Cobalt Chef Challenge

First of its Kind
VICTORIA BC. Mike DeWolfe has announced the first ever COBALT CHEF CHALLENGE to take place Friday April 26, 2002 at #108-724 Sea Terrace.

DeWolfe compares the challenge to the popular IRON CHEF® television cooking challenge by saying, "It's more of a cousin, really. Cobalt is just slightly denser than iron, so we have eliminated external challengers and really made the audience, the guests into the challenge. Whatever they bring is what I, the Cobalt Chef, will make into appetizers, dinner and maybe even dessert."

His wife, Cheryl elaborates on the rules, "We don't want to poison or gross-out the guests so there are some prohibited foods like tripe, brains, heart, that sort of thing." She added that nuts would also be off the list due to allergies and sensitivities. 

When asked why he wanted to take up this challenge, DeWolfe said he was trying to come up with something other than a standard potluck. He adds,  "I like to cook 


and besides, it's my damn birthday."

When we asked potential guests what they might bring to such an unusual dinner party the answers were surprising, "What, they already said no brains? Well that sucks. Guess I'll just bring tongue," and "I am planning to bring a bunch of cans with no labels. Let him guess," were just two of the replies. Others just laughed, but the most common reply was "Spam." We called the Cobalt Chef to share this information and his only reply was, "Bring it on."
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 Mike DeWolfe a.k.a. "The Cobalt Chef"


Cobalt Chef Challenge Rules:





The Chef will have access to a number of staples (e.g.: starches such as potatoes, rice, breads and pasta; spices and herbs; cooking oils; and baking supplies such as sugar and flour). All other ingredients must be provided.


No organ meats (brain, tripe, heart, etc.) or animal extremities (tails, feet, snouts)


No nuts or products containing nut parts or nut oils.


Leftovers are OK, provided they are less than 48 hours old and have been stored under food safe guidelines.


Peeling off labels or providing only non-English labeling is fair game, again provided the item is food safe and the item falls under the other guidelines.











