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TV Guide Text

Nadiya shares the eight simpl he uses every d with four d di
cheese and onion loaf, a seafood broth, and a classic cheesecake.

~lentil daal, a

Award-winning comedian liza Shiesingeris a complete badass. Balancing life as a wife and mother with a career
., birds ona

P times. ga
murderous have a recip

For the perfect skewers, Alimah was taught sewing a running g the.

skewer through the meat. She shares an Island Dreams satay favourite.

“This week on Getting Grilled with Curtis Stone, comedian Fortune Feimster has Curts cracking up! She takes Curtis
through her journey from small Southern town girl with big dreams to entertainment journalist to full-time A-ist

median,
Some d recipes from Adam Liaw' v I
and New Zealand.

Even though Jamie has been visiting New York for over 10 years he has never ventured out of Manhattan. This trip
takes him away from the high-end restaurants and drops him in the midde of one of the world's most ethnically.
diverse area - Queens. After exploring the Egyptian, Peruvian, and Szechuan communities in Queens, New York,
Jamie decides to host his own supper club, with a menu that pays homage to New York's eclectic mish-mash of

food cultures.

Australia

‘The guests are thrilled to try Rachel's South Korean dish, Bossam. Not everyone is able to eat the pork but they
an all enioy and learn about kimchi, the hero of all Korean food.
In the garden, Hugh enjoys the first sweet roots of summer. Hugh cooks a beetroot tarte tatin, a salad with pearl
spelt, potatoes, baby carrots, peas and broad beans.

InMorocco, d tucks d
Moroccan dish of Kefta mkaouara, a simple dish of onions, tomatoes, cumin, and paprika baked with spicy
meatballs and eggs. His Mediterranean travels end in south-eastern Turkey.

inthe bazaars. Rick cooks the

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

Nigella shares as she presents delicious Ital d food. In this episode, Nigela reveals a
ecret passion forone o te tastesof taly with hr dark and deviant luorice uding, before nroducing us to
the joys of fregola - the Sardinian sun-dried and toasted couscous - in a light, tomato-hued recipe of couscous
with clams.

Award-winning comedian lliza Shlesinger is a complete badass. Balancing lfe as a wife and mother with a career
Intanch-up comedy I ough worka the bt oftimes. Now ry ading alef-hand drive vehce, birds on
murderous have a recipe for disaster.

Even though Jamie has been over 10 years out of Manhattan. This trip
takes him away from the high-end restaurants and drops him in the middle of one of the world's most ethnically
diverse area - Queens. After exploring the Egyptian, Peruvian, and Szechuan communities in Queens, New York,
Jamie decides to host his own supper club, with a homage to New York's

food cultures.

For the perfect skewers, Alimah was taught sewing g the
skewer through the meat. She shares an Island Dreams satay favourite.
every d with four feel good dishes - lentil daal, a

cheese and onion loaf. a seafood broth, and a classic cheesecake.
Forget perfect potatoes! Tonight, Adam, comedian Jimmy Rees and food critic Matt Preston are primed to
prepare some spectacular spuds.
It's mate versus mate, state versus state as Adam and chefs and
of origin recipes 110%!
Expect the unexpectedy tasty when Adam is joined by world-class chef Aaron Ward and world champion athlete

their taste

The ovens in The Cook Up kitch \dam and his guests, hamber
Orchestra's Richard Tognetti and pastry chef Christopher The make bakes and cakes
Abig revelation leads to three delicious recipes, as Adam and his guests, chef Matt Golinski and journalist Janice
Petersen reveal they all have a crush on garlic.
‘These chefs have a p d cranking. 1 on fried
chicken, Mexican street corn, mac and cheese, shrimp scampi, and BBQ brisket.
takes on soup staples
Native Welshman and globetrotting fire chef Chris 'Flamebaster’ Roberts heads to Swansea for his next stop-a city
which, believe it or not, he has never set foot in before!

o on

Join Guillaume Brahimi in the captivating world of the Pays Basque, from the luxurious charm and innovative

, to passion of Basque rugby
de-port,
makes a big decision 2 verything she's
learnt. She puts tog I for her new . avaks o an eysleffam\ and
prepares et o celbrate  yearof aentures
af d in Margate, d how they can

transform a dish,
This week Matt dumps the Ducati and gets back in the Audi to discover the delicious region that is Daylesford and
the Macedon ranges.

AtGolitha Falls, where the River Fowey tumbles down to the sea, Rick meets Dawn French, Britain's queen of
comedy who has made Cornwall her home. In the shadow of Deunnparl Dockyard, he boards the world's busiest
chain ferry to River Tamar, counties of Devon and
Comwall,where he discovers an unusual event ivohing an elephant rom the crcus. And ina small pocket of the
county is a man who thinks he's discovered the next superfood, which Rick uses to cook up a delicious duck dish.

After a wild swim at one of Cornwall’s picturesque hidden coves, Rick cooks a simple sea bass recipe, telling us all
how to make the perfect homemade mayonnaise. In the far west of the county, on the Lands End peninsula, Rick
introduces us to his niece, a modern artist, who explains her deep spiritual connection to Cornwall

“This episode explores Chang's past: dishes from his childhood, along with his time in Japan.

This episode i about Spai's nfluence on Chan'scareer. He vists with some of i idls, Juan M Arzak and
akes fid , and a sponge cake from chef Albert Adria.

“This week on Getting Grilled with Curtis Stone, actress and model Molly Sims proves she's an open book, detailing
the good,the bad,and the ugly of the modeling world
These chefs have a pe fried
hicen, escan sreet cor. macsnd <hesse s scama and asq brisket.
[ favorite twists on

in these twisted takes on soup staples.
Native Welshman and globetrotting fire chef Chris 'Flamebaster’ Roberts heads to Swansea for his next stop-a city
‘which, believe it or not, he has never set foot in before!
Join Guillaume Brahimi in the captivating world of the Pays Basque, from the luxurious charm and innovative

arritz, to passion of Basque rugby
de-port,

Analiese settles in for winter and makes a big decision about her future, as she appreciates everything she's
learnt. She puts together a winter meal for her new friends and community, kayaks to an oyster farm, and
prepares a feast to celebrate a vear of adventures.
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Silvia's Italian Masterclass
Food Safari
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Everyday Gourmet With Justine Schofield
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Donal's Real Time Recipes
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Anthony Bourdain: Parts Unknown
Destination Flavour Singapore Bitesize
Come Dine With Me: The Professionals.
Destination Flavour Singapore Bitesize
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Cheese Slices
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Anthony Bourdain: Parts Unknown
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Memory
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Five Alarm Twists
Spectacular Spuds.
Taste Of Origin
Unexpectedly Tasty
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Souper Twisted

Swansea

Episode 9

Ep8

Veggie Heaven, Daylesford

Ep10

Molly Simms
Episade 1

Lemon Chill Chicken With Turmeric Rice

Destination Flavour Singapore Series 1 Ep 2.

Think Outside The Kitchen

Duck, Tapenade & Abalone

Pork Chops With Fennel

EpS6

Keep It Fresh
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Fuss Free Dinners
Food Safari Series 4 Ep 5
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Surprise Me
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Washed Rind Cheeses Of France
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Ep70
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Valletta & The British Legacy

Libya
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Hainanese Chicken

Surprise Me

fo a Margate, how they can
transform a dish,
This week Matt dumps the Ducati and gets back in the Audi to discover the delicious region that is Daylesford and
the Macedon ranges.
This episode explores Chang's past: dishes from his childhood, along with his time in Japan.
This episode is about Spain's influence on Chang's career. He visits with some of his idols, Juan Mari Arzak and
e makes fid t,and a sp from chef Albert Adria.

