State seafood marketing institute issues

challenge to chefs

The Alnska Seafived Marketing In-
stituie has issued p culinary challenge
o professional chefs  throughout
Alasko for the first annual Alasky
Scafood Challenge

The winner of the final cookafl, w
be held 1oday ar the Shermon An
vhorage Hotel, will represent Aluska
ut the Amernicun Seafood Challenge in
Charleston, 5.C

Finalists were selected by a panel of
judges, including Deiter Doppelfeld,
muster chef. Ann Chandonnet, An
chorage Tumes food editor;  and
Daominie Gerughty, executive chel ul
the Hotel Capain Cook.

The three finalisty will receive a

mystery box with a random selection
of food  Hems —  predominantly
s fonnd

Each finalist will be given 15
imnutes 0 wreile Jown o omena ol wm

throughout Alaska

least two appetizers and give it to the
judges. Contestants will then be given
three hours to prepare all their Toodd
including two appetizers amd one mamn
COMTSe.

According to Merry Tuten, ASMIs
executive director, the mim of the
challenge is to promote the excellence
wf seafood through the culinary ans,

** Alaska has some of the best chefs
and  best seafood 1o be found
anywhere,”” she sald. “*We want the
world 10 know jost how good the
seafood and' chels are i the *Last
Frontier,” 5o we decided to sponsor the
First  annual  Alaskn  Seafocd
Challenge. "’

The winner of the cook-off will
receive an all expense-pud trip from
ASMI v the Amencan  Seafood
Challenge in Charlestim, S C. on
March 2524




