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PORT WINE & PORTABELLA BURGER WINS COMFORT FOOD CLASSIC
More Than $50,000 Raised in Cook-Off for Ted E. Bear Hollow
Omaha, NE – Hundreds of tasters selected Chef Patrick Gaughan from Happy Hollow Country Club as having the best gourmet burger in the second annual Comfort Food Classic.  The contest, which featured ten chefs from eight area restaurants, raised more than $50,000 for Ted E. Bear Hollow, a center for grieving children and teens.  

Chef Gaughan, who won based on taste, presentation and originality, now takes home bragging rights and a $500 prize.  His winning burger featured a port wine sauce with shallots and thyme, smoked hamburger, portabella mushrooms and fire and ice pickles.  Gaughan’s burger beat out other competing gourmet burgers, some made with duck confit, truffle-injected egg yolks, tuna and lamb.
Ticket sales and money raised in the silent and oral auctions will help Ted E. Bear Hollow provide day camps, support groups and other services for grieving children and their families. Founded in 2001, the center has helped more than 3,300 metro-area families by giving them support, understanding and the skills to communicate and cope after the death of a loved one.

The ten chefs who competed and the restaurants they represent are:

· Jennifer Coco, Flatiron Café

· Chris Colello, Harrah’s 360 Steakhouse

· Patrick Gaughan, Happy Hollow Country Club

· Cory Guyer, Old Mattress Factory

· Paul Kulik, The Boiler Room

· James Marcuzzo, Louie M’s Burger Lust

· Michael Rhoades & Paul Urban, Omaha Country Club

· A.J. Swanda & Jon Seymour, Sage Bistro

For more information about Ted E. Bear Hollow or the Comfort Food Classic, contact 402-502-2773 or visit www.comfortfoodclassic.com.
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