These chefs have a pe cranking fried
chicken, Mexican street corn, mac and cheese, shrimp scami, and B8Q brisket.
Forget perfect potatoes! Tonight, Adam, comedian Jimmy Rees and food critic Matt Preston are primed to
prepare some spectacular spuds.
It's mate versus mate, state versus state as Adam and chefs Nick Holloway and Analiese Gregory give their taste
of origin recipes 110%!
Expect the unexpectedy tasty when Adam is joined by world-class chef Aaron Ward and world champion athlete

The ovens in The Cook Up kitchen \dam and his guests, hamber
Orchestra's Richard Tognetti and pastry chef Christopher The make bakes and cakes.
Abig revelation leads to three delicious recipes, as Adam and his guests, chef Matt Golinski and journalist Janice
Petersen reveal they all have a crush on garlic.

favorite in on soup staples.
Native Welshman and globetrotting fire chef Chris 'Flamebaster’ Roberts heads to Swansea for his next stop-a city
which, believe it or not, he has never set foot in before!

Join Guillaume Brahimi in the captivating world of the Pays Basque, from the luxurious charm and innovative

Biarritz, to passion of Basque rughy d
de-port, h

Analiese settles in for winter and makes a big decision about her future, as she appreciates everything she's
learnt. She puts together a winter meal for her new friends and community, kayaks to an oyster farm, and
prepares a feast to celebrate a year of adventures.

This week Matt dumps the Ducati and gets back in the Audi to discover the delicious region that is Daylesford and
the Macedon ranges.

At Golitha Falls, where the River Fowey tumbles down to the sea, Rick meets Dawn French, Britain's queen of
comedy who has made Comwall her home. In the shadow of Devonport Dockyard, he boards the world's busiest
chain ferry to cross the wide River Tamar, the ancient watery boundary between the counties of Devon and
Cornwall, where he discovers an unusual event involving an elephant from the circus. And in a small pocket of the
county is a man who thinks he's discovered the next superfood, which Rick uses to cook up 3 delicious duck dish.

After a wild swim at one of Cornwall’ , Rick cooks a recipe, telling us all
how to make the perfect homemade mayonnaise. In the far west of the county, on the Lands End peninsula, Rick
introduces us to his niece, a modern artist, who explains to Comwall

This week on Getting Grilled with Curtis Stone, actress and model Mally Sims proves she's an open book, detailing
the good, the bad, and the ugly of the modeling world.
“The frst round of cooks pitch the concept of their book to the judges for the first time and will be judged on the.
food they prepare.
Learn to cook a signature dish at Island Dreams Cafe and an all-round family favourite. Alimah Bilda shares a
rsion with a punchier, thicker sauce that coats the chicken and rice.

Adam’s salute to Singapore Banquet Dinner quest continues as he goes in search of inspiration for a meat dish,
‘Adam happens to be in town at the end of Ramadan, so he meets up with a local Muslim family, who not only.
show him how to cook an authentic Beef Rendang, but they also include him in their day long Hari Raya
celebration feast. Following up on advice from his uncle, Adam then vsits the National Archives of Singapore to
learn more about his mother's family history. Adam then shares a recipe for creating satay at home.

New I king and India. Ellen’s I this young family!

Derek begins his journey with a e ocal
important to Indigenous peoples across Australia.

Rachael i taking a traditional the next level ipe calls for seasoned bone-
i pork chops cooked on a cast iron skillet with fennel, peppers, onions and red wine.

Wine expert Adam Walls joins Matt to wine match to the complex dish of tandoori lamb with herbed mayo.
Laura's in the famous Adelaide Central Market making a family friendly recipe of cannelloni.

Lidia h h lon salad, i and he
grandson, Lorenzo to check on his peaches in white wine recipe.
Tom's traditional the

Silvia has always loved cooking, never once would she have thought of it as a chore. Not until she became a
mother to three children, that is!
Maeve O'Meara explores the many cuisines that are part of South Africa's culinary landscape. Cape Town-born
chef Graeme Shapiro gives Maeve a lesson in local flavours.
David i in Catania to feast at a gourmet seafood restaurant in a chaotic fish market, experiences the slow roasted
ﬂ ules of Rome’;

Justine teaches you how to smoke a duck breast and shares a recipe for a tasty fish burito, Trish Mckenzie make
mouth-watering white chocolate cookies and crearm slice
d delightful meny, ked guns Nat Thaipun and
Tom Forrest to surprise him.
Midweek meals can feel like a struggle, but Donal's has a line-up of kitchen heroes that save time and deliver on
flavour.

Tonight, expect a

In Valletta, Shane Delia uncovers the legacy left by the British-both cultural and culinary. Beneath the city, he finds
the Lascaris War Rooms dating back to WW2, while above ground exploring Valetta.
Tony explores Libya from top to bottom through the hip-hop music of anti-Qaddai rapper expats, Italian
restaurants, tribal allegiances and post-war uncertainty.
The best bits of Adam Liaw's travels in Singapore, as he explores its vibrant food scene.
In Essex, co-owner and chef of Toulouse, Stefan has engaged his sous chef Billy to help him kick off the week with
some restaurant classics. However, the starter comes under fire from a ival couple.
The best bits of Adam Liaw’s travels in Singapore, as he explores its vibrant food scene.

Tonight, expect a d delightful meny, ked guns Nat Thaipun and

Tom Forrest to surprise him.

‘There s nothing like the strong seductive smell of washed rind cheeses to bring back evocative memories of a vsit
to France. Will travels to the misty Vosges Mountains of Alsace, the green undulating countryside of Normandy
and the pretty village of Epoisse in Burgundy to look at four benchmark monastic cheeses. These are Munster,
Pont Leveque, Livarot and Epoisse. These luscious stinky have a long histor v
threatened with extinction and their growing popularity today is largely due to the vision and hard work of a few
very passionate family owned dairies.

David is in Catania to feast at a gourmet seafood restaurant in a chaotic fish market, experiences the slow roasted
. ules of Rome'; shop.

Justine teaches you how to smoke a duck breast and shares a recipe for a tasty fish burrito. Trish Mckenzie make
2 mouth-watering white chocolate cookies and cream slce.
Midweek meals can feel like a struggle, but Donal's has a line-up of kitchen heroes that save time and deliver on
flavour.
In Valletta, Shane Delia uncovers the legacy left by the British-both cultural and culinary. Beneath the city, he finds
the Lascaris War Rooms dating back to WW2, while above ground exploring Valetta.
Tony explores Libya from top to bottom through the hip-hop music of anti-Qaddai rapper expats, Italian
restaurants, tribal allegiances and post-war uncertainty.
The best bits of Adam Liaw's travels in Singapore, as he explores its vibrant food scene.
In Essex, co-owner and chef of Toulouse, Stefan has engaged his sous chef Billy to help him kick off the week with
some restaurant classics. However, the starter comes under fire from a ival couple.
The best bits of Adam Liaw's travels in Singapore, as he explores its vibrant food scene.
Tonight, expect a

d delightful men, b dam has asked guns Nat Thaipun and
“Tom Forrest to surprise him
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ATaste Of Island Dreams

On Country Kitchen

Rachael Ray's Meals In Minutes

My Market Kitchen
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Tom Kerridge's Pub Kitchen Secrets

Silvia's Italian Masterclass
Food safari
David Rocco's Eating Dirty
Everyday Gourmet With Justine Schofield
‘The Cook Up With Adam Liaw

Donal's Real Time Recipes

Shane Delia's Malta

's Great Cookbook Challenge

ATaste Of Island Dreams

Destination Flavour Singapore

Kitchen Glow Up

On Country Kitchen

Rachael Ray's Meals In

My Market Kitchen

Lidia's Kitchen

Tom Kerridge's Pub Kitchen Secrets

Silvia's Italian Masterclass

Food Safari

David Rocco's Eating Dirty

Everyday Gourmet With Justine Schofield

‘The Cook Up With Adam Liaw

Maneet's Eats

Mary Berry's Cook & Share

Eva Longoria: Searching For Spain

Destination Flavour Down Under Bitesize
Come Dine With Me: The Professionals.
Destination Flavour Singapore Bitesize

