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Nigella Lawson treats her supper guests to a sumptuous feast of lamb chops with mint, chilli and golden
potatoes, served alongside roasted red onions with fennel and basil. Dessert is a true Anglo-ltalian affair with a
835 Travel Nigellissima Ep6 1 6 ruby red plum and amaretto crumble. There is also Nigella's easy no-stir farro risotto with mushrooms, and UNITED KINGDOM English-100 2012 RPT G Y
chocolate pasta with a dark butterscotch sauce - a perfect supper for those nights when you can't decide if you're
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Chang hangs and compares egg dishes with a bunch of his chef pals-Wylie Dufresne (eggs benedict), Daniel
1240 Travel Mind Of A Chef Chef 1 9 Patterson (egg swirl), and Rene Redzepi (gull egg)-and engages in a conversation on mediocrity with Dufresne and USA English-100 2012 RPT PG
‘Anthony Bourdain.

1305 Travel Mind Of A Chef sapan 1 0 e TolyotoKyototo . ncluding 2 trip to 2 strect market and lessons in ush English-100 2012 RPT [
mixology from Hidetsugu Ueno.
Nigella Lawson treats her supper guests to @ sumptuous feast of lamb chops with mint, chill and golden
potatoes, served alongside roasted red onions with fennel and basil. Dessert s a true Anglo-ltalian affair with a
1330 Travel Nigellissima Ep6 1 6 ruby red plum and amaretto crumble. There i also Nigellas easy no-stirfarro risotto with mushrooms, and  UNITED KINGDOM English-100 2012 RPT G v
chocolate pasta with a dark butterscotch sauce - a perfect supper for those nights when you can't decide if you're:
in the mood for savoury or sweet.
Foodi Beer AO returns to The itchen with her frient winemak Flam:
1400 Cooking The Cook Up With Adam Liaw Best With Bourguignon 9 a9 Foodicon Maggfe Beer AO returns to the Caok Up Kitchen with her fiend, chef and winemaker steve Flamsteed, AUSTRAUA English-100 2025 RPT G v
to answer the ultimate question: what goes best with bourguignon?
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Adam welcomes recipe developerLina Jebeile and chef Rashedul Hasan into the kitchen to mak
1500 Cooking The Cook Up With Adam Liaw Fast, Fresh & Foolproof 9 51 dam welcomes recipe developer Lina Jebeile and chef Rashedul Hasan into thekitchen to make some AUSTRAUA English-100 2025 RPT G v

fantastically fast, fresh and foolproof food.
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Adam i celebrating S85's 50th d goals with hn Aloisi and food

3
legend Shane Delia

It's @ night (dam, chef Tom Sarafian Tegan v
like to savour smokey flavours.

There's nothing quite ke home caoking, but these aren't your Mama's dishes. Talented chefs are taking their
favorite mom-made recipes and adding their own tasty twists and turns.

A sandwich can be simple and satisfying, but also a perfect food to twist beyond your wildest imagination into
something entirely new and exciting,

Long before global food ch: q, ate, sacialised and understood
ity. Shak anewlifein

Australia, facing prejudice and the way, yet leaving gacy. Drawing on rare
and getsto

defineit.

‘The chef who cooks with fire, Chris Flamebaster’ Roberts, visits Brecon and lears about ts long association with
the Gurkhas, a community of soldiers from Nepal.

Massimo begins this episode with something sweet, cooking Torta Caprese with his mum.

After quick dip into NSW Matt heads back to Victoria to the East Gippsland region. Its his sixth week on the road
ind it's time to get back to basics.

Rick is at Tintagel, Cornwall’s most mythical place, where he discovers this was an important trading port with
Europe and the birthplace of perhaps Britain's greatest legend, the tale of King Arthur. At Camborne, once the
fichest mining area in the world, Rick explores how the Methodist religious movement was so important to

rnwall, arather unusual i special feast days.

West Penwith is as far west as it mainland Britain. Here Rick expl h and 2
from Lamorna Cove to the UNESCO protected tin and copper mining area of Botallack, where Rick talks with a
mining explorer. And from the safety of his kitchen, Rick tells us how, as a young lad on the Lizard Peninsula, he.
tasted his first French fish stew, known as a bouilabaisse.

“This episode is all about New York, with cavatellifrom Torisi Italian Specialties' Mario Carbone and Rich Torrisi,
oysters, carrot dashi, and farming at Hilly Acres Farm.

Thi between including instant broth, pea agnollini, dry-aged
steak with Tien Ho, a trp to Kyoto's fishmarket.

This with Curtis Stone. The of Bush Gavin Curtis
through his journey from picking up a guitar to becoming a rock star.

There's nothing quite like home caoking, but these aren't your Mama's dishes. Talented chefs are taking their
vorite mom-made recipes and adding their own tasty twists and turns.

A sandwich can be simple and satisfying, but also a perfect food to twist beyond your wildest imagination into
something entirely new and exciting,

Long before global food ch: d, th lians ate, socialised and understood
ty. Shak t build a new lfein
Australia, facing prejudice and the way, yet leaving gacy. Drawing on rare
footage an what belonging really means and who gets to
defineit.

‘The chef who cooks with fire, Chri 'Flamebaster’ Roberts, visits Brecon and learns about ts long association with
the Gurkhas, a community of soldiers from Nepal

Massimo begins this episode with something sweet, cooking Torta Caprese with his mum.

AUSTRALIA

AUSTRALIA

AUSTRALIA

UNITED KINGDOM

AUSTRALIA

AUSTRALIA

UNITED KINGDOM

UNITED KINGDOM

AUSTRAUA

UNITED KINGDOM

AUSTRAUA

English-100

English-100

English-100

English-100

English-100

English-100

English-100

English-100

English-100

English-100

English-100

English-100

English-100

English-100

English-100

English-100

English-100

English-100

2025

2025

2023

2023

2025

2024

2025

2013

2021

2021

2012

2012

2024

2023

2023

2025

202

2025

RPT

RPT

RPT

ReT

ReT

ReT

ReT

ReT



2630

2730

2800

2830

830

930

1000

1030

1130

1200

1230

Cooking

Travel

Travel

Travel

Cooking

Cooking

Cooking

Travel

Travel

Cooking

Cooking

History

Travel

Cooking

Cooking

Travel

Travel

Reality.

Paddock To Plate

Rick Stein's Cornwall

Rick Stein's Cornwall

Mind Of A Chef

The Cook Up With Adam Liaw

The Cook Up With Adam Liaw

The Cook Up With Adam Liaw

The Cook Up With Adam Liaw

The Cook Up With Adam Liaw

Deliciously Twisted Classics.

iously Twisted Classics

Dairy Delicious, Gippsland

Ep13

Ep14

New York

Best With Bourguignon

Easy Wins

Fast, Fresh & Foolproof

Food Goals

Smokey Flavours

Not Your Mamas Recipe

Bun To Be Wild

Chris Cooks Cymru

‘The Chef's Garden

Paddock To Plate

Rick Stein's Cornwall

Rick Stein's Cornwall

Great Chocolate Showdown

afes And Milk Bars

Brecon
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Dairy Delicious, Gippsland
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Best Fruit Forward

After quick dip into NSW Matt heads back to Victoria to the East Gippsland region. Its his sixth week on the road
and it's time to get back to basics

Rick is at Tintagel, Cornwall's most mythical place, where he discovers this was an important trading port with
Europe and the birthplace of perhaps Britain's greatest legend, the tale of King Arthur. At Camborne, once the
fichest mining area in the world, Rick explores how the Methodist religious movement was so important to
Cornwal, arather unusual feast days.

West Penwith is as far west as it mainland Britain. Here Rick expl hand 2
from Lamorna Cove to the UNESCO protected tin and copper mining area of Botallack, where Rick talks with a
mining explorer. And from the safety of his kitchen, Rick tells us how, as a young lad on the Lizard Peninsula, he.
tasted his first French fish stew, known as a bouillabaisse.

“This episode is all about New York, with cavatellifrom Torisi Italian Specialties' Mario Carbone and Rich Torrisi,
oysters, carrot dashi, and farming at Hilly Acres Farm.

