CCFCC Culinary Team Canada Competes in Luxemburg!

December 1, 2006

It is hard to believe that just over a week ago, a team of five highly competitive chefs from the Canadian Culinary Federation, accompanied by 15 very energetic support members, was preparing to compete against 24 other national teams from around the world at the Eurexpo Culinary World Cup in Luxemburg. We all went with a goal to do our very best to show that Canada has the culinary talent to equal or better any other country in the world. We returned with Gold medals in both the Hot and the Cold competitions; we placed fourth in the world just behind the culinary powerhouses of Norway, Sweden and Singapore - and believe it or not, we are ready to do it all again!

Preparations for this large international competition began as soon as the Team had returned from their very successful trip to compete in Basel, Switzerland in November 2005. Changes were made to the original team, new members were brought on board and the flurry of planning, practicing and the inevitable fundraising began. For the eleven or so months before leaving for Luxemburg, the Team worked hard developing their menus, designing their cold table, choosing their chinaware, practicing their skills and raising money to pay for the trip. To take a team to a competition such as this, involves so much that often goes unseen.  The huge costs involved combined with the logistics of travel, accommodation, meals, schedules, transportation of cargo and people and purchase of supplies - all of this takes hours of planning and research. The team manager, J. C. Felicella and I took a reconnaissance trip to Luxemburg in May in order to make contacts, find a hotel to stay in, book buses, cargo trucks and cars, find a place for the team to work and source out the exhibition halls and local stores. It was good that we did – to travel with a team to an international city without having seen it first, is courting disaster!

With the cargo already in Luxemburg, the team (and the workers!) all met at Vancouver International Airport ready for whatever lay ahead. Baggage restrictions imposed over the last few years have made travel for a culinary team incredibly difficult. Gone are the days when we could board the flight loaded down with boxes of fragile pastry sculptures and delicate petit fours. Now it was a case of “No hand baggage whatsoever!” Everything needed had to be carefully packed in styro boxes and loaded into the cargo hold. Helped once again by the wonderful Lufthansa station manager – who could not resist asking if we had any torches packed this time!!! – we were able to get through check in and security relatively quickly. Ten hours later, the somewhat stiff and cramped group arrived in Frankfurt to face German customs. Once again, the gods were with us and despite a mountain of luggage and white boxes we all got through without inspection. We found out later that the Singapore Team had all of their bags and food confiscated and had to pay a huge fee to get into the country – we must have done something right somewhere! 

Outside the terminal we met up with team member Dave Bakker (Toronto Marriott Bloor Yorkville) and support members Cameron Huley (St Charles Golf and Country Club, Winnipeg) and Shawn Kettley  (NSCC Arkeley Campus, Dartmouth;) who had flown in on an earlier flight. Also there to film all of the proceedings was Nick Versteeg of DV Media. 

Right outside was the pre arranged bus and satiated with drinks and coffee and  sandwiches and sausages procured by Nick, we all enjoyed a lovely ride in bright sunshine through the German Mosel region to Luxemburg.

First stop was the culinary college where the team would be working for the next week. Everything was offloaded and put into the fridges while equipment guru, Marty Van den Anker (Hilton Airport, Vancouver) checked to see if everything we had shipped by cargo had arrived. Then it was off to the Best Western Hotel where everyone was checked into their rooms for a welcome shower and a brief rest before dinner.

The following morning, cars and transportation vehicles were picked up while the team checked through their boxes and made their shopping lists. Then it was off to La Provencal – the most wonderful of markets in Luxemburg - where we all marveled at the huge variety of fresh fish, truffles, fois gras, vegetables and European foods. Team chef, Marco Baldissera (Cactus Club, Vancouver) had a field day buying supplies for the next few days’ meals while team captain Damon Campbell (Diva, Vancouver) attempted to control all the other team members from buying up vast supplies of everything that they saw! We left the market with the largest bill that I have ever seen for groceries but everyone had what they came for!
Then it was back to the school to begin work in earnest. Marty – who became known as “MacGyver” over the next few days – set up his own equipment storeroom/workshop – and was often to be found carrying out the most amazing maintenance work, cutting down racks to size so that they would fit in the truck or re wiring light fixtures to fit the European voltage. Ray Henry (Metropolitan Hotel, Vancouver) who had won the trip for being top mentor in “the Next Great Chef” TV series - “What would it have been like if I’d lost?!” – happily assisted Marco as team chef, taking over a separate kitchen in the school and producing fabulous gourmet meals as the week progressed, not only for Team Canada but also for Team Switzerland, Team USA and Team Italy, all of which were working at the same school. Ricki Leigh Smith (student, Vancouver Community College) jumped right in at the deep end and became invaluable as runner, coffee maker, glazing assistant and anything else that was required of her. Pastry chef Arthur Chen (Pan Pacific, Vancouver) set up his own domain together with helpers Ted Hara (Pan Pacific, Vancouver) and Lisa Gardin (Chocolate Arts, Vancouver) while other Team members Tobias MacDonald (La Belle Auberge, Vancouver), Dave Ryan (Vancouver Community College) and Dave Bakker each settled in to begin work on the menu for the Hot Competition.
For whatever reason, Team Canada’s schedule for competition was brutal. The Hot competition – preparing 110 three course meals – was set for Monday followed by the Cold Competition – a cold display table of food items consisting of such presentations as buffet platters, finger foods, appetizers, main courses, desserts, petit fours, chocolate sculptures, cakes and pastries – one day later. This required careful work planning to ensure that hot food preparation did not take too much time or cold items were not prepared too early.  Daily planning meetings were held to ensure that everyone knew what was expected of them. Scarlet Gaffney (Crave, Vancouver) was a wizard at keeping all of the paperwork and record keeping organized so that no one had an excuse that they did not know what they were meant to be doing. 

