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What is the drive and passion that compels cultnary con

noisseurs and obsessed onoeph les to accomplish and create

extraordrnary thrngs? Andre Lou s Stmon was one of London

Eng and s lead ng champagne shippers for Pommery for 33 years

of hls ife: the next 33 years he was presrdent of the Wine and

Food Socrety lf thls were not enough during the Second World

War S nron researched, wrote and edlted A Concise Encyclopeda

of Gastronomy which sold an unprecedented 1O00OO copies

Then there rs the Bocuse d Cr the most prestlglous award for

French culsine rn the world The haute gastronomy, cullnary conr

petition held b enntaly n Lyon France tests lhe knowledge stamlna

creativlty and conf rdence of 24 young chefs representtng the Oest

rn their cour'rtry - rn publc live and for all the world to see Autnof

Cu rnary lnstructor and in 19BZ Founder and President of the Bocuse

d Cr Paul Bocuse ts considered to be one of the most inf luential

French chefs of the 2oth century and acclaimed for his promrnence

in concerving nouvelle cutsine a culinary sty e which avoids heavy

cream and butter sauces emphasizrng rnstead on fresh ingredi

ents natural flavours and textures lf cook ng Wlth fresh and natural

ngredients sounds Stnrp e ltS nOt ihe arlful masterpteces Created

during these cu inary Olynrptcs are a testlnrony to tnls

Chef Davrd Worg chef ttrstrr,tctor at The ltrtertratiora Culnary

School at The Art lt'rstitute of Varrcotlver, wil vortch for th s ln 2OOZ

Chef Wong becanre Calada s represerrlatve f or the 2OO9 Bocuse

d Cr He br ngs wlth hlrl over 1i years of cLtlrrrary exper erce

includlng the Fatrnlotlt Hote atlcl Resorts aS exeCtrtive SoLIS Chel

and chef and has worl sevefal cLl lrral'V tlolrrpettlons ttlclld ng

the 2005 Le Salon Cu naire Morrd al irr Basel Sw tzerlancJ, as a

nrenrber of Culrnary Teanl Carrada

Focus patlence attentlotr to detall atrcl pefiecttot'r are tne

cornerstones as he prepar.es for the 2OO9 corrpetltor'1 He wtl

need these as the throrlg of sLlpportel.s otllookets, nredta and

ludges add to the wel orgarrized tlayhenr, passlorr atrd furor of

tl-re Bocuse d Cr kttchetr

He also hopes hrs exper ence as a chef l|sll.|ctof wrll ga I htt-tl

a gfeater sense of palierlce atld tttlclerstatlcl |g He says he llas

no dea what the tngreci ents will be {or the 2OO9 Bocuse ciOr

but does know he wtll peeci to practice the snrallest C|etallS of nlS

drsh 30 tlntes or ntore before the everrt Atld rltl ke sonle con'l

pet trons where only presentat on is key preserltatlorl wrl need to

transcend ntagtnatioll and the de cately Create(-l rrrorselS W 1 alSo

need to taste fantasttc a with t'r a trghtly prescrtbed t rl.]e pertod



and budget But he says he rs ready for it and will also be ready to
pass tne experience on to 15 to 30 young culinarians when it is

ali said and done

Some of his wine-food patlng suggestLons and preferences

are for Sunday brunch

I ove sparkling Shiraz matched with soft poached duck
egg wrth a thyme Hollandaise and roasted saisrfy he says The

effervescence of the wine rs a great forl for the fattiness of the

Hollandaise whie the earthy qualitres are echoed by the roasted

salsrfy he adds

As a starter a lightly roasted sweet Bala scallop wrth sea

urchrn butter and pickled cucumber works with a peachy Viognrer

The Vrognier has enough rrchness to match the seared sweet

scallop For a whitefish entree lrke sous vrde sablefish with star

anlse, lemon and confrt shallot brandade this goes great with

Gewurztraminer because the f oral qualities of the dish marry perfectly

wrth the wtne

For a meat entree I have trred a Spanish Tempranillo with black

cherry aroma, with a slow roasted breast of squab poached egg

and sherry vtnegar reduction The Tempranillo with its berry notes
goes well wrth fowl has a good length and well-balanced tannins
For a nrore robust nreat dLsh like venrson I had on the menu at

the Fairnront Hotel Macdonald a seared venison loin with an aged

snerry and rosematy gaze served wLth candied tomato gnocchi A
Spanish Grenache goes great wlth this drsh as the robust gamtness

of the meat is matched wel wrth the green pepper and ea(hiness
of the wine

I ove sweets but usually find myself finishrng with cheese

A great combo rs a Blossom s blue cheese wrth foie gras

ganache - essentially cured foie gras torchon - which has been
pureed Very decadent rrch and perfect with a Penfolds Port

Aside from Chef Wong s suggestions I recently had a bison strip-

lo n and a b son burger both wrth a thyme soy and brown sugar

mar nade whrch were excel ent wtth an Argentrnean Malbec Not

as common I sampled kangaroo striploin simply pan fried in

olrve orl and served with a raspberry balsamic vinegar reductron

whLch also biended weil with the Malbec but really took off with a
Wyndham Estate Cabernet Sauvrgnon Stands to reason if you re
going to eat roo go Australian

Cheersl DH


