‘WEEK 39 Sunday, 21 2025 27 2025 ALL MARKETS
ode T . . . L Consumer  Closed ’ Audio
Date StartTime  Genre Title Episode Title Series  Episode TV Guide Text Countryof Origin  Language Ve Repeat  Clsification UM SO0 subries A
1ts  dream come true for Ina who s joined by her fiend David Remnick the incredible Pultzer prize winning
author, journalist and editor, who is spending an amazing day at the barn. Ina's welcoming her fabulous guest
250921 0500 Cooking Be My Guest With Ina Garten David Remnick 05 2 Belgium waffles before digging deep and talking to him about his amating career including adventures in usa Engish100 2024 RPT .
Moscow. Then i’ a Chicken Parmesan cooking class served with a simple salad and vinaigrette for David,Ina's
favorite go-to meal, followed by dinner n the garden with David's wife Esther and Jeffrey.
50921 0530 Travel Cheese: Searching For A Taste Of lace Greece And Cyprus o s Feta and halloumi are the two great Mediterranean cheeses. Loved worldwide, they are aso copied worldwide,  AUSTRALIA Engish100 2024 weT 6 v
2002t 0630 Travel aick tein's Cormal ek st Comuall series 3601 3 1 ik foragesfor msels n s favouriefock pol,tous Boimin Moor'sdark pas with i son Jack and cooks o oo et 0 20z wor v
afool-proof souffle with artisan Cornish goat's cheese.
Jors002n 0700 Travel aick tein's Cormal ek st Comuall series 3892 3 2 Fickvisits an ancent appe rchard to earnthe taditional way o making cider, ook achicken,leek and cider o0 viNcoom  engisha00 2022 wor .
gratin, and delves into the rich history of the Cornish sea shanty.
orsoeat o730 Travel Ainleys Taste Of it North on 4 Heading to North it iy’ adventure akes im o the Xemxia Herage Tral where he dogssome o oo g wor .
foraging. He vsis an olive grove to learn how they revived the stock of indgenous olive trees,
20250921 0825 Cooking Please Eat Slowly Bitesize Steamed Whole Fish o 4 Victor shares how to prepare a whole fish, as well as some tips on how to steam a whole fsh whenyou don't 7 4 Engish-100 2022 ReT 19
have a arge enough steaming basket.
Bobby Flay and Giada De Laurentis drive to second leg
adventure. They begin n the Siena province, a hat's been converted g
20250921 0830 Travel Bobby & Giada In taly Medieval Harlet, A 13 adventure, They begin n feva) namiet e our usa Engish-100 2021 ReT 19 v
mill,and Tuscan-style burgers.
20250921 0925 Cooking ATaste Of istand Dreams Istand Dreams Satay Skewers 13 For the perfect skewers, Afimal was aught to maine she was sewing a running stch when threading the AUSTRALIA Engish-100 2024 weT 19
 he begins his search
20250921 0930 Cooking Marcus In The Med: Mallorca Lazy Breakfasts o s discover uriqua he Mistral, the first cafe onthe rep nGDOM  English-100 2024 ReT 19
island to roast their own coffee.
with baking, Loraine’s irst, a beautiful Tomato and Basi in
0250521 1000 Cooking Lorraine Pascale: Baking Made Easy Bake To Impress o s th baking, First,a beautiful Tomato and asi Tarte Tatin that y7ep kinGpoM ~ English-100 2011 ReT .
is both simple and stunning
a2t 1030 el aiy Bikers Medierranean Vil taly P The Hair Bikers g0 ofthe beatentrack nsearchof authentic lavours oftlyfrom smpl,loal ngrecients 1o reo i coov engishi00 2017 wor - y
spicy n'duja pate and some of the best gelato to be found
50021 1130 Travel Cheese: Searching For A Taste Of lace Greece And Cyprus o s Feta and halloumi are the two great Mediterranean cheeses. Loved worldwide, they are also copied worldwide.  AUSTRALIA Engish-100 2024 ReT G v
wsoen  ww T —— kst CormuaeriesEp3 3 1 "klorses for musslio s i rock ook oursSdiin Moor ek st with son Jck a0 <00k o xnoom  engishico 2022 ReT .
afool-proof souffle with artisan Cornish goat' cheese
orsosat 1300 Travel ik stin's Comueall Nk stens CommalSeries 3602 3 2 Fickvisits an ancent apple ochard o earnthe taditional way of making cider, ook achicken,leek and cider 0 VN0l pngishaco 2022 wor N
gratin, and delves into the rich history of the Cornish sea shanty.
n
0250921 1330 Food Lifestyle Kitchen Glow Up From Burnout To Cook-Off w5 2 Barrie & Mocgan are new Barrie runs fromhome, but usa Engish-100 2025 RPT vG
with bad storage, a eaky stove hood and no flow.
orsosat 1400 el The Cook Up With Adam Linw Tases ke Happiness P Adam, award-winning food historian Dr. Lauren Samuelsson and the founder of London's onic e creamshop 1o cogshao0 2025 wor o ;
Happy Endings, Terri Mercieca,share a few recipes that taste lie happiness
. lst chef , Paralymy i )
50021 1430 Travel The Cook Up With Adam Liaw Tomato Party 06 & You say tomato, Adam says tomato party. On the guest st chef shane Dell, Paralympic gold and siver AUSTRALIA Engish100 2025 ReT 13 v

medalist Vanessa Low OAM, and you!

20050921 1500 Travel The Cook Up With Adam Liaw Bang For Your Buck 8 8 d Mcleod and youbang for your buckl  AUSTRALIA English-100 2005 RPT G ¥
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The Cook Up With Adam Liaw

Masters Of Taste With Gary Mehigan

Sophie Grigson: Slice Of Italy

Great Chocolate Showdown

James Martin's Spanish Adventure

Marion Grasby's Flavours: Heart And Home

Malaysia Gourmet With Justine Schofield

Rick Stein's Long Weekends

Anthony Bourdain: The Layover
Big Food Bucket List
Big Appetite

Food Lovers' Guide To Australia

Masters Of Taste With Gary Mehigan

Great Chocolate Showdown

James Martin's Spanish Adventure

Please Eat Slowly Bitesize

Marion Grasby's Flavours: Heart And Home

Malaysia Gourmet With Justine Schofield

Anthony Bourdair

 The Layover

Dinner Party, The

Kids In The Kitchen

Hyderabad - Nizami Food

Innovators, The

World Of Flavor

Vigo

Fakeaway Favourites

Ep2

Vienna

Hong Kong

My Way Or The Poke

Soul Of Los Angeles, The

Food Lovers Guide To Australia Series
3Ep4

Hyderabad - Nizami Food

World Of Flavor

Vigo

Dumplings

Fakeaway Favourites

Ep2

Hong Kong

Adamis joined by entertaining experts, chef Martin Benn and hospitality consultant Vicki Wild, who share tips.
and tricks on how to host a memorable dinner party.

I it Adam's turn to get schooled? Spelling bee legend, Aditya Paul, and Kids Love to Cook cooking school grad,
Anna Lim, are here to show what kids can achieve in the kitchen

Gary Mehigan is hosted by patrons of good food and luxury; willhis dish impress the Masters of Taste?

Sophie investigates the new ideas, new products and new twists on traditional foods that are opening nearby.
New takeaways, a nectar produced from carob pods and a 24-hour vending machine.

With immunity off the table, the top six bakers pair up to build a magnificent meringue tower.

James visits Vigo, and the biggest European fish market. He tries Galician octopus and we see how a traditional
loaf is made. Then he cooks fish in mojo sauce, fish soup, flatbread with seafood and pork.

her on favourite

brate her Asian-

including crispy pork belly banh mi, Thai
These p: I

i p and stic
Australian roots and kitchen know-how.

Wildlife takes centre stage s Justine encounters parrots in Kuala Lumpur and orangutans in Semenggoh. After
atasteofa ips up Mee Kolo and P

Rick Stein visits Vienna - the ity that once ran the Austro-Hungarian Empire and continues to be home to
comfort dishes like tafelspitz and goulash and which gave its name to one of Europe's most popular dishes - the
wiener schnitzel. It even produces it a in o thecity's
imperial architecture.

‘Tony finds himself on a layover in the fast paced, fascinating city of Hong Kong in the middle of summer.
. oppr ), and intermit add ony's travels.

