostini, Baguette etc.).
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Bailliage de la Nouvelle-Ecosse continued
The wines were carefully selected by our Wine Cellar
Custodian Remy Richard and included Kim Crawford
Sauvignon Blanc 2011 and Donnafugata Sherazade
Nero d’Avola 2009 from Sicily.

Ethan Green (left) and Chef Carey.

Studying the feast to come.

After months of isolation, this was a fantastic event
to allow dining and socialization in a safe
environment.
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Bailliage de l’Alberta à Calgary
(Submitted by Ashley James, Vice-Chargé de
Presse)
Diner Amîcal at Alloy
The Calgary Bailliage’s second gathering of 2021
took place on Alloy’s lovely outdoor patio for a
reception, followed by dinner surrounded by Alloy’s
iconic cherry blossom trees. Chef/Owners Uri Heilik
and Rogelio Herrera bring creativity and passion
from their respective Mediterranean and Latin
heritages, whose influences are introduced to Asian
flavours and sensibilities to create a menu and
atmosphere that represents a harmonious culinary
adventure that leaves a lasting impression.

(left to right) Calgary Bailli Toni-Marie Ion-Brown; Mesh Dayal; Angela
Kolias; Beat Hegnauer, Bailli Honoraire and Kenneth Titcomb, Grand
Officier Maître Rôtisseur Honoraire.

Highlights of the evening include all of the protein,
cooked to perfection: the prawns to start that tasted
of summer: the lamb you could cut with a butter
knife: the duck breast with its perfect crust: along
with the palette cleanser that tasted reminiscent of
Margaritas. On to the main, the beef was so tender,
with a wonderful jus and delicious risotto. To finish all
the busy bees in the kitchen got together to create
that perfect combination of honey cake and cinder
toffee. We had the honour of congratulating Jordan
Beaton during the evening for his success in June
with the modified Jeunes Chef competition and
presented him with his trophy.
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Bailliage de l’Alberta à Calgary continued

Diner Amîcal
Alloy

Prawn Aguachile
Mango salsa, lemon aioli, pomegranate seeds,
tapioca crisps, micro salad
Ponzi Vineyards Pinot Gris 2018,
Willamette Valley, Oregon
Pork al Pastor
Roasted pineapple & fennel, grilled corn mojo, fried
yam, snap peas, cilantro
Noelia Ricci Sangiovese 2019, Emilia-Romagna, Italy
Lamb Enchilada
Ancho chile & mexican chocolate sauce. cherry
tomatoes, queso fresco. pickled cabbage
Guardacaccia Cellars Garnacha & Carignan 2018,
Terra Alta, Spain
Roasted Duck Breast
Chipotle & maple carrots, parsnip purée,
guava & mint reduction
Chatêau du Trignon Sablet 2014,
Côtes du Rhône Villages, France

(Left to right) Kenneth Titcomb. Toni-Marie Ion-Brown; Jordan Beaton;
Rogelio Herrera, Maître Rôtisseur; Max Labhardt, Vice-Conseiller
Culinaire.

Bailli Toni-Marie Ion-Brown gave the accolade for the
evening. The entire Alloy team deserved our praise
and our thanks for welcoming us to their restaurant.

Sorbetto
Chili, lime & sea salt
Surf & Turf
Achiote marinated beef tenderloin, Atlantic lobster &
calabaza risotto, veracruz sauce
Ca’Momi Cabernet Sauvignon 2019,
Napa Valley, California
Honey Cake
Honey comb toffee white chocolate ganache,
anglaise, vanilla gelato
Patricius Hetszolo Tokaji Aszu “6 Puttonyos”
2007, Hungary

Alloy kitchen and serving brigades.

With the heart of the house and the brigade
assembled it was time to announce the plate
recipients for the evening: for the Heart of the House
Colin Huckabay, Alloy’s Dining Room Chef and the
Front of the House plate went to Roydon Mitton,
Alloy’s Dining Room Manager.
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Bailliage de l’Alberta à Calgary continued
Annual General Meeting at The Crossing
at Ghost River
Our Annual General meeting for 2020 and 2021 was
held at The Crossing at Ghost River, hosted by
General Manager Jori Guetg, Argentier du Canada
and Chef Doug Ghanam.

