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Darnell SuperChef Ferguson is a celebrity chef, restaurateur, entrepreneur and Food Network star who
believes that everyone has the ability to be an everyday superhero.

Darnell is the host of Food Network’s Superchef Grudge Match where some long-standing personal and
professional feuds are settled in one-round, one-dish winner-takes-all heavyweight battles. In each episode,
Darnell stages two different battles between chefs who have beefs with each other to finally bury the hatchet
and win $10,000 cash, a prized knife from the losing chef and lifelong bragging rights over their food foe.

He also co-hosted Food Network’s Worst Cooks in America (Season 25) alongside chef Anne Burrell.
SuperChef also appeared on HGTV’s Hometown Takeover, OWN’s The Big Holiday Food Fight, as well as
the Food Network’s Chopped, Supermarket Stakeout, Tiny Food Fight, and Guy’s Grocery Games and much
more. Darnell is also a three-time contestant on Guy Fieri’s “Tournament of Champions” and upon Darnell’s
victory over a legendary chef, Fieri told Darnell, “You just pulled off the biggest upset in culinary history.”

He has been featured on TODAY’s “Starting From Scratch” with Savannah Guthrie and LIVE with Kelly and
Ryan , and many other national television programs. Darnell also hosted a six-episode TV cooking
competition during 2021, titled “Cook That ‘Ish,” which aimed to help and inspire other aspiring chefs in
partnership with WAVE 3 News. Darnell also cooked for Team USA at the 2008 Beijing Olympics.

While his accolades speak volumes, success hasn’t always come easy to Darnell. Originally from Ohio,
Darnell’s love for cooking started from adolescence and continued as he graduated from Sullivan University
in Kentucky with a degree in Culinary Arts. However, after taking a wrong turn along his journey, Darnell
found himself on a self-destructive path, leaving him homeless, in and out of jail, and unemployed for nearly
a year. Guided by faith, Darnell used the time to reflect on his past and to reassess his purpose and
experienced a pivotal moment of clarity. Darnell recalled someone speaking about being a statistic and
never recovering once you enter the system and did not want to be another statistic. Darnell knew the only
way to get out of the system was to realign his focus and become serious about his talent and passion, which
for him had always been cooking. To Darnell food can represent and change your life.

With relentless drive and newfound spirit, Darnell’s best and brightest decision was to bring high-end fine
dining to short-order cooking in Louisville, Kentucky. In 2012, Darnell began a series of pop-up restaurants
serving breakfast within existing restaurants that only served lunch and dinner. This innovative approach
along with his unique style of “Urban Eclectic” cooking that creatively blends traditional flavors in
untraditional ways led Darnell to open his first ‘SuperChefs’ restaurant in 2015.

Unfortunately, just a few months into business, Darnell faced yet another life altering challenge when a fire
broke out at SuperChefs that could not be controlled in time. The original SuperChefs was lost, but as
Darnell explains, “The difference between where I was at and where God wanted me to be was based on my
ability to patiently suffer. I went through it knowing I could come out the other side.” The experience did not
just open doors, it would ‘open gateways,’ as Darnell explains.

Soon after the restaurant burnt down, Darnell received an outpour of interest from celebrity chefs and
television producers requesting he share his story with the world. The opportunities allowed Darnell to
reopen SuperChefs and to share his gratitude by continuously giving back to the community. Darnell teaches
kids, communities, and those in need how cooking can be a positive and creative outlet by employing teens,
young adults, and those in need.
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‘Worst Cooks in America: Viral Sensations’ Coming 
to Food Network in January With Anne Burrell and 
Darnell Ferguson (Exclusive)

Anne and Darnell welcome the 12 social media-savvy, but culinary 
challenged recruits to boot camp. Before picking teams, Anne 
and Darnell kick off the competition by having the recruits make 
their baseline signature dish to show off their skills, or lack 
thereof, in the kitchen. Then in the main dish challenge, the 
recruits learn a unique way to cook chicken – under a brick! After 
assessing everyone’s skills, teams are chosen and the competition 
heats up leading into weekly eliminations.



The Food on 'Tiny Food Fight' Will Leave the 
Judges Hungry for More — Literally

Not only do the competing chefs have to make tiny food, but they have 
to do it in small versions of real kitchens. They then plate the food and 
set it out on a mini table for judge and Chopped panelist Darnell 
"SuperChef" Ferguson. And yes, all of the food used in Tiny Food 
Fight is totally real.

"You have such a small platform to work with, 
you obviously need steady hands, and you 

need to make sure you use vibrant flavors and 
ingredients that can pack enough of a punch 
that it won't get lost in such a small bite," he 

said.