John spreads his wings and flies to Honolulu, Hi for a masterclass in traditional Hawai'ian poke and poi made
from vibrant purple taro root.

Ben Hundreds hits restaurants inspired by as Cobi's, Alta Ad
tacos.

d Yangban Society; Plus best

Maeve O'Meara and Joanna Savill continue to explore the best food and produce around. In this episode,
prawn fishermen on the Clarence River; Ukrainian Easter egg decorating; Turkish ice cream; and health and
nutrition on an Aboriginal community.

Gary Mehigan is hosted by patrons of good food and luxury; will his dish impress the Masters of Taste?

With immunity off the table,

uptobuilda

James visits Vigo, and the fish market. He. d we see how a traditional
Ioat is made. Then he cooks fish in mojo sauce, fish soup, flatbread with seafood and pork.

There are a few tips for making restaurant-quality dumplings at home, from working the meat to create a
springy texture, to cooking them just right. Victor shares his secrets to create delicious, foolproof dumplings!

Marion shares her homemade takes on favourite takeaway dishes including crispy pork belly banh mi, Thai
p and sticky Ct hese lebrate her Asian-
Australian roots and kitchen know-how,

Wildlife ts in Kuala Lumpur After
ataste of a Penang classic she whips up Mee Kolo and scrumptious curry pufs

Tony finds himself on a layover in the fast paced, fascinating city of Hong Kong in the middle of summer.
oppressive smog, add twists to Tony's travels.
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ination Flavour Down Under Bitesize

Food Lovers' Guide To Australia

The Cook Up With Adam Liaw

The Cook Up With Adam Liaw

The Cook Up With Adam Liaw

The Cook Up With Adam Liaw

The Cook Up With Adam Liaw

Masters Of Taste With Gary Mehigan

Sophie Grigson: Slice Of Italy

Great Chocolate Showdown

James Martin's Spanish Adventure

Please Eat Slowly Bitesize

Marion Grasby's Flavours: Heart And Home

Malaysia Gourmet With Justine Schofield

Rick Stein's Long Weekends

Judi Love's Culinary Cruise

Nico Reynolds: All Fired Up.

Donal's Real Time Recipes

On Country Kitchen

Destination Flavour Down Under
Bitesize Series 1Ep 1

Food Lovers Guide To Australia Series
3Ep4

Tastes Like Happiness

Tomato Party

Bang For Your Buck

Dinner Party, The

Kids In The Kitchen

Hyderabad - Nizami Food

Innovators, The

World Of Flavor

Vigo

Dumplings

Fakeaway Favourites

Ep2

Vienna

Kefalonia

Grill Everything

Take 51(0r 6)

Avocado, Finger Lime Butter & Olive
oil

Some of your favourite moments and recipes from Adam Liaw's culinary and cultural journey through Australia
and New Zealang

Maeve 0'Meara and Joanna Savill continue to explore the best food and produce around. In this episode,
prawn fishermen on the Clarence River; Ukrainian Easter egg decorating; Turkish ice cream; and health and
nutition on an Aboriginal community.

Adam, award-winning food historian Dr. Lauren Samuelsson and the founder of London's iconic ice cream shop
Happy Endings, Terri Mercieca, share a few recipes that taste like happiness.

You say tomato, Adam says tomato party. On the guest lst: chef Shane Delia, Paralympic gold and silver
medalist Vanessa Low OAM, and you!

b dam, MeLeod and you buck!

Adam s joined by entertaining experts, chef Martin Benn and hospitality consultant Vickl Wild, who share tips
and tricks on how to host amemorable dinner party.

Isit Adam's t pelling bee legend, Aditya Paul, and Kids Love to Cook cooking school grad,
Anna Lim, are here to show what kids can achieve in the kitchen

Gary Mehigan is hosted by patrons of good food and luxury; will his dish impress the Masters of Taste?

phie investi ideas, new pr and new twists are opening nearby.
New takeaways, a nectar produced from carob pods and a 24-hour vending machine.

With immunity off the table, the top six bakers pair up to build a magnificent meringue tower.

James visits Vigo, and the fish market. He and we see how a traditional
loaf is made. Then he cooks fish in mojo sauce, fish soup, flatbread with seafood and pork.

‘There are a few tips for making restaurant-quality dumplings at home, from working the meat to create a
springy texture, to cooking them just right. Victor shares his secrets to create delicious, foolproof dumplings!

her on favourite including crispy pork belly banh mi, Thai
p and stic These P lebrate her Asian-
Australian roots and kitchen know-how.
Wildiife ts in Kuala Lumpur i ft

ataste of a Penang classic she whips up Mee Kolo and scrumptious curry puffs.

Rick Stein visits Vienna - the ity that once ran the Austro-Hungarian Empire and continues to be home to

ke tafelspitz and goulash and which to one of E: st popular dishes - the
wiener schnitzel. It even unique in the city's
imperial architecture.

Judi visits Kefalonia, the largest of the Greek islands and a place known for its pies.

Nico can cookinside, , only better! He's putting this theory to
the test with delicious Breakfast, Lunch and Dinner recipes, all cooked on the grill.

Donal takes us through four for those days you really don't want to haul

home a big shopping list!

Aboriginal school kids sing to a proud Derek in their shared Noongar language before he heads out to pick
avocados, learns about native finger limes and gets Mark some more of his favourite olive oil.
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Toast The Host: How To Entertain At Home

Lidia's Kitchen

Mark Moriarty: Off Duty Chef

Mary Makes It Easy.

Everyday Gourmet With Justine Schofield

Food Safari Fire

Marcus Wareing: Simply Provence

The Cook Up With Adam Liaw

Donal's Irish Adventure

Rick Stein's Food Stories

ion Flavour Down Under Bitesize

Gourmet Farmer

Luke Nguyen's Greater Mekong

The Cook Up With Adam Liaw

Cheese Slices

Food Lovers' Guide To Australia

Nico Reynolds: Al Fired Up

Comfort Dinner

Italian Essentials

Coastal Cooking

Batch Made In Heaven

Episode 6

Grilling

Tomatoes

Strictly Bbq

Dublin

Bristol

sicily

Destination Flavour Down Under

Bitesize Series 1 Ep 2

Gourmet Farmer Series 2 Ep 1

Luke Nguyen's Greater Mekong Series
1Ep6

Strictly Bbq

Sweden - Jamtland Cheese

Food Lovers Guide To Australia Series

Grill Everything

o1

o1

03

When the weather is cold, you and your chosen family need some loving from the oven. Simon James Bailey
jumps out of his jammies and into the kitchen to whip up an easy-peasy pea & herb soup.

Let's talks about some of Italian's famous staples - chicken parmigiana, arancini, and Bolognese sauce. Lidia's
grandson talks about hi juring their ! segment

Mark cooks dish d by County Kerr With Mark's Dad, Tom as captain, the

pair explore Dingle Harbour in a bid to catch their supper. Failing that, Mark whips up three delicious dishes and  UNITED KINGDOM

has lots of tips on how to cook fish perfectly every time, whether crumbing, baking, frying or roasting!

Batch cooking is where it's at! Fill the freezer for your friends and make your meals last longer with Mary's go-
to veggie cabbage rolls, and lasagne roll ups.

Master Chef finalist Sara Oteri stops by to create Peperonata with Grilled Swordfish. Justine prepares dises that
are sure to impress including Bo Ssam with Sweet and Sour Eges.

Maeve O' how fire and coals create some of the world's Turkish
kebabs, Portuguese sardines, meltingly tender marinated Chilean pork belly and a spicy masterpiece - South
Affican braais,

When you think of French food, certain things spring to mind: wine, cheese, frogs legs. But often it's a super
simple ingredient that s at the centre of great food in Provence. Whether you consider it a fruit or a vegetable,
there's no denying that here, the tomato s king.

With movie star Paul Mercurio i the kitchen, the cue s for strctly BBQ. His co-stars? Adam and chef Rosy
Scatignal

‘The last adventure of this series brings Donal and Max back home to the fair city of Dublin.

Rick eats the ultimate jerk chicken in of food by victims
of modern slavery. He makes a modern UK favourite, the burrito

Sicily is the Mediterranean’s largest sland and is known as God's Kitchen because of its rich volcanic soil,
ony o

i  spaghetti alla this
classic to create a salty crunch tanley then heads and meets
and tries inthe ' solls.

