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Lidiaõs Bio 
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 ς her family and food, to create 
multiple culinary endeavors alongside her two 
children, Joseph and Tanya. 
  
Her cookbooks include [ƛŘƛŀΩǎ CŀǾƻǊƛǘŜ wŜŎƛǇŜǎ, [ƛŘƛŀΩǎ 
Italy in America, Lidia Cooks from the Heart of Italy 
and [ƛŘƛŀΩǎ Lǘŀƭȅ ς all companion books to the award-
winning television series, [ƛŘƛŀΩǎ Lǘŀƭȅ ƛƴ !ƳŜǊƛŎŀ and 
[ƛŘƛŀΩǎ Lǘŀƭȅ as well as [ƛŘƛŀΩǎ CŀƳƛƭȅ ¢ŀōƭŜΣ [ƛŘƛŀΩǎ 
Italian- !ƳŜǊƛŎŀƴ YƛǘŎƘŜƴΣ [ƛŘƛŀΩǎ Lǘŀƭƛŀƴ ¢ŀōƭŜ and La 
Cucina di Lidia. Lidia is the chef/owner of four 
acclaimed New York City restaurants - Felidia, Becco, 
Esca and Del PostoΣ ŀǎ ǿŜƭƭ ŀǎ [ƛŘƛŀΩǎ tƛǘǘǎōǳǊƎƘ ŀƴŘ 
[ƛŘƛŀΩǎ Yŀƴǎŀǎ /ƛǘȅΦ {ƘŜ ƛǎ ŀƭǎƻ ŦƻǳƴŘŜǊ ŀƴŘ ǇǊŜǎƛŘŜƴǘ 
of Tavola Productions, an entertainment company 
that produces high-quality broadcast productions.  
  
Along with her son, Joe Bastianich, Mario  
Batali, and Oscar Farinetti, the team opened 
Eataly, the largest artisanal Italian food and wine 
marketplace in New York City. The partners have 
ǘǊŀƴǎŦƻǊƳŜŘ ŀ пнΣрлл ǎǉǳŀǊŜπ Ŧƻƻǘ ǎǇŀŎŜ ƛƴ ǘƘŜ  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
CƭŀǘƛǊƻƴ 5ƛǎǘǊƛŎǘ ƛƴǘƻ bŜǿ ¸ƻǊƪ /ƛǘȅΩǎ ǇǊŜƳƛŜǊ ŎǳƭƛƴŀǊȅ 
mecca. Lidia has  taken her passion for education and 

enrichment through food, making culinary classes, at 
La Scuola di Eataly, a defining focus of Eataly. 
 
[ƛŘƛŀΩǎ  ŦƛǊǎǘ ŎƘƛƭŘǊŜƴΩǎ ōƻƻƪΣ Nonna Tell Me a Story: 
[ƛŘƛŀΩǎ /ƘǊƛǎǘƳŀǎ YƛǘŎƘŜƴ, was inspired by her five  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
grandchildren. The second installation in the series, 
[ƛŘƛŀΩǎ CŀƳƛƭȅ YƛǘŎƘŜƴΥ bƻƴƴŀΩǎ Birthday Surprise, is 
due out in  the spring of 2013. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
¢ƘŜ Ŧŀƭƭ ƻŦ нлмл  ƳŀǊƪŜŘ ǘƘŜ ŘŜōǳǘ ƻŦ [ƛŘƛŀΩǎ YƛǘŎƘŜƴΣ 
an exclusive line of cookware and serving ware for  

QVC that combines the beauty of Italy with practical 
functionality. Designed in collaboration with her 
daughter Tanya, Lidia's Kitchen line includes high 
quality everyday items such as ceramic serving ware, 
stone bakeware, and utensils. These signature wares 
will give her fans another opportunity to bring a piece 
of  Lidia to their everyday lives. 
  
