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La Chaine des Rotisseurs National Culinary Weekend to be held in the
Washington DC area the first weekend in May 2017

We are delighted to announce that the Chaine’s National Culinary Weekend is going be held in the
Washington, DC area in one of the most beautiful times of the vear, May 5-6. The city will be in bloom, the
weather should be mild and spectacular, and the DC dining scene has never been more robust and interesting.

The Mational Culinary Weekend is a relatively new national event, combining culinary competitions, wine
and colinary education events for members and exciting dining opportunities for Confréres traveling 1o
Washington from Bailliages all over the United States. Each of the ten regions of the Chaine in the United
States will have already held a regional competition 1o determine the best voung chel from that region, and
the winner of each of these competitions s being sent to Washington to compete in the USA linals. You
should come o Washington and support vour young chef? It is a wonderful opportunity for Confréres 1o mix
and mingle with Chaine national officers as well as local Chaine members. The mission statement of the
Chaine is “camaraderie at the wble,” and we believe that there will be multple opportunities o make new
[riends and reinforce existing relationships.

Confréres have the opportunity to stay in Washington, D.C., as the Chaine has arranged for a block ol rooms
to be available at the Embassy Suites Hotel Chupdiw ww embassysuitesdemetro.comysuite-hotel s-washingLon-
de.php )in the fabulous upscale area of Chevy Chase, Washington. The hotel is adjacent to the Washington
Metro system, giving atlendees easy access 1o all of the cultural and dining atractions that DC has w offer. Tt
15 convenient o shopping at the Chevy Chase Pavilion (hup:dchevychase pavilion.comd), the Mazza Gallerie
(hupy fmaeeagallerie .comy' ), and quite a few luxury stores.

Participants may wish 1o arrive the evening of Thursday, May 4% 1o be available for the first planned event,
which is focused on wine education, and includes a luncheon, at the Vinevards at Dodon on Friday, May 5

The Vineyards at Dodon Chupdwww.dodonvineyards.com/ ) in Davidson, Maryland, is situated among
bucolic rolling hills that have been a part of a working farm since 1725, We will enjoy a wur of the vine vard
and the winemaking facilities; learn about some of the unique properties of the site; and then enjoy a delicious
authentic paella luncheon prepared in the covered pavilion in the middle of the vineyard. Beginning with the
Vineyard s wines we will enjoy passed hors d"oeuvres and two types of paella, prepared in front of us by
chefs from Jaleo (hup:fdwww jaleo.comd ), a highly rated Jose Andres restaurant. Transportation will be
provided /' from the Embassy Suites Hotel w the vine vard on Friday.

We will return 1o Chevy Chase that afternoon with enough time to relax and get resdy for the Friday night
Dine-Around. Participants joining in the Dine-Around will be able to choose from a nearby highly regarded
French bistro, Bistro Provence, where the chel Yannick Cam, is well known in the colinary world

(hitpd Mistroprovence. . orgl ) located in Washington, DC; {also nearby ) a delightful Italian trattoria, Al
Dente, where the executive chel, also well known, is Roberio Donna: Brasserie Beck,




(hup fwww aldentede.com/); Robert Wiedmaier's Contemporary Belgian brasserie

(hupy /brasseriebeck.comd') in downtown Washington, DUC or Passage o India, Sodhir Seth’s nearby and
highly rated Indian Restaurant (hitps/passagetoindia squares pace comd weloome). All of these restaurants are
looking forward 1w serving our members on Friday, May 5% at 7:30 pm.

The national Chaine office will be coordinating the sign-ups for the Dine-Around, although partici pants will
be ordering and payving for their meals ald carte. The evening will be a great opportunity o meet conlréres
from all over the country as well as meet local Bailliage members, while dining in a smaller, more intimate
group. We have asked the selecied restaurants to reserve a block of seats for our members that will be held
until April 28" and anyone who plans w participate in the Dine-Around must rank order their restaurant
choices on the registration forms. The reservations will be coordinated through the Chaine National OfTice

The Chaine’s competition for the best young chel in the United States is being held st L™ Academie de Cuisine
(hitps i lasc ademie.comd ) on Satarday, May 6™, Each of the ten winners of Les Jeunes Chef Ritisseur
regional competitions will be given a mystery basket and asked w design and prepare a three course menu o
determine the USA national winner. Although we will not be allowed o watch the young chefls actually
cook, we will be able 1o see the plates that they present o the judges. The USA national winner will be
competing in the International Chaine competition in Perth, Australia in September, 2017

Concurrent with the competition at L™ Academie, there will be demonstration educational opportunities that
Confréres can regmer for. These workshops (with limited availability) will be given during the day on
Saturday, May 6, at L™ Academie, simultaneous with the USA finals™ Young Chel competitions.
Transportation will be available todfrom the Embassy Suites Hotel to L Academie de Cuising on Saturday.
The first workshop is called, A Tour of Asia,” and will demonstrate the preparation of chicken egg rolls,
pork shumai, ried crab Eangoon wontons, and shrimp wast. The second demonstration is called, *The Artof
Plating Desserts,” and will demonstrate the finishing wouches for a lemon meringue tart, a black forest dessert,
an exolic mango mousse/coconul sorhet dessert, and a strawberry pistachio tart. The final demonstration
workshop is entitled, “Chinese dumplings 101 You will be able w register for a light lunch at L Acade mie
de Cuisine as well a5 the workshops.

