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Jennifer Dishes Out a Beat Down:

Crab Stuffed Mushrooms En Croute
Reign as the Family’s Favorite Appetizer
Tuesday, December 27, 2005
(St. Louis, Missouri) – The prized Iron Chef coat has changed hands.   Jennifer’s appetizer was top plate with Steven and Christine’s offerings trailing considerably behind in the vote totals on Sunday.  As always, the mood was electric and the competition fierce.  This year it can be said that Jennifer looked forward and never looked back. The following are descriptions of each of the dishes.

Crab Stuffed Mushrooms En Croute (143 points)
Jennifer’s appetizer featured mushrooms stuffed with a mix of fresh Dungeness crab and herbed Gournay Cheese.  The stuffed mushrooms were then wrapped in a majestic swath of phyllo dough and baked.  The resulting effect presented an appetizer with a golden pouch crown and a refined crab and mushroom flavor that melded together perfectly.  The finished appetizers were served on a sparkling gold platter that had been artistically dressed with a red cocktail sauce.  Jennifer also went 100% organic with her ingredients.

 Porcini Mushroom Toasts (116 points)
Steven created a light porcini mushroom sauce that he topped on slices of toasted homemade baguette.   The sauce was made in two parts.  The first was done on the stovetop, as he sauted finely cut shallots in butter and then added cognac, champagne vinegar, lemon juice and crème friache. This mixture was added to a pound of porcicni mushrooms that were roasted in a baste of olive oil, fresh garlic, thyme & savory. Once the the two parts of the sauce were combined, he placed a delicate layer of the sauce on toasted slices of homemade bagauette.  The result was a rustic looking appetizer. The baguette slices were served on a  plate lined with fresh sprigs of the thyme and savory.
Hundred Corner Shrimp Balls with Apricot Dipping Sauce (115 points)
Christine’s appetizer was actually a traditional Chinese treat, called “Hundred Corner Shrimp” balls.  To accompany the dish, there was a homemade apricot dipping sauce.  She finely chopped the shrimp in a food processor and then added water chestnuts, rice wine, scallion greens, egg whites and corn starch and then rolled the mixture into miniature balls.  The balls were then coated in fine bread crumbs and deep fried. The shrimp flavor was light and complimented well by the sauce. It must be noted that Christine prepared her dish in advance, and shipped the dish overnight in dry ice!  
As for the drama . . .  most notable was the fact that at about 11:00 am on Saturday, December 24, when the US Postal Service delivered a package addressed from Christine.  In large letters across the face of the box were the words, “Dry Ice”.  Christine, still in LA, was setting the bar high and showing Steven and Jennifer that it was “Game On”.    When Christine’s package was opened, a sheet of paper exclaimed, “Surprise”, and it was clear that there would be no conceding by Christine.
Steven and Jennifer went out Saturday afternoon to buy their final ingredients and made trips to four separate food stores.  Not much cooking occurred that evening, except for a little prep done by Steven.  Although he claims he was not waiting for Santa, he stayed up until 4 am on Christmas Eve/Christmas Day to prepare his dough and to bake his baguettes.  He managed only 4 hours of sleep leading into the competition, but seemed at full energy when the cooking began on Sunday.
Jennifer and Steven equitably shared the kitchen along with Barbara and Woody as they prepared for the Lange Family arrival and the main meal.  Jennifer and Steven competitively eyed each other’s work as they unveiled the ingredients of their appetizers.  Both of them seemed to hold their cool.  At 4 pm, after everyone had arrived, the appetizers were presented on the dining room buffet and the tasting began.  
It must be mentioned that around 1 pm there was a late afternoon call from Uncle Vince inquiring if it was okay to show up a little early.  Steven and Jennifer looked at each other, and it is said that their hearts started to race a little faster, as it was still somewhat unknown if Kendall or Scott would be entering in the competition.  As it turned out, Kendall and Scott had decided they would stay on the judging side.

As always, comments were made throughout the tasting to cover voting preferences.  However, when Ricky and Carmen made the official ballot tally, it was clear that Jennifer had won as she finished with 143 points, Steven with 116, and Christine with 115.  The house roared with cheers, and Jennifer went straight for the Iron Chef coat that Steven was still wearing.  Steven slowly unbuttoned it and respectfully helped Jennifer put it on her shoulders.  Everyone congratulated the champion as she proudly smiled in victory.  Jennifer will have her second Iron Chef star added to her chef hat.  The siblings are even on Iron Chef victories with two each.
Rumor has it that pizza, from the crust up, will be the theme in 2006 . . . as always, Bon Appetit!
Final Quotes from the Chefs:
Jennifer: “I am honored that everyone enjoyed my appetizer so much that they voted me the new Iron Chef Champion.  Thank you to all that participated. I can’t wait to battle it out next year.”
Steven: “It was very clear that my ingredient of champagne vinegar overpowered the other flavors.  This was my downfall.  I should have balanced it out with more crème friache.  Otherwise, I think all other aspects of my preparation went successfully.  I am definitely glad to have a better appreciation of the bread making process now.  I want the title back, and I will make sure to fine tune my dish prior to the ‘06 battle.”

Christine: “I was a little surprised that I almost seized second place, especially with the fact that I had to prepare the dish in advance, freeze it, and then ship it halfway across the United States.  I wish that I could have been there, and if I were, I would have boosted my presentation score and perhaps even taken the Iron Chef Award.  Don’t worry - I’ll be back next year.”

Competition History:

Inspired by the famous Japanese TV cooking show, “Ryori no Testujin” or “Iron Chef”, the Lange’s held the inaugural Iron Chef Competition in the year 2000.  The competition was created as a means for bringing the family together over the holidays, and as a way to foster competition in the art of cooking.  It is an ever-evolving competition between the three Lange siblings, Steven, Christine and Jennifer, and typically falls on Christmas Eve or Day.

Competition Results

2005 – Jennifer – Iron Chef Award - Crab Stuffed Mushrooms En Croute   (143 pts.)

Steven – Runner-up – Porcini Mushroom Toasts (116 pts.)

Christine – Third Place – Hundred Corner Shrimp Balls with Apricot Dipping Sauce (115 pts.)

2004 – Steven – Iron Chef Award – Chocolate Cake with Sicilian Sabayon (232 pts.)

Jennifer – Runner-up – Birch de Noel Yule Log (213 pts.)

Christine– Third Place – Crushed-Peppermint Cheesecake (205 pts.)

2003 – “Bye Year” for Christine’s Wedding

2002 – Christine – Iron Chef Award – Beef Tenderloin with Port Wine Sauce (71 pts)

Jennifer – Iron Chef Award – French Onion Soup with Baguette Bread and Swiss cheese (71 pts)

Steven – Runner-up – Beef Olives on Bed of Zucchini and Yellow squash (64 pts)

2001 – Christine – Iron Chef Award – Beef Tenderloin with Wild Mushroom Sauce


Steven – Runner-up – Risotto with Lobster


Jennifer – Out of town

2000 – Steven – Iron Chef Award – Robust Chianti Beef Stew


Christine – Runner-up – Wild Mushroom Pasta


Jennifer – Did not compete

Overall Rankings for the Iron Chef Award

	Chef
	Iron Chef Award
	Runner-up
	Third Place
	Points

	Steven
	2
	3
	-
	12

	Christine
	2
	1
	2
	10

	Jennifer
	2
	1
	-
	8


Iron Chef Award = 3 pts., Runner-up = 2 pts., Third Place = 1 pt.
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