Colin Huckabay, Alloy’s Dining Room Chef receives plate from Bailli
Toni-Marie Ion-Brown.

Linda Robinson, Vice-Echanson and General Manager Jori Guetg,
Argentier du Canada.

Roydon Mitton, Alloy’s Dining Room Manager
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The history of The Crossing at Ghost River first
began with the region’s Aboriginal people who used
a low point in the river as a “crossing”. In later years
this crossing connected and aided early explorers,
traders, and settlers. The land, as a whole, has
always provided opportunities to connect its visitors
with its countless treasures and natural beauty and
continues to be recognized for its intangible qualities,
rich history and natural beauty. Today, nestled within
145 rolling acres set along the picturesque Ghost
River, The Crossing offers a truly unique approach to
corporate and personal retreats, on-site meetings,
special events, weddings and engaging programs.
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Bailliage de l’Alberta à Calgary continued
The rural location is conveniently located just
minutes from Cochrane, Alberta and an hour from
downtown Calgary.

the river house. There were three outstanding dinner
stations. Once the main courses were cleared the
sweet station appeared.

Attendees gather on the deck.

Members of the Bailliage gathered for our meeting.
Once business was completed, we returned to the
patio to enjoy Taittinger Brut Reserve – Magnum
along with passed hors d’oeuvres.

The Dining Room awaits.

As attendance was slightly lower this year, dinner
was hosted in the main lodge instead of the down by

Linda Robinson; Fritz Painsi, Bailli Provincial Honoraire; Calgary Bailli
Toni-Marie Ion-Brown.

Before heading down to the usual riverside fire, we
had an impromptu plate ceremony. General Manager
Jori Guetg and Chef Doug Ghanam both received
plates as a thank you for two wonderful weekends
spent by the Bailliage at Ghost River.
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Bailliage de l’Alberta à Calgary continued
Annual General Meeting
The Crossing at Ghost River
Cold Station
Local Greens; White Balsamic Vinaigrette;
Tabbouleh; Bulgar, Lemon, Garlic, Onion,
Mint Parsley; Curried Kohlrabi and Apple;
Cider Vinegar, Greek Yogurt, Spices;
Roasted Yam Salad; Orange, Pumpkin Seeds
Action Station
Sautéed Prawns, Scallops and Lobster
Prosecco, Heavy Cream, Fine Herbs
Hot Station

Jori Guetg, General Manager and Toni-Marie Ion-Brown

Roast Duck
Gin, Juniper Berries, Wild Sage
Braised Bison Short Ribs
Saskatoon Berries, Barrel Aged Beer, Herbs
Oyster Mushrooms and Steamed Grains
Creamy Mashed Yukon Gold Potatoes, Fresh
Horseradish,
Green Beans and Roasted Carrots
Sweet Station
White Chocolate and Bailey’s Mousse
Chocolate Sponge, Kahlua Milk Chocolate Sauce
Bread Pudding and Summer Berry Compote
MacKay’s Haskap Berry Ice Cream
Brandy Snap
Cheese
Baguette and crackers
Wines
Joseph Drouhin Chablis Domaine de Vaudon 2018
Gerard Bertrand Cote des Roses Rose 2019 Paul
Jaboulet Aine Crozes Hermitage Thalabert 2017
Taylor Fladgate Vintage Port 2017
Beer/Cider

Chef Doug Ghanam.
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Big Rock
Traditional – Grasshopper – Rock Creek Apple Cider
Grizzly Paw
Rutting Elk – Beavertail Raspberry – Powder Hound
Blonde Ale – The Reveler
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Bailliage de l’Alberta à Calgary continued

Bailliage de Vancouver
(Submitted by Ann Collette, Bailli)
Wedgewood Hotel Hosts a “Classic”
Chaîne Dinner
When Vancouver Bailli Ann Collette asked long-time
member Maître Hotelier Elpie Marinakis if she would
host a “classic” Chaîne dinner at her Wedgewood
Hotel & Spa to welcome the fall season, she did not
hesitate, and the result was truly memorable.

