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Lidia Bastianich is one of the best
loved chefs on television, a best
selling cookbook author,
restaurateur, and owner of a
flourishing food and entertainment
business.Lidia has married her two
passions in life & her family and food,
to create multiple culinary endeavors
alongside her two children, Joseph
and Tanya.

Her cookbooks include L i di ad s
in America, Lidia Cooks from the

Heartof ltaly andL i di ad&alll t

companion books to the

televisions er ileisd,i add s | t ddstfall, Lidia released her first
Americad anmnd do ad6s alst achi |l dr e rMonsa TeloMelk ,
wellasLi di ads Family Sabile: Lidiads ,Ch
L i d iltaliéns- American Kitchen, inspired by her five grandchildren.
Lidiads | taadLa @ueinaT a Fall ef 2010 also marked the debut
di Lidia . Lidia is the chef/owner of Li di ad s, aHdextlusitedine
of four acclaimed New York City of cookware and serving ware for
restaurants - Felidia , Beccg, Esca QVC that combines the beauty of
and Del Posto, aswellasL i d i a 0 s Italy with practical functionality.
Pittsburgh andL i di a 6 s Cit.a n esigned in collaboration with her
Sheis also founder and president daughter Tanya, Lidia's Kitchen line
df Tawola fProductions, an includes high quality everyday items
entertainment company such as ceramic serving ware, stone
thalt produces high-quality bakeware, and utensils. These
broadcast productions. signature wares will give her fans

another opportunity to bring a piece
Along with her son, Joe Bastianich, of Lidia to their everyday lives.
Mario Batali, and OscarFarinetti,
the team opened Eataly, the largest
artisanal Italian food and wine
marketplace in New York City.
The partners have transformed a
42,500 squar&foot space in the
Flatiron District into New York
Cityds premier
Lidia has taken her passion for
education and enrichment through
food, making culinary classes, at
La Scuola di Eataly, a defining
focus of Eataly.

Along with her daughter Tanya, and
son-in-law Corrado Manuali, Lidia
launched Nonna Foods as a platform
to distribute an array of both existing
andnew L | DI f&dd $roducts. The
line highlights a passion for all things
c u |l ipasta, with saven original varieties of
homemade pasta sauce, and eight
different cuts of pasta, sold
nationally. Together with her son
Joseph, Lidia also produces award
winning wines at Bastianich

Vineyard in Friuliand La Mozza
Vineyard in Maremma, Italy.

Lidia gives freely of her time and
knowledge, and is active member of
society who participates in
community service activities and
special events on behalf of several
foundations and Public Television.




T a n ybeography

Tanya Bastianich Manuali, PhD, has
been immersed in Italian culture her
entire life. Tanya graduated from
Georgetown University summa cum
laude with a Bachelor of Arts in art
history. Her junior year was spent
abroad in Florence, Italy, studying
Italian Renaissance art history, which
was to become her passion.

Shecontinued her studies with a full
scholarship for a Masters program from
Syracuse University, specializing in
Italian Renaissance art history. This two
year program, which took place in
Florence lItaly, was the beginning of

T a ny a ear ssjourn in ltaly, in
particular, living in the cradle of the
Renaissance, Florence. Tanya continued
her studies with a merit based
scholarship at Oxford University (UK),
again focusing on Italian Renaissance art
history. She completed her Ph.D. in 2000
and began teaching in Italy for Boston
College and Syracuse University.

In 1996 Tanya launched, together with
her mother Lidia and partner Shelly

BurgessNicotra, Esperienze ltaliane, a
small upscale travel company focusing

on ltalian food, wine, and art. Tanya is a
partner with Lidia and her brother

Joseph inFelidia,Becco L i di ad s
CtyandLi di a6s PShet sbu
oversees the developmentofL i di ad
Kitchen , a tabletop and cookware line
exclusively for QVC and together with
Corrado, her husband, they own Nonna
Foods which produces products such as
LI DI 8abice andL | DI PRadt& Tanya
coauthoredLi di ads | ta,ly
Li di a 0 and lidiadZboks from

the Heart of Italy: A Feast of 175
Regional Recipes all published by

Alfred A . Knopf.