Some of your favourite moments and recipes from Adam Liaw's culinary and cultural journey through Australia
and New Zealand.

Leading food critic Matthew Evans swapped city lfe for small farm living in Tasmania. Matthew now has his

‘own young family, and it's time to get serious with a family to feed and a pig business to grow. To do this, he

needs to build infrastructure on the farm for extra pigs, and find new ways to sell his increasing supply of pork
i R hed

markets stall to make a specialty Czech sausage for the upcoming Czech festival.

Luke Nguyen ventures to the Shan State where entire villages and kilometres of tomato farms float upon Inle

Lake. There he experiences the warm hospitality of the Shan people when he is invited into  family home to

learn the secret behind making chickpea tofu noodles. While admiring the skills of Inle Lake's renowned leg-
e , iy spring onion fritters to enjoy with a cold local beer.

With movie star Paul Mercurio in the kitchen, the cue is for strictly BBQ. His co-stars? Adam and chef Rosy
Scatignal

Will travels to the beautiful Jamtland region in central of Sweden to learn about traditional cave ripened goats.
milk cheese, and an o s

made from moose milk, before heading into the mountains to visit the Myhrbodarna Dairy and chef Magnus
Nilsson at Faviken.

Maeve 0'Meara and Joanna Savill continue to explore the best food and produce around. In this episode,
gourmet foods in Darwin; a master barista demonstrates fine coffee making; and a Vietnamese Australian
incorporates Indigenous ingredients into his dishes.

Nico can cook inside, , only better! He's putting this theory t
the test with delicious Breakfast, Lunch and Dinner recipes, all cooked on the grill.
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Destination Flavour Down Under
Bitesize Series 1 Ep 2

Avocado, Finger Lime Butter & Olive
oil
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Italian Essentials

Coastal Cooking

Batch Made In Heaven

Episode 6

o1

03

o1

‘The last adventure of this series brings Donal and Max back home to the fair city of Dublin. UNITED KINGDOM

Rick eats the ultimate jerk chicken in Bristol and witn of food at by victims.

of modern slavery. He makes a modern UK favourite, the burrito. UNITED KINGDOM

Sicly is the largestisland and is known as God's Kitchen because of its
Tony Lo Coco shows Stanley his sig  spaghettialla this
humble Siciian classic to create a salty crunchy sensation. Stanley then heads to Southern Sicily and meets
ipinti and tries the in the region soil.

Some of your favourite moments and recipes from Adam Liaw's culinary and cultural journey through Australia

and New Zealan AUSTRALIA

Leading food critic Matthew city lfe living in Tasmania is
own young family, and it's time to get serious with a family to feed and a pig business to grow. To do this, he

needs to build on the pigs, and find new ways to sell h pork  AUSTRALIA
products. A new such opportunity arrives when Matthew and friend Ross are approached at their Salamanca

markets stall to make a specialty Czech sausage for the upcoming Czech festival

Luke Nguyen ventures to the Shan State where entire villages and kilometres of tomato farms float upon Inle
Lake. There he experiences the warm hospitality of the Shan people when he is invited into a family home to
learn g chickpe noodles. While admiring the skills of Ile Lake's renowned leg-

rowing fishermen, Luke prepares some crispy spring onion fritters to enjoy with a cold local beer.

AUSTRALIA

With movie star Paul Mercurio in the kitchen, the cue is for strictly BBQ. His co-stars? Adam and chef Rosy

Scatignal AUSTRALIA

Will travels to the beautiful Jamtland region in central of Sweden to learn about traditional cave ripened goats.
milk cheese, and an ancient way of preserving long milk. Here he discovers the world’s most expensive cheese
made from moose milk, before heading into the mountains to visit the Myhrbodarna Dairy and chef Magnus
Nilsson at Faviken.

AUSTRALIA

Maeve O'Meara and Joanna Savill continue to explore the best food and produce around. In this episode,
gourmet foods in Darwin; a master barista g anda i AUSTRALIA
incorporates Indigenous ingredients into his dishes.

Nico believes that anything you can cook inside, you can cook outside, only better! He's putting this theory to

the test with delicious Breakfast, Lunch and Dinner recipes, all cooked on the gril. IRELAND

Judi visits Kefalonia, the largest of the Greek islands and a place known for its pies. UNITED KINGDOM

Some of your favourite moments and recipes from Adam Liaw's culinary and cultural journey through Australia

and New Zealand. AUSTRALIA
Aboriginal school kids sing to a proud Derek in their shared Noongar language before he heads out to pick

AUSTRALIA
avocados, learns about native finger limes and gets Mark some more of his favourite olive oil
When the weather s cold, you and your chosen family need some loving from the oven. Simon James Bailey AUSTRAUA
jumps out of his jammies and into the kitchen to whip up an easy-peasy pea & herb soup.
Let's talks about some of Italian's famous staples - chicken parmigiana, arancini, and Bolognese sauce. Lidia's sh

grandson talks about his strategy for success during their 'sharing recipes’ segment.

Mark cooks dishe d by Count With Mark's Dad, Tom as captain, the
pair explore Dingle Harbour in a bid to catch their supper. Failing that, Mark whips up three delicious dishes and  UNITED KINGDOM
has lots of tips on how to caok fish perfectly every time, whether crumbing, baking, frying or roasting!

's att Fill the freezer for your friends and make your meals ast longer with Mary's go-
Batch cooking is where i’s at! ill the and 2 Mary's go- CANADA
t0 veggie cabbage rolls, and lasagne roll ups.

Justin
Master Chef finalist Sara Oteri stops by AUSTRAUA

are sure to impress including Bo Ssam with Sweet and Sour Eggs.
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Grillng

Tomatoes

Strictly Bba

Dublin

Episode 21

Delphi

Hokkaido

Granny's Coming

Food For Friends

On Country Kitchen

Dinner Party Part 1, The

Episode 22

Keep It Fresh

From The Ground Up

Overnight Guests

Episode 7

Tandoor, The

Have A Go

Maeve O' how fire and coals some of the world' I Turkish
kebabs, Portuguese sardines, meltingly tender marinated Chilean pork belly and a spicy masterpiece - South AUSTRALIA
African braas.

When you think of French food, certain things spring to mind: wine, cheese, frogs legs. But often it's a super
simple ingredient that is at the centre of great food in Provence. Whether you consider it a fruit or a vegetable, UNITED KINGDOM
there’s no denying that here, the tomato is king.

With movie star Paul Mercurio in the kitchen, the cue is for strictly BBQ. His co-stars? Adam and chef Rosy

scatgnal AUSTRALIA
‘The last adventure of this series brings Donal and Max back home to the fair city of Dublin. UNITED KINGDOM
Ben shows how to make a butter, then pairs it After that, Ben AUSTRALIA
ooks a bowl of macaroni and cheese for a hungry David Mann
Judi vsits the site of Delphi and be. UNITED KINGDOM
Some of your favourite moments and recipes from Adam Liaw's culinary and cultural journey through Japan

p AUSTRALIA
from its frozen north, v mainland south,
Nico Reynolds' grandmother’s cooking and flavour combinations inspired and influenced many of his signature RELAND
dishes. She comes to visit and it's his turn to cook for her! No pressure!
Have friends coming over but run out of ideas for crowd-pleasers? Donal has three great recipes that lets you RELAND
ook up a feast fast, allowing you more time to spend with friends.
Mark and Derek begin their journey with a Welcome to Yuin Country from Noel Butler, harvest oystersoffthe oo
bay, stop through at an olive grove, and try stand-up paddle boarding on the NSW coastline.
Preparation is the key to hosting a successful dinner party and there is no place like home to hone your event AUSTRALA
planning skils
Ben bakes a tart lemon curd slice, then Chef Masa from Wasshoi teaches Ben the secret to making the perfect AUSTRALIA
beef and tofu hamburg.

i fresh h salad, mezze rigatoni, and connects her ush

grandson, Lorenzo to check on his peaches in white wine recipe.

As well as its stunning coastline, County Kerry is surrounded by rich soil i its vast mountain ranges. With this

backdrop as inspiration Mark champions the best of fruit and vegetables and puts them in the spotlight. UNITED KINGDOM

Mary's super simple recipes will free you up to spend more time with your guests instead of in the kitchen:

apple butter roast pork, white bean soup, and French toast. CANADA
Justine takes a classic bake outdoors with her Giant BBQ Cookie AUSTRALIA
For over 5000 years the basic design of the tandoor oven has not changed, making it one of the oldest caoking

- Maeve O'Meara seeks out del i A AUSTRALIA

tandoori chicken, prawns, naan, lamb kebabs and an elaborate roast pumpkin.