The kitchen and serving brigades.

After dinner we settled around the log fire, trading
stories of how we first heard about the Chaîne, what
drew us in, and some of us even shared the tales of
how we ended up on council. It was a slightly cloudy
evening when we walked down to the river, but the
clouds cleared over our little group, and as we
watched the flames dance, admiring the stars, I
witnessed a shooting star burst through the heavens
and made a wish. As it was with our 2019 event, the
big dipper watched over us, just out of reach.
(left to right) Maître Hotelier and event host Elpie Marinakis of the
Wedgewood Hotel, Vancouver Bailli Ann Collette and Provincial Bailli Dr.
Jane Ruddick.

Breakfast the following morning was a treat, floating
down the stairs the amazing smell of grilled bacon,
freshly brewed coffee and tea awaited us. We
enjoyed bacon, sausages, and eggs benedict,
accompanied by a variety of fruits, yogurt, porridge,
roasted potatoes, scrambled eggs, French toast, and
scones.

As the doors to the Wedgewood’s newly renovated
Devonshire room swung open, Vancouver Chaîne
members were met by a warm and welcoming sight.
Before them lay a beautifully appointed long table,
punctuated by three arrangements of seasonal
flowers and softly illuminated by elegant lighting,
votive candles and the glow of the fireplace. Even
before a sip of wine or morsel of food touched their
lips, Chaîne members knew this dinner would be
special.
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Bailliage de Vancouver continued
Taking Elpie’s desire for a “classic dinner” entirely to
heart, Executive Chef Montgomery Lau crafted a
menu highlighted by his own unique take on two
classic dishes – Lobster Bisque and Beef Wellington,
both of which were impressive for their delectable
flavours and beautiful plated presentation. In another
classic turn, the dinner also included a wonderful
cheese course, consisting of three fine British
Columbia artisan cheeses paired with an equally
classic Taylor Fladgate 10-year-old Tawny Port.
Wedgewood Hotel & Spa
Plated Canapés
House Made Ricotta, Preserved Carrots,
Flax Seed Potato Cracker
Chilled Poached Hokkaido Scallop, Potato,
Vodka Crème Fraiche, Caviar by Kaviari,
Coco Scented Foie Gras Torchon,
Quince Preserve, House Made Brioche
Blue Mountain Brut 2017

Chef Montgomery Lau’s classic Lobster Bisque was a triumph of flavour.

Lobster Bisque
Gratin Parmesan Meringue, Lobster Profiteroles
Bourgogne Chardonnay, Louis Latour 2020
Loup de Mer en Papillotte
Artichokes à la Barigoule, Fennel à l’étuvée,
Heirloom Carrot, Cerignola Olives,
Charred Citrus Jus
Chablis “Sea”, William Fèvre 2018
Beef Wellington
Prosciutto, Mushroom Duxelles,
Duck Fat Potato Pavé, Sauce Périgueux
Clarendelle, Medoc 2016
Canadian Cheese Selection
Avonlea Clothbound Cheddar, Grey Owl - Fromagerie
le Détour, Alpindon - Kootenay Alpine
Fig Jam Preserves, Macerated Cherries & Apricots,
Bread Crisps
Taylor Fladgate 10-year-old Tawny Port
Chestnut Caramel Gâteau
Cinnamon Caramel Mousse, Spiced Rum,
Mandarin Fluid Gel, Whipped Chantilly
Premium Artisanal Coffee & Looseleaf Tea
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BC artisan cheeses were the stars of the fourth course, which was
served with Taylor Fladgate Tawny Port.

As ever, what would a great dinner be without
inspired wine pairings? In this regard, Wedgewood
sommelier Edward Sweetman did an outstanding
job, selecting a fine Blue Mountain Brut 2017
(considered by many to be BC’s finest sparkling
wine) for the reception and three classic French
wines, perfectly complementing the savoury courses.
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Bailliage de Vancouver continued
Vancouver Induction Event Marks 50 Years!
Eighty members and friends of the Vancouver
Bailliage gathered at the Terminal City Club to not
only welcome new members but also to celebrate
the 50th anniversary of the chapter.