Food icon Maggie Beer AO returns to The Cook Up Kitchen with her friend, chef and winemaker Steve Flamsteed,
to answer the ultimate question: what goes best with bourguignon?

I you need some easy wins in the kitchen, chef Lillan Kaskoutas, comedian Nick White and Adam have got you
covered.

Adam welcomes recipe developer Lina Jebeile and chef Rashedul Hasan into the kitchen to make some
fantasticall fast, fresh and foolproof food.

Adam i celebrating S85's 50th v by kicking some food goals John Aloisi and food

legend Shane Delia

It's 3 night \dam, chef Tom Sarafian Tegan v
like to savour smokey flavours.

There's nothing quite like home caoking, but these aren't your Mama's dishes. Talented chefs are taking their
favorite mom-made recipes and adding their own tasty twists and turns,

A sandwich can be simple and satisfying, but also a perfect food to twist beyond your wildest imagination into
something entirely new and exciting,

Long before global food ch: q te, socialised and understood
ty. Shak build a new lfe in
Australa,facing prejudice and the way, yet leaving gacy. Drawing on rare
ge and : and who gets to
definet.

‘The chef who cooks with fire, Chris ‘Flamebaster’ Roberts, visits Brecon and learns about ts long association with
the Gurkhas, a community of soldiers from Nepal.

Massimo begins this episode with something sweet, cooking Torta Caprese with his mum

After quick dip into NSW Matt heads back to Victoria to the East Gippsland region. Its his sixth week on the road
and it's time to get back to basics

Rick is at Tintagel, Cornwall's most mythical place, where he discovers this was an important trading port with
Europe and the birthplace of perhaps Britain's greatest legend, the tale of King Arthur. At Camborne, once the
fichest mining area in the world, Rick explores how the Methodist religious movement was so important to

Cornwall, a

West Penwith s as far west as it mainland Britain. Here 2
from Lamorna Cove to the UNESCO protected tin and copper mining area of Botallack, where Rick talks with a
mining explorer. And from the safety of his kitchen, Rick tells us how, as a young lad on the Lizard Peninsula, he.
tasted his frst French fish stew, known as a bouillabaisse.

The home bakers delve into fruit jellies and bejewel a chocolate sculpture in pate de fruits.
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Chef's Dream Kitchen, A
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Mediterranean Charred Chicken Salad With
scallion Pesto

Ep6s

An Easy Effort

Sustainability

Episode 1

EpS

Oysters In South Carolina

Ep80

Dinner Lessons.

Meat Free Magic
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Destination Flavour Scandinavia Bitesize Series 1
Ep6
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8

52

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

Back in his home state of South Australia, Adam revisits the Eyre Peninsular where he spent many summer
holidays of his youth. Starting in the southern Flinders Ranges, he makes his way south from Port Augusta
towards Port Lincoln, stopping in at his father's old hometown of Whyalla for a trip down memory lane. He
catches up with Coffin Bay oyster farmer Lester Marshall, and local fisherman Neil Evans. After reeling in the

famed King , he takes his catch infand to th asalt

up his version of classic fish and chips using King George whiting.

Culinary event producer Caryl Chinn's 1970s kitchen is a design disaster, embarrassing her during tastings with
top chefs. With broken appliances, wasted he's counting on Ellen to deliver a kitchen

it for work & play.

Dwayne sharesa Mark and
Derek. Overlooking the vineyards in the , Derek helps Liam and Mark
taste-tests his craft for the two of them. In Berry, Raj takes the boys through his vineyard, explaining the different

s no carbon impact.

a base of herbs and

Inthis de, Rachael shows us a traditional p
charred onions that pairs with a Mediterranean chicken salad.

Matt kicks off at Noosa Farmers Market with a dish celebrating local produce, tomato and burrata Salad. Laura
joins her mum, Anita, at Mt Lofty House to demonstrate pickled gherkins. Mike crafts a simple yet delicious
breaded squid with lemon mayonnaise. To cap it off, Matt cooks up fast and flavourful chicken and chorizo
meatballs in Pomona, Queensland.

Lidia shares tips to pull together a spread for friends with ease. Lidia shows us how to make a cheese board with
an easy homemade plum mostarda and freshly fried gnocco.

Sustainability where Chef his passion for sally
discovers ity farming at the Arden Food Forest, and explores the sustainable fish farming.

sun soaked groves of Italy to the heart of the kitchen, exploring the enduring romance Italians share with fragrant
lemons, blushing oranges, and endless ways they bring freshness to daily cooking.

Tonight, Maeve visits the crayfishermen off Geraldton and tastes just how good a ‘cray on the barbie’ can be. Guy
d learn the secrets of his del recipe. Maeve

hokes. Al be K lain why Italian
gelato’s so good,

then seeks out the best pizza ¥

We'll explore the storied history of the oyster in modern day South Carolina.

Learn how to make the The Original ‘One Bowl chocolate cake, a twice roasted duck with delicious orange nam
jim and some mouth-watering steamed pork buns.

I's Refugee Week on The Cook Up, and Adam, refugee advocate Monika Kollaras and award-winning author Alice
Pung are here to share some dinner lessons.

Donal's proving that going meat-free doesn't mean missing out. In this colourful, flavour-packed episode he's
serving up vegetarian dishes that are anything but boring.

Shane Delia explores the legacy left by the period of Arab rule. In the ancient cities of Mdina and Rabat, Shane
period left so many

Tony explores the Interzone' in Tangler, Morocco, to see if the ‘anything goes' culture, where artists ike William
. Burroughs, Paul Frederic Bowles and the Roling Stones looked to escape from Western traditions, stilexists

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

Starting tonight's competition is chef and owner Billy and his manager Sam, who are confident their original
vegan BBQ menu will bag them the grand. Chef Jim and his partner Samantha from rival vegan restaurant The
Oak Tree are relishing the prospect of an all plant-based competition.
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Torres Strait Islander chef and owner of Mabu Mabu, Nornie Bero, cooks and talks through some of her favourite
easy recipes, from quick picked octopus to fresh baked damper.

It's Refugee Week on The Cook Up, and Adam, refugee advocate Monika Kollaras and award-winning author Alice
ung are here to share some dinner lessons.

The uppe “cheese heads' itself America’s
it produces more cheese than any other tate Inthe USA. But since the 19505, most ofthe Dngmnl traditional
cheese types have been replaced by bland and p Swiss and Che
of the exciting '8 Uplands Cheese C meeting Will Lehner
at Bleu Mont Dairy to see how he s cheese inan underground cave. Finaly, Will heads or th his to look at
reamery, where 5 the help of local Amish
farmers

The home bakers delve into fruit jellies and bejewel a chocolate sculpture in pate de fruits.

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

Donal's proving that going meat-free doesn't mean missing out. In this colourful, flavour-packed episode he's
serving up vegetarian dishes that are anything but boring.

Shane Delia explores the legacy left by the period of Arab rule. In the ancient cities of Mdina and Rabat, Shane
discovers that the Muslim period left so many influences-from architecture and language.

Tony explores the Interzone' in Tangler, Morocco, to see if the ‘anything goes' culture, where artists like William
. Burroughs, Paul Frederic Bowles and the Roling Stones looked to escape from Western traditions, stil exists.

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

is chef and his manager Sam, who are confident their original
egan 850 men will b2 them the ranc. Che im anl is parncr Samantha rom vl vegan restaurant The
ak Tree are relishing the prospect of an all plant-based competition.

Torres Strait Islander chef and owner of Mabu Mabu, Nornie Bero, cooks and talks through some of her favourite
easy recipes, from quick picked octopus to fresh baked damper.

I's Refugee Week on The Cook Up, and Adam, refugee advocate Monika Kollaras and award-winning author Alice
Pung are here to share some dinner lessons.