The “jewel in the crown™ of the Chaine National Culinary Weekend, will be the Indoction and Awards Gala
Dinner o be held st Range Restaurant (hupdfwww voltrange.com/ | on Saturday evening, May 6™, Range
Restaurant is conveniently located next door o the Embassy Suites Hotel in Chevy Chase. Owned by
celebrity chel Brian Voliggio, Range is known for modern interpretations of seasonal ingredients from the
Mid-Atlantic Region. OF particular interest o Conflréres, Shawn Matijevich, the Chel de Cuisine at Range, is
a former award winner in Les Jeunes Chel Ritisseur competition (2011). Both Chel Voltaggio and Chel
Matijevich are most eager 1o showcase their cuisineg 1w the Chaine, which means that we should be in for a
really wonderful experience.

Saturday evening’s festivities will begin with an induction ceremony in which each of the ten regional
winners of Les Jeunes Chel Rdtisseur competition are inducted into the Chaine, and the pigce de résistance
will be the much anticipated announcements of the National winners of Les Jeunes Chel Ritsseur
competition and also the winner of the Chaine’s USA Matonal Pastry Chel competition. The awards
ceremony will be followed by a champagne reception and a multi-course tasting dinner with paired wine.

We think that the Chaine National Culinary Weekend will be an exciting event, not 1o be missed. We
anticipate that many of the alorementioned events may sell out, so please be sure 1o register soon. The
registration materials are available from the Chaine national office (973-360-9200) and also may be found on
the Chaine national wehsite Chup:/idwww.chaineus.org ).




Confrérie de la Chaine des Rotisseurs
2017 National Culinary Weekend &
Jeunes Chefs Rotisseurs Competition
Washington DC

Embassy Suites at the Chewy Chase Pavilion, 4300 Miltary Bd W, Washington, D 20015

The 2017 National Jeun es Chefs Rotisseurs Competition will be kel in the Was hington DC
ama. The host hotel for guests will be Embassy Suites at the Chevy Chase Pavilion,
‘Washirgton, 0C. The hotel E adjacent to the Washington Metm system, givirg atte nd ees
easyaceess to allof the cultumlard d ining att mctiors that OC has toofier. ItE comvenient
1o shopping at the Chevy Chase Pavilion, the Mazza Gallerie amd quite a few luxury stoes.

Friday, May 5:
-

12 00 Noon Tour and Lunch at Dodon Vineyands — Enjoy a tour of the vireyard

ed and the winema king facilities; kam about some ofthe unig ue properties of the
- site; and thenenjoy a deliciows aut ke ntic paella luncheon prepaed inthe

i cove red pavilion inthe middle of the vineyard. Beginning with the Vireyand's
wires we will enjoy passed hors d'oewems and two ty pes of paella, prepared in
front of & by chefs from ko, a highly mted Jose Andmes restaurant.
Trarsportation will be provided to/from the Embassy S uites Hoteltothe vireyand
on Friday. Dress: Cosuol with deconotions. Meet ot 1115 om in Embossy Swites
hotellobby for tronsportotion to the Vineyonds. Dadon Vineyords, 391 Dodon
Rood, Dovidsonville, MD 22035 a0 ms2224

7:30 i Dvine Arounds —Participants joining in the Dire-Around will be ablk tochoose froma reardyy highly mpamded Fremch bi-
tm, BEtro Proverce, where the chef. vannick Cam, & well kmown in the ¢ ulinary world; ko mearby) 3 delig htful 1z l&n tattona,
Al De e, whe e the exec utive ¢ hef, also well known, is Poberto Donne; Brasserie Becl, Robe rtwied maie r's Conte mpora ey
BelpEnbrssere located in Washirgton, DC; or Passape to Ind @, SudhirSeth's rearby ard highly rated Indian Pestaumnt. Al of
these restaumnts ame looking foreard to servirg our membe s, Dress: Business Atfre with decons tons.

Bistro Provence—49833 Foirmont Awve, Betheodg, MD 20814 | soo-ass-mrs
Al Dente—3201 New Mexico Ave NW, Washington, DC 20018 | 203442224
Brossene Beck—1101 K STNW, Washington, DL 20005, 2o-408-2727
Passoge to Indle —4931 Comdell Ave, Bethesda, MD 20814, soz.ais-137




Saturday, May 6:

Young Chef Competition —L' Academie de Cuisine—The competition for the best
yourg chef in the United States is being kel at L' acade mie de Cuisime. Eachofthe ten
winnems of Les Jeunes Chef Rotese ur regio malc ompetitions will b= given a mstery

bas ket ard asked to design and prepam a three couse menutodete mine the LEA
ratioralwinrer, The USA ratioral winnerwill be competing inthe [rte rrational
Cha'ine competition in Perth, AlstmElE inSeptember, 207, Al hough we will not be
allowed to watch the yourg chefs actua lly cook, we willbe able tosee the plates that
they present tothe judpes. LAcodemie de Cwisine 26008 Industagl Dr, Goithersbung,
MD XOB77 0040880

Education Workshops and Lunch at ' academie de Cuisine (limited availbilty) Dess: Cosual with decoro tions. L'Acodemie de
Cwisine, 16006 Industrial Dr, Goithersburg, MD 20877 s09.40-2 70

8:45 am For confreres & guests wonting complimentory tronsportotion to the LAcodamie de Cuigne meat in the lobby of the
Embassy Swites Hotel for tronsporto tion.

