CHEF WARS - Spring, 2010

Anthony’s (March 8)

Cork (March 29)

Cork (March 15)

Barnsboro Inn (March 8)

Filomena'’s Lakeview (April 6)

Filomena’s Lakeview (TBD)

Filomena’s Lakeview (March 15)

Scaturro’s (March 8)

Villari's (March 22)

rRound 1 & 2 Ingredients:
3/8 -+ Shrimp, Asparagus, Lamb and Citrus
3/15 - Sweet Potato, Crab, Chicken and Chocolate
3/22 -« Trout, Mushroom, Beef and Strawberry
3/29 - Asparagus, Oyster, Pork and Pineapple

\

Villari’s (March 15)

Elements (March 8)

Los Amigos (March 29)

Villari’s (TBD)

Los Amigos (March 15)

Coriander (March 8)

Coriander (March 22)

Rd. 2 loser w/ highest guest % (April 19)

La Esperanza (March 15)

Scaturros (March 29)

TBD

{April 26)

Yau Decide the Winner!
A friendly competition between SJ Hot Chefs.

Round 3 - APRIL 19th

Facts:

Head to head competition. Each chef is paired off, each has a home field
advantage. For each round, the chefs will prepare a meal at their own
restaurant one date, and one at their competitors restaurant on another
date.

Same ingredients:
The chefs will be given the same core ingredients and must create a dish
around that.

Judging: The diners decide!

Your meal will consist of two dishes per course, one from each chef. You
won’t know who prepared what. You must decide — course by course —
who prepared the better dish.

Single Elimination:
Winning chef, after both dinners, moves on to the next round.

Cost:

Four Gourses, $40.00 per person.

www.sjhotchefs.com