After carefully reviewing the equipment and set up of the exhibition kitchens, detailed plans were made for the execution of Canada’s hot menu. Equipment and food were packed and loaded and despite a few anxious moments over Arthur’s steamed chocolate cake that “wasn’t working in this combi oven!” the Canadian contingent set off to the exhibition grounds feeling pretty confident. Everything seemed to work in our favour – after a brief panic and some rushing to catch up on a few menu items, the meals started to be served as the Restaurant of Nations filled up. Comments on Canada’s menu were very positive, and despite over three hours for service time, the first and last meals coming out of the kitchen appeared to be consistently good.
It was after 10pm before the support crew could get into the kitchen to clean and pack up all of the equipment, then it was back to the school for cleaning and packing before setting up for the Cold competition.

Early the next day it was all hands on deck for the glazing and burning, the organization of the plates and cold table set up. Marty (MacGyver) had the glazing stations running full tilt and everyone set to work on their items – all under the watchful eye of team coach Bruno Marti (La Belle Auberge, Ladner). In addition to the five team members, plates were also prepared by Poyan Danesh (Marriott Pinnacle, Vancouver) and Shawn Kettley.  Spurred on by the news that the Team had been awarded a gold medal in the Hot Competition, enthusiasm was high and the adrenalin was running!

Simon Cooksley (Cooksley Design, Vancouver) designer ‘par none’, set to work on turning the Team’s table design dreams into a reality. Budget restraints meant that we were using old lighting fixtures and the minimum of props but Simon worked his magic and by midnight, the table was (almost!) ready to display the complex variety of food items. All the food was loaded on the truck and with everyone but Ricky and Marco, who volunteered to stay behind and clean the kitchen, we were on the road to the exhibition grounds by 6.30am. Final details to each plate were made on site and then each was carefully placed on the table under the watchful eye of J.C. By 10am, the judges had already arrived and we were overhearing some positive comments based on first impressions! After a celebratory team photo, we all left and went back to the school for breakfast followed by a well deserved few hours of sleep.
In the afternoon, we all had the opportunity to at last be able to view the show and to see how our fellow competitors were fairing. By the end of the day we knew that there were five teams each with a gold medal in both the hot and cold competitions – Sweden, Singapore, USA, Norway and Canada. There was great excitement in anticipation of the Awards ceremony the next day.

But before then, there was the cold display to dismantle, dishes and equipment to be washed and packed ready for cargo pick up and the school to leave as we had found it. The pizza dinner in the restaurant across the street was very welcome at the end of the night!

Early the next day it was off to the ceremony complete with flags and cameras. After receiving their two gold medals it was an anxious wait for the announcement of the World Cup winner. It was perhaps of no surprise that the Cup was awarded to Norway – we had already anticipated that their cold table was the best and their hot menu had been executed perfectly – and besides, we had all admired their team bus in the parking lot and remarked how nice it must be to have so much money!!! We were perhaps a little disappointed to have lost by only .7 of a mark to Team Singapore who came in third – but there again, we had learnt a lot, made many new friends and contacts, had a lot of fun, lost a lot of sleep and by the way, – “When is the Chicago Competition so that we can ‘kick butt’ next time??”
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Team Members:

· Team Manager, John Carlo Felicella, Chef Instructor, Vancouver Community College
· Team Captain, Damon Campbell, Diva at the Metropolitan Hotel, Vancouver
· David Bakker, Toronto Marriott Bloor Yorkville
· Tobias MacDonald, La Belle Auberge Restaurant, Ladner, BC


· David Ryan, Vancouver Community College
· Arthur Chen, Pastry Chef, Pan Pacific Hotel, Vancouver
Representing Canada as a National Team Judge was Simon Smotkowicz, CCC, Executive Chef, Shaw Conference Centre, Edmonton, Alberta.

Team Support Members include; Ray Henry, Metropolitan Hotel, Vancouver; Poyan Danesh, Marriott Pinnacle Hotel, Vancouver; Sean Kettley, NSCC Arkeley Campus, Dartmouth; Cameron Huley, St. Charles Golf & Country Club, Winnipeg; Martin Vanden Anker, Hilton Airport Hotel, Richmond; Ted Hara, Pan Pacific Hotel, Vancouver; Lisa Gardin, Chocolate Arts, Vancouver; Marco Baldissera, Cactus Club Café, Vancouver; Ricci Leigh Smith, Student, Vancouver; Simon Cooksley, Vancouver; Scarlet Gaffney, Executive Assistant, Crave, Vancouver, Bruno Marti, Coach, La Belle Auberge, Ladner and Jane Ruddick, Assistant Manager, J.R. Food Consultants, Vancouver.
Team Canada Hot Menu

Foie gras and scallop terrine, Gala apple chutney

Smoked sablefish with Dungeness crab, celery root puree

Sidestripe shrimp salad, lemon jelly

Glazed bison tenderloin, braised pork belly en crepinette

Yukon Gold potato barrel with chanterelle leek stew

Cauliflower croquette, soy bean sauté

Red wine sauce

Roast pear tart

Chocolate orange bar with orange foam, rosemary ice cream cake 
