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By Lisa Shrewsherry

hiz ign't an epizade of

Chopped. No namby-pamby

basket of myatary ingredi

ents with sandwich cookie

or pummy bear spoilers.
Just the chel his apprentice, Corey
Swegel, and 342 bours of intense, live
international-level] competition, held
in the birthplace of haute cuisine —
France.

West Virginians don't care that
Chef Richard Hosendale is native to
the Eeystone State. Or that he won
the January 2012 Boruse d'Or USA
national competition with a
Penngylvania-inspired presentation

food arranged n Giers o mimic the
cantilevered architecture distinguish-
ing Frank Lloyd Wright’s Fallingwater.
The young, energetic and accom-
plished Executive Chef of The
Greenbrier is, by our scoount, our oW,

Eozendale toils today in his under-
ground challenge kitchen, the former
Bunker eafetena, now refashioned to
precise dimensions and layout of the
one he'll step into in Lyon, The chef s
preparing for battle at the Boouze
d'Or World Cooking Contest in 2013,
where he says the ULS. in competi-
tions past has “struggled to get near
the podium. ™

It 1=n't literally French for Super
Bowl of Food, but it should be. Bocuge
'O, the impressive event named
after revered French Chef Paul
Bocuze, founder, has existed since
1987 and, according o seasoned com-
petitor Enzendale, who was captain of
the LS. Culinary (Mympic team that
won three gold medals, “it’s like Iron
Chef on steroids"

Indicating boxes of silver platiors
meant for presentation, one seeming-
Iy smallish yei crucial element he
estimates totaling 530,000, Eozendale
maneuvers around other recently
opened boxes eontaining pricey, Spon-

sor-donated equipment. Thermal
immarzion crculators, high-tech

ovens and blazi chillers— apparatus
intended to transform ingredients
have been arriving at The Greenbrier
gince the announcement of his win,
What these boxes and their contents
3y without saving, according to
Rosendale, 15 that America's cadre of
chefs 12 eounting on him to ascend to
the elusive Bocuse d'Or podium.

“The expectation here 15 if yvou're
not first, vou lose. In other cultures,
they celebrate whatever the outermae,
The UL5. 15 different. It part of our
culture to be Gret"

The highest an American has
placed =0 far at Bocuse d'0r is 6th
place, while the nearest Morth
American achieved 4th.

A fierce competitor, driven by his
passion for his craft, Rosendale has
the eonfidence to win, He's been
described as militant in regard to his
level of organization when attacking
a challenge. He has to be. Az com
mander in chief of the entive expand
ing world of food, beveraze and fing
dining at The Greenbrier, and as a
parent along with his wife, Laura, of
two voung children (including a new-
born), disorganization would quickly
sink the captain of culinary,

Behind the kitchen, in The
Greenbrier's Boruse war room, an
atomic clock counts down the seconds
to actual competition. On an adjacent

wall, covered in dry erase boards, is
KRosendale's life for the next vear
mapped out in front of him, down to
the stopping of the clock in 30-plus
days. “P"is for practice. "E” is cxer-
vz, days when he rung, bikes and
otherwise sweats with personal train-
ers Bobby Guet and Alinda Pervine
for stress reliel and to improve hig
endurance,

Amee you step into the kitchen
there {at Lyon), thats it,” explains
Rosendale. Whether burmed, irreplace-
ably spilled or forootten, ervors trans-
It into one dire languame: Too bad,

{rver the next several montha,
Hogendale will consult with famed
American chefs and restaurateurs
Thomas Keller and Emeril Lagasse,
as well as train alongzide past win
ners of the Bocuse d'Or. Taking into
account that he has just spent a day
ligquefying apples to transform into a
shweet, and practicing on rutabagas
for a gingle intricate garnish — he
has bitten off mwch, but oot more
than his natural talent and cdassical
tramning can chew

“To foodies, thiz is a very Imporiant
competition. It has really put The
zregnbrer on the culinary map,” he
EAYE

Post-competition, Rosendale plans
to revitalize The Greenbrier’s tradi-
tion of cooking classes for visitors,
inspired by tableside diners-as-audi-
ence demonstrations he recently
experienced in Norway. He also
intends to leverage the worldwide
attention wrought by the Bocuse '
o promote America'’s Hesort.

“We want to create an environment
that 15 as exciting for chefs as it is for
guests, This will be a destination
where some will eme just for the
food and beverage expericnoe”

Connect to Chef Richard Rosendabe and
Student Chef Corey Siegel and root for
them along their path to the extraordinary
Bocuse d'Or at richardrosendale.com |