Appetizers, side dishes and desserts take center stage each week as the 
cooks are challenged to whip up their best family-favorite recipes to wow 
our accomplished judges, Gina Neely, Darnell “SuperChef” Ferguson and 
James Wright Chanel. At the end of each round, the panel of judges will 
decide who stays for the next round and who gets booted out in the cold.



“As soon as I watched Emeril, I knew that my destiny was to be on 
television,” Ferguson says.

Today, Ferguson is the chef and owner of several restaurants, 
including breakfast concepts SuperChefs in Ketucky and 
Superhero Chefs in Alabama; seafood-centric Tha Drippin Crab in 
Kentucky; and sports-themed Stadium in Ohio. Over the years, 
he’s also appeared on a number of showers, including “The 
Rachael Ray Show,” “Beat Bobby Flay,” and Guy Fieri’s 
“Tournament of Champions,” where he bested world-renowned 
chef Alex Guarnaschelli.



Darnell Ferguson, who owns the seafood restaurant Tha Drippin
Crab in Russell, was on TV just about a month ago as a 
competitor on “Guy’s Grocery Games,” a cooking competition 
show hosted by Guy Fieri. It marked his ninth appearance on the 
show, one of dozens of TV appearances in his career.

Tonight, Tuesday, Nov. 16 at 9 p.m., he’ll be on “The Big Holiday 
Food Fight” on the Oprah Winfrey Network (OWN) as a judge, 
alongside chef Gina Neely and actor James Wright Chanel. 



Savannah learns how to cook an American 
omelet, candied bacon and perfect pancakes

Savannah Guthrie is working hard to cultivate her cooking skills on her new
TODAY All Day Series, Starting from Scratch. On this installment, chef Darnell
Ferguson helps Savannah master the basics of breakfast. Together, they prepare
the easy, cheesy ham omelet with veggies, crispy candied bacon and perfectly
light and fluffy pancakes.

Chef Darnell Ferguson 
teaches Savannah how to 

make an all-American 
breakfast.



Recipe Rewind:
Darnell “Superchef” Ferguson Makes 

Chili con Carne Lasagna

Kelly and Ryan learn about the 
history of chili and Darnell 

“Superchef” Ferguson makes 
Chili con Carne.



“YOU JUST PULLED OFF 
THE BIGGEST UPSET IN
CULINARY HISTORY,”
Guy Fieri to Darnell SuperChef Ferguson, 

2020.



SuperChef Darnell Ferguson 
Made His Judging Debut on 

Season 50 of Chopped



Darnell Ferguson is the creator, owner, and mastermind behind SuperChefs, a noted Louisville, Kentucky 
restaurant specializing in breakfast and brunch. When the pandemic hit and he was out of work, he gave himself 
a challenge. If you know anything about Ferguson, which you may from his appearances on the Rachael Ray 
Show, Beat Bobby Flay, and Guy Fieri’s “Tournament of Champions,” you know that Ferguson does not shy 
away from a challenge. 

This time, he decided that he wanted to be a different person by the time Covid subsided and he and his staff 
were able to get back to work. He’d been working on his inner game for years—in his past, he’d lived out of his 
car and also lived in jail. He now teaches kids and communities how cooking can be a positive and creative 
outlet. With the pandemic pause, he says, “I used that time to work on myself in a lot of different ways—
mentally, emotionally, spiritually. I felt like I was a powerful person, but my physical appearance didn’t match it. I 
was super skinny—like 158 pounds. I didn’t want people to think ‘is this somebody who is just okay in life or is 
this somebody who’s really trying in life?’ I want my presence to be felt by people.” By the end of a year, he’d 
packed on about 40 pounds of muscle, weighing in about 200 now. “I’m like the poster child for skinny guys,” 
he says.



TMZ had the chance to interview SuperChef Darnell
Ferguson to discuss his long road to success.
Ferguson dove into his past and how he completely
turned his life around in the matter of ten years. He
went from living in his car to owning five restaurants
and he accredits holding himself accountable as one
of the biggest steps in turning his life around.

The road to Ferguson’s success was long and difficult
but he always knew that there was a light at the end
of the tunnel. Ferguson went into depth about how
much he grew from his experiences. “As much as I
worked on my career and my craft, I worked on my
character.” said Ferguson. He emphasized the
importance of his personal development as his life
being to shift onto a different path. Ferguson pushed
himself until he landed exactly where he wanted to
be.



Going to the grocery store could be worth 
$20,000 for one chef in each episode of this 
competition series. Four chefs compete in 
three elimination challenges testing their 

culinary skills as they make their way 
through the store's aisles. Each challenge 

features a theme -- such as using only items 
from frozen foods -- and is judged by a 

rotating list of guest judges who determine 
which contestant is eliminated. The chef 

who makes it through all three challenges 
then has two minutes to go through the 
aisles collecting items on a shopping list. 