There is one thing that the Brits and the French have in common and that's the pride they take in their local

dishes. Marcus, born and bred in Lancashire, knows a thing or two about good food. UNITED KINGDOM

Eco-entrepreneur Lottie Dalziel and Chef of the Year Jo Barrett join Adam to demonstrate how to have a go at

‘their favourite food fundamentals. AUSTRALIA
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Stress-Free Cooking o s y AJ Odudu the joy of i d del
A getables, & and textures you
Episode 4 o 4 o "
pisode won'tfind in a typical European supermarket.
in the series, Northern Ireland in Belfast, a
Belfast o s , g v "
elfest city blessed with a bounty of food and drink.
While on the North West coast of Tasmania, the ocean at low Island,
Matthew has a new business idea. The Wagyu beef that he samples here - at Hammond farm, is the best he's
Gourmet Farmer Series 2 Ep 2 o 2 ever eaten. Sadly, only forelgners get to taste it Wit friends Nick and Ross, Matthew brainstorms an idea for
Long Table Lunches, where the three of from
exclusively from the local area
Luke hikes to the hill trbe villges of the Shan State and the township of Keng Tung, where he cooks some.
Luke Nguyen’: o 7 d local marketplace favourites. There he teams p with Aye, an Anh Shaman, to make an
1Ep7 beef dish, P cook Inspired
by the  smells of Luke creates a wrapped in bamboo.
Eco-entrepreneur Lottie Dalziel and Chef of the Year Jo Barrett join Adam to demonstrate how to have a go at
Have A Go 08 s
their favourite food fundamentals
Will travels to Seattle in the Pacific North West of the United States to meet the founder of Beecher's cheddar
USA- New Farmstead Producers Of 4 \ .
e e o7 7 cheese in the famous alesson in how to st Wil
" heads inland to meet some of the state’s new farmstead cheese makers.
Food Lovers Guide To Australa Series Maeve O'Meara and Joanna Savil continue to explore e best food and produce around. I tis episode, salt
S ponds in Whyalla; French cooking duce; in Indian
cuisine; and a Lebanese run cherry farm just south of Sydney.
Granny's Coming o0 3 Nico Reynolds' grandmother's cooking and flavour combinations inspired and influenced many of hs signature
dishes. She comes to visit and i's his turn to cook for her! No pressure
Stress-Free Cooking oo s v A Odudu the joy of th simple and del
Episoded o 4 ; y of Asian herbs and vegetables, showcasing flavours and textures you
won'tfind in a typical European supermarket.
selfast o s I the last episode of the series, Dermot travels to Northern Ireland to explore the culinary scene in Belfast, a
blessed with a bounty of food and drink.
Some of your favourite moments and recipes from Adam Liaw's culinary and cultural journey through Japan
Hokkaido o 1 # .
north, v mainland and south,
While on the North West coast of Tasmania, the t ins lsland,
Matthew has a new business idea. The Wagyu beef that he samples here - at Hammond farm, is the best he’s
‘Gourmet Farmer Series 2 Ep 2 o 2 ever eaten. Sadly, only forelgners get to taste it. With friends Nick and Ross, Matthew brainstorms an idea for
Long Table Lunches, where the three of from
exclusively from the local area
Luke hikes to the hill trbe villges of the Shan State and the township of Keng Tung, where he cooks some
Luke Nguyen's Greater Mekong Series unusual delicacies and local marketplace favourites. There he teams p with Aye, an Anh Shaman, to make an
16p7 beef dish, Maypear of the Paluang people to cook her favourite salad. Inspired
by the fl d smell Luke creates wrapped in bamboo.
Have AGo 0w s Eco-entrepreneur Lottie Dalziel and Chef o the Year Jo Barrett join Adam to demonstrate how to have a go at
their favourite food fundamentals.
USA - New Farmstead Producers Of Willtravels to Seattle in the Pacific North West of the United States to meet the founder of Beecher's cheddar
7 7 cheese in the famous Pike Street market. After a esson in how to make the word's best ‘mac and cheese’, Will

Washington State

heads inland to meet some of the state’s new farmstead cheese makers.
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My Market Kitchen

Lidia's Kitchen

Mark Moriarty: Off Duty Chef

Mary Makes It Easy.

Everyday Gourmet With Justine Schofield

imply Provence

The Cook Up With Adam Liaw

Mary Berry Makes It Easy

Eva Pau's Asian Kitchen

Billy And Dom Eat The World

Nico Reynolds: All Fired Up

Food Lovers Guide To Australia Series
3Ep6

Granny's Coming

Delphi

Hokkaido

On Country Kitchen

Dinner Party Part 1, The

Episode 22

Keep It Fresh

From The Ground Up

Overnight Guests

Episode 7

Tandoor, The

Lamb

Have A Go

Stress Free Cooking

Episode 4

London

Grillng For Two

Maeve 0'Meara and Joanna Savillcontinue to explore the best food and produce around. In this episode, salt
ponds in Whyalla; French i duce; inindian  AUSTRALIA
cuisine; and a Lebanese run cherry farm just south of Sydney.

Nico Reynolds* ther's cooking and flavour
dishes. She comes to visit and it's his turn to cook for her! No pressure!

d
and influenced many of his signature IRELAND

Judi visits the archaeological site of Delphi and decides which goddess she would be. UNITED KINGDOM

Some of your favourite moments and recipes from Adam Liaw's culinary and cultural journey through Japan

AUSTRALIA
north, mainland and south,

Mark and Derek begin their journey with a Welcome to Yuin Country from Noel Butler, harvest oystersoffthe <o

bay, stop through at an olive grove, and try stand-up paddle boarding on the NSW coastiine.

Preparation is the key to hosting a successful dinner party and there is no place like home to hone your event AUSTRAUA

planning skills

Ben bakes a tart lemon curd slice, then Chef Masa from Wasshoi teaches Ben the secret to making the perfect AUSTRALIA

beef and tofu hamburg.

fresh She prepares salad, mezze rigatoni, and connects her ush
grandson, Lorenzo to check on his peaches in white wine recipe.

Aswellasits 3 by rich sl inits vast mountain ranges. With this

C v
backdrop as inspiration Mark champions the best of fruit and vegetables and puts them in the spotlight. UNITED KINGDOM

Mary's super simple recipes will free you up to spend more time with your guests instead of in the kitchen:

apple butter roast pork, white bean soup, and French toast. CANADA
Justine takes a classic bake outdoors with her Giant 88Q Cookie. AUSTRALIA
For over 5000 years the basic design of the tandoor oven has not changed, making it one of the oldest cooking

. Maeve O'M ks out del i Armenia - AUSTRALIA

prawns, naan, lamb kebabs and

There is one thing that the Brits and the French have in common and that's the pride they take in their local

NITED KINGDOM
dishes. Marcus, born and bred in Lancashire, knows a thing or two about good food. v 60!

Eco-entrepreneur Lottie Dalziel and Chef of the Year Jo Barrett join Adam to demonstrate how to have a go at

their favourite food fundamentals AUSTRALIA

A1 Odudu the joy of stress-f h simple and del UNITED KINGDOM

w y of Asiar B¢ , showcasing flavours and textur UNITED KINGDOM
won't find in a typical European supermarket.

Arriving in London to begin their foody expl adventure, Billy and they want to
learn to master is arguably the best dish of Britain- the Sunday Roast!

UNITED KINGDOM

Chef meal. He takes his RELAND
portable BBQ to the beautiful Powerscourt Waterfall, Ireland to whip up a meal for two.
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Adam Richman Eats Football
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Cheese Slices

Food Lovers' Guide To Australia

Speedy Suppers

On Country Kitchen

Dinner Party Part 2, The

Episode 23

Italian Style Salads

Feeding A Crowd

Scrap Cooking

Episode 8

Spit Roasting

Cheese.