You know what they say about the best laid plans. In
the “what could possibly go wrong,” category for the
evening Bailli Ann Collette dutifully remembered
every detail for the Induction ceremony except the
swords, which were left behind in their traditional
spot in her walk-in closet. Not one to be deterred by
such an oversight, Tony Catanese asked the kitchen
for two large knives which provided an interesting – if
ever so slightly frightening – stand-in for the
traditional swords.

Tony Catanese Bailli Délégué du Canada with Peter Jackman, newly
minted Maître Restaurateur and General Manager of the Terminal City
Club.

The evening began with the induction of new
members and the presentation of awards in the
presence of Bailli Délégué du Canada Tony
Catanese, who this year attended the event in the
company of his charming wife Silvana. The event
saw 12 Chaîne members promoted, honoured or
inducted within the Vancouver Bailliage, including
Chargée de Missions Ruth Grierson, who received a
Bronze Star in recognition of her outstanding
contributions to the Jeunes Chefs Rôtisseurs
program at the local, national and international
levels. Fittingly, the general manager of our host
venue the Terminal City Club, Peter Jackman, was
also inducted into the Chaîne as the Vancouver
Bailliage’s newest Maître Restaurateur.

Tony Catanese with Maître Rôtisseur Michael Genest.

With the induction formalities concluded, everyone
was invited to a stand-up reception featuring three
delectable pass-around canapés served with
Champagne Le Mesnil Blanc de Blancs Grand Cru
Brut as pianist Selina Koop played light jazz and
classical pieces in the background.
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Bailliage de Vancouver continued
Intronisation & 50th Anniversary
Celebration Dinner
Reception
Champagne Poached Kusshi Oyster
Northern Divine caviar,
champagne & sour cream pearls, chives
North Arm Farm Tête du Cochon Croquette
sauce gribiche, chervil
Heart of Palm Ceviche
mango, jalapeño, puffed rice, micro basil

The reception was followed by a fine menu crafted
by Executive Chef Dan Creyke that was punctuated
by a melt-in-your-mouth Wagyu Carpaccio,
Chanterelle and Foie Gras Tortellini and Rick Burns
Ivory Spring Salmon. Chef Creyke’s dishes were
complemented by a selection of wines chosen by
Terminal City Club sommelier and renowned wine
educator BJ Kearney. In an interesting taste twist, BJ
served two small pours of two 2019 wines from the
same Chilean winery with the Wagyu Carpaccio. The
two pours beautifully showcased the different flavour
profiles than can happen with two wines in a single
year from a single vineyard.

Champagne Le Mesnil Blanc de Blancs
Grand Cru Brut NV - France
Dinner
Wagyu Carpaccio
green tea pickles, truffle vinaigrette, uni aioli, celeriac
Pedro Parra y Familia Cinsault Trane 2019
– Itata, Chile
Pedro Parra y Familia Cinsault Monk 2019
– Itata, Chile
Delicata Squash
whipped burrata, pickled squash, kale pesto,
crunchy things, seed gremolata
Pieropan Soave Classico 2019 – Veneto, Italy
Chanterelle & Foie Gras Tortellini
golden chicken consommé
Labruyère-Prieur Bourgogne Rouge 2017 –
Burgundy, France
Rick Burns Ivory Spring Salmon
farro with bacon & clams, Solsdedt farm sungolds,
salmon bresola, raisins, lovage emulsion
Meyer Family Vineyards Micro Cuvée Chardonnay
McLean Creek Vineyard 2019 – Okanagan Falls, BC
Honey Poached Pear & Pistachio sponge cake,
toasted meringue, pistachio gelato,
honeycomb tuille, pearls
Donnafugata Ben Ryé Passito di Pantelleria 2018
– Sicily, Italy
Premium Artisanal Coffee & Looseleaf Tea
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A rich, golden broth was the crowning glory to the Chanterelle & Foie
Gras Tortellini.
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Bailliage de Vancouver continued