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 and 
ƴŜǿ [L5L!Ω{ ŦƻƻŘ ǇǊƻŘǳŎǘǎΦ ¢ƘŜ ƭƛƴŜ ƘƛƎƘƭƛƎƘǘǎ ŀ 
passion for all things pasta, with seven 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 Friuli and 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. 

 



Tanyaõs Bio 
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.  
 
She continued 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 
CƭƻǊŜƴŎŜ  LǘŀƭȅΣ ǿŀǎ ǘƘŜ ōŜƎƛƴƴƛƴƎ ƻŦ ¢ŀƴȅŀΩǎ ǎƛȄ-
year sojourn in Italy, 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 Burgess Nicotra, 
Esperienze Italiane, a small upscale travel 
company focusing on Italian food, wine, and art. 
Tanya is a partner with Lidia and her brother 
Joseph in Felidia, BeccoΣ [ƛŘƛŀΩǎ Yŀƴǎŀǎ /ƛǘȅ ŀƴŘ 
[ƛŘƛŀΩǎ tƛǘǘǎōǳǊƎƘΦ {ƘŜ ƻǾŜǊǎŜŜǎ ǘƘŜ ŘŜǾŜƭƻǇƳŜƴǘ 
ƻŦ [ƛŘƛŀΩǎ YƛǘŎƘŜƴΣ ŀ ǘŀōƭŜǘƻǇ ŀƴŘ ŎƻƻƪǿŀǊŜ ƭƛƴŜ 
exclusively for QVC  and together with Corrado, 
her husband, they own Nonna Foods which 
ǇǊƻŘǳŎŜǎ ǇǊƻŘǳŎǘǎ ǎǳŎƘ ŀǎ [L5L!Ω{ {ŀǳŎŜ ŀƴŘ 
[L5L!Ω{ tŀǎǘŀΦ ¢ŀƴȅŀ Ŏƻ-authored [ƛŘƛŀΩǎ Lǘŀƭȅ ƛƴ 
America, [ƛŘƛŀΩǎ Lǘŀƭȅ and Lidia Cooks from  
the Heart of Italy: A Feast of 175 Regional 
Recipes, all published by Alfred A. Knopf.  
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
¢ŀƴȅŀΩǎ ƭŀǘŜǎǘ ǇǳōƭƛŎŀǘƛƻƴΣ 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 
both [ƛŘƛŀΩǎ Lǘŀƭȅ ƛƴ !ƳŜǊƛŎŀ, and [ƛŘƛŀΩǎ Lǘŀƭȅ,  
the Public Television series and lives with her 
husband  and children, Lorenzo and Julia, in  
Long Island. 



Lidiaõs milestones 
Major TV Appearances 

Å THE DR. OZ SHOW  (NBC ς 2012) 
Å Kitchen Boss with Buddy Valastro (TLC ς 

2012) 
Å The Chew (ABC- 2012) 
Å The Nate Berkus Show  (NBC ς 2011) 

2012 
Å Lidia Celebrates America: Holiday Tables and 

Traditions nominated for Outstanding 
Documentary by The James Beard 
Foundation  

Å PBS primetime special Lidia Celebrates 
America: Weddings- Something Borrowed, 
Something New airs nationally 

Å[ƛŘƛŀΩǎ CŀǾƻǊƛǘŜǎ όCƻǊǘƘŎƻƳƛƴƎ Ŏƻƻƪōƻƻƪ Cŀƭƭ 
2012)  

2011 
Å Series premier of [ƛŘƛŀΩǎ Lǘŀƭȅ ƛƴ !ƳŜǊƛŎŀ airs 

on Public Television Companion cookbook, 
[ƛŘƛŀΩǎ Lǘŀƭȅ ƛƴ !ƳŜǊƛŎŀ released in October 

Å Rebranding of Nonna Foods product line 
ƛƴǘƻ [L5L!Ω{ Ǉŀǎǘŀ ŀƴŘ ǎŀǳŎŜǎ 

Å PBS primetime special Lidia Celebrates 
America: Holiday Tables and Traditions airs 
nationally 