Gather Around

Midweek Magic

sardine Pasta

Liverpool FC

Gourmet Farmer Series 2 Ep 3

Luke Nguyen's Greater Mekong Series
16p8

Gather Around

New Zealand

Food Lovers Guide To Australia Series
7

2024

o1

Dor't haue s et spars? Do go oue recipes tha e iz He sars with s brou-burter fied sk

with salt-crust ~an rish twist on a IRELAND

On the coast at Jervis Bay, Derek helps Joel and Adrian to dive for lobsters off the rocks while Mark tends to the
fire. In Ulladula, the boys get a taste for the cheesemaking Ife with Rosie and Angel, and relax on t

witha hand, soaking up Infand at Milton, the boys ~ AUSTRALIA
are put to the task of eating as lttle produce as possible when chocolate making with Jo and Dan. Mark and
Derek indulge in a heart-to-heart kayaking down the Kangaroo Valley River.

‘The entire season of the TOAST THE HOST is leading up to this moment-the formal five-course dinner party for
five wonderful friends. The Dinner Party s the culmination of al the techniques, tricks, tips, recipes and fun of  AUSTRALIA
hosting seven occasions at home.

Ben cooks up hi tray bake porkehop with pear and parsnip, and shares his porkchop

AUSTRALIA
horror stories.

talians love their salads after the main course. Lidia makes a panzanella with fennel and shrimp, an eye- ush
popping colourful orange and tropea onion salad, and then livens up a green salad.

When feeding a group of friends or family, Chef Mark likes to keep things simple by creating memorable dishes
that don't take too long to make, giving you more time to spend with friends. First on the menu s a flourless  UNITED KINGDOM
ipe that's sure to p everyone's face.

Reducing food waste is great for the planet and your wallet; learn Mary's best recipes for transforming your

CANADA
Kitchen waste into delicious dishes.

Justine whips up Kimchi Chicken Fried Rice and islater joined by Masterchef finalist, Ben Ungermann who AUSTRALA
creates an Indonesian Banana Spiit

Maeve explores Argentinian a a cruz style cooking, Brazilian churrasco, Sardinian suckling pig, Portuguese pi

pii chicken and a crowd reek Easter lamb. hef Nicolas Arrioa, AUSTRALIA

dramatic asado a la cruz with a whole lamb butterflied and fixed to a cross-like structure over the fire.

There is one thing in France which seems even more important than food, a sporting spirit: b
tennis, or even petanque. Marcus is going to be combining both of these French passions.

g UNITED KINGDOM

It's time to gather around, as urban gardener Connie Cao and chef Alastair McLeod join Adam to make food

that's best for sharing AUSTRALIA

In the second of this new six- panaany caoking series Nadiya shares her ‘Cook Once Eat Twice' recipes to ift

the strain during a busy week. UNITED KINGDOM

Rachael prepares her favorite Sicilian dish, pasta con le sarde, or sardine pasta, using both canned fish and

fresh sardines atop long-cut pasta, sk
Chef 13th and 14th have both had a huge
impact on the cuisine of the cit. the artistic ‘bistro AUSTRALIA

culture! was born, and eats at e Dome Cafe, ane of he historic cafes frequented by Pablo Picasso.

Adam's in Liverpool, and on this visit he's here to watch the Reds play at Anfield. UNITED KINGDOM

get i he decides to learn how to make his own
brew. Unfortunately, his lesson is interrupted when he finds out his beloved cow Daisy has fallen lafter ghving. <o
birth to a calf. After a rough patch, picks himself search

bread making and tries out some spelt.

Luke makes it to the town of Chiang Khong in northern Thailand, where he liteally catches the ingredients for
his traditional Tom Yum fish soup and tasty northern-style frog curry. Mr Ta, a Mekong fisherman, takes Luke

out onto the river where they pullin a 10-Kilogram fish for Mr Ta's special Tom Yum recipe. Luke then gets AUSTRALIA
muddy catching frogs to cook for the hard working rice farmers' lunch, and later chops down a bamboo tree to

use as a cooking utensil for his pork dish.

I's time to gather around, as urban gardener Connie Cao and chef Alastair McLeod join Adam to make food

that's best for sharing AUSTRALIA
New Zealand produces more than 30 percent of the world's traded commodity dary products and the giant

willnotpick up ik from farms with less than S50 cows. But inthe past two decades, Dutch
migrant cheese makers have intoduced arange of new artisan cheese types. After viiting old frends at AUSTRALIA

Canterbury cheese mongers in Christchurch, Wil meets up with some of the pioneers of this new movement,
and learns about their battle for the right to make cheese from raw milk.

Maeve 0'Meara and Joanna Savill continue to explore the best food and produce around. In this episode,
chestnut trees in the Victorian alps; new look organic produce; eel farming in the New England region; and AUSTRALIA
Vietnamese cooking classes in Cabramatta.
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Italian Style Salads.

Feeding A Crowd

Scrap Cooking

Episode 8

2024

o1

03

6

d meal. He takes his

Chef the most igs you can do is RELAND.
portable BBQ to the beautiful Powerscourt Waterfall, Ireland to whip up a meal for two.

In the second of this new six-part crafty cooking series Nadiya shares her ‘Cook Once Eat Twice' recipes to lift

the strain during a busy week. UNITED KINGDOM

Rachael prepares her favorite Sicilian dish, pasta con le sarde, or sardine pasta, using both canned fish and

fresh sardines atop long-cut pasta. usa
Chef Guil 13th and 14th Paris which have both had a huge.
impacton the culsine of the city. arisi bistro AUSTRALIA

ic
culture' was born, and eats at Le Dome Cafe, one of the historic cafes frequented by Pablo Picasso.

Adam'sin Liverpool, and on this visit he's here to watch the Reds play at Anfield UNITED KINGDOM

he decides to learn how to make his own
brew, his lesson when he finds out his bel ":cwDa\syhaslallemHaltergMng
birth to a calf. After a rough patch, picks himself up and itin search of

bread making and tries out some spelt

AUSTRALIA

Luke makes it to the town of Chiang Khong in northern Thailand, where he literally catches the ingredients for
his traditional Tom Yum fish soup and tasty northern-style frog curry. Mr Ta, a Mekong fisherman, takes Luke

out onto the river where they pullin a 10-Kilogram fish for Mr Ta's special Tom Yum recipe. Luke then gets AUSTRALIA
muddy catching frogs to cook for the hard working rice farmers' lunch, and later chops down a bamboo tree to

use as a cooking utensil for his pork dish

It's time to gather around, as urban gardener Connie Cao and chef Alastair McLeod join Adam to make food

that's best for sharing AUSTRALIA
New Zealand produces more than 30 p 'straded and the giant
cooperativesystem will ot pick up milkfrom farms with ess than 5O cows. But i the past two decades, Dutch

After visiting old friends at AUSTRALIA

Canterbury cheese mongers in Christchurch, Wil meets up with some m the pioneers of this new movement,
and learns about their battle for the right to make cheese from raw mil

Maeve O'Meara and Joanna Savill continue to explore the best food and produce around. In this episode,
chestnut trees in the Victorian alps; new look organic produce; eel farming in the New England region; and AUSTRALIA
Vietnamese cooking classes in Cabramatta.

Chef s you can do meal. He takes his

portable BBQ to the beautiful Powerscourt Waterfall, Ireland to whip up a meal for two. IRELAND

Arriving in London to begin their
Jearn to master i arguably the best dishof ri

adventure, Billy and
the Sunday Roast!

dishtheywantto e coom

On the coast at Jervis Bay, Derek helps Joel and Adrian to dive for lobsters off the rocks while Mark tends to the
fire. In Ulladulls, the boys get a taste for the Lheesemakmg life with Rosie and Angel, and relax on the

witha hand, Inland at Milton, the boys ~ AUSTRALIA
are put to the task of eaing as e produce as nnssmle ehen chocalate making with Jo and Dan. Mark and
Derekindulge in a heart-to-heart kayaking down the Kangaroo Valley River.

The entire season of the TOAST THE HOST is leading up to this moment-the formal five-course dinner party for
five wonderful friends. The Dinner Party i the culmination of all the techniques, tricks, tips, recipes and fun of AUSTRALIA
hosting seven occasions at home.

Ben cooks up his simple yet delicious tray bake porkchop with pear and pars
horror stories.

and shares his porkchop. AUSTRALIA

Italians love their salads after the main course. Lidia makes a panzanella with fennel and shrimp, an eye-
popping colourful orange and tropea onion salad, and then livens up a green salad.