Bailliage de Victoria
(Submitted by Gail Gabel, Bailli)
Paella Party!
The venue was a little different, being not a
restaurant, but a spacious and comfortable private
lounge, that had to be transformed into a Spanishthemed dining room. Add a Spanish flag over the
mantelpiece, six white draped tables, accented
alternatively with Spain’s national red and yellow
coloured place mats and little stands, each holding a
miniature Spanish flag, and Voila! The covered
billiard table also disappeared under our red,
blanket-sized Chaine flag, becoming a huge serving
table, tying the themes of Chaine and Spain together
beautifully, as well as becoming a central gathering
point for 20 excited Bailliage Members quaffing their
welcoming glass of a delicious Pink Cava.

The main course was Rick Burns Ivory Spring Salmon cooked to
perfection and beautifully presented.

Grand Officier Maître Rôtisseur Bruno Marti
graciously agreed to provide the accolade, which
was gratefully received by both the kitchen and frontof-house teams who smiled broadly at the
recognition of their collective efforts.

Shrimp simmer in the Paella pan.

(left to right) Bruno Marti, Grand Officier Maître Rôtisseur; Terminal City
Club Executive Chef Dan Creyke; Ann Collette, Bailli Vancouver.

French doors opened out onto the patio, where our
Spanish paellero, Santiago Gutierrez, set up his
portable stove, topped with the largest paella pan
anyone had ever seen, at least three feet in diameter
and needing two to carry it. This sized pan normally
cooks paella for sixty people. This allowed the
members to enjoy the visual preparation of the paella
on a grand scale.
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And this they did, from the beginning as the oil was
first scented with onion and garlic, which was then
removed and reserved, through to cooking the
chicken, adding the broth, rice, seafood and
vegetables. The reserved onion and garlic became a
delicious topping on rounds of crusty bread, joining
the traditional tapa plates of Manchego, Tortilla di
Patate, Olivada on crostini and the most delicious
marinated anchovies that one Member said he could
dine on all night! As well as the Cava, a Lustau
Paolo Cortado Sherry from our cellar was on hand
and is tradition-ally partnered with Manchego Tapas.

Santiago Gutierrez at his stove.

Plates nestle on the Chaine flag.

A new twist for serving other wines during a Chaine
event, was introduced with a Spanish Wine Bar. Six
reds and one white, carefully selected wines, all 90
Points and above (of course, sampled weeks earlier
to ensure acceptability) were available during the
entire evening for Members to wander up and serve
themselves their choices from the Carte du Vin
where each wine and its character was very
conveniently described. There was quite a deal of
friendly chatting as to who preferred which wines.
The various Tempranillo blends were very popular.
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However, the real star wine of the evening, a
Pesquera Reserve Ribera del Duero 2008 (91
Points), came from our cellar and was served with
the Paella. Deliciously smooth tannins with balanced
acidity, cherry red appearance, vanilla and coffee
nose, aged in oak 24 months and 12 more months in
bottles before release. One of our best cellar buys
and we have another dozen laid down which might
just appear again at Christmas!
The Paella was magnificent, and Santiago served
each member giant, fat and juicy prawns, scallops,
chorizo sausage, chicken, and green beans topping
mounds of fragrant, saffron and roasted paprika
scented rice. Many went back for seconds.
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Bailliage de Victoria continued
The accompanying salad of baby greens, tossed in a
delicate rhubarb vinaigrette, garnished with spiced
almonds, cranberries and goat cheese was a
particular favourite of mine and along with the
Olivada and anchovy tapas was prepared by Maître
Rôtisseur Daryl Pope, from Artisan Bistro. Dessert
was also Daryl’s creation and his Frixuelos de
Asturias, rolled crepes served with Chantilly cream
and a salted caramel drizzle were a chocolate lover’s
delight. The Bailli gifted the event with three vintage
dessert wines from her cellar. These wines are
lovingly called “Stickies” in Australia. Her favourite,
was a 2010 Australian De Bortoli “Noble One”
Botrytis Semillon and two were French wines, a 2013
Chateau La Rame, Sainte-Croix-du-Mont and a 2003
Sauternes Grand Bordeaux. That wasn’t quite the
end of the evening, as the wine bar continued to
receive visitors eager to try another Spanish label.

