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Iron Chef: Montreal
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A Media Perspective
• It was an honour to be asked to attend as media and as such, I present my 

perspective on the night unfolded. Granted, I am not a media conglomerate 
with television crews, a make-up artist and time schedules to respect, but 
that doesn’t take away from the need for rigour and professionalism in my 
reports of events. So here is my take on the first Iron Chef Montreal, hosted 
at La Queue de Cheval, April 14th 2008…
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A Premier Event of Its Kind
• Here was the recipe for the event:

– One restaurant celebrating 10 years of success 

• La Queue de Cheval

– One proprietor looking to give back 
• Peter Morentzos

– Eight of Montreal’s top chefs

– Four celebrity judges
– One secret ingredient

– 250 guests

– One very lucky charity, 
• Feed a Child Foundation
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It’s For The Archives
• The media is well prepared with lovely information folders and in 

order to capture this seminal moment for posterity, the entire event 
is filmed at the same time as being diffused on big screen 
televisions placed all over the restaurant.
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The Players Are…
• Team Orange

– Marino Tavares from Café Ferreira
– Chuck Hughes from Garde Manger
– John Zoukmis from Trinity
– Richard Bastien from Leméac

• Team Purple
– Olivier de Montigny from La Chronique
– Lindsay Petit from Quintessence
– Jerôme Lefil from Garcon
– Fred Morin from Joe Beef
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The Tension is Palatable
• The stress isn’t just felt by those on the floor and under the flood 

lights, but also by those behind the scenes, those who are ready to 
help, who are the support teams… The sous-chef from 
Quintessence watches every move…
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The Mystery Ingredient is Revealed…

QUEBEC CHEESE

And the count down begins, one hour, multiple dishes, judges to 
impress and hungry patrons to feed… 8pm is when the action starts…
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Time is Ticking
• A flurry of pots and pans, discussions and abbreviated decisions.

– My guest watch intently and she is suddenly reliving the feeling
being on the line and contemplating a full return… Good thing 
her husband isn’t here to witness her enamoured gaze at the 
situation…
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A Few Minutes Left To Go
A Call For Support Plating is everything.
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Like All Good Chefs
• Engaging the judges is not such a bad idea.

– Marie-Josée Taillefer sits next to Ginette Reno while Jonas takes 
in the sights… and prevents Patrick Huard from doing the same
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Meanwhile At The Bar
• Igor, the delightful bartender, ensures that media and chef 

supporters are well taken care of. Dave McMillan engages in deep
conversation while Bill Zacharkiw samples some of the wines 
offered that evening
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As The Battle Comes To A Close
• Chefs present their dishes to the celebrity judges
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Two Teams, Two Different Takes
TEAM ORANGE (WINNER)

By Marino Tavares - Ferriera
• Butternut squash soup finished with olive oil and butter with a whipped mi-carême

and foie gras quenelle that is nutmeg infused, shredded duck confit and chorizo.

By Chuck Hughes - Garde Manger
• Poached lobster, potato croquette with cheese curds and lobster bisque with brandy

By John Zoumis - Trinity
• Alaskan sablefish with a wild mushroom crust, smoked Ciel de Charlevoix cheese 

fonduta and salsify, sautéed Swiss chard, candied beets and açai berry and marrow 
wine sauce.

By Richard Bastien - LEMEAC
• Red wine and cassis poached pear with goat cheese ice cream and a pistachio tuile



© Nathalie Spielmann

Two Teams, Two Different Takes
TEAM PURPLE

By Jerome Lefils - Garçon
• Seared diver scallop
• Sun choke Tartiflette with Riopelle triple-cream and guinea fowl and truffle jus

By Fred Morin - Joe Beef
• Grilled deckle of beef, Mamirolle Maitre D butter and marrow bone

By Lindsay Petit - Quintessence
• Migneron from Charlevoix Valley crusted with Grandma Emily's organic muesli
• Baby rocket lettuce by Daniel, maple caramelized apple
• Beetroot pain, pure green herb oil and cloudberry foam

By Olivier De Montigny - La Chronique
• Goat cheese and White chocolate cheesecake with citrus marmalade and caramel
• Jivara milk chocolate and fromage blanc quenelle
• Warm cherry sauté and chocolate chip crisp 
• Blue Benedictine and chocolate truffle
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But The Real Winners Are
• The Children and the Feed The Child Foundation

– Over $85,000 was raised
– 275 individuals attended
– A seminal restaurant retained its stance as a landmark capable 

of throwing a great party 
– Numerous acquaintances were made and friendly rivalries 

rekindled – glassed were clinked and smiles between chefs and 
owners exchanged 
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And After The Battle?
• We all congregate at the bar for a libation and a moment to take in 

all the energy – three brief hours, but a lifetime of implications…