‘The Cook Up With Adam Liaw

Cheese slices

David Rocco's Eating Dirty

Everyday Gourmet With Justine Schofield

Maneet's Eats

Mary Berry's Cook & Share

Washed Rind Cheeses Of France

Destination Flavour Singapore Series 1 £p 2

“Think Outside The Kitchen
Episade 1
Lemon Chill Chicken With Turmeric Rice

Duck, Tapenade & Abalone

Pork Chops With Fennel

EpS6

Keep It Fresh
French Connection

Fuss ree Dinners
Food Safari Series 4 Ep 5
Tentacles, Trotters And Blossoms
Ep70
Surprise Me

Midweek Heroes

Valletta & The British Legacy

Episade 2

Quick Fried Fish With Vegetable Acar

Destination Flavour Singapore Series 1 €p 3

Organisation Over Everything
Sheep Cheese, Black Garlic & Marron

Tangy Creamy Vinegar Chicken

Ep57

Italian Style Salads

Fast And Fresh

Soothing And Comforting

Food Safari Series 4 £p 6

Guts, Clams And Gooey Pockets

Ep71

8y Popular Demand

Pakoras And Saag Paneer

Coastal Delights

Marbella

Destination Flavour Down Under Bitesize Series 1

Sheffield 8
Hari Kaya

By Popular Demand

Seasonal Cheeses Of The Alps

Guts, Clams And Gooey Pockets

Ep71

Pakoras And Saag Pancer

Coastal Delights

‘There s nothing ke the strong seductive smell of washed rind cheeses to bring back evocative memories of a vsit
to France. Will travels to the misty Vosges Mountains of Alsace, the green undulating countryside of Normandy
and the pretty village of Epoisse in Burgundy to look at four benchmark monastic cheeses. These are Munster,
Pont Leveque, Livarot and Epoisse. These luscious stinky have 3 long histor
their groy odaysarglydue o th vison and hard work f a fow
very passionate family owned dairies.

dam' Banquet Dinner he goes in search of inspi meat dish.
‘Adam happens to be in town at the end of Ramadan, so he meets up with a local Muslim family, who not only.
how him how to cook an authentic Beef Rendang, but they also include him in their day long Hari Raya
Following dvice from his uncle, National Archives of Singapore to
" ‘Adam then shares a recip e

New mom Stephanie loves cooking and gets inspiration from India. Ellen's determined to help this young family!

“The first round of cooks pitch the concept of their book to the judges for the first time and will be judged on the
fo0d they prepare.
Learn to cook a signature dish at sland Dreams Cafe and an all-round family favourite. Alimah Bilda shares a
rsion with a punchier, thicker sauce that coats the chicken
Derek begins his journey with a blessing for his future travels from local Wardan women, something very
important to Indigenous peoples across Australia.

Rachael i taking a traditional e bone-
i pork chops cooked on a cast iron skillet with fennel, peppers, onions and red wine.

Wit expest At Wals s Matt 1 whe ach o th complex s of oo b with hesbed maye
‘s in the fz delaide Central y friendly recipe of cannelloni.

Lidia e salad, igatoni, and he
grandson, Lorenzo to check on his peaches in white wine recipe.

Tom's traditional from the
Silvia has always loved cooking, never once would she have thought of it as a chore. Not until she became a
mother to three children, that is!

't the many F South Afrc
che Graeme Shoio eive Maeve s esson n ol flavours.
David is in Catania to feast at a gourmet seafood restaurant in a chaotic fish market, experiences the slow roasted

wours and strict traditional rules of Rome's oldest porchetta shop.
aduck recipe for a tasty fish burrito, Trish McKenzie make
# mouthwsering whie chocolte cookies and crean e
d delightful menu, b ked culinary young guns Nat Thaipun and
“Tom Forrest to surprise him.
Midweek meals can feel like a struggle, but Donal's has a line-up of kitchen heroes that save time and deliver on
flavour.

Cape Town-born

Tonight, expecta

In Valletta, Shane Delia uncovers the legacy left by the British-both cultural and culinary. Beneath the city, he finds
e Lascaris War Rooms dating back to WW2, while above ground exploring Valetta.

‘The second round of cooks pitch the concept of their book to the judges for the first time and will be judged on
food they prepare.

This fish dish is a omething
alitle bit of stock powder are all vou need. Alimah Bilda shares the full experience.

of the show. Salt, turmeric and

dam starts at the pore, Peranakan food legend Violet Oon's acclaimed
restaurant, National Kitchen, which ‘gapore throug!

the Chinatown area, to catch up with an Aussie named Dave Pynt whose restaurant Burnt Ends is ranked 14 on
the lst of Asia's top restaurants, cooked coals orin the

ired oven tha h bult rom he ground up, Adam returs to the Kitchen where he combines everything he's
learned about meat in Singapore into one decadent dish he's called XO-Ox.

Andrew and Leah's home has a kitchen that feels out of place. Ellen pushes it to the limit on a small budget

Derek heads to Cambray Cheese in what he says is a town named after him-Nannup! He tries black garlc in
Osmington, teach: le of local kid: busking tios Tocal dive.
Rachael shows us how to whip up a French- pi gar and
tarragon, served alongside a simple salad i osuete wi sof buter

Farmer Catherine Velisha joins Mike in the market Kitchen as he makes the perfect snack or lunch box dish,
2ucchini frittata. Guest chef Tobie Puttockis joined by Asian chef Leslie Chan to make a super quick Chinese dish,
sti fried beef noodles.

Lidia makes a p fennel and shr eye-popping

d then

Italians after

In Fast and Fresh, today's veg delivery includes Isle of Wight tomatoes to make an amazing salad for the guests.
Tom shows us more fast and fresh dishes we can cook at homs

Soups and stews play a huge role in the life of an Italian household. Most families enjoy them almost every night
during the winter months, bulked up with legumes, bitter greens, sometimes grains.

the many fresh herbs used in Lao cuisine. Lao-born Tony Inthavong
introduces Maeve to the fragrant flavours of the region. Mountains of fresh herbs, lime, chilli and fermented fish
d soups - Sourina
g then makes a salad), while Tony's y
Maeve how to make the adored parcel of sweet sticky rice, khao tom.

David heads to the streets of Palermo for sandwiches with extra flir and lots of guts, ventures to a tiny, tucked
‘away restaurant with market fresh selections and no menu, and finally, in Rome, eats an array of extremely
addictive gourmet pizza pockets.

Justine his recipe for chickpea p: d ricotta filling. Justine make
her vanilla cream hearts and shares a quick tip on how to make chorizo infused oil.

t's a night of pop recipes, BronL d chef and restaurateur Bee Sat
Chef Maneet Chauhan shares two more favorite Indian recipes, starting with crispy spinach and onion Pakoras.
Then, Maneet make Paneer,

3
mix of bright greens.
Mary of th those passionate about ts past and developing
ingredients to sustain it future, while sharing her own inspired recipes.
After fallingin love with Marbella 20 years ago Eva has moved there, and what better way to celebrate her new
P g the rich diversity of dishes and produce of the
ity alonside the people she loves.
Some of your favourite moments and recipes from Adam Liaw's culinary and cultural journey through Australia
and New Zealand.
In Sheffield, icilian restaurant Bella Donna kick off the competition with head chef Monica and front of house
manager Katrina cooking up some serious seafood and breaded beef.
The best bits of Adam Liaw's travels in Singapore, as he explores its vibrant food scene.

It's a night of popularly demanded recipes, with comedian Bron Lewis and chef and restaurateur Bee Satongun.

‘The Alps and for 4months of the year an always
been a strictly seasonal affair. Will learns how the local spruce forests play an essential role in ripening the soft
and unctuous Mont D'Or before heading to the high summer pastures where he visits a farm making the

d learns how to gril it ‘Then it’s on to visit one of the few
remaining cheese makers st making Beaufort, the ‘Princeof Gruyere’and it smale cousin Abondance n the
high alpage.

Palermo flair and lots of guts, ventures to a tiny, tucked
‘away restaurant with market fresh selections and no menu, and finally, in Rome, eats an array of extremely.

addictive gourmet pizza pockets.
Massimo Mele shows Justine his recipe for chickpea pancakes with mushroom and ricotta ﬁllmgv Justine makes
her vanilla cream hearts and shares a quick tip on how to make chorizo infuset

Chef Maneet Chauhan shares two more favorite Indian recipes, starting with crispy spinach and onion Pakoras.