The upp “cheese heads'
it produces more cheese than any othe tatein the USA. But since the 19505, mm of the original traditional
cheese types have been replaced by bland and premmme mass-produced Swiss and Cheddar. Will visits several

of the exciting heese Ct meeting Will Lehner
at Bleu Mont Dairy to see how he ripens cheese in an undevground cave. Finally, Will heads for the hills to look at
reamery, where a e being made with the help of local Amish
farmers

Culinary et proctcerCary| Chin's 19705 Kichenis » designdisaster, ambarasing her curingtestings with
top chefs. Wit waste he's counting on Ellen to deliver a kitchen
it for work & play.

Back in his home state of South Australia, Adam revisits the Eyre Peninsular where he spent many summer
holidays of his youth. Starting in the southern Flinders Ranges, he makes his way south from Port Augusta
towards Port Lincoln, stopping in at his father's old hometown of Whyalla for a trip down memory lane. H
catches up with Coffin Bay oyster farmer Lester Marshall, and local fisherman Neil Evans. After reeling in the
famed King George whiting, he takes his catch inland to the snow-white landscape of a salt ake where he cooks
p his version of classic fish and chips using King George whiting.

The home bakers delve into fruit jellies and bejewel a chocolate sculpture in pate de fruits.

‘There are a few tips for making home, from e to create a springy
texture, to cooking them just right secrets , foolpr pling:
Dwayne sharesa Mark and
Derek. yards in the  Derek helps Liam and Mark

{asterests s craft or te ol them, Berry, Raj takes the boys through his v\nEvard explaining the different
ypes of varietals fun the property with no carbon impact.
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On Country Kitchen

White Ragu With Papardelle

Ep67

Inthis de, Rachael shows us a traditional a base of herbs and

charred onions that pairs with a Mediterranean chicken salad.

Matt kicks off at Noosa Farmers Market with a dish celebrating local produce, tomato and burrata Salad. Laura
joins her mum, Anita, at Mt Lofty House to demonstrate pickled gherkins. Mike crafts a simple yet delicious
breaded squid with lemon mayonnaise. To cap it off, Matt cooks up fast and flavourful chicken and chorizo
meatballs in Pomona, Queensland.

Lidia shares tips to pull together a spread for friends with ease. Lidia shows us how to make a cheese board with
an easy homemade plum mostarda and freshly fried gnocco.

his passion for sally
discovers ity farming at the Arden Food Forest, and explores the sustainable fish farming.

5un soaked groves of Italy to the heart of the kitchen, exploring the enduring romance Italians share with fragrant
lemons, blushing oranges, and endless ways they bring freshness to daily cooking.

Tonight, Maeve visits the crayfishermen off Geraldton and tastes just how good a ‘cray on the barbie’ can be. Guy
d learn the secrets of his del recipe. Maeve

I be K lain why Italian
gelato’s so good,

then seeks out the best pizza ¥

We'll explore the storied history of the oyster in modern day South Carolina.

Learn how to make the The Original ‘One Bowl' chocolate cake, a twice roasted duck with delicious orange nam
jim and some mouth-watering steamed pork buns.

I's Refugee Week on The Cook Up, and Adam, refugee advocate Monika Kollaras and award-winning author Alice
Pung are here to share some dinner lessons.

The home bakers delve into fruit jellies and bejewel a chocolate sculpture in pate de fruits.

Nimi serves up her favorite vegetarian Punjabi dish, Poori-Chole. Even though some guests can't eat spicy food,
Nimi shares how to enjoy the dish using yoghurt and pickles so everyone can enjoy it.

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

Learn how to make mouth-watering Yee Sang. Victor has a few tricks for slicing the perfect julienne at home, as
well as some presentation tips to make your salad a showstopper.

Expect the unexpected on this tour of the Northern Territory. Starting off at the heart of Australia, Uluru, Adam
visits a Vietnamese garden oasis in the middle of the desert, calls in on a butcher who fishes for perch in his
backyard, and meets an outback chef who makes him a special set of knives with the steel forge in his backyard.
He finds. butchering his adh the
task and scores a fllet to use in @ prawn and crocodile laksa. During 2 day out on the magnificent waters of
Nitmiluk Gorge, Adam nets a barramund, which he cooks up at a breathtaking spot in front of Edith Falls.

Jenn farmer, a baker, and a to learn about the various uses of wheat,
Arriving in Berrima, Brig gt garden attached , The Loch. At
Maple Ridge Farm, Derek and Mark help in milking the goats at the dairy and back in Jervis bay, Joel and Adrian

h k fora beach fire little ones. Atop Cambewarra

mountain, Joel tels the story in language of the black cockatoo overlooking the picturesque NSW landscape.

Rachael shows us how to make a beautiful, white, quick cooking ragu sauce that she'l serve over ribbony.
pappardelle pasta cooked al dente style.

Matt explores Noosa Farmers Market with a vegan recipe, slken tofu with chilli and spring onion. Mike hits the
road with Mann About Town, David Mann, whipping up pork cutlets, nashi pear, and Kohlrabi slaw. Pastry Chef
Kay-Lene Tan and Executive Chef Adam D'Sylva engage in a sweet versus savory battle. Laura closes with B8Q
lamb cutlets with smokey gremolata.
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Luca's Key Ingredient

Mary Berry's Cook & Share

Eva Longori:

Searching For Mexico

ion Flavour Down Under Bitesize

Come Dine With Me: The Professionals

Torres Strait At Home

The Cook Up With Adam Liaw

Cheese slices

Great Chocolate Showdown

Please Eat Slowly Bitesize

Luca's Key Ingredient

Finding The Balance

Nectar Of The Mayan Gods, The

Episode 2

Ep6

Chiles In New Mexico

Epsl

Always On My Table

Episode 1

Crowd Pleasers

Mexico City

Destination Flavour Down Under Bitesize Series 1
Ep1

Edinburgh A

Wattleseed Damper With Golden Syrup Butter

Always On My Table

Haloumi: Cyprus.

World Of Flavor

Yee Sang

Episode 1

2022

Life can be hard, so et Lidia's i pi

Patii in the magic town of Mani to leam about something sacred to the Mayans: bees and honey. She makes
sweet lime roasted chicken with broccolini.

Acelebration of the Italian Sunday tradition, where Nonna's table brings together family, tradition, and irresistible
flavours from slow-cooked sugo to crispy festive sweets.

Guy discovers a huge family vegetable and herb garden in Melbourne’s suburbs which provides meals and even
the wine to drink with it. Maeve finds prosciutto in Adelaide, and is cooked pasta and beans by Armando
Percuoco in his country estate. In Melbourne, cheesemaker Giorgio Linguanti takes Guy back to his childhood,
while Loretta Sartori cooks a spectacular ficotta cake.

Chiles are the backbone gt region.

Justine demonstrates how to make tasty marinara balls in tomato sauce and some fillo chocolate croissants.
Adam Liaw makes his sweet almond pudding with poached apricots.

It's Refugee Week on The Cook Up. Fashion designer Anjila Seddedi and Refugee Council Ambassador Lizzy Kuoth
join Adam to share the food that s always on their tables.

This season, Luca d a Ital toshowcase
how everyday
h runners at the finish shealso
visits the haring recipes d

Eva Longoria shows us around her adopted second hometown, Mexico City. This is where she met her husband,
Pepe, and where they love to spend time with their son, Santi. She takes us on her daily ritual to a local bakery
where she devours a delicious, freshly baked concha. Then, Eva heads to the historic centre to meet up with food
writer Gabriela Renteria where they sample the 'lfeblood of Mexico City - tacos.

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

The competition has headed to Edinburgh where first to host are front of house Matthew and chef Yaw from
Bundits. They are hoping to impress their guests Buumba and Mario of Riverlife and Frazer and Jon of Piper's Rest
with a variety of colourful Asian street food.

Wattleseed are top he uses
damper, which is wrapped in banana leaves before baking for added fragrance.

It's Refugee Week on The Cook Up. Fashion designer Anjila Seddedi and Refugee Council Ambassador Lizzy Kuoth
join Adam to share the food that s always on their tables.

Squeaky, salty haloumi s one of the world's best-loved rilled cheeses. However most of it is now mass produced
using cows mil island of Cyprus to see Haloumi s still made from a mixture of
goat's and ewe’s milk. After ring a fresh, Anari, he the last farm
d Haloumi the ol from raw milk. Finally, Will checks out some unusual ways

to cook this delicious cheese in his home town of Melbourne.

