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On cucina-centric Food Net-
work shows like “The Best Thing 
I Ever Ate” and “Chopped,” writ-
er/cook Ted Allen proves the voice 
of culinary reason in a sea of hot 
sauce and saucy personalities. The 
“Queer Eye for the Straight Guy” 
alum currently hosts “Chopped 
All-Stars” (Sun., 9 p.m.), which 
pits big names like Duff Goldman 
and Jacques Torres against each 
other in lightening-fast cooking 
contests. We grilled him on what 
it takes to triumph in microwave-
speed conditions.

Are all these food contests mak-
ing us better cooks?
I don’t see how they hurt. I actual-
ly learn a lot from shooting these 
shows, and I think viewers do by 
watching them. Sure, it’s a con-
test, but we’re also talking ingre-

dients, techniques and ways that 
odd combinations work.

“Chopped” gives contestants 
baskets of ingredients that 
often don’t seem to go togeth-
er — gummy bears and mac and 
cheese mix. How does that help 
regular cooks?
We’ve all gone to our fridge to whip 
something out of nothing, though 
most of us aren’t faced with sea 
urchin and peanut butter at the 
same time. But I think “Chopped” 
helps us to think openly. 

Have you made anything from a 
wacky combo of items lately?
I was asked to do a recipe using 
mangos, blueberries and avoca-
dos. Avocado is very commonly 
used in desserts in South Ameri-
ca, so I made a rich, fluffy mousse 

Ted Allen
“chopped” host, sit-down restaurant fan

of avocado and mango with a blue-
berry compote. It was a little odd, 
but very good.

You’re also on “The Best Thing I 
Ever Ate.” What’s the best thing 
you’ve eaten lately?
I’m working on a new cookbook, 
and I’ve been working on a chili-
lime shrimp recipe I’m proud of. 

What else is going in the book?
One recipe that’s been working 
well is Israeli couscous with grilled 
peaches, mangos and zucchini.

You have a rep for making cook-
ing look easy. Is there anything 
that’s hard for you?
I’m not into making puff pastry. 
It’s drudgery, and I know that if 
I did it, it would come out tough. 
I also don’t like last-minute cook-
ing for a crowd. I prefer to cook 
the way Ina Garten does, where 
you’ve got everything in the oven 
as guests arrive.

It’s getting to be spring. What 
seasonal produce are you most 
excited to see again?
Just anything that isn’t a turnip! 

What’s your home kitchen like?
It’s a serious workspace. We’ve 
got stainless steel everything, 
from cabinets to counter tops.  

Is there any food trend you are 
totally over?
Food trucks. I just don’t like to 
stand and eat on the sidewalk. I 
like to sit at a table. 
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“I’m not into 
making puff 
pastry. It’s 
drudgery. If I 
did it, it would 
come out tough.”  

Does this lipstick make me look fat? Never! Which is why you might want to drop by this powwow on beauty 
trends, where reps from brands like Trish McEvoy and Laura Mercier show off new products and reveal whether 
coral is the new nude. $15. Sat., 8 a.m.-10 a.m. Nordstrom Pentagon City, Arlington, Va.; 703-415-1121
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