Memories of Spain
Tapas
Tortilla de Patatas Española
a traditional and signature egg and potato dish from
Spanish cuisine, served at room temperature.
Olivada
a traditional olive spread, toasted crostini
Boquerones en Vinagre
marinated anchovies, saffron aioli, sunflower sprouts
Manchego
A cheese made in the La Mancha region of Spain
from the milk of sheep of the Manchega breed.
Main Course
An authentic Spanish Paella
The Guiterrez Family Recipe, traditionally prepared
outside over an open flame, full of seafood, chicken,
Spanish sausage, vegetables, saffron and rice.
Bistro Salad
A selection of baby greens tossed in a delicate
vinaigrette, garnished with dried cranberries, goat
cheese & spiced almonds.
Dessert
Frixuelos de Asturias, Salted Caramel, Chantilly
A typical crepe-like dessert often found in areas of
northwestern Spain, such as León, and especially
typical during the Antroxu; the Asturian Carnival.
The Wines

Members toast the Chaine.

The Bailliage was delighted to welcome Camosun
College Student Chef, Rebecca Marshall, who
assisted with plating and serving the Tapas, salad
and dessert. The Bailli introduced Rebecca and
presented her with a Chaine Certificate, recognizing
her participation in the event. Santiago Guiterrez, our
Spanish Paella Chef, was also presented with a
certificate in appreciation for sharing and preparing
his family’s traditional Spanish recipes.

Segura Vuidas Brut Rosé
Lustau Paolo Cortado Peninsula
Pesquera Reserva Ribera del Duero 2008
Honoro Vera Garnacha 2017 Catalayud
Campo Veijo 2018 Rioja Tempranillo
Antano 2016 Rioja Tempranillo Reserva
Eturnum Viti 2016 Tinto di Toro
Vina Real Crianza 2017 Rioja
Anciano Grand Reserve Tempranillo 10 Years
Vintage 2008
El Petit Bonhomme
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Victoria “Breaks-out of Covid” with
Champagne Extravaganza
There were some long faces among the team as rain
fell in Victoria just hours before our long-anticipated
Champagne event was due to begin. But right on
cue, slivers of blue sky started to appear on the
horizon, just as canopies were being erected on
decks and the lawn, the catering crew arrived,
Chaine flags and banners were unfurled and dozens
of bottles of Champagne were lolling patiently in the
chilly depths of Jack Littlepage’s huge fridge.

Larry Arnold, Echanson Honoraire describes one of the Champagnes.

Our traditional oysters on the half shell, Pate de Foie
Gras and Steak Tartare were, as usual, superb, the
latter two being the creations of retired Chef Marcel
Guichard and Deborah Mantell. Larry provided his
excellent and informative commentary after each
wine was served. His depth of wine industry
knowledge covering regions, key players and
production techniques is always amazing. Executive
Chef Castro Boateng, Maître Rôtisseur and his team
were outstanding, serving one exquisite hors oeuvre
after another while Chef Moto did his ocean-side
magic, with risotto and a delectable array of toppings
from which to choose. My favourite was the duck
confit and parmesan shavings.
Wide smiles told the story as 48 Members and
guests arrived and greeted friends whom they had
not seen for 18 months since our last actual inperson event on March 1st of last year. With great
enthusiasm, we welcomed guests from Bailliages in
Vancouver, Bangkok, Calgary and Houston Texas,
as well as several new Bailliage Members whom we
do hope will be inducted into the International Chaine
in December.
The first Champagne, a Jacques Laurent Brut, was
poured by Echanson Honoraire, Larry Arnold, as
platters of charcuterie, cheeses and delicious
savoury preserves were sampled.
Chef Moto, House of Boateng Café, at the Risotto station.
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Getting back to the wines. For the past several years
the Bailliage has been interested in featuring lesser
known Champagnes. This year, the focus was on
“non-dosé”, “brut nature”, and “low-to-zero dosage”
style wines. While this practice has its detractors,
today’s very innovative supporters are keen to create
Champagne that is authentic and reflects their
terroir. It is well known that a dosage can mask a
multitude of problems in a wine. Interestingly, in
1889, Madame Mathilde Perrier of Laurent-Perrier
debuted a zero dosage Champagne. It was called a
“Grand Vin sans Sucre” and shocked the aficionados
of the time when demi-sec and doux Champagnes
were all the rage. The practice died out in the early
20th century and has been revived again as the
move toward low intervention viticulture and
viniculture has gained traction in several Champagne
Houses. All six of the wines served of this latest
event reflected this low-to-zero dosage style,
including our “mystery” selection, which was in fact
an Italian Berlucchi Franciacorta 61 Brut, a Methode
Champanoise from 90% Chardonnay and 10% Pinot
Nero, 24 months on the lees and a further 2 months
resting after disgorgement. While I savored each
wine, I would say that if I had any preferences, they
were for the Fleury, the Mathieu and the Berlucchi,
each having its own unique appeal.