T a n y latéstspublication, Reflections

of the Breast: Breast Cancer in Art
Through the Centuries, which she co-
authored with Dr. Francis Arena. She

is a driving force in the production of
bothoLi di ads | talagd i n
OLi di ad ghe Publie Television
series and lives with her husband

and children, Lorenzo and Julia, in

Long Island.
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Li d imiesioses

2011

ASeries premiiardsofl t@dbairson n
Public Television on September 10
ACompanion cookbook, Li di ads
released in October

ARebranding of Nonna Foods product line into
L1 DI Adstaand sauces

I'taly

AOpened Eataly on August 31

ARel eased fir stLicdnhiial édsr ethhér
Kitchen: Nonna Tell me a Story (Running Press), on
October 12

ALaunched exclusive lineforQVC, Li di ads, K
on October 24

2009

A RelepsedLidia Cooks from the Heart of Italy  on October 20 (Knopf)
AoLi di a 66s alwasBedyedoking Television Series at the James BeardAwards

i ANgm%ﬁiqn@rgarianoftheYear 60 atNatthieonal I'talian American
Anniversary Gala in Washington, D.C.
A Joined other celebrity chefs on the eve of Inauguration Day in preparing private dinners
organized by Alice Waters, benefiting local food banks
AHeadlined Puer t o Ri cods aPnldazma dFeo oodt hFeers tl i
station and the cooking show, Operacion Chef on Telemundo
AoL i di a doprerhigres bnyXYZ Channel throughout Australia and is also shown in New Zealand,
Middle East and Canada
AFeaturedinUN| FEM& s

vV e

OEnd Vi ol en nationdl gampaigrs t Wo me n 6

Found

appearances

2008

AoL i di a dogelevisiomshow nominated for an Emmy award for Best National Cooking Show

ALi di a 6 &nopftceokbpok nominated for a James Beard Award for Best International Cookbook
ARelaunched Lidiasltaly.com ,i n addi lt ii dina dbandBéwanonthly newsletter

A Cooked exclusively for Pope Benedict the XVI and leading cardinals on his first coveted visit to the
United States

AFeaturedinGour met maad eampaigre @sk for the Cure , with her mother, Erminia

- 2007

- ANamedoneofNew Yor kdés most
I tAsdhedlasGrand Marshal for Columbus Day parade and festivities

A Released the James Beartiominated cookbook, Li di ads | tal vy

i nf |l ubyGriaailn 8bsu sN emwe sYso rvko me n
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Public Television Series & Companion Books

As the creative force behind one of the
countryds most
Lidia Bastianich has contributed significantly
to Americads burgeoni
Italian cuisine over the past two decades
through her cookbooks and television series.

THE SERIES

September of 2011, the brand new series
oLi di ads
Television with 26 episodes. Nominated for an
Emmy in 2008, and the 2009 winner of James
Beard award for Best Television Show,
OLi di adds slttaanldys ou't
August 2009, Entertainment Weekly named
Lidiads Italy one of
television. L i d i a Greleaded 26 hdglitional
episodes on September % 2009, and the final

THE BOOKS

respectddLiotliaddanl tragl st duinrdd me € ja

a road trip into the heart of Italian American

n gcookiny podag. dhisabook shaowcases
industrious Italian -American cooks from all
over the country i farmers, housewives,
butchers, fishermen, and food entrepreneursii
and gives recognition to those who have
honored the traditions of their homeland in a
delicious new style. In the two previous books,

't ad yd e mu tAenet r ¢ iriddaPQodkd fioro the Heart of Italy , and

Li di a 6,shesk lushly ijustrated
cookbooks, cover all of the regions in Italy and
delve into lesser known parts such as Molise,

a mo rLiguria, bnebriar, Alsuzzo , Calabna, Valle

ddAost a, [OentindaktoAdige,

t hBasilidata,and Sardingik ana explosel odden
treasures in the well-known gastronomic
domains of Lombardy and

26 episodes began airing in September of 2010. Emilia Romagna.