Å Lidia LIVE 10-city tours launches 

2010 
ÅOpened Eataly on August 31 
ÅwŜƭŜŀǎŜŘ ŦƛǊǎǘ ŎƘƛƭŘǊŜƴΩǎ ōƻƻƪΣ [ƛŘƛŀΩǎ /ƘǊƛǎǘƳŀǎ YƛǘŎƘŜƴ: 

Nonna Tell me a Story (Running Press), on October 12 
Å[ŀǳƴŎƘŜŘ ŜȄŎƭǳǎƛǾŜ ƭƛƴŜ ŦƻǊ v±/Σ [ƛŘƛŀΩǎ YƛǘŎƘŜƴΣ ƻƴ 

October 24 

2009 
Å  Released Lidia Cooks from the Heart of Italy on October 

20 (Knopf) 
Å  [ƛŘƛŀΩǎ Lǘŀƭȅ awarded Best Cooking Television Series at 

the James Beard Awards 
Å  bŀƳŜŘ άIǳƳŀƴƛǘŀǊƛŀƴ ƻŦ ǘƘŜ ¸ŜŀǊέ ŀǘ ǘƘŜ bŀǘƛƻƴŀƭ 
Lǘŀƭƛŀƴ !ƳŜǊƛŎŀƴ CƻǳƴŘŀǘƛƻƴΩǎ опǘƘ  
Anniversary Gala in Washington, D.C. 

Å  Joined other celebrity chefs on the eve of Inauguration 
Day in preparing private dinners  
organized by Alice Waters, benefiting local food banks 

Å  IŜŀŘƭƛƴŜŘ tǳŜǊǘƻ wƛŎƻΩǎ tƭŀȊŀ CƻƻŘ CŜǎǘ ŀƴŘ ƳŀŘŜ ƻǘƘŜǊ 
ƭƛǾŜ ŀǇǇŜŀǊŀƴŎŜǎ ƻƴ twΩǎ ǇǳōƭƛŎ ǘŜƭŜǾƛǎƛƻƴ ǎǘŀǘƛƻƴ ŀƴŘ 
the cooking show, Operacion Chef on Telemundo 

Å[ƛŘƛŀΩǎ Lǘŀƭȅ premieres on XYZ Channel throughout 
Australia and is also shown in New Zealand,  
Middle East and Canada 

Å  CŜŀǘǳǊŜŘ ƛƴ ¦bLC9aΩǎ ά9ƴŘ ±ƛƻƭŜƴŎŜ !Ǝŀƛƴǎǘ ²ƻƳŜƴέ 
national campaign 

2008 
Å  ά[ƛŘƛŀΩǎ Lǘŀƭȅέ ǘŜƭŜǾƛǎƛƻƴ ǎƘƻǿ 

nominated for an Emmy award for 
Best National Cooking Show 

Å  [ƛŘƛŀΩǎ Lǘŀƭȅ (Knopf) cookbook 
nominated for a James Beard Award 
for Best International Cookbook 

Å  Re-launched LidiasItaly.com, in 
ŀŘŘƛǘƛƻƴ ǘƻ ά[ƛŘƛŀΩǎ .ƭƻƎέ ŀƴŘ ƴŜǿ 
monthly newsletter 

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

Å  Featured in DƻǳǊƳŜǘ ƳŀƎŀȊƛƴŜΩǎ ad 
campaign, Cook for the Cure, with 
her mother, Erminia 

2007 
Å  bŀƳŜŘ ƻƴŜ ƻŦ bŜǿ ¸ƻǊƪΩǎ Ƴƻǎǘ 

influential business women by 
/ǊŀƛƴΩǎ bŜǿ ¸ƻǊƪ  

Å  Served as Grand Marshal for 
Columbus Day parade and festivities  

Å  Released the James Beard-
nominated cookbook, [ƛŘƛŀΩǎ Lǘŀƭȅ 



Lidiaõs Favorite Recipes     
 

From one of the most popular cookbook 
author/chefs at work today comes her most 
accessibleτand affordableτcookbook to date.  
This book is a gathering of the recipes that have 
ōŜŎƻƳŜ [ƛŘƛŀΩǎ Ǝƻ-to meals: the best, the most 
beloved, and the most delicious dishes in her 
repertoire. 
  