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

Learn how to make Yee Sang. Victor has e

well as some presentation tips to make your salad a showstopper.

jullenne at home, as

This season, Ital toshowcase
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: Searching For Mexico

Come Dine With Me: The Professionals

Torres Strait At Home

The Cook Up With Adam Liaw

Cheese Slices

Flat Out Food

Great Chocolate Showdown

Please Eat Slowly Bitesize

On Country Kitchen

Rachael Ray's Meals In Minutes

My Market Kitchen

Lidia's Kitchen

Pati's Mexican Table

Silvia's Italian Masterclass.

Walian Food Safari

Crowd Pleasers

Mexico City

Destination Flavour Down Under Bitesize Series 1
Ep1

Edinburgh A

Wattleseed Damper With Golden Syrup Butter

Always On My Table

Haloumi: Cyprus.

Wheat

Australia - Northern Territory.

World Of Flavor

Vee Sang

On Country Kitchen

White Ragu With Papardelle

Ep67

Finding The Balance

Nectar Of The Mayan Gods, The

Episode 2

Ep6

2022

h runners at the finish . shealso
visits the haring recipes d

Eva Longoria shows us around her adopted second hometown, Mexico City. This is where she met her husband,
Pepe, and where they love to spend time with their son, Santi. She takes us on her daily ritual to a local bakery
where she devours a delicious, freshly baked concha. Then, Eva heads to the historic centre to meet up with food
writer Gabriela Renteria where they sample the 'lfeblood of Mexico City - tacos.

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

The competition has headed to Edinburgh where first to host are front of house Matthew and chef Yaw from
Bundits. They are hoping to impr Frazer and Jon of Piper’s Rest

&
with a variety of colourful Asian street food.

Wattleseed are one of Nornie's top he uses a
jamper, which is wrapped in banana leaves before baking for added fragrance.

It's Refugee Week on The Cook Up. d Refugee Council Lizzy Kuoth
join Adam to share the food that s always on their tables.

Squeaky, salty the world's best-loved produced
using cows milk. island of Cyprus to see Haloumi s still made from a mixture of
goat's and ewe’s milk. g2 fresh, . he
i Haloumi the raw milk. Finally, Will checks out some unusual ways

to cook this delicious cheese in his home town of Melbourne.

the last farm

Jenn visit farmer, a baker, and learn wheat,

Expect the unexpected on this tour of the Northern Territory. Starting off at the heart of Australia, Uluru, Adam
visits a Vietnamese garden oasis in the middle of the desert, calls in on a butcher who fishes for perch in his
backyard, and meets an outback chef who makes him a special set of knives with the steel forge in his backyard.
He finds. butchering his adh but It

task and scores a fllet to use in @ prawn and crocodile laksa. During a day out on the magnificent waters of
Nitmiluk Gorge, Adam nets a barramundi, which he cooks up at a breathtaking spot in front of Edith Falls.

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

Learn how to make mouth-watering Yee Sang. Victor has a few tricks for slicing the perfect julienne at home, as
well as some presentation tips to make your salad a showstopper.

Arriving in Berrima, Brigid takes the boys through the kitchen garden attached to her restaurant, The Loch. At
Maple Ridge Farm, Derek and Mark help in milking the goats at the dairy and back in Jervis bay, Joel and Adrian
d cook up some beach fire little ones. Atop Cambewarra
mountain, Joel tels the story in language of the black cockatoo overlooking the picturesque NSW landscape.

Rachael shows us how to make a beautiful, white, quick cooking ragu sauce that she'll serve over ribbony.
pappardelle pasta cooked al dente style.

Matt explores Noosa Farmers Market with a vegan recipe, silken tofu with chilli and spring onion. Mike hits the
road with Mann About Town, David Mann, whipping up pork cutlets, nashi pear, and Kohlrabi slaw. Pastry Chef
Kay-Lene Tan and Executive Chef Adam D'Sylva engage in a sweet versus savory battle. Laura closes with BBQ
lamb cutlets with smokey gremolata.

Life can be hard, so let Lidia's simple recipes provide some relief & inspiration to feel healthy.

Pati i in the magic town of Mani to lear about something sacred to the Mayans: bees and honey. She makes
sweet lime roasted chicken with broccolini,

A celebration of the Italian Sunday tradition, where Nonna's table brings together family, tradition, and irresistible
wours from slow-cooked sugo to crispy festive sweets.

Guy discovers a huge family Melbourne’ ides meals and even
the wine to drink with it. Maeve finds prosciutto in Adelaide, and is cooked pasta and beans by Armando
Percuocoin hi In Melbourne, el  back to his childhood,

e
while Loretta Sartori cooks a spectacular ricotta cake.
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America The Bountiful

Everyday Gourmet With Jus

The Cook Up With Adam Liaw

Eva Longoria: Searching For Mexico

ion Flavour Down Under Bitesize

Great Chocolate Showdown

Please Eat Slowly Bitesize

Destination Flavour Down Under

Flat Out Food

On Country Kitchen

Rachael Ray's Meals In

My Market Kitchen

Pati's Mexican Table

Silvia's Italian Masterclass.

talian Food Safari

America The Bountiful

Everyday Gourmet With Jus

Chiles In New Mexico

Epsl

Always On My Table

Mexico City

Destination Flavour Down Under Bitesize Series 1
Ep1

Lights, Camera, Chocolate!

Hand-pulled Noodles.

Australia - Queensland

Lentils

On Country Kitchen

Spaghetti With Semi-Dried Tomato Pesto &
roccolini

Ep6s

Chicken For Dinner

Guayabera World

Episode 3

Ep7

Apples In Virginia

Ep82

8

Chiles are the backbone gt region.

Justine demonstrates how to make tasty marinara balls in tomato sauce and some fillo chocolate croissants.
fam Liaw makes his sweet almond pudding with poached apricots.

It's Refugee Week on The Cook Up. d Refugee Council Lizzy Kuoth
join Adam to share the food that s always on their tables.

Eva Longoria shows us around her adopted second hometown, Mexico City. This is where she met her husband,
Pepe, and where they love to spend time with their son, Santi. She takes us on her daily ritual to a local bakery
where she devours a delicious, freshly baked concha. Then, Eva heads to the historic centre to meet up with food
writer Gabriela Renteria where they sample the 'lfeblood of Mexico City - tacos.

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

The remaining five bakers must rise to the occasion as they bake chocolate bread and use it to make a dessert deli
sandwich. In the Elimination Challenge, the bakers look to the silver screen.

Victor shows how easy it s to make fresh noodles at home: all you need is flour, water and a itle bit of time!

Itis one tropical surprise after another when Adam takes to the road around Rockhampton, beginning his trip at a
petrol station that's known for making inthe state. He meets a
farmer producing ginger and watermelon, visits a couple who farm the macadamias they use in their ice-cream,
and stops in at the famous Eumundi Markets, where he picks up ingredients for a magnificent golden paviova,
After picking up a few of the region's famous Moreton Bay bugs, Adam hops back in his 4WD and catches the
ferry over to Moreton Island for some coastline cruising and cooking.

how lentils are a popi that's often farmer, a brewer
and a chef are changing that for the better.

Mark and Derek visit a chicken farm with a view, take in an afternoon of fishing together and learn about the
parkiing 'g. Mark takes

i .2 pl . are both bitter and sweet at the same time;
they have big flavor, an easy chew and Rachael demonstrates how to use them as the star in her recipe for a
to that's paired with ”

Matt serves up a dish steeped in Polish and Croatian heritage, Sarma-Style Soup. Mike teams up with Farmer
Catherine Velisha for more green g Iceberg salad.
Lifesavers Club for BBQ snapper with almond cream.

hicken s al , 50 Lidia shares v with
profies.

InTekit, or The Capital .
follow their own path. Pati meets Eliodoro Xicum, a farmer's son who went against his father to build a family
business making the iconic Guayabera shirts. Then she meets his son, Elio, who chose to become a chef and
created a dish that resembles a Guayabera in honor of his father.

Easy, clever, and full of flavour- these quick Italian
back to the dinner table,

Tonight, v v tothe seatofish
for dinner. Chef Robert Guy an ing: ol v puta
the fish. demonstrates tarall, while Fred Pizzini shares his recipe for duck

ragu, v % .

No fruit helped build America more than the apple, often referred to as ‘our democratic fruit',

Justine makes ed hok whips

s
cooks his Mamma Maria's pickled carrots,
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Jose Andres And Family In Spain

Come Dine With Me The Professionals
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The Cook Up With Adam Liaw

Cheese Slices

Great Chocolate Showdown

Please Eat Slowly Bitesize

Locals Welcome

Frugal Foodie

Jose Andres And Family In Spain

Come Dine With Me The Professionals

Torres Strait At Home

The Cook Up With Adam Liaw

Cheese lices

Flat Out Food

Superb Herbs

Montreal Haiti Lunion Fait La Force

Fasta Pasta

Barcelona And Catalonia

Episode 1

Pickled Tamarind Childhood Snack

Superb Herbs

Artisan Cheese Of The USA

Lights, Camera, Chocolate!

Hand-pulled Noodles.

Montreal Haiti L'union Fait La Force

Fasta Pasta

Barcelona And Catalonia

Episode 1

Pickled Tamarind Childhood Snack

Superb Herbs

Artisan Cheese Of The USA

Lentils

2022

2022

d Special to Australia for
UNHCR, Dr. Carina Hoang, join Adam to celebrate Refugee Week.

phrase gth' is driving

Pasta dishes that are quick, easy, and satisfying, from Pesto Canneloni
with Capsicum and Feta, the family will keep coming back for more,

Chef Jose Andres sh:

of Spain's Catalonia regi
people and places that have shaped his life and career.

daughters as he revisits the

Today's new Cor We: heads to first to host are purveyors of posh
nosh, Chef-Owner Ben and front of house Jo at their intimate dining restaurant The Barn.

Torres Strait Islander chef and owner of Mabu Mabu, Nornie Bero, cooks and talks through some of her favourite
easy recipes, from quick picked octopus to fresh baked damper.

s all Australia for

Special
UNHCR, Dr. Carina Hoang, join Adam to celebrate Refugee Week.

Wills cheese tour takes him across the United States to look at artisanal cheese in regions not normally

associated wil e rind
cheese in Virginia before meeting up with his old friend Ari at Zingerman's Creamery in Ann Arbor, Michigan.
henit's a drive to Indiana to goats Judy Schad of Capr v
a2 new way to enj After a brief Iby C astall at New York

City's public market on the Lower East Side, Will travels to Oregon to discover the fascinating story behind Rogue
River Rlue. one af the aldest raw milk hiue chesses in the LI

The remaining five bakers must rise to the occasion as they bake chocolate bread and use it to make a dessert deli
sandwich. In the Elimination Challenge, the bakers look to the silver screen.

Victor shows how easy it s to make fresh noodles at home: all you need is flour, water and a itle bit of time!

sh Doss phrase gth' is driving

Pasta dishes that are quick, easy, and satisfying, from Pesto Canneloni
with Capsicum and Feta, the family will keep coming back for more.

Chef Jose Andres sh:

of Spain's Catalonia regi
people and places that have shaped his life and career.

daughters as he revisits the.

Today's new Cor

Me: of posh
nosh, Chef-Owner Ben and front of house Jo at their intimate dining restaurant The Barn.

Torres Strait Islander chef and owner of Mabu Mabu, Nornie Bero, cooks and talks through some of her favourite
easy recipes, from quick picked octopus to fresh baked damper.

s all Special Australia for
UNHCR, Dr. Carina Hoang, join Adam to celebrate Refugee Week.

Wills cheese tour takes him across the United States to look at artisanal cheese in regions not normally
associated Wil learns first han of making farmstead washed-rind
cheese in Virginia before meeting up with his old friend Ari at Zingerman's Creamery in Ann Arbor, Michigan.

“Then it’s a drive to Indiana to goats Judy Schad of Capr v

finda i fter a brief Iby C astall at New York

Gity's public market on the Lower East Side, Will travels to Oregon to discover the fascinating story behind Rogue
River Rlue. nne of the ldest raw milk hiue cheeses in the 115

how lentils are  pop that's often farmer, a brewer
and a chef are changing that for the better.
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Destination Flavour Down Under

Great Chocolate Showdown

Please Eat Slowly Bitesize

On Country Kitchen

Rachael Ray's Meals In

My Market Kitchen

Pati's Mexican Table

's Italian Masterclass.

alian Food Safari

America The Bountiful

Everyday Gourmet With Justine Schofield

The Cook Up With Adam Liaw

Jose Andres And Family In Spain

Great Chocolate Showdown

Please Eat Slowly Bitesize

Destination Flavour Down Under

Flat Out Food

Australia - Queensland

Lights, Camera, Chocolatel

Hand-pulled Noodles.

On Country Kitchen

Spaghetti With Semi-Dried Tomato Pesto &
Broccolini

Ep6s

Chicken For Dinner

Guayabera World

Episode 3

Ep7

Apples In Virginia

Eps2

Superb Herbs

Barcelona And Catalonia

Sweet Suspensions

Steamed Whole Fish

Australia - New South Wales North Coast

Ohtapamihowin

Itis one tropical surprise after another when Adam takes to the road around Rockhampton, beginning his trip at a
petrol station that's known for making the state. He meets 3
farmer producing ginger  visits a couple who farm hey use in their ice-cream,
and stops in at the famous Eumundi Markets, where he picks up ingredients for a magnificent golden paviova.
After picking up a few of the region'’s famous Moreton Bay bugs, Adam hops back in his 4WD and catches the,
ferry over to Moreton Island for some coastline cruising and cooking.

The remaining five bakers must rise to the occasion as they bake chocolate bread and use it to make a dessert deli
sandwich. In the Elimination Challenge, the bakers look to the silver screen.

Victor shows how easy it s to make fresh noodles at home: all you need is flour, water and a litle bit of time!

Mark and Derek visit a chicken farm with a view, take in an afternoon of fishing together and learn about the

parkiing g, Mark t
i .2 ol , are both time;
they have big flavor, an easy chew and Rachael demonstrates how to use them as the star in her recipe for a

hat'

8¢

Matt serves up a dish steeped in Polish and Croatian heritage, Sarma-Style Soup. Mike teams up with Farmer
Catherine Velisha for more green g Icebs d
Lifesavers Club for 88Q snapper with almond cream.

hicken s al id-pleaser, so Lidia shares v with
profies.

InTekit, or The Capital ., tale of their father's wishes to
follow their own path. Pati meets Eliodoro Xicum, a farmer's son who went against his father to build a family
business making the iconic Guayabera shirts. Then she meets his son, Elio, who chose to become a chef and
created a dish that resembles a Guayabera in honor of his father.

Easy, clever, and full o flavour- these quick Italian dishes are designed to beat the midweek slump and bring joy
back to the dinner table,

Tonight, o \ so many Italians are drawn to the se to fish

for dinner. Chef Robert Castellani shows Guy an ingenious way of baking snapper and explains why Sicilians put a

coin in the mouth of the fish. Luciana Sampogna demonstrates taralli, while Fred Pizzini shares his recipe for duck
ragu, which the whole family enjoys alfresco with some of the family's wines.

No fruit helped build America more than the apple, often referred to as ‘our democratic frut’,

Justine makes ed hok whips
ook his Mamma Maria's pickled carrots,

Special Australia for
UNHCR, Dr. Carina Hoang, join Adam to celebrate Refugee Week.

Chef Jose Andres sh:

of Spain's Catalonia

g daughters as he revisits the.
people and places that have shaped his life and career.

“The final four home grow their chocolate and confectionary skills to create a delectable trifle terrarium. With one
Elimination Challenge before the finale, the home bakers' nerves are hanging by a thread, as they create a 3-
tiered suspended cake.

