Iron Chef Brampton (2008)


After wandering around the Brampton countryside (filled with the delightful sounds of babbling brooks, mournful songs of birds, passing transport trucks, clanging trains and roaring airplanes) for many minutes, the thought occurred to us for the perfect competition. So, we would like to invite you to the Iron Chef Brampton II tournament (Saturday, November 29, 2008 – 1 pm). Your goal will be to create the ultimate…sandwich! All of us have, at some point in our lives, found that perfect combination of ingredients which allow us to experience that unbelievable feeling of joy when we bite into our favourite sandwich.
Since it’s in Brampton, the rules will be a little different. 
· The main restriction for the sandwich is that it must contain bread (Rhonda’s rule)

· A wrap ain’t a sandwich (see next page)
· You can bring any secret ingredient you wish or use just the house ingredients.
The itinerary will be as follows

1. There will be 1 person creating their sandwiches at one time.
2. You will have a time limit of 15 minutes total to create two identical sandwiches including any prep work, cooking, and assembling and plating with all the garnishes. 

3. After everyone has created their sandwiches, each chef will present their sandwich to the teams of judges. This presentation will include the name of their sandwich; it can also include a brief description of the sandwich, why you chose this sandwich, and even an explanation on how to eat the sandwich. 

4. The sandwiches will then be divided and judges will then taste them all. Each sandwich will then be ranked from best to not best for each of the following categories:
· Presentation

· Taste

· Creativity

· Name

Note: The judging teams will be made up of teams and you can vote for your own sandwich (we trust everyone will be fair).
House ingredients include:
· Cold Roast Beef*
· Cold Roast Turkey* 
· Cold Ham *
· Chicken Breast

· Tuna

· Eggs

· Cooked Crispy Bacon

· Peanut Butter

· Cheddar Cheese

· Strawberry Jam

· Frank’s Hot Sauce

· Iceberg Lettuce

· Hot Peppers
· Red Peppers
· Dill Pickles

· Sweet pickles

· Butter

· Hellman’s Mayonnaise

· French’s Mustard

· Maple Leaf Sub Sauce

· Onions
· Salt, Pepper and Various Basic Spices

* Full roasted slabs of meat (not the deli slices).
Of course we’ll have a full meal, so come prepared to eat.
Is a burrito a sandwich? Judge says no

Fri Nov 10, 4:17 PM ET

WORCESTER, Mass. - Is a burrito a sandwich? The Panera Bread Co. bakery-and-cafe chain says yes. But a judge said no, ruling against Panera in its bid to prevent a Mexican restaurant from moving into the same shopping mall.

Panera has a clause in its lease that prevents the White City Shopping Center in Shrewsbury from renting to another sandwich shop. Panera tried to invoke that clause to stop the opening of an Qdoba Mexican Grill.

But Superior Court Judge Jeffrey Locke cited Webster's Dictionary as well as testimony from a chef and a former high-ranking federal agriculture official in ruling that Qdoba's burritos and other offerings are not sandwiches.

The difference, the judge ruled, comes down to two slices of bread versus one tortilla.

"A sandwich is not commonly understood to include burritos, tacos and quesadillas, which are typically made with a single tortilla and stuffed with a choice filling of meat, rice, and beans," Locke wrote in a decision released last week.

In court papers, Panera, a St. Louis-based chain of more than 900 cafes, argued for a broad definition of a sandwich, saying that a flour tortilla is bread and that a food product with bread and a filling is a sandwich.

Qdoba, owned by San Diego-based Jack in the Box Inc., called food experts to testify on its behalf.

Among them was Cambridge chef Chris Schlesinger, who said in an affidavit: "I know of no chef or culinary historian who would call a burrito a sandwich. Indeed, the notion would be absurd to any credible chef or culinary historian."