Lidias Italy

Lidia Matticchio Bastianich
Wl Tanva Bastianic! anuali




Matticehio
Tanya Bastianich Manuali

Lidia Bastianich

LIDIA MATTICCHIO BASTIANICH |

Li di ads | LlidaCgoks
in America, from the
released in Heart of
Octo_ber 2011, Italy, released
published in October

by Knopf. 2009, published
Companion by Knopf.
cookbook to Companion
pl:bllf:_ book to public
te EVISl.On . _television
series, 0Lig

Italy in ltaly.o
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LIDIA ' MATIICC HIO BASTIANICH

Lidia's Italy ,
released in
April 2007,
published by
Knopf.
Companion
book to public
television
seri es,
ltaly. 6
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LIDIA'S
FAMILY TABLE
|

LIDIA MATTICCHIO
BASTIANICH

Lidiads
Table, released
by American
Public Television
in April of 2005,
and produced
by Lidiads
company, Tavola
iPduiéhs. The
companion book
with matching
title was released
prior to that in
November

of 2004.
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Flaindi il ayd s
American
Kitchen,
debuted
in January 2001,
produced by
A La Carte
Communications,
and a companion
book of the same
name followed in
October of the
same year
(Knopf).
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ILti adliiaadns
Table, the first
series, is a 39%art
television show,
produced by
A La Carte
Communications,
with companion
cookbook
(William
Morrow) released
in September
of 1998.

alrlr e

DI
LiDIA

ILa Gutinaa n
di Lidia,
(Doubleday,
1990) ,
first cook
book, co-
written by Jay
Jacobs.
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Li d Craisinsas Kitchen

I n her debut chhowldirg@in®&s f ami l
picture book, NONNA TELL what they grew and had at

ME A STORY: L i dthein liome to create a warm
Christmas Kitchen (Running holiday but also allows

Press Kids; October 2010; families to participate in her

Ages 4-8; $15.95), Lidia traditions with recipes and

welcomes families into her tips for trimming the tree

home, intimately recounting included in this beautifully

her holiday traditions. When illustrated book. In this

her grandchildren ask her touching, and uniquely

ONonna tellme a st or yldstrated new picture

about her Christmases as a book, Lidia weaves a

little girl in Istria, Lidia story that will undoubtedly

shares how her beanjoyed by fadhiiesl n 6 t

have very much while she for many Christmases

was growing up, but what to come.

they did have were the <Bls ot i
simple delights of family, She hopes that this book i | NONNA TELL MI
cooking, and working will spark families to i - \ ' ”"‘
togetherfi all characteristics gather and tell their own Al '
which still bring Lidia stories, and even create

fulfillment today . new holiday memories.

This book also inspired a
NONNA TELL ME A STORY PBS ChristmasSpecial,
not only tells the story of and companion DVD.




L i d Kimh&rsfor QVC

Every week Lidia Bastianich, invites viewers
into her kitchen. Now she wants to bring some
of her kitchen into the homes of her loyal fans.
Lidia has combined the beauty of Italy and the
functionality of her own cooking style to create
Lidia's Kitchen, a cookware and tabletop
extravaganza for the home.

The shapes designed by Lidia, in collaboration
with her daughter Tanya, are her own favorites
and allow for easy family style serving. These
pieces include a wonderful large shallow
serving bowl, matching smaller sized bowls,
oval platters and a rectangular tray that
provides the perfect plate to display sweet
treats. Another favorite is the set of bakers, in
small, medium, and large. Ideal for baked
pastas, meats, or vegetables.

Lidia has designed cookware that is created
with simple, easy cooking in mind, while

keep a keen eye out for style and functionality.
The beautiful items in Lidia's Kitchen are high
quality and extremely affordable and
frequently appears on QVC.

Bring a little bit of Lidia and Italy home to your
family and friends!
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NonnaFoods

What | do best is prepare freshly
cooked Italian meals. However,
jarred or canned tomato sauce has
always been a part of the Italian
culture; families would jar their
own tomatoes to capture their
sweetness and flavors of summer
for the gloomy winter days.

To have a sauce in a jar taste as fresh
as the ones | remember from
childhood has always been
something of a challenge for me. |
strongly believe that in order to get
the best final product, you should use
the freshest, highest quality
ingredients possible. The sauces
include sweet tomatoes, plenty of
fresh basil and extra virgin olive oil.