9:30 am A Tour of Asia—Watch a demorstratio nof the pre parmation of chic e n ege rolls, pork
shumai, fried c mb Bangoon wontors, ard shrimp toast.

110 am The Art of Plating Desserts— Watch a de morst mtio n of the finghing to uches fora
Ermon merngue fart, a beck forestdessert, anexotic mango mo Bse L ocon ut sorbet dessert, and
astrawbermry petachiotart

12:30 Lunch at L' Academie de Cuisine

1:30 pm Chinese Dumplings 101- learnthe art of creating dumplings.

7:00 pm Induction and Awards Gala Dinnerat Range Restaurant —Pange
Pestaurant & conveniently kbcated rext door to the Embassy Suites Hotel
in ChevyChase. Owned bycekbrity chef BranVoltapgio, Bange & known
for mode rn inte rpretations of seasoral irg red e mts fro mthe Mid- 2tk ntic i
Region. OF particular inte st to Confreé res, Shawn Matijevic b, the Chef de
Cuisine at Fange, & a former award winrer in Les eures Chef Poteseur '
competition (2011). BothChefvolkapeio ard Chef Matijevi hare most
eagerto showrase theircuiine to the Chaime, which mears that we
should be in fora eally wonde rful experie e Dress: Business offing with
deconotions. RANGE—Chevy Chase Povillon, 5335 Wisconsin Ave NW #201, Washington, DC 20015 2o s08-s00

Plase fee fre tocontact the Mational Adminstmtive Oflice if you have
amy questions.

Canfrérie dels Chaine des fdtisteurs

it cna | i ni 5tr stive Oftice

Chaline House &t Fair beig h-Dickinon University
Z85 MadEon Avenue

iadison, Mew Jersey 07940- 1088

Phofe: 97 3 360-9 200, Fax 97 % 380-9350
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Confrerie de la Chaine des Rotisseurs

2017 National Jeunes Chefs Rotisseurs Competition

Wwashington DC

Embassy Suites at the Chevy Chase Pavilion, 4300 Military Rd NW, Washington DC 20015

May 5-6, 2017

Accom modations:
Date: e have arrnged for & blac kol moms forour membe s a1 the Embmasy
Name: Suites Hovel Plesse book your hotel raomd iret ly. fiention that you are
vifth the Chaiine hotel o m bloc k1o recete the d Boounted rane .
Rank:
Embassy Suites Washington DC at the Chevy Chase Pavilion
Bailliage: 4300 Military Rd NW,
Email Address: Washington DC 20015
202-362- 9300
Guest Name: bt wanw. & mbass s uite sdc met mo.comy’s uite- hote k-
Guest Rank/ Bailliage: washimeto rdo, php
Events
Date Ewent Price per guest Mo, of Guests Total Events Price
May 5, 2007 DodonVineyard Tour & Lunch 213 x = 5
May 5, 207 Dire-Amurds jpease pekonr ok s osk o er)
Parpitiid § i W i lanmet oo habe a1t ol ekl
Bistro Provence _
Al Dente _
Brosserie Beck _
Possage to Indio _
May 6, 207 Lacademie de Cuisire Workshops £ Lunch
A Towr of Asia L35 x = 5
The art of Plating 135 x = )
chinese Dumplings 101 7 X = £
Lunch at L'Academie L35 x = 5
May 6, 207  Induction & Awands Gala Dinner at Range 5175 x = )
Taotal ]

Please kt the Matiomal Office lmow inadvance of any special dietary needs.

Summary Credit Card Payment [AMEX, Discover, Master Card or Via)
Mame on Cam :
Total Events Price: L cam Mumber

Total g

Expiry Date: mmfyy__ [ __

Sematume:

__ DWW Code:

Please type or print dearly, Once form is completed either fax
or mail form to National Administrative Office at:

Fevin Dunn, Exec utive Diector

Matiora | Ad ministmtive Office

Chaine Howse at Fairkigh Dickirson Wn e rs ity
285 MadEon Avenue, Madison, B 07940-1095
Phore: 97 3 360-9 200 Fax 97 3 360- 9330

Errail: kevird 5 haire & . oF
E2mT oy Saninres o b Chafre dis 9 s e, LId -

Cancellation Policy

Wiitten cancellations received before April 5, 2017, will be
subject to a 450 per person cancellation fee, Mo refund is
possible after this date,

I have read and understond the choine concellation policy
stoted obove.

Signaoture: Date:




