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Jamie's Easy Christmas Countdown

Destination Flavour Christmas.
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Schofield Xmas 2017
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Bitesize Series 1Ep 5

Christmas Pork And Furry Friends

Neil Forster

Harbour Cafe - Fife

King Of The Wanton Noodle

Series

2017

Episode

0

TV Guide Text Country of Origin

With plenty of deceptively easy recipes and fantastic tips, Lorraine Pascale shows people with no kitchen

. UNITED KINGDOM
confidence how to pull off an impressive meal for friends and family.
The Bikers continue their adventure on the east coast of Scotland, on the hunt for new, local ingredients to include )\ oo oo
ona menu at a beachfront cafe.
Acclaimed chef Michael Caines takes Fred to Burgundy to amazing places to eat serving the finest French country o oo

cooking and exquisite patisserie.

Rick's latest culinary long weekend takes him to Berlin where history and the avant garde dwell enticingly side by
side. A city that once made history with its divisive wall and Checkpoint Charlie teems today with an overwhelming
UNITED KINGDOM
array of innovative chefs offering delicious seasonal creations like pureed sunflower seeds, Jerusalem artichoke
flans and crushed frozen pine nuts.

The actress shares details about her biggest roles, the friendship she made off-screen with Chris Evans, and her
loving memories of the late Matthew Perry.

Hold onto your Santa hats-Christmas just got tastier! Mark and Ollie serve up A Magical Christmas Downunder

NEW ZEALAND
with Creme Brulee Fudge, a blinged-out seafood platter, and Giant Fortune Cookie Crackers.

This episode focuses on a contemporary festive menu and Mark will be sharing some tips on how to create
delicious and quick snacks for guests, including salmon gravadiax served on toasted brioche with fennel slaw anda  UNITED KINGDOM
spiced beef short-rib served with roast potatoes with feta and coriander.

Jamie kicks off his easy Christmas countdown with a gorgeous smoked salmon pate that's elegant, luxurious, and

can be rustled up in the time it takes to make some toast! A great little dish that works well as a Christmas Day UNITED KINGDOM
starter, or a handy dip for any surprise guests.
Destination Flavour Christmas brings together the extraordinary talents of the SBS Food chefs to create a rich
celebration feast that truly reflects Australia's cultural diversity. In this one-hour special television event,

AUSTRALIA
Destination Flavour presenter Adam Liaw draws on Asian traditions and childhood Christmas memories to create a
mouth-watering spread for family and friends.
Justine Schofield invites MasterChef Australia judges George Calombaris and Matt Preston, the Queen of Chocolate i cro.
Kirsten Tibballs and MasterChef 2017 winner Diana Chan to celebrate the festive season.
Some of your favourite moments and recipes from Adam Liaw's culinary and cultural journey through Australia and —— y o o
New Zealand.
Mark Gregory and Annabelle White bring A Magical Christmas Downunder to lfe with Doggylicious treats for pets, o\ oc
Char Sui Pork Bao Buns for the humans, and magical mallow and sprinkles hot chocolate for the kids.
With plenty of deceptively easy recipes and fantastic tips, Lorraine Pascale shows people with no kitchen UNITED KINGDOM
confidence how to pull off an impressive meal for friends and family.
The Bikers continue their adventure on the east coast of Scotland, on the hunt for new, local ingredients to nclude )\ oo
onamenu at a beachfront cafe.
Uncover the hidden love between Jail and his daughter, who were brought back together by their family's noodle THAILAND

shop. We also follow Uncle Tue, who owns a restaurant that comes alive only at night.
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New Zealand Food Story Series 1Ep, A4 1

Kalahari, The 1
Nadiya’s Party Feast 1
Granada 1
Cheddar 1
Episode 3 1
Malaysia And Sri Lanka 1
Taste Of Tokyo, A 1
Dining 1
Aj McLean 1
King Of The Wanton Noodle 1
Destination Flavour Down Under N

Bitesize Series 1Ep 5

New Zealand Food Story Series 1Ep, A4 1

Kalahari, The 1
Nadiya's Party Feast 1
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The Ahi restaurant pop-up allows Ben to test some of his menu. He then heads to Cambridge to select his

tableware made of native timber. NEW ZEALAND

Warren's next stop on his food trail is Tswalu Nature Reserve - in the heart of the Kalahari Desert. After kicking off
his stay with a safari - spotting animals and tasting bush tucker - Warren meets with acclaimed Chef Marnus to AUSTRALIA
cook up some exciting South African delicacies, with an array of local produce.

Nadiya Hussain is throwing a party and we're all invited! She shares her secrets for the perfect celebration -

UNITED KINGDOM
whether it's dishes to put in the middle or delicious nibbles. Nobody will want to leave!
In Granada, James samples giant tapas, tries pan de alfacar and he goes to an organic caviar farm. He cooks steak, \\veo o
Moroccan chicken, fish with dressed broccoli and carpaccio with caviar.
Global food explorer Adam s touring Britain, one incredible, edible place at a time, using the map as his menu to
visit places in Bi in that have given their name to world-famous dishes. He's in Cheddar for a true taste of real UNITED KINGDOM
cave-aged Cheddar cheese.
InTai O, Justine explores the seaside town's charm with local treats and a fried rice recipe inspired by regional AUSTRAUA

flavours.

Rick is spoilt for choice as he explores the multi-faceted food of Penang, an appealing mix of Malay, Indian and
Chinese with a bit of British charm thrown in for good measure. He meets up with vibrant food writer, Fay Khoo, to
discover the exceptional popularity of fish head curry in the region. Across the Indian Ocean, in Sri Lanka, Rick
continues his passion for seafood by visiting a bustling fishing village north of Colombo and takes part in a most
unusual fishing expedition further south in Galle.

UNITED KINGDOM

Anthony travels to Tokyo, where he visits the Tsujiki market and then is introduced to techniques in preparing

edomae sushi. He also learns the diets of Sumo wrestlers. Ush
Tony travels to an old-style Japanese inn that specializes in kaiseki cuisine, ancient tea ceremony, and local Ush
ingredients.
This week on Getting Grilled with Curtis Stone former boy band heart throb AJ McLean holds nothing back UsA
Uncover the hidden love between Jaii and his daughter, who were brought back together by their family's noodle THAILAND
shop. We also follow Uncle Tue, who owns a restaurant that comes alive only at night.
Some of your favourite moments and recipes from Adam Liaw's culinary and cultural journey through Australia and

AUSTRALIA
New Zealand.
‘The Ahi restaurant pop-up allows Ben to test some of his menu. He then heads to Cambridge to select his NEW ZEALAND

tableware made of native timber.

Warren's next stop on his food trailis Tswalu Nature Reserve - in the heart of the Kalahari Desert. After kicking off
his stay with a safari - spotting animals and tasting bush tucker - Warren meets with acclaimed Chef Marnus to AUSTRALIA
cook up some exciting South African delicacies, with an array of local produce.

Nadiya Hussain is throwing a party and we're all invited! She shares her secrets for the perfect celebration -
whether it's dishes to put in the middle or delicious nibbles. Nobody will want to leave!

UNITED KINGDOM

In Granada, James samples giant tapas, tries pan de alfacar and he goes to an organic caviar farm. He cooks steak,

Moroccan chicken, fish with dressed broccoli and carpaccio with caviar. UNITED KINGDOM
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Bitesize Series 1Ep 5

Nadiya's Party Feast

Granada
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Episode 3

Malaysia And Sri Lanka

AjMcLean

Wake Up Call Groceries

Halmstad

1

Anthony travels to Tokyo, where he visits the Tsujiki market and then is introduced to techniques in preparing
edomae sushi. He also learns the diets of Sumo wrestlers.

Tony travels to an old-style Japanese inn that specializes in kaiseki cuisine, ancient tea ceremony, and local
ingredients.

Global food explorer Adam is touring Britain, one incredible, edible place at a time, using the map as his menu to
visit places in Britain that have given their name to world-famous dishes. He's in Cheddar for a true taste of real
cave-aged Cheddar cheese.

‘The Ahi restaurant pop-up allows Ben to test some of his menu. He then heads to Cambridge to select his
tableware made of native timber.

This week on Getting Grilled with Curtis Stone former boy band heart throb AJ McLean holds nothing back.

Uncover the hidden love between Jaii and his daughter, who were brought back together by their family's noodle
shop. We also follow Uncle Tue, who owns a restaurant that comes alive only at night.

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

Nadiya Hussain is throwing a party and we're all invited! She shares her secrets for the perfect celebration -
whether it's dishes to put in the middle or delicious nibbles. Nobody will want to leave!

In Granada, James samples giant tapas, tries pan de alfacar and he goes to an organic caviar farm. He cooks steak,
Moroccan chicken, fish with dressed broccoli and carpaccio with caviar.

Global food explorer Adam is touring Britain, one incredible, edible place at a time, using the map as his menu to
visit places in Britain that have given their name to world-famous dishes. He's in Cheddar for a true taste of real
cave-aged Cheddar cheese.

InTai O, Justine explores the seaside town's charm with local treats and a fried rice recipe inspired by regional
flavours.

Rick is spoilt for choice as he explores the multi-faceted food of Penang, an appealing mix of Malay, Indian and
Chinese with a bit of British charm thrown in for good measure. He meets up with vibrant food writer, Fay khoo, to
discover the exceptional popularity of fish head curry in the region. Across the Indian Ocean, in Sri Lanka, Rick
continues his passion for seafood by visiting a bustling fishing village north of Colombo and takes part in a most
unusual fishing expedition further south in Galle.

This week on Getting Grilled with Curtis Stone former boy band heart throb AJ McLean holds nothing back.

Chef Ming explores the question of whether it's time to rethink where and how we shop for our food.

The Danes and the Swedes have fought over Halmstad for centuries and although today it's part of Sweden, you
canstillfind clear evidence in the local gastronomy that it was once Danish

Hera cooks up delicious kei tenei hotaka: crispy calamari, pork belly, venison, and rolled ice cream.
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Moveable Feast, A

Episode 51
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Kriol Kitchen hosts with Adam Liaw. Adam is a cook, writer and presenter of The Cook Up With Adam Liaw.

Diane takes off for this tasty Cycladic island from the shores of neighbouring Paros, with her good friend Alexis, to
learn more about the local cuisine.

Nutritionist Jemma checks out a mushroom farm and makes a mushroom and goats cheese omelette.

When Lidia was a child, ricotta had many uses in the kitchen, from appetizers, to pasta, to stuffings, to baked
desserts.

We get healthy on My Market Kitchen as dietitian Simone Austin prepares Laura a Smashed Avo and Edamame
Toast.

Simon makes a delicious Indian frittata and a fresh farro salad with pickled red onions. After that, he visits the local
restaurant Transformer in Fitzroy to learn how to make an exquisite braised red cabbage. Zacchard Bird returns to
the kitchen to show us how to make his delicious mushroom steak tacos.

Justine prepares delicious Wraps with Super Greens and Egg, a quick and healthy option for any meal of the day.
Alejandro Saravia returns to share his marvellous Tres Leches recipe.

Nadiya reminds us that baking isn't just about cake with these savoury bakes: chicken and pink peppercorn
pithivier, pepperoni pull apart, and beetroot sourdough.

Nigella returns and this time with fabulous fast food, incredible short cuts, and brilliant time saving ideas. The
Domestic Goddess has the solution to everyone’s worst surprise guest nightmares with ingenious ideas and
cunning store cupboard standbys to turn the simplest of meals into a dazzling, quick fix feast.

Adam is joined by Paralympic legend Ellie Cole and chef John Ralley as they all make a splash with their takes on
some classic dinners.

This week on Donal’s Family Food in Minutes, it's pure nostalgia as Donal shares the Hand Me Down recipes he
Toves from his family.

Shane Delia arrives in Malta to see how modern Maltese cuisine is grounded in its traditions and history. Starting in
the fishing village of Marsaxiokk.

With Barcelona on the coast, the region of Catalonia is strategically positioned on the Mediterranean making it a
powerhouse of trade, ideas and creativity, producing a globally recognised cuisine and world class chefs that push
the boundaries of what Spanish food can be.

For the perfect skewers, Alimah was taught to imagine she was sewing a running stitch when threading the skewer
through the meat. She shares an Island Dreams satay favourite.

It's the middle of spring and the sunshine and longer days are a great excuse for people to get together and enjoy.
good company and good food. In this program Maggie and Simon whip up dishes that'll not only impress the
crowd but are easy to transport to any get-together. Maggie’s 'moveable feast' is a creamy asparagus and leek
tart, a whole meal encased in a sour cream pastry and ready to go. Simon shows us how to make a beautifully
textured goat cheese lasagne that can be transported using a gourmet “must have!, the cardboard box.

Justine prepares delicious Wraps with Super Greens and Egg, a quick and healthy option for any meal of the day.
Alejandro Saravia returns to share his marvellous Tres Leches recipe.
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Adam is joined by Paralympic legend Ellie Cole and chef John Ralley as they all make a splash with their takes on
some classic dinners.

‘The world's most copied cheese is Cheddar which originally came from the green countryside of Somerset in
England. Will ravels to meet the last two farm producers of cloth bound cheddar in the county that still make
cheese from raw milk by hand. How it is made, and the all important cheddaring process is explained, before we
visit a local cider maker and the famous gorge and caves of Cheddar.

Chef Ming explores the question of whether it's time to rethink where and how we shop for our food.

Rayan shares his Syrian favourite, Kousa Mahshi, or stuffed zucchini, and describes some special techniques to
make the dish without it breaking apart.

This week on Donal's Family Food in Minutes, it's pure nostalgia as Donal shares the Hand Me Down recipes he
Toves from his family.

Shane Delia arrives in Malta to see how modern Maltese cuisine is grounded
the fishing village of Marsaxiokk.

ts traditions and history. Starting in

With Barcelona on the coast, the region of Catalonia is strategically positioned on the Mediterranean making it a
powerhouse of trade, ideas and creativity, producing a globally recognised cuisine and world class chefs that push
the boundaries of what Spanish food can be.

For the perfect skewers, Alimah was taught to imagine she was sewing a running stitch when threading the skewer
through the meat. She shares an Island Dreams satay favourite.

It's the middle of spring and the sunshine and longer days are a great excuse for people to get together and enjoy
good company and good food. In this program Maggie and Simon whip up dishes that'll not only impress the
crowd but are easy to transport to any get-together. Maggie's 'moveable feast'is a creamy asparagus and leek
tart, a whole meal encased in a sour cream pastry and ready to go. Simon shows us how to make a beautifully
textured goat cheese lasagne that can be transported using a gourmet “must have', the cardboard box.

Justine prepares delicious Wraps with Super Greens and Egg, a quick and healthy option for any meal of the day.
Alejandro Saravia returns to share his marvellous Tres Leches recipe.

Adam is joined by Paralympic legend Ellie Cole and chef John Ralley s they all make a splash with their takes on
some classic dinners.

The world’s most copied cheese is Cheddar which originally came from the green countryside of Somerset in
England. Will travels to meet the last two farm producers of cloth bound cheddar in the county that still make
cheese from raw milk by hand. How it is made, and the all important cheddaring process is explained, before we
visit a local cider maker and the famous gorge and caves of Cheddar.

The Danes and the Swedes have fought over Halmstad for centuries and although today it's part of Sweden, you
can still find clear evidence in the local gastronomy that it was once Danish.

Hera cooks up delicious ke tenei hotaka: crispy calamari, pork belly, venison, and rolled ice cream.

Chef Ming explores the question of whether it's time to rethink where and how we shop for our food.

For the perfect skewers, Alimah was taught to imagine she was sewing a running stitch when threading the skewer
through the meat. She shares an Island Dreams satay favourite.
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Kriol Kitchen hosts with Adam Liaw. Adam s a cook, writer and presenter of The Cook Up With Adam

Diane takes off for this tasty Cycladic island from the shores of neighbouring Paros, with her good friend Alexis, to
learn more about the local cuisine.

Nutritionist Jemma checks out a mushroom farm and makes a mushroom and goats cheese omelette.

When Lidia was a child, ricotta had many uses in the kitchen, from appetizers, to pasta, to stuffings, to baked
desserts.

We get healthy on My Market Kitchen as dietitian Simone Austin prepares Laura a Smashed Avo and Edamame
Toast.

Simon makes a delicious Indian frittata and a fresh farro salad with pickled red onions. After that, he visits the local
restaurant Transformer in Fitzroy to learn how to make an exquisite braised red cabbage. Zacchard Bird returns to
‘the kitchen to show us how to make his delicious mushroom steak tacos.

Justine prepares delicious Wraps with Super Greens and Egg, a quick and healthy option for any meal of the day.
Alejandro Saravia returns to share his marvellous Tres Leches recipe.

Nadiya reminds us that baking isn't just about cake with these savoury bakes: chicken and pink peppercorn
pithivier, pepperoni pull apart, and beetroot sourdough.

Nigella returns and this time with fabulous fast food, incredible short cuts, and brilliant time saving ideas. The
Domestic Goddess has the solution to everyone’s worst surprise guest nightmares with ingenious ideas and
cunning store cupboard standbys to turn the simplest of meals into a dazzling, quick fix feast.

‘Adam is joined by Paralympic legend Ellie Cole and chef John Ralley as they all make a splash with their takes on
some classic dinners.

This week on Donal’s Family Food in Minutes, it's pure nostalgia as Donal shares the Hand Me Down recipes he
Toves from his family.

Shane Delia arrives in Malta to see how modern Maltese cuisine is grounded in its traditions and history. Starting in
the fishing village of Marsaxlokk.

Living in a quarantining triggers unhealthy eating habits but now, more than ever, these habits can have deadly
consequences. Chef Ming Tan investigates how diets are linked to the origin of viruses - and how they make us
more susceptible to them.

Al the best moments and bits from Destination Flavour China, led by famed chef and author Adam Liaw.

Kemi i situated in northern Finland by the Bothnian Bay and it s part of Lapland region. Tareq tries his luck at a
spot of burbot fishing on the frozen sea, then travels to see the enchanting snow castle hotel which the local
residents have built every year for the past twenty years.

Hera cooks up Hainanese chicken soup, the ultimate bread recipe, baked snapper, madeira cake.
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Bundy runs his own Cultural Tours business out of Chile Creek near the communities of Djarindjin and Lombadina.

Diane cooks with two village ladies, learning to make a luscious local pork dish.

Pastry Chef Kay-Lene Tan makes a delicious roasted banana bread with maple butter.

Lidia reminds us to gather around the table to share a meal and connect through food and conversation.

Sam from Oltre at the Prahran Market makes Laura a wonderful pasta dish, Spaghetti Con Le Cozze. Chef Charlie
Carrington tries to teach David Mann how to make Shakshuka on the road.

1t's all about quick and simple in today's Freshly Picked kitchen. Simon prepares his spicy 2-minute noodles, then
makes a delicious plant-based version of bhaji buns. Rebecca Veale returns for a British classic, jammy dodgers,
and Simon ventures to Mildura to learn a warm and hearty pasta soup,

Field Mushrooms in Pepper Sauce, Afghan Dumplings and Helen Tzouganatos' Rosemary and Olive Bread are on
the menu for todays episode.

Nadiya shares four recipes featuring pure, unadulterated, chocolatey bliss! First up it's Nadiya's ultimate 'Money
Can't Buy You Happiness' brownie.

1t's fast, fabulous and packs a big flavour punch. Nigella's cooking Latin influenced food the express way. For the
family: a fabulous ever-ready standby sweet corn chowder, topped with toasted tortila chips.

Chef Ruben Lopez Mesa and musicologist Megan Burslem join Adam in the kitchen for a night of zero waste
winners,

If there is one coveted Italian dest
that is the Amalfi coast.

ation that makes us all dream of balmy summer night in the mediterranean,

Anna's food tour has brought her to the dramatic Glens of Antrim in Ireland's Northeast.

Gioconda and George Scott reveal unexpected of-the-beaten path locations for the best food experiences in
southern Spain,

What do you do with sea urchin? How do you prepare abalone? Maggie and Simon answer all the questions and
show us some tricks of the trade as Maggie tries to convince Simon he can'tlive without sea urchins with her
scallop and sea urchin butter. Simon opts for clean, bold flavours with his half shell scallops with dukkah.

Field Mushrooms in Pepper Sauce, Afghan Dumplings and Helen Tzouganatos' Rosemary and Olive Bread are on
the menu for todays episode.

Chef Ruben Lopez Mesa and musicologist Megan Burslem join Adam in the kitchen for a night of zero waste
winners,

Comte is one of the most popular cheeses in France and the most important of all those made under the strict
French appellation system. This sweet nutty concentrated cheese i still made using traditional methods that date
back 700 years high in the Alps that border France and Switzerland. Will Studd traces the important links between
farmer, cheese maker, and affineur.
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Living in a quarantining triggers unhealthy eating habits but now, more than ever, these habits can have deadly
consequences. Chef Ming Tan investigates how diets are linked to the origin of viruses - and how they make us
more susceptible to them.

Al the best moments and bits from Destination Flavour China, led by famed chef and author Adam Liaw.

If there is one coveted ltalian destination that makes us all dream of balmy summer night in the mediterranean,
that is the Amalfi coast.

Anna's food tour has brought her to the dramatic Glens of Antrim in Ireland’s Northeast.

Gioconda and George Scott reveal unexpected of-the-beaten path locations for the best food experiences in
southern Spain.

What do you do with sea urchin? How do you prepare abalone? Maggie and Simon answer all the questions and
show us some tricks of the trade as Maggie tries to convince Simon he can't ive without sea urchins with her
scallop and sea urchin butter. Simon opts for clean, bold flavours with his half shell scallops with dukkah.

Field Mushrooms in Pepper Sauce, Afghan Dumplings and Helen Tzouganatos' Rosemary and Olive Bread are on
the menu for todays episode.

Chef Ruben Lopez Mesa and musicologist Megan Burslem join Adam in the kitchen for a night of zero waste
winners.

Comte s one of the most popular cheeses in France and the most important of all those made under the strict
French appellation system. This sweet nutty concentrated cheese is stll made using traditional methods that date
back 700 years high in the Alps that border France and Switzerland. Will Studd traces the important links between
farmer, cheese maker, and affineur.

Ker iated in northern Finland by the Bothnian Bay and it is part of Lapland region. Tareq tries his luck at a
spot of burbot fishing on the frozen sea, then travels to see the enchanting snow castle hotel which the local
residents have built every year for the past twenty years.

Hera cooks up Hainanese chicken soup, the ultimate bread recipe, baked snapper, madeira cake.

Living in a quarantining triggers unhealthy eating habits but now, more than ever, these habits can have deadly
consequences. Chef Ming Tan investigates how diets are linked to the origin of viruses - and how they make us
more susceptible to them.

All the best moments and bits from Destination Flavour China, led by famed chef and author Adam Liaw.

Bundy runs his own Cultural Tours business out of Chile Creek near the communities of Djarindjin and Lombadina.

Diane cooks with two village ladies, learning to make a luscious local pork dish.

Pastry Chef Kay-Lene Tan makes a delicious roasted banana bread with maple butter.
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Badu

Evia - An Island Hiding In Plain Sight

Lidia reminds us to gather around the table to share a meal and connect through food and conversa

sam from Oltre at the Prahran Market makes Laura a wonderful pasta dish, Spaghetti Con Le Cozze. Chef Charlie
Carrington tries to teach David Mann how to make Shakshuka on the road.

It's all about quick and simple in today's Freshly Picked kitchen. Simon prepares his spicy 2-minute noodles, then
makes a delicious plant-based version of bhaji buns. Rebecca Veeale returns for a British classic, jammy dodgers,
and Simon ventures to Mildura to learn a warm and hearty pasta soup.

Field Mushrooms in Pepper Sauce, Afghan Dumplings and Helen Tzouganatos' Rosemary and Olive Bread are on
the menu for todays episode.

Nadiya shares four recipes featuring pure, unadulterated, chocolatey bliss! First up it's Nadiya's ultimate 'Money
Can't Buy You Happiness' brownie.

1t's fast, fabulous and packs a big flavour punch. Nigella's cooking Latin influenced food the express way. For the

family: a fabulous ever-ready standby sweet corn chowder, topped with toasted tortilla chips.

Chef Ruben Lopez Mesa and musicologist Megan Burslem join Adam in the kitchen for a night of zero waste
winners.

If there is one coveted Italian destination that makes us all dream of balmy summer night in the mediterranean,
that is the Amalfi coast.

Anna's food tour has brought her to the dramatic Glens of Antrim in Ireland's Northeast.

What do rodent brains, zebra fish and humans have in common? Quite a lot, chef Ming Tan discovers in his search
for food to save our sanity. He reveals how food can help with grief, fight depression, stress and anxiety.

All the best moments and bits from Destination Flavour China, led by famed chef and author Adam Liaw.

Situated on the west coast of Sweden, Bohuslan is a place where you can really feel the history of fishing all
around, a tradition that s still active.

Hera Te Kurapa cooks up kei tenei hotaka: beef cheek ragu, creamy mushrooms, seafood platter, porridge.

Starting his journey in the Western Islands of the Torres Strait, Aaron Fa'aoso meets an old friend. As well as
warriors, sailors, and fishermen, the island of Badu is also home to some amazing cooks.

Backin her own kitchen, mushrooms, wine and a few other local specialties play out in three delectable dishes
Diane creates, inspired by the flavours of a “secret land.
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Kathy Tsaples returns to teach everyone how to cook up a hearty, delicious slow cooked blade beef.

When working with simple recipes its all about building flavour, and two things are important: sourcing quality
ingredients and respecting them. Lidia puts winter vegetables centre stage in each dish.

The sensational Luke Hines joins Laura to cook up his S-ingredient Satay Chicken Burgers. Content creator Dezi
Madafferi prepares a wonderful Calamari Fritti.

For more delicious plant-based Italian food, Nadia Fragnito brings a Southern Italian classic to today's kitchen.
Following up, Simon makes an easy pasta bake in one pan, along with yummy couscous clusters loaded with spices.

Justine prepares a rustic Ricotta Ravioli with Burnt Butter Sauce and Alex Xinis returns to prepare a classic Greek
Taramosalata,

Nadiya shares her recipes for delicious treats made to share with loved ones: chilli and cranberry brioche wreaths,
mini pecan pies, and mango and black pepper cranachan.

Time s of the essence when it comes to cooking the express way and it's about the time it takes to make a meal
not for it to cook. So Nigella's conjuring up a fabulous in advance dinner of lamb, olive and caramelised onion
tagine followed by a super easy, indulgent ice cream cake that can be made days ahead when you have the time,
then eaten when you're in a hurry. On the day all that's left to do is make some cous cous to go with the tagine
and a fabulous Butterscotch Sauce to pour over the cake.

What is wok hei? Chef Jae Bang, The Lucky Dragon Supper Club's Stephanie Feher and Adam are here to show you!

Nadiya Hussain makes her family favourite dishes, perfect for when you have people to stay.

Rachael's friends, Leida and Veina, are showing how to make three types of Albanian Pizza, a rustic dish made with
phyllo dough filled with beef, chicken, and potatoes.

Chef Guillaume Brahimi takes viewers on an extraordinary expedition through the captivating land between the
Loire and Dordogne rivers for an unforgettable exploration of the region's castles, culture, and cuisine, including
the world's most expensive potato.

Chef Matt Moran delves into the food memories of multifaceted entertainer Courtney Act, revealing how retro
family dishes and deep resilience have illuminated their path to stardom.

Maggie and Simon visit a couple of cooking mates and mentors, who have played a part in their professional and
personal lives. Simon catches up wi rernationally acclaimed Chef Cheong Liew and Maggie visits another icon in
the Australian culinary world, Stephanie Alexander at her Kitchen garden project in Melbourne.

Justine prepares a rustic Ricotta Ravioli with Burnt Butter Sauce and Alex Xinis returns to prepare a classic Greek
Taramosalata.

What is wok hei? Chef Jae Bang, The Lucky Dragon Supper Club's Stephanie Feher and Adam are here to show you!

Ireland’s history of making cheese dates back to ancient Celtic times but surprisingly its only in the past decade
that artisan cheese makers have revived the ancient art of traditional cheese making and started to produce a
range of exciting new Irish cheeses. Will Studd explores the spectacularly rugged West coast to try some of the
more unusual varieties, and discovers that despite the renaissance major challenges still lie ahead for the next
generation of cheese makers who want to make cheese from raw milk.

What do rodent brains, zebra fish and humans have in common? Quite a lot, chef Ming Tan discovers in his search
for food to save our sanity. He reveals how food can help with grief, fight depression, stress and anxiety.
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All the best moments and bits from Destination Flavour China, led by famed chef and author Adam Liaw. AUSTRALIA

Nadiya Hussain makes her family favourite dishes, perfect for when you have people to stay. UNITED KINGDOM
Rachael’s friends, Leida and Veina, are showing how to make three types of Albanian Pizza, a rustic dish made with Usa

phyllo dough filled with beef, chicken, and potatoes.

Chef Guillaume Brahimi takes viewers on an extraordinary expedition through the captivating land between the

Loire and Dordogne rivers for an unforgettable exploration of the region's castles, culture, and cuisine, includi AUSTRALIA
the world's most expensive potato.

Chef Matt Moran delves into the food memories of multifaceted entertainer Courtney Act, revealing how retro AUSTRALIA

family dishes and deep resilience have illuminated their path to stardom.

Maggie and Simon visit a couple of cooking mates and mentors, who have played a part in their professional and
personal lives. Simon catches up with internationally acclaimed Chef Cheong Liew and Maggie visits another iconin ~ AUSTRALIA
the Australian culinary world, Stephanie Alexander at her Kitchen garden project in Melbourne.

Justine prepares a rustic Ricotta Ravioli with Burnt Butter Sauce and Alex Xinis returns to prepare a classic Greek

AUSTRALIA
Taramosalata,

What is wok hei? Chef Jae Bang, The Lucky Dragon Supper Club's Stephanie Feher and Adam are here to show youl  AUSTRALIA

Ireland's history of making cheese dates back to ancient Celtic times but surprisingly it's only in the past decade
that artisan cheese makers have revived the ancient art of traditional cheese making and started to produce a

range of exciting new Irish cheeses. Will Studd explores the spectacularly rugged West coast to try some of the AUSTRALIA
more unusual varieties, and discovers that despite the renaissance major challenges stilllie ahead for the next

generation of cheese makers who want to make cheese from raw milk.

Situated on the west coast of Sweden, Bohuslan is a place where you can really feel the history of fishing all

around, a tradition that is still active. SWEDEN
Hera Te Kurapa cooks up kei tenei hotaka: beef cheek ragu, creamy mushrooms, seafood platter, porridge. NEW ZEALAND
What do rodent brains, zebra fish and humans have in common? Quite a lot, chef Ming Tan discovers in his search g0 oo
for food to save our sanity. He reveals how food can help with grief, fight depression, stress and anxiety.

All the best moments and bits from Destination Flavour China, led by famed chef and author Adam Liaw. AUSTRALIA
Starting his journey in the Western Islands of the Torres Strait, Aaron Fa'aoso meets an old friend. As well as AUSTRALA
warriors, sailors, and fishermen, the island of Badu is also home to some amazing cooks.

Back in her own kitchen, mushrooms, wine and a few other local specialties play out in three delectable dishes Usa
Diane creates, inspired by the flavours of a “secret’ land.

Kathy Tsaples returns to teach everyone how to cook up a hearty, delicious slow cooked blade beef. AUSTRALIA
When working with simple recipes its all about building flavour, and two things are important: sourcing quality UsA
ingredients and respecting them. Lidia puts winter vegetables centre stage in each dish.

The sensational Luke Hines joins Laura to cook up his 5-ingredient Satay Chicken Burgers. Content creator Dezi AUSTRALIA

Madafferi prepares a wonderful Calamari Fritti
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For more delicious plant-based ltalian food, Nadia Fragnito brings a Southern Italian classic to today's kitchen.

o AUSTRALIA English-100
Following up, Simon makes an easy pasta bake in one pan, along with yummy couscous clusters loaded with spices. ®

Justine prepares a rustic Ricotta Ravioli with Burnt Butter Sauce and Alex Xinis returns to prepare a classic Greek

AUSTRALIA English-100
Taramosalata,

Nadiya shares her recipes for delicious treats made to share with loved ones: chilli and cranberry brioche wreaths,

UNITED KINGDOM English-100
mini pecan pies, and mango and black pepper cranachan.

Time is of the essence when it comes to cooking the express way and it's about the time it takes to make a meal

not for it to cook. So Nigella’s conjuring up a fabulous in advance dinner of lamb, olive and caramelised onion

tagine followed by a super easy, indulgent ice cream cake that can be made days ahead when you have the time, ~ UNITEDKINGDOM  English-100
then eaten when you're in a hurry. On the day all that's left to do is make some cous cous to go with the tagine

and a fabulous Butterscotch Sauce to pour over the cake,

What is wok hei? Chef Jae Bang, The Lucky Dragon Supper Club's Stephanie Feher and Adam are here to show you! ~ AUSTRALIA English-100

Nadiya Hussain makes her family favourite dishes, perfect for when you have people to stay. UNITEDKINGDOM ~ English-100

Rachael's friends, Leida and Veina, are showing how to make three types of Albanian Pizza, a rustic dish made with

UsA English-100
phyllo dough filled with beef, chicken, and potatoes. nglis!
Could we find the answer to chronic diseases in our po..and in a pair o chopsticks? Chef Ming Tan uncovershow ¢\ oo engiish 100
we can change our eating habits in order to fight chronic diseases.

All the best moments and bits from Destination Flavour China, led by famed chef and author Adam Liaw, AUSTRALIA English-100

Tareq visits Norway and Floro to celebrate their national day- 17th of May. Surrounded by breathtaking
archipelagos and stunning fjords he dives for scallops in the North Sea, cooking at mountain peaks and exploring SWEDEN English-100
the history and future of Norwegian salmon.

Hera Te Kurapa as she cooks up lamb shanks, kumara, spinach risotto, crispy pork knuckle, molten chocolate lava

NEW ZEALAND English-100
cakes.
‘Aaron returns home to his old stomping ground, the Northern Peninsula Area at the tip of Cape York. AUSTRALIA English-100
Diane cooks up a Corfiot storm of mixed braised greens with feta, and a famed island fish stew called bourtheto. UsA E"E"S"'zg' Greek-

Ben puts David Mann's life on the line with a spicy Korean BBQ.pork, and nutritionist Jemma puts together her

healthy almond brownie bliss balls AUSTRALA Eneliiio0
1 ? il i i i

s dinner ready? That daily question many folks might dread. Is something Lidia wants everyone to enjoy as much Ush English 100
as she does!

Laura gets emotional over Conor Curran's Kotosoupa Agolemeno recipe. David Mann and chef Charlie Carrington AUSTRALIA English-100

are on the road, cooking Sesame and Citrus Salmon Skewers.

Today Simon makes a mouthwatering salad and home-style Chiko rolls. He then heads to Murray River to create
three stunning dishes topped with good quality salt. Monica Mignone returns to the kitchen and makes an Aussie AUSTRALIA English-100
classic - ANZAC biscuits.
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1

Adam D'Sylva joins Justine to prepare a showstopping Gin, Lime and Coffee Cured Kingfish.

Nadiya intends to prove you can create something delicious without breaking the bank. Her potato rosti quiche
uses leftover ingredients to create a scrumptious family meal cheaply!

Nigella's going back in time to give her favourite retro recipes the express treatment. For her school and university
friend it's cheese fondue followed by cherry cheesecake. Her mother’s favourite Sunday supper dish, Oeufs En
Cocotte, is speeded up and given a modern day twist.

Cookbook author Helen Tzouganatos and performer Rob Mills help Adam plan an Easy Entertaining that's
guaranteed to get rave reviews: The Five Star Dinner.

Jeremy invites best friend and chef Simon Rimmer. Jeremy takes Simon on a trip down memory lane, showing him
the sights of his old family holidays and tastes of nostalgia.

Marion shares her homemade takes on favourite takeaway dishes including crispy pork belly banh mi, Thai khao
s0i noodle soup and sticky Chinese honey chicken. These flavour-packed recipes celebrate her Asian-Australian
roots and kitchen know-how.

Enjoying the bounty of Autumn, Analiese harvests blackberries and spins the first of her honey from the beehive.
She has also got her gun licence, and goes on her first hunt for venison, and later takes her mentor, Peter Gilmore,
foraging for wild mushrooms.

Simon kicks the show off by sharing his thoughts about the experience of moving out to Australia from England as a
youngster, looking out at the harsh Australian landscape. These days Simon is a convert to the delights of
Australian bush food, but to find out more he travels to Reedy Creek in South Australia’s South East, where Mike
and Gayle Quarmby have been working hard to help foster the growing bush food industry.

Adam D'Sylva joins Justine to prepare a showstopping Gin, Lime and Coffee Cured Kingfish.

Cookbook author Helen Tzouganatos and performer Rob Mills help Adam plan an Easy Entertaining that's
guaranteed to get rave reviews: The Five Star Dinner.

Blue cheeses all round the world still rely on the uniue blue moulds that originated in the famous limestone caves
that lie beneath the Cambalou plateau at Roguefort. Will Studd visits a typical hillside dairy to look at the region’s
unique breed of milking ewes before visiting several prod d of course the famous caves where
troduced to the Grand Order of Roguefort in a special ceremony.

Could we find the answer to chronic diseases in our poo...and in a pair of chopsticks? Chef Ming Tan uncovers how
we can change our eating habits in order to fight chronic diseases.

All the best moments and bits from Destination Flavour China, led by famed chef and author Adam Liaw.

Jeremy invites best friend and chef Simon Rimmer. Jeremy takes Simon on a trip down memory lane, showing him

the sights of his old family holidays and tastes of nostalgia.

Learn to cook a signature dish at Island Dreams Cafe and an all-round family favourite. Alimah Bilda shares a
version with a punchier, thicker sauce that coats the chicken and rice.

Marion shares her homemade takes on favourite takeaway dishes including crispy pork belly banh mi, Thai khao
soi noodle soup and sticky Chinese honey chicken. These flavour-packed recipes celebrate her Asian-Australian
roots and kitchen know-how.
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Enjoying the bounty of Autumn, Analiese harvests blackberries and spins the first of her honey from the beehive.
She has also got her gun licence, and goes on her first hunt for venison, and later takes her mentor, Peter Gilmore,
foraging for wild mushrooms.

Simon kicks the show off by sharing his thoughts about the experience of moving out to Australia from England as a
youngster, looking out at the harsh Australian landscape. These days Simon is a convert to the delights of
Australian bush food, but to find out more he travels to Reedy Creek in South Australia’s South East, where Mike
and Gayle Quarmby have been working hard to help foster the growing bush food industry.

Adam D'Sylva joins Justine to prepare a showstopping Gin, Lime and Coffee Cured Kingfish.

Cookbook author Helen Tzouganatos and performer Rob Mills help Adam plan an Easy Entertaining that's
guaranteed to get rave reviews: The Five Star Dinner.

Blue cheeses all round the world stil rely on the unique blue moulds that originated in the famous limestone caves
that lie beneath the Cambalou plateau at Roguefort. Will Studd visits a typical hillside dairy to look at the region’s
unique breed of milking ewes g several prod d of course the famous. caves where
heis introduced to the Grand Order of Roquefort in a special ceremony.

Tareq visits Norway and Floro to celebrate their national day- 17th of May. Surrounded by breathtaking
archipelagos and stunning fiords he dives for scallops in the North Sea, cooking at mountain peaks and exploring
the history and future of Norwegian salmon.

Hera Te Kurapa as she cooks up lamb shanks, kumara, spinach risotto, crispy pork knuckle, molten chocolate lava
cakes.

Could we find the answer to chronic diseases in our poo...and in a pair of chopsticks? Chef Ming Tan uncovers how
we can change our eating habits in order to fight chronic diseases.

Al the best moments and bits from Destination Flavour China, led by famed chef and author Adam Liaw.

‘Aaron returns home to his old stomping ground, the Northern Peninsula Area at the tip of Cape York.

Diane cooks up a Corfiot storm of mixed braised greens with feta, and a famed island fish stew called bourtheto.

Ben puts David Mann's life on the line with a spicy Korean BBQ.pork, and nutritionist Jemma puts together her
healthy almond brownie bliss balls.

Is dinner ready? That daily question many folks might dread. Is something Lidia wants everyone to enjoy as much
as she does!

Laura gets emotional over Conor Curran’s Kotosoupa Agolemeno recipe. David Mann and chef Charlie Carrington
are on the road, cooking Sesame and Citrus Salmon Skewers.

Today Simon makes a mouthwatering salad and home-style Chiko rolls. He then heads to Murray River to create
three stunning dishes topped with good quality salt. Monica Mignone returns to the kitchen and makes an Aussie
classic - ANZAC biscuits.

‘Adam D'Sylva joins Justine to prepare a showstopping Gin, Lime and Coffee Cured Kingfish.

Nadiya intends to prove you can create something delicious without breaking the bank. Her potato rosti quiche
uses leftover ingredients to create a scrumptious family meal cheaply!
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Poruma

Saving The Earth On Paros

Episode 70

Enough To Share

Episode 10

Ep15

Episode 55

Biscuits And Bites

Razzle Dazzle

21st Century Pub Food

Berry Royal Christmas, A

Nigella's going back in time to give her favourite retro recipes the express treatment. For her school and university
friend it's cheese fondue followed by cherry cheesecake. Her mother’s favourite Sunday supper dish, Oeufs En
Cocotte, is speeded up and given a modern day twist.

Cookbook author Helen Tzouganatos and performer Rob Mills help Adam plan an Easy Entertaining that's
guaranteed to get rave reviews: The Five Star Dinner.

Jeremy invites best friend and chef Simon Rimmer. Jeremy takes Simon on a trip down memory lane, showing him
the sights of his old family holidays and tastes of nostalgia.

From egg-less eggs to farming from space, Chef Ming Tan investigates the ingenious ways we can use food to save
the planet — and us all.

Al the best moments and bits from Destination Flavour China, led by famed chef and author Adam Liaw.

‘Tareq makes his way across the Baltic sea to Estonia and the capital Tallinn. He discovers the historical treasures of
the city and its thriving culinary life before he heads out into the vast and beautiful countryside to paddle canoe in
the national park of Soomaa.

Hera Te Kurapa cooks up oysters three ways, coconut curry seafood chowder, slow roasted brisket, and quick and
easy tiramisu.

‘Aaron explores the island paradise of Poruma, a jewel at the heart of the Torres Strait where he explores the
versatility of the coconut and learns how climate change is affecting the community.

Diane learns the sustainable food ways of Paros, and cooks up  few local specialties.

Chef Mike Reid takes over the kitchen, catches some oranges from John Pino, and bakes delicious mango flourless
cakes.

Lidia's Grandma Rosa always cooked a little bit more than needed just in case. Lidia finds herself doing the same
today, because sharing food is one way to spread love.

Content creator Dezi Madafferi joins Laura in the market to create a very yummy Greek rice pudding, Rizogalo. My
Market Kitchen's farming expert Catherine Velisha teams up with chef Charlie Carrington.

In today's episode, Luke Hine is cooking delicious zucchini hash browns. Simon makes a warming soup and
delicious flatbread, then vi Lauds in Tasmania and finds a simple way to elevate rice.

Everyday Gourmet friend, Adam Swanson returns to the kitchen to prepare Gluten Free Penne with Roasted
Vegetables and Chorizo and Justine also prepares an ltalian Seafood Salad.

Nadiya shares her favourite biscuits and bites to snack on at any time of the day: amaretti biscuits, chicken
doughnuts, and a tray bake.

It's party time at Nigella's and this is one party that's full of fast, easy, delicious recipes and simple last minute
touches to make the food table and the party itself ooze wow factor. With bite sized potato cakes and smoked
salmon, delicate crab and avocado wraps, chickpea hummus, sticky sausages, and white chocolate mousses for
dessert, this is fabulous finger food

Chef Annita Potter and actor Samuel Johnson join Adam for a night of modern pub classics.

The Duchess of Cambridge and Mary will travel to Liverpool to visit The Brink the UK's fist dry bar set up by Action
on Addiction, that provides a safe space for people suffering from addiction.
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Berry Royal Christmas, A
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Jamie Oliver is the person most of us turn to for advice on how to cook the most important meal of the year:
Christmas dinner.

The warm spring days in the Barossa Valley are perfect for a barbecue and this week Maggie and Simon make the
most of the weather to turn on the gas and start sizzling some of their favourite ingredients. They begin with two
very different ‘Devils on horseback', followed by Maggie's mouth watering barbecue Quail and Simons Wagyu
Yakiniku.

Everyday Gourmet friend, Adam Swanson returns to the kitchen to prepare Gluten Free Penne with Roasted
Vegetables and Chorizo and Justine also prepares an Italian Seafood Salad.

Chef Annita Potter and actor Samuel Johnson join Adam for a night of modern pub classics.

There are hundreds of traditional cheeses made in Spain but ntil recently most were not well known outside of
the country. All that is changing and Will Studd travels to the land of Don Quixote to look at Manchego cheese
before heading for the annual cheese fair at the medieval city of Trujillo and looking at cheese made from Merino

wes mill and sat with thistle Then i< ff tn the heautiful Pirns Furana manntaine tn lank at cave rinened

From egg-less eggs to farming from space, Chef Ming Tan investigates the ingenious ways we can use food to save
the planet —and us all.

All the best moments and bits from Destination Flavour China, led by famed chef and author Adam Liaw.

‘The Duchess of Cambridge and Mary wil travel to Liverpool to visit The Brink the UK's first dry bar set up by Action
on Addiction, that provides a safe space for people suffering from addiction.

Jamie Oliver is the person most of us turn to for advice on how to cook the most important meal of the year:
Christmas dinner.

‘The warm spring days in the Barossa Valley are perfect for a barbecue and this week Maggie and Simon make the
most of the weather to turn on the gas and start sizzling some of their favourite ingredients. They begin with two
very different ‘Devils on horseback', followed by Maggie's mouth watering barbecue Quail and Simons Wagyu
Yakiniku.

Everyday Gourmet friend, Adam Swanson returns to the kitchen to prepare Gluten Free Penne with Roasted
Vegetables and Chorizo and Justine also prepares an ltalian Seafood Salad.

Chef Annita Potter and actor Samuel Johnson join Adam for a night of modern pub classics.

There are hundreds of traditional cheeses made in Spain but until recently most were not well known outside of
the country. All that is changing and Will Studd travels to the land of Don Quixote to look at Manchego cheese
before heading for the annual cheese fair at the medieval city of Trujillo and looking at cheese made from Merino
ewes milk and set with thistles. Then it's off to the beautiful Picos Europa mountains to look at cave ripened
Cabrales and Valdeon

Tareq makes his way across the Baltic sea to Estonia and the capital Tallinn. He discovers the historical treasures of
the city and its thriving culinary life before he heads out into the vast and beautiful countryside to padde canoe in
the national park of Soomaa.

Hera Te Kurapa cooks up oysters three ways, coconut curry seafood chowder, slow roasted brisket, and quick and
easy tiramisu.
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Food To Change The World

Destination Flavour China Bitesize

Strait To The Plate

My Greek Table With Diane Kochilas

My Market Kitchen

Lidia's Kitchen

My Market Kitchen

Freshly Picked

Everyday Gourmet With Justine Schofield

Nadiya Bakes

Nigella Express

The Cook Up With Adam Liaw

ABerry Royal Christmas.

Food To Save The Planet

Li Hongzhang's Chop Suey

Poruma

Saving The Earth On Paros

Episode 70

Enough To Share

Episode 10

Ep15

Episode 55

Biscuits And Bites

Razzle Dazzle

215t Century Pub Food

Berry Royal Christmas, A

From egg-less eggs to farming from space, Chef Ming Tan investigates the ingenious ways we can use food to save

SINGAPORE
the planet —and us all.
Al the best moments and bits from Destination Flavour China, led by famed chef and author Adam Liaw. AUSTRALIA
‘Aaron explores the island paradise of Poruma, a jewel at the heart of the Torres Strait where he explores the
» AUSTRALIA
versatility of the coconut and learns how climate change is affecting the community.
Diane learns the sustainable food ways of Paros, and cooks up a few local specialties. Usa
Chef Mike Reid takes over the kitchen, catches some oranges from John Pino, and bakes delicious mango flourless AUSTRALIA
cakes.
Lidia's Grandma Rosa always cooked a little bit more than needed just in case. Lidia finds herself doing the same USA
today, because sharing food is one way to spread love.
Content creator Dezi Madafferi joins Laura in the market to create a very yummy Greek rice pudding, Rizogalo. My AUSTRALIA
Market Kitchen's farming expert Catherine Velisha teams up with chef Charlie Carrington.
In today's episode, Luke Hine is cooking delicious zucchini hash browns. Simon makes a warming soup and
AUSTRALIA
delicious flatbread, then visits Lauds in Tasmania and finds a simple way to elevate rice.
Everyday Gourmet friend, Adam Swanson returns to the kitchen to prepare Gluten Free Penne with Roasted
AUSTRALIA
Vegetables and Chorizo and Justine also prepares an Italian Seafood Salad.
Nadiya shares her favourite biscuits and bites to snack on at any time of the day: amaretti biscuits, chicken UNITED KINGDOM
doughnuts, and a tray bake.
It's party time at Nigella's and this is one party that's full of fast, easy, delicious recipes and simple last minute
touches to make the food table and the party itself 0oze wow factor. With bite sized potato cakes and smoked
UNITED KINGDOM
salmon, delicate crab and avocado wraps, chickpea hummus, sticky sausages, and white chocolate mousses for
dessert, this is fabulous finger food.
Chef Annita Potter and actor Samuel Johnson join Adam for a night of modern pub classics. AUSTRALIA
The Duchess of Cambridge and Mary will travel to Liverpool o viit The Brink the UK's firstdry bar set up by Action |\ oo v

on Addiction, that provides a safe space for people suffering from addiction.
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Tareq Taylor's Nordic Cookery

Off Duty Chef Christmas Special

Christmas At The Castle

Christmas At The Castle

The Chocolate Queen Christmas Special

Rick Stein's Cornish Christmas

Rick Stein's Cornish Christmas

The Cook Up With Adam Liaw

The Cook Up With Adam Liaw

Lorraine Pascale: Be A Better Cook

Sachie's Kitchen

Hairy Bikers Go Local

Tallinn, Estonia 4

Mark Moriarty: Off Duty Chef Christmas

Special B
Something Old, Something New 1
Updating The Classics 1

Chocolate Queen Christmas Special, The 1

Rick Stein's Cornish Christmas, Series 1

Epl !
Rick Stein's Cornish Christmas, Series 1
Ep2

Take A Plate For Christmas 3
Christmas Savoury 3
Travis Francis 1
Christchurch 2
Barsham Arms, Norfolk 1

87

88

Tareq makes his way across the Baltic sea to Estonia and the capital Tallinn. He discovers the historical treasures of
the city and its thriving culinary life before he heads out into the vast and beautiful countryside to paddle canoe in  SWEDEN
the national park of Soomaa.

