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GOING FOR GOLD:
Groce Pinedo ond Dovid

Wong (pictured second
row, second frame) served

Conodo well at the
2ooq Bocuse d'Or.

BY CII{DA

CHAVICH

nside the rorv of bright white

kitchens lining the stadium it
wars organized cheros, ir dozen

chefs scrarnbling to cook the meal

of their lives in five short hours.

Outside was a charos of a different

kind, rvith thousands of fans

stornpirrg and shotrtirrg in support

of tl-rose in the pressure cooker

belorv. And then there rvere the

high-powered jr,rdges, a collection

of 24 of thc best star chef.s in the

rvorld, plus the eporlymous figure-

head of this world-renowned

cooking contest, the star of star

chcf.s, Parul Bocuse himself.

Thc bienniarl Bocuse d'Or in

Lyon, Frilnce, is regirrcled as the

rnost prestigious culinary compe-

tition in chefdonr. Ancl rvhile

Canaciian candidate David Wor-rg

tailec.l in his bic'l to bring hor.ne the

trophy, finishing ninth, his yor,rng

conrnris, Grace Pineda, wirs

nirnred the best apprentice in the

rvorld, a tcstament to Wong's gifts

as a chef, teacher and mentor.

"lt's not the place we wanted to

t're, but we felt good in our effort,"

said the 37-year-old chef instruc-

tor of The Art Institr.rte of
Vancouver, aftcr Norway, Sweden

ancl Francc took the top three

spots and €45,000 in prize money.
"The level of corlpetition here is

sinrply unsllrpassed, and to be rec-

ognized lry a panel of the world's

*h,u,

greatest chefs rnakes this the

proudest moment of nry career."

Only 24 of the 54 cor.rntries

r,ying for the prize won a spot in

the two-day competition that

unfolded live, before screaming

spectators this past fanuarv. Canada

has qualified every year since the

first event in 1987. It's a demanding

contest for any country, but after

two-years of practice and careftrl

preparation, the Canadian teanr was

plagued with a Iitany of srr-rall snags.

Arriving nine hours late clue tcr

airline clelays, a dozen large boxes

of carefully selected perishable

foods had to be stored on hotel

balconies. The sr.rpport team also

struggled to replace Canadian

sor.rs-vide therrnal ci rculators,

heat lamps, blerrders and other

electrical equipment with
European models compatible

with local power sources, but the

team lost juice during the event

when transformers failed. "l was

really hoping for top five, bnt we

had to call for an electrician four
tinres today," said team coach

Robert Allen Sulatycky. "That

really slowed them down."

Despite a US$500,000-plus

br,rdget, and predictions that iu'r

Anrerican wor.rld finally reach thc

Bocuse d'Or podium, Tin-rothy

Hollingsworth finished sixth.

There was much media attention

focusec-l on Hollingsrvorth, sous

cl-ref at the fanred French

Launclry in Napa Valley. Bocuse

rnade a prersonal visit to the

American team's dedicated prac-

tice kitchen in Napa, along rvith

Lyon-bom chef Dar-riel BoLrlud.

The U.S. tetrnr then spent two

weeks practising at Bocuse's

restaurarrt and culinary college

irr Lyon. Hollingsworth's boss

irnd rnentor, Thonrirs Kellcr, rvas

the U.S. nrernber of the jLrdging

prrncl anci llor,rlucl wrrs honori.rry

president of the 2009 event,

sitting at the right hand of
Ilocuse as the platters circulatcd

past the judges.

Still, Carrada rnade a splash at

the 2009 Bocuse d'Or. Not only

did Pineda, 22, take honre the

prize for bcst cclmnris, she caught

the eye of rnany top chefs. The

Vancouver cook rvill spend ir

month-long stage at Joel

Robuchon's trvo Michelin-star

restaLlrant, LAtelier, in Paris, then

return to the Lyon area to work

with Anne-Sophie Pic, France's

only three-star female chef.

And when announcel-s at thc

splashy cvcrlt, beamed livc via

satellitc fccd to 72 countrics

around thc world, pulled or-r

shiny red "Wong '09" hockey

jerscys, it was dcfinitcly a proucl

ruonrent firr Canacla. O
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