
12  The Independent • TVTimes April 8 - 14, 2012

TV Media

As the saying goes: if  it
ain’t broke, don’t fix it. 
When the first “Chopped 

All-Stars” premiered in March 
of last year, the ratings went 
through the roof  as it became the 
most-watched cable show that 
night. It wasn’t just the premiere, 
either -- the entire five-week run 
helped deliver big numbers for 
the network.

So, it comes as no surprise that 
the Food Network should roll out 
the red carpet for a second edi-
tion, which gets underway this 
Sunday, April 8. Sixteen famous 
faces have signed on to battle it 
out in the kitchen – against each 
other and against the clock – as 
they race to create top-quality 
dishes from mystery ingredients.

First up: famous faces from an-
other top-rated Food series, “Iron
Chef,” step out of  Kitchen Stadi-
um and head into the “Chopped” 
kitchen. Although Cat Cora, 
Marc Forgione, Jose Garces and 
Michael Symon might be used to 
working under pressure, they’ll 
be dealing with more than one 
mystery ingredient in this com-
petition, and they won’t be get-
ting any help from assistants.

Other rounds include a “Prime 
Time vs. Day Time” battle 
between Food and Cooking 
Channel’s talent, with Keegan 
Gerhard (“Food Network Chal-
lenge”), Jeffrey Saad (“United 
Tastes of  America”), Aarti Se-
queira (“Aarti Party”) and Mar-
cela Valladolid (“Mexican Made 
Easy”). The following week 
features a “Food Network Star” 

battle between Justin Balmes, 
Penny Davidi, Vic “Vegas” Moea 
and Chris Nirschel.

But it’s the “Chopped” 
judges-turned-contestants 
that fans love to watch. After 
watching them critique contes-
tants week after week, it seems 
only fair to see how they per-
form under the same pressure. 
The April 29 episode pits Alex 
Guarnaschelli, Marc Murphy, 
Marcus Samuelsson and Chris 
Santos against each other to 
see who can live up to their 
own standards.

As entertaining as it can be to 
watch these renowned chefs and 
culinary stars, they might not 
want to hear that reputations 
and past laurels don’t necessar-
ily mean much in this type of  
competition. It’s a chef’s creativ-

ity and adaptability that really 
shine through when they’re 
struggling to incorporate hot-
dogs into a dessert or combine 
canned haggis and teething 
biscuits to make an appealing 
appetizer.

The big winner in all this? 
Charity. The winners of  each 
episode will meet Sunday, May 
6, in the fifth and final round. 
The last chef  standing will 
not only earn richly-deserved 
praise from the judges, but 
they’ll also be doing a good deed 
by winning $50,000 on behalf  of  
the charity of  their choice.

Sunday
11:00 a.m.

FOOD  Sandwich King Jeff tinkers with the 
great sandwiches.

9:00 p.m.
FOOD  Chopped Four Food Network chefs 

go head-to-head.

Monday
11:30 a.m.

HALL  Martha Bakes Martha Stewart 
shares her baking secrets.

11:00 p.m.
FOOD  Meat Men Pat Jr. has to make a 

burger blend for Michael White.

Tuesday
2:00 p.m.

FOOD  Secrets of a Restaurant Chef How 
you can turn your kitchen into a seafood 
shack.

10:00 p.m.
FOOD  Chopped Making escargot go with 

red jalapenos.

Wednesday
5:00 p.m.

FOOD  Paula’s Best Dishes Paula is 
celebrating the anniversary of her
restaurant.

10:00 p.m.
FOOD  Restaurant Stakeout A restaurant’s 

biggest problem are and owners.

Thursday
11:00 a.m.

FOOD  Good Eats Alton makes a breakfast 
treat and a dinner classic.

2:00 p.m.
FOOD  Secrets of a Restaurant Chef 

Seared rack of lamb; pistachio 
tapenade; scallop salad.

Friday
1:00 p.m.

FOOD  Semi-Homemade With Sandra Lee 
Sandra makes a creative brunch buffet.

7:00 p.m.
FOOD  The Best Thing I Ever Ate Hears 

some of the best food stops around 
America.

Saturday
1:00 p.m.

WPBO  America’s Test Kitchen From Cook’s 
Illustrated Tasty recipes include the 
best nut-crusted chicken.

4:00 p.m.
KET  America’s Test Kitchen From Cook’s 

Illustrated How to prepare chicken 
fricassee and a roast chicken.

5:00 p.m.
WPBY  America’s Test Kitchen From Cook’s 

Illustrated Christopher visits Di Fara 
Pizza in Brooklyn.
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