Then, Maneet maks Paneer, a satisf anda
mix of bright greens.
Mary Berry unearths the jewels of the Jurassic coast, meeting those passionate about ts past and developing
ingredients to sustain it future, while sharing her own inspired recipes.
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Eva Longoria: Searching For Spain

Destination Flavour Down Under Bitesize

Come Dine With Me: The Professionals.

Destination Flavour Singapore Bitesize

‘The Cook Up With Adam Liaw

Cheese slices

Destination Flavour Singapore

Kitchen Glow Up
Jamie Oliver's Great Cookbook Challenge
ATaste Of Island Dreams

On Country Kitchen

Rachael Ray's Meals In Minutes
My Market Kitchen

Lidia's Kitchen

Tom Kerridge's Pub Kitchen Secrets

silvia's Italian Masterclass

Food Safari

David Rocco's Eating Dirty

Everyday Gourmet With Justine Schofield

‘The Cook Up With Adam Liaw

Maneet's Eats

Mary Berry's Cook & Share
Jamie Oliver's Great Cookbook Challenge

ATaste Of Island Dreams

Destination Flavour Singapore

Kitchen Glow Up

On Country Kitchen

Rachael Ray's Meals In

Tom Kerridge's Pub Kitchen Secrets

si

's Italian Masterclass.

Food Safari

David Rocco's Eating Dirty

Everyday Gourmet With Justine Schofield

‘The Cook Up With Adam Liaw

Locals Welcome

Frugal Foodie

Rick Stein's Australia

Come Dine With Me: The Professionals.

‘The Cook Up With Adam Liaw

Cheese Slices

David Rocco's Eating Dirty

Marbella

Destination Flavour Down Under Bitesize Series 1

o1
Sheffeld 8
Hari Kaya

By Popular Demand

Seasonal Cheeses Of The Alps

Destination Flavour Singapore Series 1 Ep 3

Organisation Over Everything
Episode 2

Quick Fried Fish With Vegetable Acar

Sheep Cheese, Black Garlic & Marron

Tangy Creamy Vinegar Chicken

Ep57

Italian Style Salads

Fast And Fresh

Soothing And Comforting

Food Safari Series 4 £p 6

Guts, Clams And Gooey Pockets.

Ep71

By Popular Demand

Pakoras And Saag Paneer

Coastal Delights
Episade 3

Island Dreams Satay Skewers

Destination Flavour Singapore Series 1 £p 4

Elevated Farmhouse

Beetroot Pasta, Beef & Bloodroot

Khua Kiing

EpS8

Potato, Potato

Spice Route

Power Of Bread

Food Safari Series 4 Ep 7

Fancy, Nutty And Pitch Black

Ep72

Modern Indian

Latin American Sanctuary

Sensational Salads

Riverina, The

Edinburgh 8

Modern Indian

Ao Of Cheeses Of Switzerland

Fancy, Nutty And Pitch Black

2024

2024

After falling in love with Marbella 20 years ago Eva has moved there, and what better way to celebrate her new
home than throwing a party with family and friends, showcasing the rich diversity of dishes and produce of the
ity alongside the peaple she loves.

Some d recipes from Adam Liaw' v i Australia
and New Zealand.

I Sheffield, icilian restaurant Bella Donna kick off the competition with head chef Monica and front of house
manager Katrina cooking up some serious seafood and breaded beef.

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

's 3 night of popularly demanded recipes, with comedian Bron Lewis and chef and restaurateur Bee Satongun.

The Alps and for 4 months of the year an always
been a strictly seasonal affair. Will learns how the local spruce forests play an essential role n ripening the soft
and unctuous Mont D'Or before high making the

v and learns how to gril it Then it's on to visit one of the few
tll making , the ‘Prince of Gruyere” in Abondance in the
high alpae.
d: the ‘gapore, Peranakan food legend Violet Oon's acclaimed
restaurant, National Kitchen, ‘gapore throug!

the Chinatown area, to catch up with an Aussie named Dave Pynt whose restaurant Burnt Ends is ranked 14 on
the list of Asia's top restaurants, offering many dishes cooked either over hot coals or in the 700-degree wood
fired oven that he built from the ground up. Adam returns to the kitchen where he combines everything he's
learned about meat in Singapore into one decadent dish he's called XO-Ox.

Andrew and Leah's home has a kitchen that feels out of place. Ellen pushes it to the limit on a small budget

The second round of caok

and will be judged on
the food they prepare.
“This fish dish is a how something of the show. alt, turmeric and
3 litle bit of stock powder are all you need. Alimah Bilda shares the full experience.
Derek heads to Cambray Cheese in what he says is a town named after him-Nannup! He tries black garlicin
Osmington, teach: le of local kid: busking tins Tocal dive.
Rachael shows us how to whip up a French-country inspired tangy, creamy chicken dinner with vinegar and
tarragon, served alongside a simple salad and baguete with soft butter.
armer Catherine Velisha joins Mike in the market kitchen as he makes the perfect snack or lunch box dish,
2ucchin fittata. Guest chef Tobie Puttockis joined by Asian chef Leslie Chan to make a super quick Chinese dish,
ir fried beef noodes.
Lidia makes a p fennel and shr
. and then I
In Fast and Fresh, today's veg delivery includes Isle of Wight tomatoes to make an amazing salad for the guests.
And Tom shows us more fast and fresh dishes we can cook at home.

Italians love their salads after

Soups and stews play  huge role in the life of an Italian household. Most families enjoy them almost every night
during the winter months, bulked up with legumes, bitter greens, sometimes grains.

' the many fresh herbs and vegs used in Lao cuisine. Lao-born Tony Inthavong
introduces Maeve to the fragrant flavours of the region. Mountains of fresh herbs, lime, chilli and fermented fish
ice. Sourina
makes a salad), while Tony's v

Maeve how to make the adored parcel of sweet sticky rice, khao tom,

David heads to the streets of Palermo for sandwiches with extra flair and lots of guts, ventures to a tiny, tucked
‘away restaurant with market fresh selections and no menu, and finally, in Rome, eats an array of extremely
addictive gourmet pizza pockets.

Justine his recipe for chickpea p: d ricotta filling. Justine mak
her vanilla cream hearts and shares a auick tip on how to make chorizo infused oil.

It's 2 night of pop recipes, BronL d chef and restaurateur

Chef Maneet Chauhan shares two more favorite Indian recipes, starting with crispy spinach and onion Pakaras
Then, Maneet

i ofbight rees.
Mary Berry of the those passion: past and developing
ingredients to sustain it future, while sharing her own inspired recipes.
“The third round of cooks pitch the concept of their book to the judges for the first time and will be judged on the
food they prepare.
Forthe gt sewing threading the
skewer through the meat. She shares an Island Dreams satay favourite.

Adam goes in search of the best seafood that Singapore has to offer. His journey begins in the $8 billion-dollar
Marina Bay Sands integrated the world! have
opened eateries,incuding Australi's own Chef Tetsuya, who in 2010 opened Waku Ghin here. Then o
Journeys offshore from Singapore to a kitchen on the water near the national park island of Pulau Ubin, where he

, Chill Crab.

Laura and is kids. Ellen gets creat

Derek lears how to make beetroot pasta, goes cattle herding on a 4 wheeler and even heads on country on a real
unt in the bush for Indigenous bloodroot with  father and son.

It's Make Your Own Takeout night and Rachael s teaching s how to create her version of Khua Kiing, a Thai stir
fry dish with ground beef, lime leaf, red curry paste and more and served with short grain rice.

Mike kicks off the show in the market kitchen with a cheeky favourite breakfast dish, Aussie avo on toast. Laura's
i the beautiful Adelaide Hills at Mt Lofty House making a decadent dish of BBQ scallops, perfect to have with a
glass of champagne.

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.
Tom likens his pub kitchen to a i e the crew. And like pirate
have tttoos. Tom show us a star conselation on s arm to celabrate
Itis only fiting that a population so profoundly devoted to bread would boast an extensive collection of recipes
for when it's past its prime,

¢ of the chefs

Maeve O'Meara Polish food as chef
essentials - from smallgoods, Maeve the behind the scenes with baker
Andrew Lipiszco, who shows her how to bread.

carbohydae heaven and l Chyleiska demnsrates how sh mkes hr lacki with rsh mshroors, while
shares his recipe for an

On eating dirty, David is in Rome to get up close and personal n a tiny pizza shop with the fanciest toppings,
sadels up o eatHis own weight i horse mea ot one of Catani's st amous ttaria
Justine shares a recipe for chicken ravioli fritters with d d
then Adam Liaw makes a beef bulgogi.
Indian cuisine innovators Justin Narayan and Bhavna Shivalkar are with Adam to make some magnificent modern
Indian meals.

Suresh Doss explores Latin American food in Toronto, and finds cuisine and culture can be a form of sanctuary.

with vibrant, are as filling as they are delicious. Peach Boconcini Salad,
Jon & Feta, and
Rick explores the Riverina, ‘food
bowl.
Today's Come Dine With Me: travel: Kicking of

James and self-proclaimed best chef in Edinburgh, Ed. They're confident their resh, foraged produce and flower
nishes will bag them the grand.
Indian cuisine innovators Justin Narayan and Bhavna Shivalkar are with Adam to make some magnificent modern
Indian meals.

Switzerland has a the world, and more than three
quarters of these are still made the traditional way from raw milk. Will samples raclette and learns how it's made,
the old fashioned traditional way over a wood fire. His journey takes him on to the pretty town of Gruyere to look
at the origins of a cheese whose name literally means ‘head of a monk'. Then it's time to meet the king of Swiss
cheese, Emmenthaler and find out just how it gets its holes.

On eating dirty, David is in Rome to get up close and personal in a tiny pizza shop with the fanciest toppings,
saddles up to eat his own weight in horse meat at one of Catania's most famous trattoria
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Frugal Foodie

Rick Stein's Australia
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‘The Cook Up With Adam Liaw

Cheese slices

Destination Flavour Singapore

Kitchen Glow Up
Jamie Oliver's Great Cookbook Challenge
ATaste Of Island Dreams

On Country Kitchen

Rachael Ray's Meals In

My Market Kitchen

Lidia's Kitchen
Tom Kerridge's Pub Kitchen Secrets

si

Ialian Masterclass.

Food Safari

David Rocco's Eating Dirty
Everyday Gourmet With Justine Schofield
‘The Cook Up With Adam Liaw
Locals Welcome

Frugal Foodie
Jamie Oliver's Great Cookbook Challenge

ATaste Of Island Dreams

Destination Flavour Singapore

Kitchen Glow Up
On Country Kitchen

Rachael Ray's Meals In Minutes

My Market Kitchen

itchen
Tom Kerridge's Pub Kitchen Secrets

si

's Italian Masterclass.

Food Safari

David Rocco's Eating Dirty
Everyday Gourmet With Justine Schofield
‘The Cook Up With Adam Liaw

New York Gourmet With Justine Schofield

Ainsley's Taste Of The Bahamas

Gary Barlow's Food & Wine: Australia

Come Dine With Me: The Professionals.

Destination Flavour Singapore Bitesize

‘The Cook Up With Adam Liaw

Cheese Slices

David Rocco's Eating Dirty

Everyday Gourmet With Justine Schofield

Ep72
Latin American Sanctuary
Sensational Salads.

Riverina, The

Edinburgh B

Modern Indian

Aoc Of Cheeses Of Switzerland

Destination Flavour Singapore Series 1 Ep 4

Elevated Farmhouse
Episode 3
Island Dreams Satay Skewers

Beetroot Pasta, Beef & Bloodroot

Khua Kiing

Epss

Potato, Potato

Spice Route

Power Of Bread

Food Safari Series 4 £p 7

Fancy, Nutty And Pitch Black
72
Modern Indian
Latin American Sanctuary
Sensational Salads

Episode 4

Amalul's Pandan Bubble Tea

Destination Flavour Singapore Series 1 €p 5

Perfect Patio Pizza, Please

Pork, Lemon Myrtle & Egg

Manilla Clams

Eps9

Sweet Life In taly, The

Good Eggs

Simple And Impressive

Food Safari Series 4 £p 8

Stacks, Suckers And Citrus
p73
Pork Ribs

Episode 3

‘Aged To Perfection

Alice Springs - Northern Territory

Swansea A
Lamb Kebabs.

Pork Ribs

Cheeses Of Netherlands

Stacks, Suckers And Citrus

Ep73

2024

2025

Justine shares a recipe for chicken ravioli
then Adam Liaw makes a beef bulgogi

Suresh Doss explores Latin American food in Toronto, and finds cuisine and culture can be a form of sanctuary.

with vibrant, hearty are g . Peach Boconcini Salad,
Feta, and

Rick explores the Riverina, heir lives and pe
bou

the nation's ‘food

Today's Cor Me: travels to Edinburgh and kicking off
James and self-proclaimed best chef in Edinburgh, Ed. They're confident their fresh, foraged produce and flower
ishes will bag them the grand.
Indian cuisine innovators Justin Narayan and Bhavna Shivalkar are with Adam to make some magnificent modern
Indian meals

Switzerland has a reputation for producing the finest mountain cheeses in the world, and more than three
quarters of these are still made the traditional way from raw milk. Will samples raclette and learns how t's made,
the old fashioned traditional way over a wood fire. His journey takes him on to the pretty town of Gruyere to look
at the origins of  cheese whose name lterally means ‘head of a monk'. Then it's time to meet the king of Swiss
cheese, Emmenthaler and find out just how it gets its holes.

Adam goes in search of the best seafood that Singapore has to offer. His journey begins in the $8 billion-dollar
Marina Bay Sands integrated resort complex, where some of the world's most celebrated celebrity chefs have
‘opened eateries, including Australia’s own Chef Tetsuya, who in 2010 opened Waku Ghin here. Then Adam
Journeys offshore from Singapore to a kitchen on the water near the national park sland of Pulau Ubin, where he

the most , Chill Crab,

Laura and v is e

“The third round of cook:

and will be judged on the
food they prepare.
For the perfect skewers, Alimah was taught jing g the.
ewerroush he meat. Sheshare n and Drears sotay fovourte.
Dereklearns how to make beetraot pasta, goes cattle herding on a 4 wheeler and even heads on country on a real
hunt in the bush for Indigenous bloodroot with a father and son.

s Make Your Own Takeout night and Rachael s teaching us how to create her version of Khua Kiing, a T stir
fry dish with ground beef, lime leaf, red curry paste and more and served with short grain rice.

Mike kicks off the show in the market kitchen with a cheeky favourite breakfast dish, Aussie avo on toast. Laura's
in the beautiful Adelaide Hills at Mt Lofty House making a decadent dish of BBQ scallops, perfect to have with a
glass of champagne.

Lidia cannot get enough of potatoes! She prepares potato and pasta soup, a nourishing salad of green beans, then

ks about ditalini with potatoes and provola with her grandson.
Tom likens his pub kitchen to a are the crew. And like pirat t of the chefs
have tattoos. Tom shows us a star constellation on his arm to celebrate.
Itis only fiting that a population so profoundly devoted to bread would boast an extensive collection of recipes
for when it's past its prime.

Maeve O'Meara Polish food as chef

essentials - from smallgoods, Macve the

Andrew Lipiszco, who shows her how to

carbohydrate heaven and Ela Chylewska demonstrates how she makes her ' p\i(k\ wwlh resh mashroom, whie
master baker ) ki shares his recipe for an

behind the scenes with baker

On eating dirty, David is in Rome to get up close and personal in a tiny pizza shop with the fanciest toppings,
saddles up to eat his own weight in horse meat at one of Catania's most famous trattoria
Justine shares a recip raviol fritters with hed d
then Adam Liaw makes a beef bulgogi.
Indian cuisine innovators Justin Narayan and Bhavna Shivalkar are with Adam to make some magnificent modern
Indian meals

Suresh Doss explores Latin American food in Toronto, and finds cuisine and culture can be a form of sanctuary.

with vibrant, hearty are as filling as
Feta, and

“The cook: knight v

Amalul, Alimah's is She shares her bright bubble tea
brew and pays tribute to the vibrant and flavourful pandanus leaf.

Peach Boconcini Salad,

Newton Food Centre, where he gives

Adam continues his inspiration
2 Hawker Stall 101, how

Stephanie & John are back-but this time, the makeover's headed outside. With baby 0.2 on the way &a toddler
who's asleep by 7, indoor cooking is off-imits.
Today, Derek is on the hunt for pork, to find some orchard raised free-range eggs, and investigates a very special
Lemon Myrtle herb. He also talks culture with Noongar man Joe Northover.
Rachael demonstrates how easy it s to make flavorful Manilla Clams that can serve two people, a group of four,
or even a large gathering of twenty guests.
d with cuttlefish
B¢ ‘Then we're back in
calls on the mushroom man Damian Pike.
Today is about sweet treats! Lidia males a bergamot and ricotta parfait, then almond tarts. She talks with her
ul

P
som tum, and

In Good Eggs, Tom and his team showcase the magic poperties of eggs. Custard art s o the pub menu, and
Tom shows us how to make foolproof white chocolate and lemon souffles.

Ital ivia, of h can't cook

Maeve O'Meara of the guest
are prepared using age-old recipes. Maeve joins Kabul-born food lover Ryla Smith, who shows her the many
ingredients and spices used in the cuisine, while Melbourne-based Shekib Shaker reveals how tea is taken in his
homeland. Farida Ayubi shows her how to make a delicious korma - perfect with Afghan bread, while Haseeb
Miazad makes a great version of the iconic rice dish, kabuli pulao.

David gets a finds 's stomach
can hold, and tackles a never ending aperitivo feast.
Anjum Anand makes her ricotta stuffed aubergines, Justine shares her recipe for crispy tofu and an easy
Morocean breakfast bread.
Grab your bibs, because Adam and his guests, and l
are making pork ribs!

1's 3 day filled with markets as Justine explores the bold flavours of Salt City Market, browses local treasures at
he CNY Regional Market, and whips up a fresh burrito by the shores of Onondaga Lake.

Ainsley tours a rum distillery and then the island’s rum cake factory, which offers inspiration for his Bahama
ma tiramisu.

Gary i joined by none P Keating red centre.

Today's competition is in Swansea, where first to host are head chef Calum and director Lucy of the Secret Bar and
Kitchen. The uests they're hoping to impress are Nick and Rich of The Plough.
‘The best bits of Adam Liaw's travels in Singapore, as he explores its vibrant food scene.
Grab your bibs, because Adam and his guests, chef and food writer Matthew Evans and journalist Marc Fennell,
re making pork ribs!
‘The Netherlands is the second largest exponev ol cheesa inEurope aferFance, et s famous forjst two
cheeses, Edam and Gouda. fam
red wax, before wsmng : s\uw food show in xuneruam whes h discoves  number of ntaresing uidmonil

cheeses which the Dut ts are made
Wil ravels 0 the beaw(u\ land of Texel o look ot acheese shat s ance coloured green with sheep
ropping
David gets a finds one man's stomach
can hold, and tackles a never ending aperitivo feast.
Anjum Anand makes her b Justine sh: recipe for crispy tofu and an easy

Moroccan breakfast bread.
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Cooking.

New York Gourmet With Justine Schofield

Ainsley's Taste Of The Bahamas

Gary Barlow's Food & Wine: Australia
Bring A Plate

Come Dine With Me: The Professionals
Destination Flavour Singapore Bitesize

‘The Cook Up With Adam Liaw

Cheese Slices

Destination Flavour Singapore

Kitchen Glow Up
Jamie Oliver's Great Cookbook Challenge

ATaste Of Island Dreams

On Country Kitchen

Rachael Ray's Meals In Minutes

My Market Kitchen

Lidia's Kitchen

silvia's Italian Masterclass

Food safari

David Rocco's Eating Dirty
Everyday Gourmet With Justine Schofield

‘The Cook Up With Adam Liaw

New York Gourmet With Justine Schofield

Ainsley's Taste Of The Bahamas

Jamie Oliver's Great Cookbook Challenge

ATaste Of Island Dreams

Destination Flavour Singapore

Kitchen Glow Up

On Country

hen

Rachael Ray's Meals In Minutes

itchen Secrets

Silvia's Italian Masterclass

Food Safari

David Rocco's Eating Dirty

Everyday Gourmet With Justine Schofield

‘The Cook Up With Adam Liaw

Instant ltalian

The Hairy Bikers USA

Paul Hollywood Eats Mexico

Come Dine With Me: The Professionals.

Destination Flavour Singapore Bitesize

‘The Cook Up With Adam Liaw

Cheese Slices

David Rocco's Eating Dirty

Everyday Gourmet With Justine Schofield

Episode 3

‘Aged To Perfection

Alice Springs - Northern Territory

Nimi's Poori-Chole

Swansea A
Lamb Kebabs

Pork Ribs

Cheeses OF Netherlands

Destination Flavour Singapore Series 1Ep 5

Perfect Patio Pizza, Please
Episode 4

Amalul's Pandan Bubble Tea

Pork, Lemon Myrtle & Egg

Manilla Clams

Ep59

Sweet Life In taly, The

Good Eggs

simple And Impressive

Food Safari Series 4 Ep 8

Stacks, Suckers And Citrus

Ep73

Pork Ribs

Episode 3

Aged To Perfection

Episade 5

Island Dreams No-Rice Rice” Pudding"

Destination Flavour Singapore Series 1 €p 6

From Burnout To Cook-Off

Kim Chi, Maple Smoked Bacon & Honey.

Charred Mediterranean Chicken Salad With
Olives And Tahini Yogurt Sauce

£p60
simply Lidia

Italian Job

What Mamma Taught Me (Family Favourites)

Food Safari Series 4 Ep 9

Fried, Fancy And Fully Loaded

Ep74

Crowd Pleasers

Something Sweet

Pigging Out

Baja California, Milpa Alta, Oaxaca, Yucatan
Peninsula

Wolverhampton / Birmingham A

Singapore Chill Crab

Crowd Pleasers

Farmstead Cheeses Of Northern California

Fried, Fancy And Fully Loaded

Ep74

2025

2025

1t's 3 day filled with mark wvours of Salt City Market, br local treasures at
the CNY Regional Market, and whips up a fresh burrito by the shores of Onondaga Lake.

Ainsley tours a rum v island's
Mama tiramisu.

Y, which offers inspi Bahama

Gary s joined by none P Keating red centre.

Nimi serves up her favorite vegetarian Punjabi dish, Poori-Chole. Even though some guests can't eat spicy food,
2 yog! K

Today's competition is in Swansea, where frst to host are head chef Calum and director Lucy of the Secret Bar and
Kitchen. The guests they're hoping to impress are Nick and Rich of The Plough.
The best bits of Adam Liaw's travels in Singapore, as he explores its vibrant food scene.
Grab your bibs, because Adam and his guests, chef and food writer and Fennell,
re making pork ribs!

‘The Netherlands s the second largest exporter of cheese in Europe after France, yet it’'s famous for just two
cheeses, Edam and Gouda. Will visits the town of Edam to see what it once looked like before it was covered in
red wax, before visiting a slow food show in Rotterdam where he discovers a number of interesting traditional

cheeses which the Dutch keep for themselves. After learing how real farmhouse Gouda and its cousins are made
Wil travels to the beautiful island of Texel to look at a cheese that was once coloured green with sheep.
ppings.

‘Adam continues hi

s Newton Food Centre, where he gives
2 Hawker Stall 101,

inspiration by
how to

Stephanie & John are back-but this time, the makeover's headed outside. With baby 0.2 on the way & a toddler
who's asleep by 7, indoor cooking is off-imits.
‘The cooks prepare a weeknight-midweek meal to serve four followed by a weekend meal.
h's is a sel he shares her bright bubble tea
brew and pays tribute to the vibrant and flavourful pandanus leaf.
Today, Derek is on the hunt for pork, to find some orchard raised free-range eggs, and investigates a very special
Lemon Myrtle herb. He also talks culture with Noongar man Joe Northover.
Rachael demonstrates how easy it s to make flavorful Manilla Clams that can serve two people, a group of four,
or even a large gathering of twenty guests.
Matt visits tropical and with resort Zeb Gilbert make and cuttlefish
som tum, using local fish and fresh seasonal vegetables. Then we're back in the market kitchen with Mike who
s on the mushroom man Damian Pike.
Today is about sweet treats! Lidia males a bergamot and ricotta parfai, then almond tarts. She talks with her
Jul biscotti favourite treat.

Amalul, Al

In Good Eggs, Tom and his team f eges. Custard tartis on ) and
Tom shows us how to make foolproof white chocolate and lemon souffles.

Ital ivia, number of adults sh cook.
Maeve O'Meara explores the fascinating food of Afghanistan where the guest s seen as king and beautiful feasts
are prepared using age-old recipes. Maeve joins Kabul-born food lover Ryla Smith, who shows her the many
ingredients and spices used in the cuisine, while Melbourne-based Shekib Shaker reveals how tea i taken in his
homeland. Farida Ayubi shows her how to make a delicious korma - perfect with Afghan bread, while Haseeb
Miazad makes a great version of the iconic rice dish, kabuli pulao.

David gets a finds one man's stomach
can hold, and tackles a never ending aperitivo feast.
Anjum Anand makes her b Justine sh; e Py an easy
Moroccan breakfast bread.
Grab your bibs, because Adam and his guests, chef and food writer Matthew Evans and journalist Marc Fennell,
are making pork ribs!

I's a day filled with markets as Justine explores the bold flavours of Salt City Market, browses local treasures at
the CNY Regional Market, and whips up a fresh burrito by the shores of Onondaga Lake.

Ainsley tours a rum v the island's /, which offers inspi Bahama
Mama tiramisu.
‘The cooks create a dish that they wil first photograph themselves, followed by working with a professional

“This pudding is a family favourite and represents how resourceful the people of the Cocos Islands are. Alimah
8ilda shares a recipe passed down from her mother.

Adam's in search of Singapore’s best vegetable dishes. His journey kicks off with  very Singaporean breakfast at

the Singapore Zoo. Here he first meets and greets lati

witha crowd e

h Toast
with Half-Cooked Eggs and Hainanese Coffee.

Barrie & Morgan are new homeowners & expecting parents. Barrie runs a catering business from home, but with
ad storage, a leaky stove hood and no flow.

Derek starts out with a fun way to harvest cabbages, he then helps prepare smoked meats, and helps a beekeeper

buta queen bee nto a new hivel
Rachael teaches us how to make an Israeli inspired Tahini-based yogurt sauce with harissa that she's serving over
charred chicken and family-style pita.
Mike shows off his chef skills by doing a Chef pipis,
pancetta, garlic, and crusty bread. Matt is

odles.
Simplicity reigns in the Italian cuisine, and Lidia is a firm believer that simple cooking is better cooking. She makes.
a . crespelle,
An lalian-inspired menu in the pub includes an amazing Wild Boar Lasagne.
Creating family dinners overnight for a family of five, with children of different ages, can be quite the task, and
God forbid an talian cook would prepare separate dinners.

Maeve O'Meara explores the world 3 ] the
days of the Vikings, others like the open sandwich smarrebrad are modern and elegant. Maeve joins Danish chef
her to capers, rich Danish butter
to some of the pickles and vegetables loved by the Danes. Bakery owner Michael Klausen shares his treasured
e bread and then

On Eating Dirty, David s in Palermo to enjoy a large selection of deep fried delights, gets into some heavy Tuscan
traditional fare on the outskirts of Florence.
Justine whips up a delicious bacon and egg open pie, her king fish tartare and Michael Moore drops in to make his
Moroccan-spiced pumpkin salad.

Adam is joined by two hef Jason Barratt and poet nisa Nandaula, for a
night of crowd-pleasing food.
Anna shows how to make two of her for he begins with a
simple, refrigerator-friendly cannoliicebox cake,
8ill and Paul roll into Jackson, Mississippi, r making use of every part of
the pig. dish the ~including skin, ears, feet, intestines
and stomach.

Paul visits Baja California and tastes fresh cactus in Milpa Alta and insects in Oaxaca, then judges a pasty baking
cometition in a small mining town.

‘Today we're in and around Birmingham, kicking off at Island Lounge, where maried chefs Marlon and Dania are
showcasing their Caribbean cuisine. It's not long before our hosts realise they've got their work cut out trying to
impress foodies Mustapha and Jamie, from Jungle Street Kitchen.

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

Adam is joined by two award-winning guests, chef Jason Barratt and poet and comedian Anisa Nandaula, for a
night of crowd-pleasing food.

Artisan and
innocuous mass produced foods in the United States. Will travels to Northern California to find out more from
for this excit and after a tour of the Ferry Building kg
rth al in on small pr from Cows, Goats
and even Ewes milk. Will also catches up with one of the producers. Dry Jack, the

oldest and most widely known of all Californian cheeses.
On Eating Dirty, David s in Palermo to enjoy a large selection of deep fried delights, gets into some heavy Tuscan
traditional fare on the outskirts of Florence.
Justine whips up a delicious bacon and egg open pie, her king fish tartare and Michael Moore drops in to make his
Moroccan-spiced pumpkin salad.
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Instant italian

The Hairy Bikers USA

Paul Hollywood Eats Mexico

Bring A Plate

Come Dine With Me: The Professionals.

Destination Flavour Singapore Bitesize

‘The Cook Up With Adam Liaw

Cheese Slices

Destination Flavour Singapore

Kitchen Glow Up
Jamie Oliver's Great Cookbook Challenge
ATaste Of Island Dreams

On Country Kitchen

Rachael Ray's Meals In

My Market Kitchen

Lidia's Kitchen
Tom Kerridge's Pub Kitchen Secrets

silvi

s Italian Masterclass.

Food Safari

David Rocco's Eating Dirty
Everyday Gourmet With Justine Schofield
‘The Cook Up With Adam Liaw

Instant italian

The Hairy Bikers USA

Paul Hollywood Eats Mexico

Bring A Plate

My Market Kitchen

Lidia's Kitchen
Tom Kerridge's Pub Kitchen Secrets

Silvia's Italian Masterclass

Food Safari

David Rocco's Eating Dirty
“This Tastes Funny

Destination Flavour China Bitesize

Nigellissima

Nadiya's Spices Made Simple

n Road Trip

River Cottage Vegetables

Rick Stein's Road To Mexico

Mind Of A Chef
Mind Of A Chef

Getting Grilled With Curtis Stone
“This Tastes Funny

Destination Flavour China Bitesize

Nigellissima

Nadiya's Spices Made Simple

Jamie's American Road Trip

River Cottage Vegetables

Rick Stein's Road To Mexico

Something Sweet

Pigging Out

Baja California, Milpa Alta, Oaxaca, Yucatan
insula

Rachel's Bossam

Wolverhampton / Birmingham A

Singapore Chill Crab

Crowd Pleasers

Farmstead Cheeses Of Northern California

Destination Flavour Singapore Series 1 Ep 6

From Burnaut To Cook-Off
Episode 5

Island Dreams No-Rice Rict

Pudding

Kim Chi, Maple Smoked Bacon & Honey

Charred Mediterranean Chicken Salad With
Olives And Tahini Yogurt Sauce

Ep60
Simply Lidia

talian Job

What Mamma Taught Me (Family Favourites)