Victor shares how to prepare a whole fish, as wel as some tips on how to steam a whole fish when you don't
have a large enough steaming basket.

Wales is a mag -3 from city ife. Adam
starts his tour off at Stuarts Point, where he sees the first commercial lemon myrtle farm in Australia. Dropping
by Yamba e the famous
Heading further north to Byron Bay, Adam visits a v
market. inally he cooks up his inspiration from this culinary road trip, a Pacific paella at the spectacular Byron
Bay lighthouse, situated on Australia’s most easterly point.

hat can be forag: have provided people
thousands of years. Jenn learns about some of these ingredients and their uses.
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Rachael Ray's Meals In

My Market Kitchen

Lidia's Kitchen

Pati's Mexican Table

s Italian Masterclass.

alian Food Safari

America The Bountiful

Everyday Gourmet With Jus

ve Schofield

The Cook Up With Adam Liaw

New York Gourmet With Justine Schofield

Ainsley's Taste Of The Bahamas.

Sergio Perera's Destination Noosa

Come Dine With Me The Professionals

Torres Strait At Home

The Cook Up With Adam Liaw

Cheese lices

Great Chocolate Showdown

On Country Kitchen

Spicy Charred Tomato Pasta With Hot Sausage
ickpeas

Ep69

Kind Gesture, A

Flavours Of Merida

Episode 4

Ep8

Pheasants In South Dakota

Eps3

Treasured Tastes

Episode 5

Time & Traditions

Sergio Perera's Destination Noosa

Episode 2

Pepperberry Bloody Mary

Treasured Tastes

Brie From Brie And The French Affineur

Sweet Suspensions

2

2022

Mark and Derek visit a mushroom farm, help out at a community garden, and get their hands sticky in
confectionary making. At Mount Keira lookout, Mark tells Derek the story of the mountain.

sauce and pasta dinner in two ways, in minutes. In one dish
she's serving the pasta over sausage and in the other dish she pairs the pasta with chickpeas that are seasoned
for heat.

Mike I gon chicken from stylist Jacob Leung. Chef Tobie cooks B8Q qual with
P Adam Walls pairs wines. Matt serves beef in betel leaves
with Southeast Asian flavours. Mike and David Mann camp and cook barramundi tail with chicken sauce.

Lidia reminds us that the simple kind gesture of cooking for others can make a big impact,

Pati explores the vibrant streets of Yucatan's capital, Merida, in search of its flavours. She tries the best tacos in
Merida at Wayane. The aroma Kies lures h . ol
bizcochitos are an important part of Mérida's mornings.

From golden street food to and cl ts, this
and bold flavours of southern taly.

the soulful simplicity

Tonight, chef Stefano DI Pieri shows Guy how he uses blood oranges to make a kingfish carpaccio with shaved
fennel. In Adelaide, butcher Tony Marino from the Central Market invites us to oin his family for an Abruzzese
banquet with porch spitand the most i polenta. And pastry chef Alexandra Rispoli
shows how to mix and cook fragrant pistachio biscotti

‘There s a long tradition of hunting wild game in the Plains. Capri travels to South Dakota for pheasant season
which is welcomed by both locals and visitors each year.

Michael Moore shares his recipe for a , Justine makes fresh olls
with lettuce cups and whips up a batch of her rainbow buttermilk pancakes.

To celebrate Refugee Week, Adam invites tennis legend Jelena Dokic and CommUnity Construction founder
Hedayat Osyan to share their treasured tastes.

Justine visits roast beef lunch
1000 Islands, visiting scenic spots lie Boldt Castle and Morgan Island.

Ainsley explores the deep roots of Bahamian history. He rounds things off with a hearty island veggie stew pot
and warm Johnny cake.

Michelin-trained chef and world traveller, Sergio Perera, takes to Noosa on the Sunshine coast where he explores
the plentiful food scene of the region. Cooking fresh and locally sourced dishes, and venturing along the coastline
and surrounding hinterlands, Sergio will be joined by friends and the pioneers of the Noosa food scene.

‘Today's brand new Come Dine With Me Professionals heads to Bristol where our first hosts are Mexican
restaurant Dalia Cucina owner-chef Kirsty and front of house Tamsin

Torres Strait Islander chef and owner of Mabu Mabu, Nornie Bero, cooks and talks through some of her favourite
easy recipes, from quick picked octopus to fresh baked damper.

To celebrate Refugee Week, Adam invites tennis legend Jelena Dokic and CommUnity Construction founder
Hedayat Osyan to share their treasured tastes.

If the name ‘Brie’ conjures up images of with ), chances are
Vou have never experi Brie. Wil visits the
benchmarks of the style, Brie de Meaux and Brie de Melun, before visiting Brie’s close cousin, Chaource, in the
Champagne region. He then travels to the underground caves of Herves Mons to find out how this respected
Affineur selects and matures cheeses to ts optimum before calling in to see Pascal Beillevaire to get a few tips.
from the largest specialst cheese retailer in France.

“The final four home grow their chocolate and confectionary skills to create a delectable trifle terrarium. With one
Elimination Challenge before the finale, the home bakers' nerves are hanging by a thread, as they create a 3-
tiered suspended cake.
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Please Eat Slowly Bitesize

New York Gourmet With Justine Schofield

Ainsley's Taste Of The Bahamas

Sergio Perera's Destination Noosa

Come Dine With Me The Professionals

Torres Strait At Home

The Cook Up With Adam Liaw

Cheese Slices

Flat Out Food

Destination Flavour Down Under

Great Chocolate Showdown

Please Eat Slowly Bitesize

On Country Kitchen

Rachael Ray's Meals In

My Market Kitchen

Pati's Mexican Table

Silvia's Italian Masterclass.

Steamed Whole Fish

Episode 5

Time & Traditions

Sergio Perera's Destination Noosa

Episode 2

Pepperberry Bloody Mary

Treasured Tastes

Brie From Brie And The French Affineur

Ohtapamihowin

Australia - New South Wales North Coast

Sweet Suspensions

Steamed Whole Fish

On Country Kitchen

Spicy Charred Tomato Pasta With Hot Sausage
hickpeas

Ep69

Kind Gesture, A

Flavours Of Merida

Episode 4

2022

Victor shares how to prepare a whole fish, as well as some tips on how to steam a whole fish when you don't
have a large enough steaming basket.

Justine visits another iconic Buffalo venue for a traditional roast beef lunch before setting off for the breathtaking
10 Islands, visiting scenic spots like Boldt Castle and Morgan Island.

Ainsley explores the deep roots of Bahamian history. He rounds things off with a hearty island veggie stew pot
and warm Johnny cake.

Michelin-trained chef and world traveller, Sergio Perera, takes to Noosa on the Sunshine coast where he explores
the plentiful food scene of the region. Cooking fresh and locally sourced dishes, and venturing along the coastline
and surrounding hinterlands, Sergio will be jined by friends and the pioneers of the Noosa food scene.

Today's brand new Come Dine With Me Professionals heads to Bristol where our first hosts are Mexican
restaurant Dalia Cucina owner-chef Kirsty and front of house Tamsin.

Torres Strait Islander chef and owner of Mabu Mabu, Nornie Bero, cooks and talks through some of her favourite
easy recipes, from quick picked octopus to fresh baked damper.

To celebrate Refugee Week, Adam invites tennis legend Jelena Dokic and CommUnity Construction founder
Hedayat Osyan to share their treasured tastes.

If the name ‘Brie’ conjures up images of with a py
Brie. Wil visits the g
benchmarks of the style, Brie de Meaux and Brie de Melun, before visiting Brie’s close cousin, Chaource, in the
Champagne region. He then travels to the underground caves of Herves Mons to find out how this respected
Affineur selects and matures cheeses to ts optimum before calling in to see Pascal Beillevaire to get a few tips.
from the largest specialst cheese retailer in France.

, chances are

Traditional foods that can be foraged or hunted have provided nourishment for the people of Ohtapamihowin for
thousands of years. Jenn learns about some of these ingredients and their uses.

