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You have chosen  
            another winner!

As you’ll recall, our exciting third round of Battling Chefs had our Master 
Chef Jacques Haeringer of L’Auberge Chez Francois and celebrated chef Cathal  
Armstrong of Restaurant Eve crossing swords over sea scallops, the official  
ingredient of Battle #3.

Then it was your turn; we ask you to vote for your favorite scallop  
sensation, scoring creativity, ease of preparation, and taste. And vote you did! 
What’s more, you provided wonderful recipe comments along with your votes,  
allowing us to, in turn, provide you with a greater understanding of  

the final results. 

Although Cathal’s recipe scored highest in creativity, it seems as though the 
price and taste of truffles cost Cathal some points in the categories of taste 
and ease of preparation. Consequently, Jacques is your winner, having 
earned the most overall points—as well as the highest score in the 
category of taste.

The Lowdown:

Congratulations, Jacques!  
And thanks, again, to all of you who voted!