Sometimes odd things can happen at Chaine events.
It was noticed that several present were sporting
rather unique footwear. For the ladies this ranged
from fine purple suede high heeled mules to strappy
black stilettos. Not to be out-done, one male guest
was shod with metallic gold-coloured brogues! A
competition was probably inevitable. At about the
serving of the fifth Champagne I had to chuckle,
seeing a line of “best feet thrust forward” with cell
phone cameras clicking wildly. There must be a
picture here worth 1,000 words! Or maybe it was all
about that 5th flute of Champagne?

The “shoe photo competition” – ladies entry.

Not to be outdone – the men’s entries.
Executive Chef Castro Boateng (in apron) joins in the fun as group shot
organized.
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The sun was now shining brightly, but rather
inconveniently, as we could not have our group
photo taken in front of our Chaine banner.
Nonetheless we regrouped on the lawn and David
Izard was finally able to take the shot. It was time for
a final flute of Taittinger Brut Reserve to complement
a dessert of piquant little lemon tarts and a buttery
shortbread, and, somewhat sadly, to bring closure to
our most memorable Champagne event yet.

Champagne Extravaganza
Executive Chef Castro Boateng, Maître Rôtisseur
House Of Boateng Café
Oysters on the half shell
Hot Sauce, Mignonette, Lemons, Horseradish, Caviar
Canapes
Salmon Cornet
Mini Sesame Cone, Salmon Tartar, Capers,
Pickled Red Onion, Lemon Sour Cream
Open Face Beet Cured Sable Fish
Macaron Cilantro Crème Fraiche & Jalapeno
Jerk Chicken Empanada, HOB “Jerkup” Sauce
BBQ Braised Pork Belly
Cornbread & Pepper Jam Mini Duck Wellington,
Pistachio & Cranberry Dressing
Tempura Cauliflower “Wings”
Harissa Aioli Coconut Crusted Prawns,
Sweet Chili Sauce
Pate de Foie Gras au Chef Marcel Guichard
HOB Crostini
Steak Tartare au Mantell
Charcuterie & Fromage
Selection of Local & International Cheese,
array of Cured & Smoked Meats, Chutney, Pickled
Vegetables,
Crispy Bread, Olives, Spiced Nuts

Millionaire Shortbread.

HOB Café Exotic Chips
Lotus Root, Purple Yam, Plantain, Taro Root
Chef Risotto Station
Protein: Crab, Wild Mushrooms, Confit Duck
Garnish: Shaved Truffles, Fennel & Radish, Pesto,
Red Wine Poached Figs
Cheese: Goat Cheese, Smoked Cheddar, Parmesan
Cheese
And to finish........
Lemon Tarts & Millionaire Shortbread
Champagnes
Beaumont Des Crayers Jacques Lorent Brut
Fleury Blanc De Noirs Brut
Serge Mathieu Brut Prestige
Duval-Leroy Premier Cru Brut
Taittinger Brut Reserve
Berlucchi Franciacorta 61 Brut El Petit Bonhomme
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