Mark has created a special collection of recipes to keep you inspired during the festive season. He'll be keeping
things traditional for breakfast in his Ultimate Irish Breakfast and will be showing us a delicious alternative to the

it . UNITED KINGDOM
traditional Christmas spread with a Spiced Honey Monkfish tail with trimmings-a perfect dish to celebrate the
festivities with.
Join Mark & Ollie for A Magical Christmas Downunder, featuring Major Grey's Mango Chutney, Pineapple-Glazed

NEW ZEALAND
Ham, and a zesty carrot and dukkah salad.
Join Mark Gregory and Annabelle White for A Magical Christmas Downunder, with coconut biscuits, hot smoked o ca oo

turkey, and caramelized Brussels sprouts.

Whether you've been naughty or nice, Christmas is the best time to indulge in the sweeter things i life...And that
means plenty of chocolate! Kirsten Tibballs, The Chocolate Queen, returns for a one-hour special packed with AUSTRALIA
festive chocolate creations for the holiday season

The people of Cornwall are proud of the fact that they do things differently, and the Christmas celebrations in this
beautiful part of England have their own unique flavours and sounds. Home for a while from his world-wide travel
UNITED KINGDOM
adventures, Rick Stein has a chance to enjoy Christmas in his beloved adopted county, where he joins in the ancient
festival of Wassailing and cooks his own goose.

In the second part of his Christmas special in Cornwall, Rick Stein and his chefs use local ingredients to create a
Christmas banquet for all his Cornish friends, including the famous comedian Jethro - an old friend who, when they
UNITED KINGDOM
were younger, was a serious adversary on the rugby pitch. With Cornish Christmas music and the occasional glass
of Cornish beers and ciders, this i  festive feast guaranteed to get viewers in the best seasonal spirits.

Samantha Harris and Karl Firla join Adam in The Cook Up Kitchen to give you some great ideas for dishes to make

for a Festive Take a Plate. AUSTRALIA
Adam, food icon Maggie Beer and Baker Natalie Paull are in The Cook Up Kitchen making savoury dishes that can
AUSTRALIA
be the centre of your Christmas buffet.
With plenty of deceptively easy recipes and fantastic tips, Lorraine Pascale shows people with no kitchen UNITED KINGDOM

confidence how to pull off an impressive meal for friends and family.

Sachie meets Kirsten Fox (an ex-lawyer turned food entrepreneur) at Riverside Kitchen. They wander the market
and select key ingredients for the cook. They get on bikes and cycle through the Christchurch Earthquake Red Zone, NEW ZEALAND
stopping to forage a few things to go with a dish they are about to cook.

‘The Bikers continue their adventure in Norfolk, on the hunt for new, local ingredients for a country pub chef with a

UNITED KINGDOM
creative streak.
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Remarkable Places To Eat

Rick Stein's Long Weekends

Anthony Bourdain: A Cook's Tour

Anthony Bourdain: A Cook's Tour

Getting Grilled With Curtis Stone

Christmas At The Castle

Christmas At The Castle

South Wales

Vienna

Eating On The Mekong

Wild Delicacies

Gavin Rossdale

Something Old, Something New

Updating The Classics

Restaurateur Thomasina Miers takes Fred to South Wales and explores some wild places to eat from, including an

UNITED KINGDOM
ancient inn.

Rick Stein visits Vienna - the city 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 o
schnitzel. It even produces its own unique white wine produced in vineyards overlooking the city's imperial

architecture.

Mekong River, Vietnam: Tony drinks a lot of Mekong moonshine. Although seduced by his Vietnam experience, o

Tony is not sure the royal dish Birds Nest Soup is all it's cracked up to be.

Cambodia: With a friend along for the ride, Tony travels to Phnom Penh, Cambodia, where he explores a food Ush

culture that is both pleasing to the palette and slightly frightening.

This week on Getting Grilled with Curtis Stone. The longtime frontman of Bush Gavin Rossdale takes Curtis through .

his journey from picking up a guitar to becoming a rock star.

Join Mark & Olliefor A Magical Christmas Downunder, featuring Major Grey's Mango Chutney, Pineapple-Glazed v oor v
Ham, and a zesty carrot and dukkah salad.

Join Mark Gregory and Annabelle White for A Magical Christmas Downunder, with coconut biscuis, hot smoked v oer

turkey, and caramelized Brussels sprouts,
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The Chocolate Queen Christmas Special

Rick Stein's Cornish Christmas

Rick Stein's Cornish Christmas

The Cook Up With Adam Liaw

The Cook Up With Adam Liaw

Anthony Bourdain: A Cook's Tour

Anthony Bourdain: A Cook's Tour

Off Duty Chef Christmas Special

Chocolate Queen Christmas Special, The 1

Rick Stein's Cornish Christmas, Series 1

Epl !
Rick Stein's Cornish Christmas, Series 1
Ep2

Take A Plate For Christmas 3
Christmas Savoury 3
Eating On The Mekong 1
Wild Delicacies 1

Mark Moriarty: Off Duty Chef Christmas
Special
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88

Whether you've been naughty or nice, Christmas is the best time to indulge in the sweeter things in life... And that
means plenty of chocolate! Kirsten Tibballs, The Chocolate Queen, returns for a one-hour special packed with AUSTRALIA
festive chocolate creations for the holiday season.

The people of Cornwall are proud of the fact that they o things differently, and the Christmas celebrations in this
beautiful part of England have their own unique flavours and sounds. Home for a while from his world-wide travel
adventures, Rick Stein has a chance to enjoy Christmas in his beloved adopted county, where he joins in the ancient
festival of Wassailing and cooks his own goose.

UNITED KINGDOM

In the second part of his Christmas special in Cornwall, Rick Stein and his chefs use local ingredients to create a
Christmas banquet for al his Cornish riends, including the famous comedian Jethro - an old friend who, when they |\ o oo
were younger, was a serious adversary on the rugby pitch. With Cornish Christmas music and the occasional glass

of Cornish beers and ciders, this is a festive feast guaranteed to get viewers in the best seasonal spirits.

Samantha Harris and Karl Firla join Adam in The Cook Up /e you some great ideas for dishes to make

for a Festive Take a Plate. AUSTRAUIA
‘Adam, food icon Maggie Beer and Baker Natalie Paull are in The Cook Up Kitchen making savoury dishes that can
AUSTRALIA
be the centre of your Christmas buffet.
Mekong River, Vietnam: Tony drinks a lot of Mekong moonshine. Although seduced by his Vietnam experience,
Tony is not sure the royal dish Birds Nest Soup is all it's cracked up to be.
Cambodia: With a friend along for the ride, Tony travels to Phnom Penh, Cambodia, where he explores a food Ush
culture that is both pleasing to the palette and slightly frightening.
Mark has created a special collection of recipes to keep you inspired during the festive season. He'll be keeping
things traditional for breakfast in his Ultimate Irsh Breakfast and will be showing us 2 delicious alternative tothe ||\ ooy oo

traditional Christmas spread with a Spiced Honey Monkfish tail with trimmings-a perfect dish to celebrate the
festivities with.
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