When feeding a group of friends or family, Chef Mark likes to keep things simple by creating memorable dishes
that don't take t00 long to make, giving you more time to spend with friends. First on the menu isa flourless ~ UNITED KINGDOM
chocolate cake, awinning gluten-free recipe that's sure to put a smile on everyone's face.

Reducing food waste i great for the planet and your wallet; learn Mary's best recipes for transforming your

Kitchen waste into delicious dishes. CANADA

Justine whips up Kimchi Chicken Fried Rice and is later joined by Masterchef finalist, Ben Ungermann who

AUSTRA
creates an Indonesian Banana Split. USTRALIA
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Food Safari Fire

Marcus Wareing: Simply Provence

The Cook Up With Adam Liaw

Nadiya's Cook Once, Eat Twice

Rachael Ray In Tuscany

Billy And Dom Eat The World

Nico Reynolds: All Fired Up

Donal's Real Time Recipes

On Country Kitchen

Eat China Specials

My Market Kitchen

Lidia's Kitchen

Mark Moriarty: Off Duty Chef

Mary Makes It Easy.

Everyday Gourmet With Justine Schy

Food Safari Fire

Marcus Wareing: Simply Provence

‘The Cook Up With Adam Liaw

Beyond Bali With Lara Lee

Gordon Ramsay: Uncharted

Spit Roasting

Cheese

Gather Around

Midweek Magic

Sardine Pasta

Scotland

Sunday Roast

One Dish Dinners

On Country Kitchen

Eat China Specials Series 1Ep 1

Episode 24

Potato, Potato

Hearty Comfort Food

Side Show

Episode 9

Pots And Pans

Olives.

Whole Fish, The

Real Bali: Beaches & Beyond, The

BigIsland Ono

o1

Maeve explores Argentinian a a cruz style cooking, Brazilian churrasco, Sardinian suckling pig, Portuguese piri
piri chicken and a ol Greek Easter lamb. M: hef Nicolas th
dramatic asado a la cruz with a whole lamb butterflied and fixed to a cross-like structure over the fire.

Arriola,

There is one thing in France which seems even more important than food, a sporting spiit be it football,
tennis, or even petanque. Marcus is going to be combining both of these French passions

It's time to gather around, as urban gardener Connie Cao and chef Alastair McLeod join Adam to make food
that's best for sharing

Inthe second of this new six-part crafty cooking series Nadiya shares her ‘Cook Once Eat Twice recipes to lft
the strain during a busy week.

Rachael prepares her favorite Sicilian dish, pasta con le sarde, or sardine pasta, using both canned fish and
fresh sardines atop long-cut pasta.

Billy takes Dom to his northern homeland of Scotland to see a very different side of Britain.

The takes a backseat
dinner with all the trimmings - without ever leaving the back garden!

but not anymore! Nico cooks a full

For ¥ be anywhere i lots of pots after dinner, Donal has four recipes that
are one pan wonders.

Mark and Derek learn about th sea urchin, and expl type

Berrima. The boys also have a go at bee keeping.

This speci China's beloved
we meet the makers and reveal their traditions and techniques.

From baijiu to beer, even to fine wine,

Ben s back with Kathy Tsaples , and Chef Karen Chan

BBQ pork.

Lidia cannot get enough of potatoes! She prepares potato and pasta soup, a nourishing salad of green beans,
then talks about ditalini with potatoes and provola with her grandson.

In this episode, Mark makes three dishes, inspired by his surroundings. First, a seafood chowder, a staple dish
down in County Kerry. He serves it alongside dingle brown bread by enriching it with stout, inspired by his local
pub (and rumoured local of Oscar winner Cillian Murphy no less).

Mary lets the sides e Py pear tatin, and
double tomato salad!

¥ Oteri s back to prep: p Fried Mac and Kimcheese. Justine also shares
her recipes for Duck Pastila and classic Jam Sables Biscuits.

Maeve learns about a unique range of pots and pans, including, the Spanish perol, Croatian peka, Chinese
claypot, Moroccan tajine and Lebanese saj. Maeve catches up with chef Frank Camorra and his family as they
cook traditional Spanish dishes, including a show-stopping seafood, meat and rice dish cooked in a perol, or a
deep dish paella pan.

In Provence, you don't have to walk far or turn too many corners before you find yourself surrounded by
locally grown produce.

There's plenty of fish in the sea, and three on The Cook Up, as chefs Minoli De Silva and Narin Jack Kulasai join
‘Adam to make dishes with the whole fish. Delish!

Lara Lee travels beyond Bali to uncover the rich, untold stories of Indonesia's nique islands, cultures, and
cuisines.

Gordon dives, hunts, forages and forges on Hawai''s Big Island.
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Nico Reynolds: Al Fired Up

Billy And Dom Eat The World
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My Market Kitchen
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199

Whole Fish, The
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Gourmet Farmer Series 2 Ep 4

Luke Nguyen's Greater Mekong Series
1609

Whole Fish, The

Cheddar Cheese Of England

Food Lovers Guide To Australia S
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Sunday Roast

Scotland

On Country Kitchen

Eat China Specials Series 1£p 1

Episode 24

o1

o1

Matthew reckons he's earned a break from the farm, and heads off on a kayaking adventure with Ross. They're
resolute in insisting on packing nothing but two minute noodles, as the Picton River s sure to supply a bounty
of fish. Alas, they prove to be less than naturals on the water, and the fish prove to be totally absent. Resisting
the temptation to head into a fast food outlet as their kayaks approach a small town, the boys call up a sushi
maker.

Traveling in northern Thailand, Luke arrives at the mountainous Mae Salong where he prepare a rustic tomato
dish with Apear, an Aka grandmother. Getting off the beaten track, Luke sets up kitchen in a banana forest
where he creates a jungle chicken curry. Luke then travels further up the mountainside to the Royal Project
where he prepares an aromatic pork hock, and learns how the Thai King helped local farmers change from
growing opium crops to farming sustainable produce.

There's plenty of fish in the sea, and three on The Cook Up, as chefs Minoli De Silva and Narin ‘Jack' Kulasai join
Adam to make dishes with the whole fish. Delish!

Willand daughter Elle visit England's South s
cheese. They visit Jamie Montgomery, who makes one of England's benchmark cheddars, and has been busy
perfecting some very exciting new regional cheeses.

Maeve 0'Meara and Joanna Savill continue to explore the best food and produce around. In this episode,
ocean trout; stuffed zucchini flowers; and an Ethiopian feast.

t takes a backseat during
dinner with all the trimmings - without ever leaving the back garden!

but not anymore! Nico cooks a full

Lara Lee travels beyond Bali to uncover the rich, untold stories of Indonesia's nique islands, cultures, and
cuisines.

Gordon dives, hunts, forages and forges on Haw:

Matthew reckons he's earned a break from the farm, and heads off on a kayaking adventure with Ross. They're
resolute in insisting on packing nothing but two minute noodles, as the Picton River is sure to supply a bounty
of fish. Alas, they prove to be less than naturals on the water, and the fish prove to be totally absent. Resisting

ptation to head into a fast food , the boys call up a sushi
maker.

Travelling in northern Thailand, Luke arrives at the mountainous Mae Salong where he prepare a rustic tomato
dish with Apear, an Aka grandmother. Getting off the beaten track, Luke sets up kitchen in a banana forest
where he Luke then urther up Project
where he prepares an aromatic pork hock, and learns how the Tha King helped local farmers change from
growing opium crops to farming sustainable produce.

‘There's plenty of fish in the sea, and three on The Cook Up, as chefs Minoli De Silva and Narin 'Jack' Kulasai join
Adam to make dishes with the whole fish. Delish!

Will and daughter Elie visit England's South West, a region famous for producing the world's finest cheddar
cheese. They visit Jamie Montgomery, who makes one of England's benchmark cheddars, and has been busy
perfecting some very exciting new regional cheeses.

Maeve O'Meara and Joanna Savill continue to explore the best food and produce around. In this episode,
ocean trout; stuffed zucchin flowers; and an Ethiopian feast.

Nico cooks a full
dinner with all the trimmings - without ever leaving the back garden!

Billy takes Dom to his northern homeland of Scotland to see a very different side of Britain.

Mark and Derek learn about th sea urchin, and expl type of in
Berrima. The boys also have a go at bee keeping.

This special features China's most famous and beloved alcohol drinks. From baijiu to beer, even to fine wine,
we meet the makers and reveal ther traditions and techniques.