‘The north coast of New South Wales is a magnet for tree- and sea-change families escaping from city ife. Adam
starts his tour off at Stuarts Point, where he sees the first commercial lemon myrtle farm in Australia. Dropping
by Yamba at the mouth of the Clarence River, Adam sources the famous Yamba prawns straight from the trawler.
Heading further north to Byron Bay, Adam visits a the v
market. Finally he cooks up his inspiration from this culinary road trip, a Pacific paella at the spectacular Byron
Bay lighthouse, situated on Australia’s most easterly point.

“The final four home grow their chocolate and confectionary skills to create a delectable trifle terrarium. With one
Elimination Challenge before the finale, the home bakers' nerves are hanging by a thread, as they create a 3-
tiered suspended cake.

Victor shares how to prepare a whole fish, as wel as some tips on how to steam a whole fish when you don't
have a large enough steaming basket.

Mark and Derek isit a mushroom farm, help out at a community garden, and get their hands sticky in
confectionary making. At Mount Keira lookout, Mark tells Derek the story of the mountain.

d pasta . in minutes. In one dish
she's serving the pasta over sausage and in the other dish she pairs the pasta with chickpeas that are seasoned

Mike I

gon chicken from
P Adam Walls pairs
flavours. Mike and David M:

stylist Jacob Leung. Chef Tobie cooks BBQ qual with
wines. Matt serves beef in betel leaves
d cook barramundi tail with chicken sauce.

Lidia reminds us that the simple kind gesture of cooking for others can make a big impact.

Pati explores the vibrant streets of Yucatan's capital, Merida, in search of its flavours. She tries the best tacos in
Merida at Wayane. The aroma of freshly made cookies lures her to Donde Fabric, where their globitos and
bizcochitos are an important part of Mérida's mornings.

From to and cl ts, this the soulful simplicity
and bold flavours of southern taly.
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Destination Flavour Down Under

Flat Out Food
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Pati's Mexican Table

Silvia's Italian Masterclass.

talian Food Safari

America The Bountiful

Everyday Gourmet With Jus

Pheasants In South Dakota

Eps3

Treasured Tastes

Sergio Perera's Destination Noosa

Tale Of Three Bakers, A

Claypot Rice

Australia - Victoria

Honey

On Country Kitchen

Que Pasta: Mexican Street Corn Pasta

€70

Simply Dining In

Family Affair, A

Episode 5

Ep9

Blue Crabs In Maryland

Epsd

84

Tonight, chef Stefano Di Pieri shows Guy how he uses blood oranges to make a kingfish carpaccio with shaved
fennel. In Adelaide, butcher Tony Marino from the Central Market invites us to oin his family for an Abruzzese
banquet with porchetta on a spit and the most unusual way of serving polenta. And pastry chef Alexandra Rispoli
shows how to mix and cook fragrant pistachio biscotti

‘There s a long tradition of hunting wild game in the Plains. Capri travels to South Dakota for pheasant season
which is welcomed by both locals and visitors each year.

Michael Moore shares his recipe for a , Justine makes fresh rolls
with lettuce cups and whips up a batch of her rainbow buttermilk pancakes.

To celebrate Refugee Week, Adam invites tennis legend Jelena Dokic and CommUnity Construction founder
Hedayat Osyan to share their treasured tastes.

Michelin-trained chef and world traveller, Sergio Perera, takes to Noosa on the Sunshine coast where he explores
the plentiful food scene of the region. Cooking fresh and locally sourced dishes, and venturing along the coastline
and surrounding hinterlands, Sergio will be joined by friends and the pioneers of the Noosa food scene.

In the season finale, the home bakers take on the most chall d personal bake of
telling their baking story through four delectable dessert chapters.

What does a chef eat when he's at home? For Victor it's claypot rice. It's a one-pot dish that's soft, crispy, chewy
and savoury all-in-one. Victor talks through which claypot is best to use, and how you can achieve fluffy rice plus a
crispy bottom layer without burning.

On 3 tour of the Victorian High Country, one of the great food centres of Australia, Adam is on a mission to track
‘down all the ingredients necessary for the perfect picnic. On the way he meets a man who's turned mustard
making into an art, a small-scale producer who raises pork ethically, and a winemaker who produces world-class.
bread. He finishes up with a feast fit for a king in the spectacular Mount Buffalo National Park.

Saskatchewan produces the second-most amount of honey in Canada. Jenn learns about bees, how to make
mead from honey and how honey can be used to elevate a dish.

Mark and Derek host a

‘They visit a cattle farm
berries and bimbalas with Noel Butler.

Rachaelis going to show us how to ple of grilled corn on the cob
level by combining it with spicy chili and cotija cheese.

hi a kaffi south side. L
shares her mother's recipe for pork meatballs in white wine and sage. Mike grills pumpkin with miso puree at the
Market. Matt wraps up the series with steak with pepper sauce on Makepeace Island.

Lidia shows us that dishes we typically eat out, can easily be made at home, with some practice.

Pativisits Chef Wilson Alonzo in his hometown of Halacho to prepare a traditional Cochinita Pibilin an

underground pit. They begin at the local market . Then Pati helps Wilson pr

marinade, along taught him isn't shy to correct him. The final
product is a meal that captures Yucatdn's history in every bite.

Clever shortcuts, smart twists, and time-saving tricks. Silvia shows how Italian cooking can be both effortless and
full of flavour.

‘This episode celebrates the tradition of preserving the best in season. Maeve meets Pietro Demaio whose book

"Preserving the Italian Way' has been a bestseller. In Adelaide, Pat D'Onofrio and Lina Verrill grow and cure their

i how to make layers of pastry .
Later, Guy spends a with

Maryland is synonymous with crabs and has been dating back to the 17th century.

Justine makes a tasty prawn pad thai, shows you how to make the perfect fish burger and whips up a spiced apple:
and rhubarb compote for dessert
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The Cook Up With Adam Liaw

‘The Hairy Bikers USA

Ainsley's Football Feast

Come Dine With Me The Professionals

Destination Flavour China Bitesize

The Cook Up With Adam Liaw

Cheese Slices

Great Chocolate Showdown

Please Eat Slowly Bitesize

‘The Hairy Bikers USA

Ainsley's Football Feast

Come Dine With Me The Professionals

Destination Flavour China Bitesize

The Cook Up With Adam Liaw

Cheese lices

Flat Out Food

New Home Cooking

Dinner Party

Southern Spear Fishing.

Episode 1

Episode 3

Black Sesame Tangyuan

New Home Cooking

Cheese Legacy Of The Vikings: Norway, The

Tale Of Three Bakers, A

Claypot Rice

Dinner Party

Southern Spear Fishing

Episode 1

Episode 3

Black Sesame Tangyuan

New Home Cooking

Cheese Legacy Of The Vikings: Norway, The

Honey

‘The Cook Up is celebrating Refugee Week, and Adam's guests, Ukrainian cook Anna-Mariia Myktiuk and actor
Jillian Nguyen, are here to share their new home cooking.

Anna shows how to put together a dinner party in no time with her recipes for Antipasto Stromboli, followed by
sheet pan Cacciatore and finished with an Affogato mug cake.

Rolling through the Low Country in South Carolina, Bill and Paul set out for some nighttime spear fishing and
beach-side pan-frying.

Chef Ainsley Harriott is back with a brand-new series and this time he's combining his tw favourite things-food
and football.

Today's new Cor Me Professionals Wales, g 2
duo Toni and Andr to provide a o heir guests.

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

‘The Cook Up s celebrating Refugee Week, and Adam's guests, Ukrainian cook Anna-Mariia Myktiuk and actor
Jillian Nguyen, are here to share their new home cooking.

Wil travels to the spectacular fiords of Norway to laok at rare skimmed milk cheeses dating back to Viking times.

2 Pulltost, he visits a family making a cheese called
‘Gammelost, which lives up to its notorious reputation for smelling like old socks. The episode ends in the.
beautiful 'valley of the goats', where Will .

similar to fudge.

In the season finale, the home bakers take on the most chall d personal bake of
telling their baking story through four delectable dessert chapters.

