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“It’s like a papillote,” Jellison
says of his foil-wrapped vegeta-
bles. “You let it all steam to-
gether, open it at the table and
— Poof! — everybody gets those
nice fragrances.”

At the end, each foodie was
asked to compare each course
and pick a favorite. Then it was
time for Mennes to pick a win-
ner. Voting for the crowd fa-
vorites — Jellison's appetizer and
Wall's entree — it started as a tie.

It all came down to dessert.

. Two of her friends had been
simply flabbergasted that Wall
had turned English muffins into
dessert. But Mennes went with
Jellison’s Cherry Napoleon.

“Really classy, really elegant,
really light. And when I saw
him using the puff pastry I
thought, ‘That’s awesome,””
Mennes says.

All the guests were impressed
with the chefs’ performance.

“I didn’t know you could use
cherries in this many ways,” says
Meribeth Wolf. “I just eat them
from the stand. I never thought
to cook with them. This is very,
very cool.”

While Wall was “banking on
corn” to be the surprise ingredi-
ent, Brentwood cherries turned
out to be just right for such a hot
night.
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“I tried to keep everything
nice and light because of the day
we're having,” Wall says. “All of
us were just sweating in there.”

While summer doesn’t offi-
cially begin until tomorrow night,
Menne will likely remember June
13 as the hottest day of 2007.

“Luckily I had shorts on,” says
Menne, whose husband, Dono-
van, was away on business. “I
have to say that I feel like I won
the lottery. And I got to have my
dream job of food critic for one
night.” Mennes is currently pur-
suing a culinary career.

Jellison, who’s working on
opening a second Havana in
Alameda with owner Zack Scott
next month, will return to Chefs
Surprise in August. Meanwhile
Wall, who took over as chef at
Lark Creek late last year, retires
with one solid victory and a near
miss. | |
If you’d like a chance at be-
ing surprised by a pair of East
Bay chefs, send your name, ad-
dress and phone number (in-
cluding a cell number) to the e-
mail address below.

Reach Times Food editor
Nicholas Boer at 925-943-8254
or nboer@cclimes.com.



