
 
 

2011/2012 Western Canadian Chef Menus 
Dates and Menus are Subject to Change 

 
 

 

Wednesday February 1, 2012 

 

Chef Ross Derrick 

 

Down to Earth Catering, Okanagan, British Columbia 

 

‘Effing’ Oysters 

Smoked - Bacon, Spinach, Hollandaise  

 

Puree of Black Raven Sunroot  

Baby Shittake, Enoki, Hazelnut, Carmelis Goats Cheese, Parsley  

 

Fraser Valley Pork Belly & Quadra Island Scallop 

5-spiced Yam Purée, Roasted Sweet Potato, Spinach Aioli, Garlic, Maple, Chervil  

 

West Coast Roast of Wine-Fed Beef 

Tiger Blue & Pear Perogie, Celery Root Puree, Vichy Carrot, Roasted Shallots, Red Wine 

Reduction, Poivrade sauce 

  

Molly’s Quince & White Chocolate  

White Chocolate Mousse, Quince Puree, Quince & Walnut Cake, Blackberry Sorbet  

 

Chocolates 

Chocolate Truffles 

 

Producers  

Rob ‘Effing Oyster’ Tryon | Stu Reid | Janice Ravndahl | Molly Thurston |  

Jon Crofts| Ofri Barmor | We Wai Kai Nation  

 

 

 

Thursday February 2, 2012 

 

Chef Ross Derrick 

 

Down to Earth Catering, Okanagan, British Columbia 

 



 

Wild Boar Steam Bun  

Caramelized Red Plum  

 

Black Raven Farms Pea & Butter Lettuce Puree 

Smoked Bacon, Prawns, Smoked Hock Pearls, Tarragon, Extra Virgin Canola Oil  

 

Late Harvest Albacore Tuna & Beetroot 

Golden Beet, Goat’s Cheese, Orange, Frisée, Spinach Purée, Chervil, Horseradish Fritter, 

Beet Paint  

 

Roasted Alberta Elk Striploin 

Mushroom Bread Pudding, Parsnip Puree, Pearls Onions, Zucchini, Carrots  

Cocoa Sauce, Cocoa-Nib Salt  

 

Hazelnut Cheese Cake  

Honey Pear, Bartlett Sorbet, Chocolate Sauce, Hazelnut Cookies  

 

Producers 

 

Stu Ried | Ofri Barmor | Jon Crofts | Molly Thurston  

 

 

 

Friday February 3, 2012 

 

Chef Ross Derrick 

 

Down to Earth Catering, Okanagan, British Columbia 

 

Dungeness Crab Duo  

Bisque| saffron froth, flying fish roe 

Tartine | pancetta, watercress, crab salad  

 

Yarrow Meadows Duck   

Duck-Bacon Terrine, Beetroot, Quince Vinegar, Smoked Breast, Apple Sorbet  

 

Hay Smoked Peace River Lamb  

Braised Lentils, Confit Sunchokes, Sweet Peas, Carrot Puree, Grilled Onion, Sour Cherry 

 

Pear ‘Belle Helene’  

Tanned Pears, Walnut Semi-Freddo, Chocolate Soup, Cinnamon Croutons  

 

Chocolate Truffles  

 

Producers 

 

Jon Crofts | Stu Ried | Molly Thurston  

 

 