What does a chef eat when he's at home? For Victor it's claypot rice. It's a one-pot dish that's soft, crispy, chewy
and savoury all-in-one. Victor talks through which claypot is best to use, and how you can achieve fluffy rice plus a
crispy bottom layer without burning.

Anna shows how to put together a dinner party in no time with her recipes for Antipasto Stromboli, followed by
sheet pan Cacciatore and finished with an Affogato mug cake,

Rolling through the Low Country in South Carolina, 8ill and Paul set out for some nighttime spear fishing and
beach-side pan-frying

Chef Ainsley Harriott is back with a brand-new series and this time he's combining his two favourite things-food
and football.

Today's new Come Dine With Me Professionals heads to South Wales, where Prego start the week with sibling
duo Toni and Andr topr o &

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

‘The Cook Up is celebrating Refugee Week, and Adam's guests, Ukrainian cook Anna-Mariia Myktiuk and actor
Jllian Nguyen, are here to share their new home cooking.

Wil travels to the spectacular fjords of Norway to look at rare skimmed milk cheeses dating back to Viking times.
After learning about a traditional fresh cow's milk cheese called Pulltost, he visits a family making a cheese called
‘Gammelost, which lives up to its notorious reputation for smelling like old socks. The episode ends in the.
beautiful ‘vlley of the goats', where Will samples Ghetost, an ancient sweet brown caramel cheese remarkably
similar to fudge.

produces Canada. Jenn learns about bees, how to make
mead from honey and how honey can be used to elevate a dish.
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On Country Kitchen

Rachael Ray's Meals In Minutes

Australia - Victoria

Tale Of Three Bakers, A

Claypot Rice

On Country Kitchen

Que Pasta: Mexican Street Corn Pasta

Ep70

Simply Dining In

Family Affair, A

Episode 5

Ep9

Blue Crabs In Maryland

Epsd

New Home Cooking

Episode 1

Australia - Victoria

Honey

On Country Kitchen

Que Pasta: Mexican Street Corn Pasta

On 3 tour of the Victorian High Country, one of the great food centres of Australia, Adam is on a mission to track
‘down all the ingredients necessary for the perfect picnic. On the way he meets  man who's turned mustard
making into an art, a small-scale producer who raises pork ethically, and a winemaker who produces worid-class

bread. He finishes up with a feast fit for a king in Mount

In the season finale, the home bakers take on the most chall d personal bake of
telling their baking story through four delectable dessert chapters.

What does a chef eat when he's at home? For Victor it's claypot rice. It's a ane-pot dish that’s soft, crispy, chewy
and savoury all-n-one. Victor talks through which claypot is best to use, and how you can achieve fluffy rice plus a
crispy bottom layer without burning.

Mark and Derek host a dinner party at Silos Estate to thank everyone. They visit a cattle farm and collect native
berries and bimbalas with Noel Butler.

Rachaelis going to show us how to take your taple of grilled corn on the cob
level by combining it with spicy chili and cotija cheese.

hi g kaffir south side. Laura
shares her mother's recipe for pork meatbals in white wine and sage. Mike grils pumpkin with miso puree at the
Market. Matt wraps up the series with steak with pepper sauce on Makepeace Island.

Lidia shows us that dishes we typically eat out, can easily be made at home, with some practice.

Pativisits Chef Wilson Alonzo in his hometown of Halacho to prepare a traditional Cochinita Pibilin an

underground pit. They begin at the local market . Then Pati helps Wilson pr

marinade, along with i who taught him d isn't shy to correct him. The final
product is a meal that captures Yucatén's history in every bite.

Clever shortcuts, smart twists, and time-saving tricks. Silvia shows how Italian cooking can be both effortless and
full of lavour.

‘This episode celebrates the tradition of preserving the best in season. Maeve meets Pietro Demaio whose book
‘Preserving the Italian Way' has been a bestseller. In Adelaide, Pat D'Onofrio and Lina Verrill grow and cure their
i d Claudio F hows how to make layers of pastry
Later, Guy spends a with

Maryland is synonymous with crabs and has been dating back to the 17th century.

Justine makes a tasty prawn pad thai, shows you how to make the perfect fish burger and whips up a spiced apple:
and rhubarb compote for dessert.

‘The Cook Up s celebrating Refugee Week, and Adam's guests, Ukrainian cook Anna-Mariia Myktiuk and actor
Jillian Nguyen, are here to share their new home cooking.

Chef Ainsley Harriott is back with a brand-new series and this time he's combining his two favourite things-food
ball.

On 3 tour of the Victorian High Country, one of the great food centres of Australia, Adam is on a mission to track
down all the ingredients necessary for the perfect picnic. On the way he meets a man who's turned mustard
making into an art, a small-scale producer who raises pork ethically, and a winemaker who produces world-class
bread. He finishes up with a feast fitfor a king in the spectacular Mount Buffalo National Park.

produces Canada. Jenn learns about bees, how to make
mead from honey and how honey can be used to elevate a dish.

Mark and Derek host a b ‘They visit a cattle farm

teto
berries and bimbalas with Noel Butler.

Rachaelis going to show us how to of grilled corn on the cob
level by combining it with spicy chili and cotija cheese.
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My Market Kitchen

“This Tastes Funny

Hot Dish With Franco

Nadiya's Spices Made Simple

Jamie's

River Cottage Vegetables

Mind Of A Chef

Mind Of A Chef

Getting Grilled With Curtis Stone

Nadiya's American Adventure

‘This Tastes Funny

Hot Dish With Franco

Nadiya's Spices Made Simple

Jamie's American Road Trip

River Cottage Vegetables

Ep70

Simply Dining In

California

Episode 4

Memorable Meal, A

Easy Does It

Georgia

Power

San Diego To Baja Calfornia

Sweet Spot

Jane Seymour

Galifornia

Episode 4

Memorable Meal, A

Easy Does It

Georgia

Power

hi ' barman Kkaffir south side. Laura
shares her mother's recipe for pork meatballs in white wine and sage. Mike grills pumpkin with miso puree at the
farket. Matt wraps up the series with steak with pepper sauce on Makepeace Island.

Lidia shows us that dishes we typically eat out, can easily be made at home, with some practice.

Nadiya Hussain has always been fascinated by America, home to more immigrants than anywhere else, and with
some of the most vibrant food on the planet.

lliza and Noah navigate the South Island's wild West Coast. From heli touring among pristine glaciers, to meeting
the less than pristine local bar patrons, who call this region home.

Franco Noriega recreates the meal that made him fallin love with New York Ciy.

Nadiya calls on her simpls dishes muffin, a
succulent crab bhuna, cottage pie, and a lavish fruity pud perfect for the laziest of days.

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

Hugh enjoys with veg Colin Hill Colin and debunks thata
meat-free diet lacks power.

San Diego steak and
buritos and fish tacos, the culinary delights of the Baja Peninsula.

Chang visits tofu and miso factories in Japan, Christina Tosi makes burnt miso apple pie, Rene Redzepi offers his
take on tofu, Chang makes his classic corn miso.

Daniel Burns , Mountain y Farm's Ric i

Alex Supak offers insight to foams.

Christina Tosi makes com cookies three ways and her three layered Arnold Palmer Cake with Courtney McBroom,
star d

Actress Jane Seymour reflects on her early acting days from being cast as a Bond Girlin Live and Let Die with
Roger Moore to playing opposite Christopher Reeve in Somewhere in Time,

Nadiya Hussain has always by America, home , and with
some of the most vibrant food on the planet.

liza and Noah navigate the South Island's wild West Coast. From heli touring among pristine glaciers, to meeting
the less than pristine local bar patrons, who call this region home.

Franco Noriega recreates the meal that made him fallin love with New York City.

Nadiya calls on her uffin, a
succulent crab bhuna, cottage pie, and a lavish fruity pud perfect for the laziest of days.

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

ladies' tea parties and family roasts.

Hugh enjoys g Colin Hill. Colin thata
meatfree diet lacks power.
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Chang visits tofu and miso factories in Japan, Christina Tosi makes burnt miso apple pie, Rene Redzepi offers his
take on tofu, Chang makes his classic corn miso.
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