Ben is back with Kathy Tsaples
BBQ pork.

tart, and Chef Karen Chan
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Pots And Pans
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Nostalgic Nights In

On Country Kitchen

Eat China Specials Series 1Ep 2

Episode 25

Sweet Life In Italy, The

Home Classics

Comfort Food

Episode 10

Asian Barbecue

Pork

o1

o1

Lidia cannot get enough of potatoes! She prepares potato and pasta soup, a nourishing salad of green beans,
then talks about ditalini with potatoes and provola with her grandson.

In this episode, Mark makes three dishes, inspired by his surroundings. First, a seafood chowder, a staple dish
down in County Kerry. He serves it alongside dingle brown bread by enriching it with stout, inspired by his local
pub (and rumoured local of Oscar winner Cillian Murphy no less),

Mary lets the sides take centre stage with recipes for crispy sweet potatoes, pear and shallot tarte tatin, and
double tomato salad!

y Oteris back to p Fried Mac and Kimcheese. Justine also shares
er recipes for Duck Pastila and classic Jam Sables Biscuits.

Maeve learns about a unique range of pots and pans, including, the Spanish perol, Croatian peka, Chinese
claypot, Moroccan tajine and Lebanese saj. Maeve catches up with chef Frank Camorra and his family as they
ook traditional Spanish dishes, including a show-stopping seafood, meat and rice dish cooked in a perol, or a
deep dish paclla pan.

In Provence, you don't have to walk far or turn too many corners before you find yourself surrounded by
locally grown produce.

‘There's plenty of fish in the sea, and three on The Cook Up, as chefs Minoli De Silva and Narin 'Jack' Kulasai join
Adam to make dishes with the whole fish. Delish!

Lara Lee travels beyond Bali to uncover the rich, untold stories of Indonesia's nique islands, cultures, and
cuisines.

Billy and Do are back on their home turf, ready to see what the American West Coast has to offer. Dom
reveals his favourite food spot i the city-the Endorffeine Coffee Bar.

If you go down to the woods today - you'll find chef Nico Reynolds, cooking up a storm! He invites some friends
that's perfect for

from grew up with Donal sh;

T firm family favourites that would be a
hitin any household.

Mark and Derek take a tour around the historic ghost town of Joadja and help with the distilling process with
the Jimenez family. Like Derek, Valero doesn't drink - an interesting challenge for a head distiller. At the Dapto
Community Garden, they collect kohlrabi with Harry, and over in Gerringong they stumble upon a coffee

plantation on a y game of Museum in Bowral and learn
about the rich Indigenous sporting history of the sport in Australia.

Discover how craft beer, red wine, and Shaoxing rice wine is made in China.

en Adam are tog gain, talking all things Barossa Valley food and wine as Ben prepares a
moreish spiced BBQ chicken and tangy tomato relish.

Today is about sweet treats! Lidia males a bergamot and ricotta parfait, then almond tarts. She talks with her
granddaughter, Julia, about chocolate anise biscotti. A childhood favourite treat.

It's al about comforting home classics in this episode as Mark has three dishes brimming with nostalgia and
warmth. To begin, Mark sh ip . a staple in most Irish
supermarket baskets.

Mary shares her best comfort food recipes: tuna noodle casserole, mini panzerotti, and herb chicken
dumplings.

Laura Cassai stops by to prepare her Chicken, Mushroom and Leek Cannelloni with Cauliflower Bechamel. Later,
Justine prepares the perfect Upside Down Apple Pan Cake.

lassic As d v Il designed to cook over coals includi
, Korean beef rib iyaki and Thai gai yan.

Marcus is visiting a local farmers market where each week a local French chef impresses the crowds with a live
cooking demo. However, he has been told a British chef is cooking tonight - him!
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Food Lovers' Guide To Australia

Nico Reynolds: Al Fired Up
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Bowl Me Over

Georgia

Episode 1

Gourmet Farmer Series 2Ep 5

Luke Nguyen's Greater Mekong Series
Ep10

Bowl Me Over

Camembert And The Normandy
Cheeses

Food Lovers Guide To Australia Series
3Ep9

Forest Feast

Georgia

Episode 1

Gourmet Farmer Series 2Ep 5

o1

Prepare to be bowled over by fast bowl food, made fantastically by Adam and Chefs Jung Eun Chae and Alex
Wong,

Jamie searches for the best cheap food in America. He starts his journey in Georgia, where despite the
recession, he finds a hopeful nation and  people determined to make the best food possible with limited
finances and ingredients. His journey becomes an exploration of communal dining: pot-luck church dinners,
street parties, ladies' tea parties and family roasts.

“This series s packed full of ingenious ways to feel healthier, save cash and smash your way into the New Year,
with your trusted airfryer by your side.

Matthew and Ross receive a request for suckiing pig from John Jovanovic, a Serbian man,

The pigis to be served at New Year's Feast. Matthew is intrigued and offers up a
piglet in exchange for a seat at the table. He discovers that his customer is maried to a Chinese woman,
Janette, and that after less than satisfying Chinese New Year meals at restaurants, they now host their own
celebration meal.

Luke hits the bustling town of Chiang Mai. Here he cooks some classic Tha dishes, such as green papaya salad,
at the night market, then takes time out to offer his warm jack fruit salad as alms to novice monks. Luke learns
about the history of Chiang Mai and is taught by a local diversity of Thai

country's regions,

Prepare to be bowled over by fast bowl food, made fantastically by Adam and Chefs Jung Eun Chae and Alex
Wong.

Revisting one of his favourite regions in Europe, Will Studd explores the challenges facing the traditional raw
y, orits Vo il his daugh
Elie to the famous benchmark cheese Camembert de Normandie, and together they visit the last remaining
organic, farmhouse producer of this iconic cheese.

laeve O'Meara and Joanna Savill continue to explore the best food and produce around. In this episode,
Lebanese food in country NSW; Cantonese cooking; Barossa Valley food, wine and local produce; and a
bamboo-based meal.

If you go down to the woods today - you'll find chef Nico Reynolds, cooking up a storm! He invites some friends
that's perfect for

for p food in America. H J in Georgia, ite the
recession, he finds a hopeful nation and a people determined to make the best food possible with limited
finances and ingredients. His journey becomes an exploration of communal dining: pot-luck church dinners,
street parties, ladies' tea parties and family roasts

This series is packed full of ingenious ways to feel healthier, save cash and smash your way into the New Year,
with your trusted airfryer by your side.

Matthew and Ross receive a request for John J bian man, g their
New Year's Feast. Matthew is intrigued and offers up a
pigletin exchange for a seat at the table. He discovers that his customer is married to a Chinese woman,
Janette, and that after less than satisfying Chinese New Year meals at restaurants, they now host their own
celebration meal.

Luke hits the bustling town of Chiang Ma. Here he cooks some classic Thai dishes, such as green papaya salad,

Luke Nguyen'

1Ep10

Bowl Me Over

Camembert And The Normandy
Cheeses

Food Lovers Guide To Australia Series
3Ep9

ig . then takes time out to offer his warm jack fruit salad as alms to novice monks. Luke learns
about the history of Chiang Mai and is taught by a local chef about the true diversity of Thai cuisine across the
country's regions.

Prepare to be bowled over by fast bowl food, made fantastically by Adam and Chefs Jung Eun Chae and Alex
Waong

Revisiting one of his favourite regions in Europe, Will Studd explores the challenges facing the traditional raw
f Normandy, foritsq his d

v
2 Ellie to the famous benchmark cheese Camembert de Normandie, and together they vist the

organic, farmhouse producer of this iconic cheese.

Maeve 0'Meara and Joanna Savill continue to explore the best food and produce around. In this episode,
Lebanese food in country NSW; Cantonese cooking; Barossa Valley food, wine and local produce; and a
bamboo-based meal,
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Nico Reynolds: Al Fired Up.