Lidia Bastianich gives us a fresh look at her 
favorite dishesτthose that have made it to her 
table time and time again, including more than 
100 of her signature recipesτrevised to be 
more concise and clear, but just as soul-
satisfying as ever. From Baked Clams Oreganata, 
Smothered Escarole, and Spaghetti with Quick 
Garlic Tomato Sauce to Braised Beef Rolls, Sole 
Meuniere, and Plum Tart, each recipe includes 
new information about the affordability and 
seasonality. Beautifully illustrated throughout 
with full-color photographs, Lidia's Favorites will 
give both new cooks and long-time fans 
something delicious to celebrate. 
 

Knopf, October 2012 



Lidiaõs Family Kitchen: Nonna Mimaõs Birthday Surprise  

LǘΩǎ ǘƛƳŜ ǘƻ ŎŜƭŜōǊŀǘŜ bƻƴƴŀ aƛƳŀΩǎ ōƛǊǘƘŘŀȅΣ ŀƴŘ 
Lidia and her grandchildren are cooking up a 
surprise! Lidia shares stories about growing up in 
Italy and mouthwatering memories of her favorite 
ŘƛǎƘŜǎ ǇǊŜǇŀǊŜŘ ǿƛǘƘ ƛƴƎǊŜŘƛŜƴǘǎ ŦǊƻƳ ƘŜǊ ŦŀƳƛƭȅΩǎ 
ƎŀǊŘŜƴΦ {ƻƻƴ ǘƘŜ ƪƛŘǎ ŀǊŜ ŜŀƎŜǊ ǘƻ Ǝƻ ǘƻ ǘƘŜ ŦŀǊƳŜǊǎΩ 
market and create their own seasonal feast! 
  
With recipes for winter, spring, summer, and fall, 
!ƳŜǊƛŎŀΩǎ ōŜƭƻǾŜŘ Lǘŀƭƛŀƴ-American chef Lidia 
Matticchio Bastianich highlights the fruits and 
vegetables that thrive during each season and fun, 
safe ways kids can help cook. Buon appetito! 

 

Coming spring 2013! 



Current Public Television Series and Companion Book Knopf, October 2011 

The Book: In [ƛŘƛŀΩǎ Lǘŀƭȅ ƛƴ !ƳŜǊƛŎŀΣ Lidia takes us on a road trip into the heart 
of Italian American cooking today. This book showcases industrious Italian-
American cooks from all over the countryτfarmers, housewives, butchers, 
fishermen, and food entrepreneursτand gives recognition to those who have 
honored the traditions of their homeland in a delicious new style.  

 

 
The Series: In September of 2011, the brand new series [ƛŘƛŀΩǎ Lǘŀƭȅ ƛƴ 
America debuted on Public Television with 26 episodes. Nominated for an 
Emmy in 2008, and the 2009 winner of James Beard award for Best 
Television Show, [ƛŘƛŀΩǎ Lǘŀƭȅ stands out among the rest!  In August 2009, 
9ƴǘŜǊǘŀƛƴƳŜƴǘ ²ŜŜƪƭȅ ƴŀƳŜŘ [ƛŘƛŀΩǎ Lǘŀƭȅ ƻƴŜ ƻŦ ǘƘŜ ōŜǎǘ ŎƻƻƪƛƴƎ ǎƘƻǿǎ ƻƴ 
ǘŜƭŜǾƛǎƛƻƴΦ [ƛŘƛŀΩǎ Lǘŀƭȅ ǊŜƭŜŀǎŜŘ нс ŀŘŘƛǘƛƻƴŀƭ ŜǇƛǎƻŘŜǎ ƻƴ {ŜǇǘŜƳōŜǊ рth 
2009, and the final 26 episodes began airing in September of 2010.  



