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Hickory Smoked Pork Chops
2009 Chef Showdown 1st Place entrée

by Sous-chef, Kevin Horvath

6th Annual Chef Showdown Results

On Monday, 11/23/09, The Red Mill Supper Club hosted its 6™ annual Chef
Showdown. Several months before the event, the cooks draw to find who will
prepare either a poultry, seafood or meat entrée. They then prepare for the
showdown by experimenting with different ideas including side dishes, sauces,
garnishes and cooking techniques. The guests vote for each entrée based on
taste, presentation, pairing, and creativity.

First place went to Kevin Horvath, Sous-chef, (third year in a row). Kevin
prepared Hickory Smoked Pork Chops (two bone-in pork chops marinated in a
secret blend of flavors) served with a side of baby red potatoes sautéed with
diced apple. His entree will be featured in December 2009.

Second place was awarded to Brian Schultz, Head Chef, for his Herbal Chicken.
This half chicken is massaged with a perfect blend of herbs and spices and is
paired with a fall vegetable blend. It will be featured in January 2010.

In third place was Seth Kawlewski, line cook, with his Salmon Gremolata. This
80z. salmon steak is rubbed with an Italian Gremolata crust, & served with a side
of three-cheese pasta salad. This entree will be featured in February 2010.

The owners, Don and Melissa Thompson, host the Chef Showdown every year
on the Monday prior to Thanksgiving. Limited tickets are sold for the event and
are announced via VIP email prior to public notification.

Happy Holidays from the Red Mill family to yours

Host your holiday gathering at The Red Mill. Call soon for reservations as
dates and times are quickly filling up. Red Mill Gift Cards make the perfect
gift for co-workers and staffl The Red Mill will open at 4:30 on New Yeat's
Eve.



