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Eugene chef Brian Hammarstedt placed first in an edition of the television cooking contest "Cutthroat Kitchen.”

BY JOANNA BARTLETT
For The Register-Guard
JULY 22, 2015
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hallenges and change aren’t new to Eugene chef Brian Hammarstedt. Raised by a single mother, he moved around a lot as a kid,
living in several different states on his journey to adulthood. He’s even sabotaged himself a few times.

Perhaps those experiences gave him a leg up on the competition during his appearance on the Food Network’s “Cutthroat Kitchen”
in June.

The cooking competition, hosted by Alton Brown, gives four chefs the chance to win up to $25,000 in a three-round elimination
battle. To make things interesting, each round features at least one wacky sabotage that contestants bid on to undermine their
opponents. The more you bid from your $25,000 potential prize money, the less you walk away with if you win.

“It was very intimidating at first,” 30-year-old Hammarstedt says. “You have to weigh out the pros and cons. When it comes to
‘Cutthroat Kitchen, you never know what's coming at you.”

What came at Hammarstedt was a sabotage in every round. In the first round, he was forced to shop for ingredients for spinach
artichoke dip while wearing his basket — decorated with artichoke leaves — as his hat. It didn’t faze him.

“I knew what I could take and knew what I couldn’t take,” he says.

Which meant that when the next sabotage was auctioned — the winner replaced the other three chefs’ artichoke hearts with
inferior ingredients — he knew he had to have the winning bid.

It was worth it, as he wasn’t sent home. The rest of the competition proceeded similarly. In the second round, he had to prep
ingredients for stromboli on a pizza paddle held by one of his opponents. But he held his own and stayed in the competition.

In the third round, he had to mix all his ingredients in a saxophone.
“Some of the sabotages come out of left field and have no place in the kitchen. And yet we're expected to overcome this challenge
and make not only a palatable dish, but a beautiful looking dish,” he says. “If it's the right sabotage, it can send the best of the best

home.”

But Hammarstedt didn’t go home — at least not until after he won the show with $13,600.

“My goal was to leave with at least half,” of the initial $25,000, he says.
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The sabotages weren't the only surprise. Being invited on the show was unexpected. “I got a phone call one day and it was the
producers of Food Network. My wife knows I have a passion for food and applied for me behind my back. Next thing I know I'm
doing a Skype interview and they’re flying me out to California.”

“We were watching an episode of ‘Cutthroat Kitchen’ and I knew in every part of me that he could compete in it and win, so I signed
him up for it,” says Hammarstedt’s wife, Jessica.

The episode, “The Waffle Truth,” was filmed in December and aired on June 21. Keeping quiet about it for six months was a
challenge. “Every day was torture,” he says. “To achieve something so big and have to keep it hush hush.” He’s the first chef from
Eugene to win “Cutthroat Kitchen,” he says.

Hammarstedt’s professional cooking experience began as a steakhouse line cook. He worked his way up to sous chef at Montana
Steak House, where he met his wife after she asked to speak with the chef. He’s also worked as a private chef and at Marché at Fifth
Street Public Market.

Hammarstedt is currently finishing up an associate’s degree in business management at Lane Community College and plans to open
a food cart in the next few months. He’s still deciding on his menu, but knows one thing for sure — he won’t be mixing ingredients
in a saxophone.

Joanna Bartlett is a freelance writer. She lives with her children in Eugene and can be reached at joanna.y.bartlett@gmail.com.
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A flawed police response | The Register-Guard
— Is it the police who have become more
confrontational, or the public? I don't recall many instances where
members of the public attacked police officers when growing up ...

Oregon gun-sale background checks law gets off to rough start

| The Register-Guard

1 Ié — The purpose of this law is not to make it
harder for felons to purchase a firearm, though it may have some slight
possibility of accomplishing that. The real purpose is to ...

Today’s Food stories

WORD OF MOUTH

Retired contractor specializes in upscale homes — for the
birds | The Register-Guard
— What a great success story! What beautiful
creations! I'm at once inspired and in awe of the accomplishments!

Long live Short Mountain | The Register-Guard
o — Yeah. So wouldn't it be great if the
<%= | ane County Board made waste reduction a reasonably high priority?
The commissioners didn't even account for this sensible ...

The sweet spot: Prince Puckler’s has become a made-in-Eugene ice cream institution
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DUCKS FOOTBALL
Oregon football media day: Nothing new with Vernon Adams, Thomas Tyner removed from roster

Seven months have passed since Oregon capped a historic season in the national championship game and the program said mahalo to Marcus
Mariota for the ...
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e New Oregon teammates Doug Brenner and Notre Dame transfer Matt Hegarty working well together on Ducks’ offensive line
e \/ernon Adams’ absence creates dilemma for Helfrich, Ducks
e Symmonds bailed from Beijing

Outdoors

GOLF EXTRA
Life’s scorecard
At 95, Pinky Murphy plays golf for fun and camaraderie

On his birthday last Tuesday, Pinky Murphy played his regularly scheduled nine holes at Laurelwood Golf Course in south Eugene. His longtime
playing partner, Arnold ...
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e ‘Shoulder blade theory’ stops your handsy swing
e Three unlikely aces in Waldport
e Speedgolf event changes venues

Weekend
ENTERTAINING

Family reunions come together with planning, collaboration, spirit of fun
Locals share their ideas for pulling off large, multi-generational gatherings

After more than 20 years of Smith family reunions every other summer, Mary Smith knew last summer that it was time for something different.
“We ...
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e Things to do: Weekend events in Eugene, Springdfield, Lane County for Aug. 14-16 and beyond
e Children’s literature inspires bedroom décor
e Flank steak Frito pie feeds the crowd
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