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Bitten.is a Areal show about building rel th-* e i g Ki hef Nic Watt embarks on setting up his
people arou " A¥the heart of Bikten is Sarah Graham“a . { [ | contempora f panese restaurant in Auckland andgision
confessed ° “pefson” oﬁd'fpnterun Hook : S a missior rest ignature style on the New Zealal uq‘
4~ She’sthesfirSto admit tha not a professi " by taking sl avourites and giving them a Nic WatE's ) e —
# i built her life around,a-passion for good frie We follow Nic as eates his Japanese take on a New Z¢ d
i} /Sarah invites television-piewers to share in _\w}m fuubtlrlte d|5b phether it’s fish & chips or roast lamb with t 1
— F to her favourite restaur@nts tojthe homes'ofthe p ople oLes =) l-"" ﬁ‘ ishes endmg up on the menu at his restaurant, Masu.
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| Sﬁrles 2:7x30° (2
Series 1:10 x 30’ | Series 2:10 x 30’ (&2

In this entertaining cookery series Sicilian chef, Enzo Oliveri,
takes Italian mainland chef, Aldo Zilli to ten uniquely
different locations around Sicily and matches the dishes to
the location. The secrets of Sicily’s diverse culinary culture are
revealed amid some of the most stunning Sicilian locations.

rd and his partner in crime and sous<chef Hugue
takes viewers on/a spectacular road trip to discover
g dishes from a whale new perspective, as they cook local
like you've never'seen beforel“The two chefs, accompanied
i trusty stove, cook out in the wild, on a boat or a beach,
. and nothing, not the cold, nor the wind, nor the rain, will stop them.
Series 1: Red Door TV.for UKTV Good:Food il

Series 2: Red Door TV Citée Amerique
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TV clief James Martin stars,in this new

his cﬂjﬂrg career: Heretrdces the me
Floyd®s very own Citi@en 2CV, visiting ﬂ"l
in French cuisine,jame:

country closest t0 'p (,lrn
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A COOK ABROAD

6x60° H2

In this landmark series, six of Britain’s best-loved cooks travel
to different countries to track down the origins of the dishes
they love and discover how history, geography and culture have
shaped what we eat today. Hairy Biker Dave Myers uncouers
Egypt’s 2,000 gear old baking traditions, while Tong: Singh
- explores the brqad;h of Punjabi cuisine in India. Rick Steif shows

- us his love of Austrulbﬁmf:aod and culture, and Monica Galetti

.mgpﬂs tp‘Fm‘hg"‘:yb'gi‘e she discovers food for the soul. Beef

: coﬂnms-seuf..,[oﬁrrTorode immerses himself in gaucho culture'in
-rArgentmu and Rachielkhoo seeks out some of Malaysia'simost
unusudldlshes PACookAbroad goes off the beaten trackto bring
‘biewers a sun-kissed travel, making it a mission to gefunderthe

~ skin of cultures very | different from our own. ‘
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RAH GRAH AN
FOOD SAFARI
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Series 1: 20 x 30’ | Series 2: 13 x30° SERIES —— '

Food writer and cook Sarah Graham takes us on dculinargjourneg,
exposing us to some of Africa’s most interesting and exciting food
along the way. In the first series'we travel around the many corners
and coasts of Southern Africa, from the awe inspiring Victg}ia Falls
e open savannah, learning about Sarah’s food story along

Set against the epic'African backdrops of Mozambique a
Kruger National Park:The second series takes us deeperinto,S
narrative, exposing us.to the deliciousand exotic food it hasto offer.
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GLAMOUR PUDS

Serles 1: 10 X 30’ (SD only) [* Serlés 2:10x30° 22

Who can resist melt-in-the-mouth puddings? French master Patissier

E Eric Lanlard has changed the face of Britisl&tisserie, earning himself

a reputation for not only awe.inspiring food but for a clientele that

boasts the likes of Madonng, n and the Beckhams. We | |

discover Eric’s*tricks of the tr n about the story of.the first X

| celebrity chef - Antonin Careme and discover how to bring a touch'of -
nineteenth century splendour to gour dinner party.
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BAKING
MAD

Series1:10 x 30’ (SDonly)
Series 2:20 x 30’ (H2.

Master Patissier Eric Lanlard,
explores the appetising world
of baking. We follow Eric as he
shows us his hot tips and easy
to follow recipes, meets “baking
club” enthusiasts and holds
daily bake offs to find some
home grown baking talent.
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FIELD GUID

6 x 30’

The Forager’s Field Guide is a six-part
showing how to identify wild foods an
them in a variety of everyday dishes, turnln
a walk in the countryside into @ memorab!

\\
gClStI‘OﬂOlTlIC outlng 5\\‘ A

-ﬂ

'\

Quintessence Films for ITV West

7