Each item on the list is worth $2,000 and if 
the chef gets every item, the $20,000 grand 

prize is awarded. Popular Food Network 
personality Guy Fieri hosts the competition.





If you are looking for the ultimate portion control cooking
show, you’ve come to the right place. The new tiny food trend
has grown so much that a new cooking competition has been
dubbed Tiny Food Fight.

Discovery Plus is premiering its new cooking show Tiny Food
Fight on September 16, 2021. You Deserve a Drink host
Mamrie Hart will host the show alongside judge Darnell
“Superchef” Ferguson.

The show will consist of three chefs who will fight to win over
the judges based on their less-than bite-sized dishes.



Oprah Winfrey Network launched “The Big Holiday Food
Fight” in November 2021. In the holiday-themed cooking
competition series, chefs must make their most creative
family-favorite meals to win the judges over. Comedian and
actress Kym Whitley hosts the show alongside an outstanding
panel of judges including Darnell SuperChef Ferguson,
James Wright Chanel and Gina Neely. At the end of each
week, one home chef will remain and leave with $5,000.



Tournament of Champions:
East Coast Mock Bracket



Sabin Lomac challenges three meat masters to battle it out in
three fierce rounds of grilling challenges. A rotating panel of
judges including, Susie Bulloch, Darnell Ferguson, Tregaye
Fraser, and Christian Petroni will help determine who grilled their
way to the top to win a brand new custom outdoor kitchen.

A Day on the Grill: Three amateur backyard grillers are
challenged to cook breakfast, lunch and dinner on the grill, which
includes a salad trio and a stuffed entree, in order to impress the
judges, including Darnell “SuperChef” Ferguson, in hopes to
earn the customizable outdoor kitchen.

GRILL OF VICTORY: 
A DAY ON THE GRILL





Ferguson discussed his upbringing
and how he was always provided
with everything he needed, but there
were certain things he just wasn’t
prepared for. As a struggling college
student, Ferguson could’ve used the
wisdom he gained later on in life.
That wisdom is partially due to his
discovery of Maslow’s Theory of
Hierarchy. It is based around
psychological needs, safety needs,
love and belonging needs, esteem
needs and self-actualization needs.
This is exactly what the Superchef
needed to learn in order to grow into
the person he has become today.

A Chef’s Journey 
from Adversity to Success

Chef Darnell “SuperCef” Ferguson cooked at the 2008 Beijing
Olympics and became a star chef on Food Network. But it was not
always easy. Ferguson’s early life took a wrong turn down a self-
destructive path. He found his way back through faith, cooking and a
supportive food community. The father of eight owns Superchefs and
Tha Drippin Crab in Louisville, KY and Superhero Chefs in Tuscumbia,
AL< with products and shows underway. His philanthropic work
addresses food insecurity among children.





15 star chefs reveal their top 
Thanksgiving tips, tricks and techniques

Darnell Ferguson: Avoid overcooking with basting.

To avoid overcooking, baste turkey in soy sauce every 30 minutes.

Midwest Tips





The winner of Giada De Laurentiis‘ Ultimate Thanksgiving
Challenge, Darnell Ferguson spoke to HollywoodLife.com about
his unique approach to the holiday that surrounds his forté — food
— and gave some tips for how you can add your own SuperChef
twist on your Thanksgiving meal this year!



8 Gumbo Dishes To Enjoy 
For National Gumbo Day

Chef Darnell Ferguson of SuperChefs, based in Louisville, Kentucky,
created a Gumbo Shrimp Pot Pie by mixing two classis dishes into
one. He uses a pan and stovetop in lieu of an oven traditionally
used when making pot pies. Darnell blends together seasoned
shrimp with gruyere cheese and sauteed carrots, celery, and onion
and serves it in a parmesan encrusted bowl. “It is my interpretation
of what a gumbo could be if you were never raised around gumbo.
By nature I’m not a fan of gumbo or a pot pie, but they each have
things I do like…for gumbo it’s the seafood and for pot pie it’s the
crust,” said chef Darnell Ferguson.







Fun breakfast recipes: 
Loaded pancakes and 

triple-strawberry waffles
Chef Darnell Ferguson steered his life
from curb to kitchen to fulfill his
dreams of becoming a culinary success.
The formerly incarcerated cook's tale
of redemption has resulted in him
founding, owning and operating his
own chain of restaurants, Super Chef's
Breakfast and More. He is joining
TODAY to share a few of his
favorite breakfast recipes. He shows us
how to make loaded pancakes with
candied bacon and triple-strawberry
waffles.
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