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lhree chefs. Champion No. 2.
One secretingredient: Let the
countdown begin for the mo-
ment the pans are greased and

of HOME's second annual Iron
Chef Gainesville competition ensues. ~

Executive chefs from Embers Wood
Grill, Gilchrist Club and Vellos will leave
their kitchens on opposite ends of town
June 3toface off in a Quality DesignWorks
kitchen‘specially made for the Iron Chef.
Gainesville eventaat the Hilton University of
Florida Conference Center.

Each.Chef will have one hour to
incorporate a secret ingredient into three
courses for a panel of three celebrity judges
anda winning bidder. The bidder will taste
the creation by placing the highest bid on a
chef’s plate, as well as a dinner for.10 at the
restaurant the chef represents. The judges
will evaluate their plates by taste, presenta-
tion and originality. The chef with the high-
est number of points will win the revered
title of Iron Chef Gainesville 2012.

This year, it's notthe oven, but the heat
ofthe competition.that has temperatures
rising.

‘Vellos Chef Charles Hahn is excited for
the publicity that will attract new customers
to the restaurant that recently celebrated its.
one-year anniversary, but winning, he said,

“is what he is most looking forward to. =

* At 15years old, Hahn began working

under. Peter Dejong, a world-renown pastry
.chef from Amsterdam, and to this day,
desserti is his favorite meal fo cook. But at
Vellos, he adds his personal flare to every
course, preparing upscale, fine- -dining pres-
entations while keeping generous:portion
sizes and reasonable prices.

“l getto express myself inthe way that i g

I cook,” Hahn said. “I have free reign:”
-~ AtGilchrist Club, Chef Matt Boring
~_holds the same power and uses it to intro-

ducepeople to foods they have never e’aten 17 ”

~—orare afraid totry.
.}w Bormg and hlS s us ‘chef mak

.

the stovetops arelit, as the Taste

~ allows Baring to persona]ly get

* his French-American-infl

to approach the competntron in the same
flexible manner.

“To get better at,something,(you have
to‘challenge yourself at it,” Boring said. “I
do it for fun.It’s a challenge, so | can see ~
what I'm capable of and so other people .
can see what | can do as well.” :

Among many places, Boring has lived .
“and cooked in Little Rock, Ark., Chicago
— where he went to Le Cordon Bleu
College of Culinary Arts — and Houston
Texas, cooking everything from Italian
food to "50s American diner food.”
Cooking at an exclusive huntmg
and fishing lodge like Gilchrist Club .

know. his customers and their lik
and dislikes when it comes.
-May, however, he will be

Friday evenings to non-
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