Billy And Dom Eat The World

On Country Kitchen

Eat China Specials

My Market Kitchen

Lidia's Kitchen

Mark Moriarty: Off Duty Chef

Mary Makes It Easy

Everyday Gourmet With Justine Schy

Food Safari Fire

Marcus Wareing: Simply Provence

The Cook Up With Adam Liaw

Jamie's American Road Trip

Air Fryer Diet: Lose Weight, Cook Fast

Lidia's Kitchen

Forest Feast

california

On Country Kitchen

Eat China Specials Series 1 Ep 2

Episode 25

Sweet Life In Italy, The

Home Classics

Comfort Food

Episode 10

Asian Barbecue

Pork

Bowl Me Over

Georgia

Episode 1

Simply Lidia

o1

v - you'l find chef
d that's p

i ' f
, cooking up a storm! He invites some friends RELAND.

f you go down
fora

Billy and Do are back on their home turf, ready to see what the American West Coast has to offer. Dom

reveals his favourite food spot i the city-the Endorffeine Coffee Bar. UNITED KINGDOM

Mark and Derek take a tour around the historic ghost town of Joadja and help with the distiling process with
the Jimenez farmily. Like Derek, Valero doesn't drink - an interesting challenge for a head distiller. At the Dapto

Community Garden, they collect kohlrabi with Harry, and over in Gerringong they stumble upon a coffee AUSTRALIA
plantation on a y jame of useum in Bowral and learn

about the rich Indigenous sporting history of the sport in Australia.

beer, red wine, is made in China, CHINA

Ben and wine expert Adam are together again, talking all things Barossa Valley food and wine as Ben prepares a

moreish spiced BBQ chicken and tangy tomato relish. AUSTRALIA

Today is about sweet treats! Lidia males a bergamot and ricotta parfait, then almond tarts. She talks with her Ush
Jul biscott

avourite treat.

It's al about comforting home classics in this episode as Mark has three dishes brimming with nostalgia and
warmth. To begin, 3 . a staple in most Irish
supermarket baskets.

UNITED KINGDOM

Mary shares her best comfort food recipes: tuna noodle casserole, mini panzerotti, and herb chicken

CANADA
dumplings.
Laura Cassai stops by to prepare her Chicken, Mushroom and Leek Cannelloni with Cauliflower Bechamel. Later, <t
Justine prepares the perfect Upside Down Apple Pan Cake.
I d Il designed Is includi
v to cook over AUSTRALIA

, Korean beef rib d Thai gai yang,

Marcuss ocal here each week impresses the crowds with a live

INITED KINGDOM
cooking demo. However, he has been told a British chef is cooking tonight - him! v 600

;::::m to be bowled over by fast bowl food, made fantastically by Adam and Chefs Jung Eun Chae and Alex — cro) 1
p food in America. H in Georgia, the
recession, he finds a hopeful nation and a people determined to make the best food possible with limited Ush

finances and ingredients. His journey becomes an explor
street parties, ladies' tea parties and family roasts.

n of communal dining: pot-luck church dinners,

This series is packed full of ingenious ways to feel healt
with your trusted airfryer by your side.

. save cash and smash your way into the New Year, )\ oo oo

p ignsin the and Lidiais a p

i Il pasta, I

is better cooking. She usa
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Travel
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Lidia's Kitchen

Ainsley's Taste Of Malta

ion Flavour Scandinavia Bi

Bobby & Giada In Italy

Destination Flavour Singapore Bitesize

Be My Guest With Ina Garten

Kitchen Glow Up

Marcus In The Med: Mallorca

Lorraine Pascale: Baking Made Easy

Hairy Bikers Mec

Cheese: Searching For A Taste Of Place

Rick Stein's Cornwall

Rick Stein's Cornwall

Anthony Bourdain: The Layover

Just Braising 09

Gozo U

Destination Flavour Scandinavia

Bitesize Series 1 £p 1 o
Wine Country 1
Hainanese Chicken o
Emily Mortimer os
Baker's Dozen Problems, A 2025
Veggie Days o
Time To Bake o
Sardinia o
France o
Rick Stein's CornwallSeries 3Ep3 3
Rick Stein's Cornwall Series 3Ep4 3
Montreal o1

Lidia shows you that braising makes everything taste better. She prepares oven braised pork chops, beef and
8 L joins her to talk recipe.

Ainsley heads to the idylic island of Gozo to finish his journey, starting with  picturesque picnic filled with the
tastes of Malta courtesy of Ana,

Join Adam Liaw as he revisits the highlights from his Scandinavian food adventures,

For their final week in Italy, Bobby Flay and Giada De Laurentiis are in I's achef's
source high-end local ingredients and visit an vin Montalcino, a n setin the
Tuscan hills and made famous for its Brunello wine.

‘The best bits of Adam Liaw's travels in Singapore, as he explores its vibrant food scene.

It's a perf o
fantastic day of cooking and conversation at the barn.

¢ i d self confessed foodie £

Mortimer joins her for a

Kandis is a home baker with a g gluten-free tiny,
pressure.

is crumbling under

You don't have to go far in Mallorca to discover an abundance of locally grown fruit and veg, and Marcus is
celebrating it all with 3 visit to local beach restaurant Patiki, where chef Bocho makes his signature cauiiflower
dish with preserved lemon yoghurt and pickled chilles.

Macaroons may look unbelievably difficult to make, but really, they are just posh meringues and Lorraine has a
recipe to make them with ease. Mini Tiramisu Cakes are a delicious and playful twist on the classic dinner party
dessert.

The bikers are in il eating i the norm, or mountain
lamb and where people are proud of their melting-pot heritage.

When it comes to cheese, the world has some catching up to do to match the French. Cheese in France is a
national treasure, and, yes, they do have more cheese shops than McDonalds stores.

Rick visits Europe’s largest tea plantation beside the Fal River in Cornwall, where he indulges in an afternoon tea
of tea loaf and plum compote.

aking up in Truro, Rick's in the mood for steak
and kidney pud, before setting sail out of Falmouth in a hand-bult boat,

Alayover in Montreal for Tony means calling up good local friends lie Martin Picard and exploring the cities
hot spots that can't be found in a guidebook. Along the way Tony sees first hand how intrinsic the local
environment is to Montrealer’s food and fun.
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Cooking

Food Lifestyle

Big Food Bucket List

Big Zuu's 12 Dishes In 12 Hours

Food Lovers' Guide To Australia

Kitchen Glow Up

Matzoh Baller

Bologna

Food Lovers Guide To Australia Series

Baker's Dozen Problems, A

03

2025

In Richmond, VA, John heads into an incredible Jewish delithat's doing it a ittle different, like their Jewish egg
rolls you have to see to believe.

Rapper Big Zuu tak tours of , teaching that they
need to know o The with Big Zuu meeting up
with actor Wil Poulter in the Italian city of Bologna.

Maeve 0'Meara and Joanna Savill continue to explore the best food and produce around. In this episode,
‘Tasmanian cheese with a Czech cheese pioneer; Vietnamese vegetable carving; growing Italian prickly pears;
and cooking at the Mexican Embassy in Canberra.

Kandis is a home baker with a booming gluten-free business-but her tiny, chaotic kitchen s crumbling under
pressure.

CANADA

UNITED KINGDOM
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Hairy Bikers Mediterranean

Cheese: Searching For A Taste Of Place

Rick Stein's Cornwall

Rick Stein's Cornwall

Anthony Bourdain: The Layover

Food Lovers' Guide To Australia

Sardinia

France

Rick Stein's Cornwall Series 3 Ep 3

Rick Stein's Cornwall Series 3 Ep 4

Montreal

Food Lovers G
3Ep10

To Australia Series

03

The bikers are in Sardinia where nose-to-tai eatingis the norm, whether its resh-caught tuna or mountain o oo

lamb and people are proud of their

When it comes to cheese, the worlg has some catching up to do to match the French. Cheese in France isa

AUSTRALIA
national treasure, and, yes, they do have more cheese shops than McDonalds stores.

Rick visits Europe's largest tea plantation beside the Fal River in Cornwall, where he indulges in an afternoon tea

of tea loaf and plum compote. UNITED KINGDOM

of the UK's | in Truro, Rick's in the.

and kidney pud, before setting sail out of Falmouth in a hand-built boat. UNITED KINGDOM

Alayover in Montreal for Tony means calling up good local friends like Martin Picard and exploring the cities
hot spots that can't be found in a guidebook. Along the way Tony sees first hand how intrinsic the local UsA
environment s to Montrealer’s food and fun

Maeve O'Meara and Joanna Savill continue to explore the best food and produce around. In this episode,
‘Tasmanian cheese with a Czech cheese pioneer; Vietnamese vegetable carving; growing Italian prickly pears;  AUSTRALIA
and cooking at the Mexican Embassy in Canberra.
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