It took me many months and
trials to reach a final product that
satisfied me. | still taste every
new batch produced and believe
that these sauces are truly
unprecedented. My sauces are all
natural, gluten free, and kosher.
Lidiads pasta is

made from only the best wheat, which
is milled on the premises. Immediately
following the milling process, the
wheat is transformed into a rich, and
supple dough, and subsequently
shaped using bronze dies, and then
allowed to dry very slowly. The use of
bronze dies
cranniesd® on the
which allows for optimum absorption
of the sauce. Itis a simple, but highly
sophisticated, process that brings to
the table the freshest possible product.
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www.lidiasitaly.com www.nonnafoods.com
ENJOY ALL OF LIDIA’S SAUCES

My sauces and pasta can be
purchased nationally at your
favorite food store, or by
visiting us on the web at
www.lidiasitaly.com . Pasta
varieties include capellini,
spaghetti, fettuccine, linguine,
penree mgate [ fusildi, migamk,s a n (
and fadatlee The farieties ef p a s t
sauces are: Marinara, Tomato
Basil, TuscanArrabbiata , Vodka,
Garden Style, Chunky Eggplant,
and Artichoke Marinara.

FUSILL]
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Felidia
: : Lidiads Kansas City Becco
W\?v?/::/aftélllfj{?aed-:]n i-gci:::n established 1998 established 1993
' ye. www.lidias -kc.com www.becco -nyc.com
U
AUy
X \NS
L‘D 5/ EATALY
Lidiads Pittsburgh Del Posto Eataly
established 2001 established 2005 established 2010

www.lidias -pittsburgh.com www.delposto.com www.eataly.com
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L i d prepértes: Felidia

Following over a decade of
success and encouragement from
the press and her customers at her
Queens, New York restaurants
(Buonavia and Villa Secondo),
Lidia Bastianich purchased a
brownstone on East 58th Street in
Manhattan and transformed it

into her flagship restaurant,

Felidia . Converted into a warm

but elegant space with Italian
features Lidia6s
restaurant boasts brick walls,
terracotta floors, mahogany

panels in the bar, and elegant
private dining rooms upstairs.

Fel i chenaliegan as a
coll ection of
recipes from Istria and Friuli
Venezia Giulia, such as pasutice
al | 0i (Beshpastanvih
seafood sauce)krafi (Istrian
wedding pillows stuffed with

rum, raisins and three different
Italian cheeses),frico (Montasio
cheese crisp) polenta eacciagione
(polenta with wild game) and
ihshlataglipdiipofwvarm octopus
and potato salad).

In 1995, Fortunato Nicotra arrived
in New York City to work for

celebrity chef Lidia Bastianich

ma n as the ExecltivedChed diFelidia.

Just 3 months after his arrival,
the restaurant earned three

stars from Ruth Reichl from

the New York TimesAgain in
2006, FrankBruni wrote a
second raving review with a
three-star rating. Wine Spectator
named Felidiaone of
Ten Italian Restaurants in the
United Stateso
2008 Jerry Shriver ofUSA Today
named it number #2 in his end of
year round up of restaurants
around the world.

t he

in

243 East 58th

Street

A New

W fekdia -iN&cor 0 0 2 2

A 212.758.

L eeee—
Executive Chef

Fortunato Nicotra

1479 A
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L i d prepértes: Becco

The name Beccois derived best known for its acclaimed Beccoalso offers an extensive
from the Italian verb $17.95 pre fix lunch menu and  a la carte menu including
obeccard i n |t al i arm$228hpredbhdinner menu chicken, fish, veal, & pork
means to peck, nibble or savor  that includes a large entrees & a wide selection of
in a discriminating way. assortment of Italian antipasti Italian wines, all priced at

or a classic Caesar salad $25.00 per bottle. Beccoalso
Lidia Bastianich & her son, together with unlimited has an extensive reserved
Joseph, openedBeccoin the tableside servings of our 3 wine list with bottles ranging
theater district in 1993. It is daily pasta preparations. from $30 to $2000 dollars.

———

Executive Chef
William Gallagher

355 West 46th Street A New YwwkeccoMY.cdm0036 A (212) 397.7597 A
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L i d prepértes: Del Posto

Del Postois the ultimate expression of history of the Italian dining experience in
what an Italian restaurant should be. this country.

Partners, JoeBastianich, Lidia Bastianich,

and Mario Batali represent a convergence Del Posto creates the highest quality

of different styles and experiences. The dining experience in what is one of the
restaurant concept generated at DelPosto  greatest indoor spaces in New York City.
can best be described as trans Without projecting stilted formality, Del
generational: an expression of the Posto creates an ambiance filled with
evolution of cuisines, menus, service, and  warmth buoyancy and lightheartedness
ambiance that have characterized the of the Italian spirit.

EE———

85 10th Avenue A New Yor k,whN¥elppsooyt.comA (212) 497.8090 A
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