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SEAFOOD SENSATIONS CULINARY STAGE

GREAT CATCH CHEF COMPETITION STAGE

COOKBOOK AUTHOR BOOK
SIGNINGS AT NS TOURISM BOOTH

LIVE ENTERTAINMENT AT
THE MAIN MUSIC STAGE

LIVE ENTERTAINMENT AT THE
NOVA SCOTIA WINE LOUNGE

Chef Ray Bear will host the GREAT CATCH
Chef Competition, an action-packed
culinary showdown that includes some
of Canada’s top restaurants and chefs.

Luis Clavel, Executive Chef
Holiday Inn Harbourview,
Dartmouth, Nova Scotia

Peter Dewar, Professional Chef/ Teacher
Nova Scotia Community College (NSCC)
Halifax, Nova Scotia

BeeChoo Char, Executive Chef
GIO
Halifax, Nova Scotia

Nitin Mehra, Chef
East India Co.
Ottawa, Ontario

Tom Malycha, Executive Chef
Spirit Catering
Toronto, Ontario

Roger Andrews, Chef Instructor
College of the North Atlantic
St. John'’s, NL

Jesse Vergen, Executive Chef and Owner
Ale House,
Saint John, N.B.

Erwin Palo, Executive Sous Chef
Westin Nova Scotia
Halifax, NS

11:00 Competition #1 (winner announced at 12:30) Steve Dooks (solo piano)
11:30 The Feisty Chef, Renée Lavallée, Taste of NS Chef
12:00
} . Marie Nightingale:
12:30 Anthony Sedlak, host of The Main on Food Network Out of Old Nova Scotia Kitchens
1:00 Competition #2 (winner announced at 2:30) (40th Anniversary of NS's Wendy Maclssac
most popular cookbooks)
1:30 Chuck Hughes, host of Chuck’s Day Off on Food Network
2.00 Donald Doucette:
: Surette’s Island, West Pubnico
2:30 Leslie Beck, one of Canada’s leading nutritionists — and George's Bank - My Memoirs
‘Seafood- why it's good for your health’
3:00 Competition #3 (winner announced at 4:30) Wendy Maclssac Kate Quinn
3:30 Chef Les Stevens, Crown Bistrot, Taste of NS Chef
4:00
4:30 Rodney Clark, The Urban Oysterman
‘Understanding What is On Your Oyster Fork’

5:00 Competition #4 (winner announced at 6:30) Good On Ya Kate Quinn
5:30 Chuck Hughes, host of Chuck’s Day 0ff on Food Network
6:00
6:30 Gina Haverstock, Winemaker, Gaspereau Vineyards

‘Nova Scotia Wine & Seafood- The Perfect Pairing’
7:00 Good On Ya
7:30 Anthony Sedlak, host of The Main on Food Network
10:00 Steve Dooks (solo piano)
11:00 Semi Final #1 (winner announced at 12:30) Kate Quinn
11:30 The Feisty Chef, Renée Lavallée, Taste of NS Chef
12:00 )

Michael Howell:
12:30 Anthony Sedlak, host of The Main on Food Network Atlantic Seafood
1:00 Semi Final #2 (winner announced at 2:30) Judy Eberspeacher: Good On Ya Kate Quinn Duo
1:30 Totally Scallops Oyster Shucking Challenge
2:00 Liz Feltham:
South Shore Tastes

2:30 Oyster Shucking Challenge
3:00 Final Round (final winner announced at 4:30)
3:30 Chef Jamie Mullett, Delta Barrington, Taste NS Chef
4:00 Good On Ya
4:30 Rodney Clark, The Urban Oysterman ‘Praising Nova

Scotia Oyster, Past, Present...and Looking at the Future’

Also, don’t miss ‘Buddy The Dog’ who will be wandering around with his minders. He is the only police dog on the East Coat trained in finding lobster eggs!

Don’t miss the Grand Prize Draw for the “Experience
Seafood Like Never Before Contest” Sunday at
4:45pm at the Seafood Sensations Culinary Stage.

Don’t miss your chance to see some of the finest celebrity chefs and nutrition experts
serve up their own twist on Nova Scotia seafood on the CATCH culinary stage.

foodnetwork.ca

Chuck Hughes, Host of Food Network's Chuck’s Day Off

The Food Network Canada’s Chef Chuck Hughes, host of
Chuck'’s Day Off, has joined the CATCH 2010 lineup to share his
food philosophy, which revolves around simple, well-made food.
“I worked in restaurants where you're putting cracked pepper
on the side of the plate and there’s branches coming out of
everywhere and you have to deconstruct your food before eating
it... there’s a place for that out there, but it's just not me.”

Anthony Sedlak, Host of The Main on Food Network

Chef Anthony Sedlak, host of The Main on the Food Network
Canada, has a love for creating recipes with Nova Scotia
seafood. The British Columbia native is coming east to give
CATCH attendees a lesson in his own brand of culinary art.
“I am devoted to simple classics and top-shelf ingredients,”
Sedlak says. “I'm passionate about simple flavours and
flawless technique and want to wow the connoisseurs looking
for a whole story behind the dishes | present. Trends come
and go; classics are forever.”

Food Network is a trademark of Television Food Network G.P.; used with permission.

Leslie Beck, Nutrition and Food Issues Authority

Don’t miss one of Canada’s leading nutritionists Leslie Beck as
she explains why seafood is so good for your health. For the past
18 years, Leslie has helped thousands of individuals achieve
their nutrition and fitness goals. With her guidance, see the direct
relation between diet and personal performance, and share how
to boost energy, manage weight, and prevent disease with food,
diet and nutrition — and, of course, Nova Scotia seafood.



