The FriYAY Podcast Series
Transcript for Episode 22: Chef Tim Burger, "Worst Cooks in America" Survivor, Shares Cooking Secrets
(Introduction Music)
 It’s Fri-Yay, Fri-Yay, Fri-Yay, FriYAY! (woo!)
(Fast guitar-picking music)
Narrator:
Welcome to the FriYAY Podcast Series from PPFL. Each week we interview interesting experts in a variety of disciplines from underwater basket-weaving to animal husbandry. This week we're talking to Tim Berger on his experience on the Food Network tv series, “Worst Cooks in America.” Sally Mayberry conducted the interview. 
---
Sally Mayberry, byline:
Tim give us a little background on how this opportunity to be part of the “Worst Cooks in America” came about.
Tim Burger:
Before I joined the government, I was a stay-at-home dad. My wife had a great job and I was in charge of our little ones. I have twin daughters. So I was the one that I had to feed them. And coming up with these ideas was kind of challenging. You can only do so much with Mac and Cheese and Cheerios. I would experiment with stuff. It got so ridiculous I decided to make some YouTube videos, just for my Facebook friends. And I called the series “How to eat stuff.”
And I would make stuff like uh French toast with hot dog buns. And they were just these little ridiculous little videos. A few months later I got an email, just a spam email, for a casting call. “Do you know a horrible cook or are you a horrible cook yourself? Submit your application to this show.” And I thought of these videos and this was just a Tuesday afternoon you know. My wife was at work, so I sent a link to the videos to this casting call.
And that same day a couple hours later I got an email from this a very excited person in New York City. “Oh my gosh you're hilarious. We want you to come to New York City. We’ve got to get you on film.” 
So my wife came home that night and I said what do you think about me being on TV and she rolled her eyes. I get a lot of eye rolls from my wife. Next thing you know we're on a train to New York City and yeah I did an audition and it passed the audition.
The rest is history, captured on film, Technicolor.
Sally:
Well participating in something new like this must have been pretty intimidating. What are some of the tips or tools that you use to find your balance and place in something of this kind of magnitude?
Tim:
Well it was intimidating and they did everything possible to make it so. You know after the audition and I went back and filming didn't start for another couple months. So I got on another train to Manhattan, Penn Station. And there was somebody there waiting for me with a sign, “Tim Burger.” And they drove me in a white van to Brooklyn. And they wouldn't answer any questions. 
When I got to the hotel I was met by a handler. I had a handler which I still wouldn't mind having a handler to this day. But he told me don't talk to anybody, you know, don't use your internet or your phone. I was sequestered. The other contestants were in this hotel room with me but I was told not to talk to anybody. They wanted everything caught on camera the next day so they stuck me in this little hotel room and it was so small and I'm claustrophobic to begin with and I was on the verge of a panic attack. At a hotel, right there, I almost ended my Hollywood career. The handler had to calm me down and say “Tim, it's going to be okay.”
But you know it wasn't until after the show that I got a chance to evaluate what happened. I mean I was not prepared. I spent all that night in the hotel room thinking about the future, living in the future, what is going to happen, what am I doing. I'm going to be on tv this is so out of my orbit 
Mark twain, he said “I've seen many troubles in my time most of which have never happened,” and that's so true. And it was after the show that I-I had to reevaluate. And got into mindfulness, meditation, you know, focusing on the present and don't worry about the future. The future hasn't happened yet. The past has already happened. And just re-center yourself and focus on breathing.
So that that experience has helped me a lot with dealing with a lot of things.
Sally:
Excellent advice. What was one of the hardest personal challenges this experience presented and how did you overcome that?
Tim:
Getting out of the way of my own ego was one of them. Look I was going to be on a show called the “Worst Cooks in America” and I was putting myself in that position willfully. All that effort as a teenager trying to be cool, right out the window. You know, you get so caught up in being perfect, being the best that you can be, and it's very stressful. It's very hard to live up to that and I had to set all that aside. 
I didn't know what was going to happen, why I was doing it. I just took a chance and it was well worth it in the end.
Sally:
What are some of the lessons learned of this experience that you want to share with others? 
Tim:
Well start by don't take yourself too seriously. I mean life can be so much more fun and interesting when you expose some vulnerability. It takes a lot of work to maintain a pristine image. Step off the safe path embark on something uncomfortable. It can be so much fun, so much liberating, you know. And after that show, I really felt invincible. All my fear was gone. There's nothing like getting in front of the camera on the world stage and just making a fool out of yourself to just totally liberate yourself. And I felt like I could do anything after that. It opened up something for me. Now the challenge is to get me to shut up. That's the challenge; they unleashed the Kraken. 
Sally:
How has this experience impacted your culinary skills today? 
Tim:
You know, I was on Bobby Flay's team and he is an Iron Chef. He did teach me a couple things like how to properly cook a steak and how to blanch green beans. Do you know what blanching is? You cook vegetables in scalding water for a very short amount of time and then you take them out and you put them in a pot of ice water and it stops the cooking process. I had no idea about blanching. 
And then you heat them later in a frying pan and it's just delicious. Big old fat green beans. 
But look I'm still a bit of a blundering dunder head in the kitchen but I no longer consider myself the “Worst Cook in America.” I'd say I’m probably, probably the most average cook in America at this point.
Sally:
What didn't we cover that you want to share with listeners about this experience?
Tim:
Take a chance. You know, do something outrageous but you can only do that if you quit taking yourself so seriously. You don't need to be perfect. Perfect people are boring. Be flawed. You know be yourself not what you think somebody wants you to be and have fun. 
---
Narrator:
To learn more about the FriYAY Series visit the Common Learning Portal. 