Food Safari Series 4 £p 9

Fried, Fancy And Fully Loaded
Ep74
Crowd Pleasers

Something Sweet

Pigging Out

Baja California, Milpa Alta, Oaxaca, Yucatan
Peninsula

Rachel’s Bossam

Ep60

Simply Lidia
talian Job

What Mamma Taught Me (Family Favourites)

Food Safar Series 4 Ep 9

Fried, Fancy And Fully Loaded
Episode 2
Bai-Style Grilled Pork

EpS

Better Than A Takeaway

Los Angeles

Feast

San Francisco To Monterey

Rotten

Rene
Jesse Tyler Ferguson
Episode 2
Bai-Style Grilled Pork

Ep5

Better Than A Takeaway

Los Angeles

Feast

San Francisco To Monterey

2025

Anna shows how to make two of her P gins with a
o, refierato fendly cannol cebox ake
i Paul roll o Jackson, Mislsppl, wherethesoul faodcultur s famausfo akin use ofavery part of
the pig. Many the ears, feet, intestines
and stomach.
Paulvisits Baja California and tastes fresh cactus in Milpa Alta and insects in Oaxaca, then judges a pasty baking
competition in a small mining town.
The guests are thrilled to try Rachel's South Korean dish, Bossam. Not everyone is able to eat the pork but they
can all enioy and learn about kimchi, the hero of all Korean foor

Today we're in and around Birmingham, kicking off at Island Lounge, where married chefs Marion and Dania are
showcasing their Caribbean cuisine. It's not long before our hosts realise they've got their work cut out trying to

impress foodies Mustapha and Jamie, from Jungle Street Kitchen.
The best bits of Adam Liaw's travels in Singapore, as he explores its vibrant food scene.
Adam s joined by two award-winning guests, chef Jason Barratt and poet and comedian Anisa Nandaula, for a
night of crowd-pleasing food.

Artisan and hand made farmhouse cheeses have been at the forefront of a growing consumer backlash against
innocuous mass produced foods in the United States. Wil travels to Northern California to find out more from
for this exciting and after a tour of the Ferry By market in San
Francisco he drives north along the coast calling in on small producers who make great cheese from Cows, Goats
and even Ewes milk. Will also catches up with one of the last traditional producers of Monterey Dry Jack, the
oldest and most widely known of all Californian cheeses.

Adam's in search of Singapore's best vegetable dishes. His journey kicks off with a very Singaporean breakfast at
the Singapore Zoo. Here he first meets and greets the resident Orang-utan population, as they share breakfast
with a crowd of visiting tourists.

with Half-Cooked Eggs and Hainanese Coffee.
Barrie & Morgan are new homeowners & expecting parents. Barrie runs a catering business from home, but with
bad storage, a leaky stove hood and no flow.
The cooks create a dish that they will irst photograph themselves, followed by working with a professional
ohotographer.
“This pudding is a family favourite and represents how resourceful the people of the Cocos Islands are. Alimah
ilda shares a recipe passed down from her mother.
Derek starts out with a fun way to , he then hel
buta queen bee ntoa new hivel
Rachael teaches us how to make an Israeli inspired Tahini-based yogurt sauce with harissa that she's serving over
harred chicken and family-stle pita.
Mike shows off his chef skills by doing a Chef with pipis,
pancetta, garlic, and crusty bread. Matt is at

and helps a beekeeper

noodles.
Simplicity reigns in the Italian cuisine, and Lidia is a firm believer that simple cooking is better cooking. She makes.
a cauliflower orecchiette pasta, crespelle, and discusses crepes.
An ltalian-inspired menu i the pub includes an amazing Wild Boar Lasagne.
, with children , can be quite the task, and
o fobid an alia conk would repare sepaate dinners.

Creating family

Maeve O'Meara

of Danish food,
days of the Vikings, others like mg open sandwich smnrmbmd e modern and cegant. Macve ans Danih chef
o h butter
t0 s0me of the pickles and vzgﬂib\es loved by the Danes. Bakery owner Michael Klausen shares his treasured
Iy recips bread and then

On Eating Dirty, David s in Palermo to enjoy a large selection of deep fried delights, gets Into some heavy Tuscan
traditional fare on the outskirts of Florence.
Justine whips up a delicious bacon and egg open pie, her king fish tartare and Michael Moore drops in to make his
Moroccan-spiced pumpkin salad.
Adam is joined by two award-winning guests, chef Jason Barratt and poet and comedian Anisa Nandaula, for a
night of crowd-pleasing food.
Anna shows how to make two of her favorite easy-ift desserts that are perfect for parties. She begins with a
simple, refrigerator-friendly cannoliicebox cake.

Billand Pl ol into Jackson, Misssspel, where th soul food culture i famous for making use of every part of
the pig, dishes the ears, feet, intestines
and stomach.

Paul visits Baja California and tastes fresh cactus in Milpa Alta and insects in Oaxaca, then judges a pasty baking
cometition in a small mining town.

‘The guests are thrilled to try Rachel's South Korean dish, Bossam. Not everyone is able to eat the pork but they
can all enioy and learn about kimchi, the hero of all Korean food.

Mike shows off his chef skils by doing a . Chef with pipis,

pancetta, garlic, and crusty bread. Matt is at

noodles.
Simplicity reigns in the Italian cuisine, and Lidia is a firm believer that simple cooking is better cooking. She makes.
a cauliflower orecchiette pasta, crespelle, and discusses crepes.
An Ialian-inspired menu in the pub includes an amazing Wild Boar Lasagne.
Creating family , with children , can be quite the task, and
o forbid an ala conk would revare separate dinners.

Maeve O'Meara of Danish food,

days of the Vikings, others like the open sandwich smprrebrad are modern and e\egim Maewe ains Damsh chef

butter

o s0me of thepickles and vegetabls love b the Dancs. Bakery owner Michael Klausen shams hls treasured
bread and then

On Eating Dirty, David is in Palermo to enjoy a large selection of deep fried delights, gets into some heavy Tuscan
traditional fare on the outskirts of Florence.
‘The second leg of the tour takes lliza and Noah into the cultural heart that is Rotorua.

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

Nigella toshare Italian food. Inspired by a scribbled
Italian kitchen, Nigs her take on el
pot cake.
Nadiya serves up deliciously treaty meals to ival any takeaway, ones that are indulgent and hirely take any effort
‘omemade pizza, spicy eg fried rice, curry, and kulfiice cream biscuit
East Los Angeles of its food, ommiied to family, and
i o make the American dream el

Hugh's takes on the challenge of catering for a wedding with a vegetable banquet.

Ricktat is ourneyin San Francco and njoys egandarydishes e hangtoun fr oste pancake Sn
i Is0 the home of 's love affair with seasonal cooking took hold.

‘There s something rotten in David Chang's ktchen and that's a good thing. Rotten is delicious. Chang explores
Katsuobushi in Japan' XO sauce rotten bananas with Christina Tosi, and kimchi
Chang hangs out with one of his best friends-who happens to be the world's top chefs-Rene Redzepi of
Copenhagen's Noma.
This with Curtis Stone, Jg rguson joins in on the fun! The TV actor and award
inning rosdwaystr shares how he o is tart

‘The second leg of the tour takes lliza and Noah into the cultural heart that is Rotorua.

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

Nigella toshare e Italian food. Inspired by a scribbled
Italian kitchen, Nigs her take on el
pot cate.
Nadiya serves up deliciously treaty meals to rival any takeaway, ones that are indulgent and barely take any effort
‘omemade pizza, spicy egg fried rice, curry, and kulfiice cream biscuit bars.
East Los Ange y proud of its food, / and
i o make the American dream el

Hugh's takes on the challenge of catering for a wedding with a vegetable banquet.

Ricktats is ourneyin San Francc and oy egandarydishes e hangtoun fr oste pancake San
i 's love affair with seasonal cooking took hold.
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Mind Of A Chef

Rotten

s

There is something rotten in David Chang’s kitchen and that's a good thing. Rotten is delicious. Chang explores
Katsuobushi in Japan’ XO sauce rotten bananas with Christina Tosi, and kimchi,
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