Lidia Celebrates America 
 
Lidia Celebrates America is not a cooking show. It is a  
fascinating celebration of the rich diversity of cultures  
across the United States. This series is at once utterly  
familiar-families rejoice in the birth of a baby, celebrate 
a holiday, and dance at a wedding. At the same time  
it is surprisingly mysterious, exploring America's most  
intimate traditions and ceremonies-a Korean-American  
wedding, a young girl's Quinceañera; a Juneteenth 
celebration, also known as freedom day among African- 
Americans in the South; or an Italian-American 
Christmas Eve Feast of the Seven Fishes. Through these stories and others, Lidia Celebrates  
America creates a unique window on the ethnic, cultural, and religious rituals Americans  
observe and the foods that are so deeply connected to them. 
 
There are few better ways to foster understanding than to sit down at the table and share  
cultural and culinary traditions. In this series, viewers will follow celebrity chef and  
restaurateur Lidia Bastianich into the homes of American families at some of the most 
meaningful times in their lives. 
 
Most immigrants didn't come to America empty-handed. They brought with them family 
recipes and centuries-old cooking traditions. Viewers will not only learn how to cook these 
foods, but will witness the process by which families pass their traditions on to the next 
generation, preserving their cultural heritage and strengthening their family bonds. 

 



Lidia Celebrates America: 2012 
 

 Lidia Celebrates America:  Holiday Tables and Traditions 
December 2011 
  
This visually striking episode tells the stories of four very different ethnic holidays celebrated in the US. Opening with an Italian-American 
Christmas 9ǾŜΣ ǘƘŜ ŦƛǊǎǘ ǎŜƎƳŜƴǘ ŦŜŀǘǳǊŜǎ [ƛŘƛŀΩǎ own family joined by actors Mo Rocca and Stanley Tucci.  From there, Lidia brings viewers 
to a traditional Mexican-American Christmas in San Antonio, complete with several generations of the Cortez Family (now legends in this 
quintessentially Texan city).  With February comes the Chinese-American New Year, celebrated by Lidia in San Francisco with the Fong-
Torres family.  The episode concludes with a Passover Seder enjoyed with food writer Ruth Reichl and the Russ family of the world famous 
Russ & Daughters appetizing food store in New York City. 
 
 
Lidia Celebrates America:  Weddings: Something Borrowed, Something New 
April 2012  
  
Attend an Indian-American wedding near Chicago with Lidia and Indian celebrity chef and 
author Maddur JaffreyΦ !ŎŎƻƳǇŀƴȅ [ƛŘƛŀ ǘƻ ƘŜǊ ƻǿƴ ƴƛŜŎŜΩǎ Irish/Italian-American wedding 
in New York City.  Head south to Louisiana for a Nigerian wedding in the heart of Louisiana, 
and then back up north to a Korean-American wedding in Queens with PBS host and Survivor 
winner Yul KwonΦ !ƭƻƴƎ ǘƘŜ ǿŀȅ ȅƻǳΩƭƭ ƳŜŜǘ ŦŀǎƘƛƻƴ icon Isaac Mizrahi and actor Mario 
Cantone! 



Lidia Celebrates America: 2013 
 

Lidia Celebrates America:  Rites of Passage 
April  2013 
 

Working with director/filmmaker Robert Tate, these stories explore four different rites of passage. The first features a Greek Orthodox 
Baptism of three triplets in Cambpell, Ohio, where Lidia observes the traditions, music, and food that accompany this emotional celebration. 
Lidia also heads to a Navajo House Blessing in Utah to take part in a house-moving ceremony that goes back centuries; Lidia learns about 
native foods, Navajo dance and music, and even meets medicine man! [The third and fourth stories will likely celebrate young girls coming of 
age, juxtaposing a traditional Southern Cotillion in Nashville with a Latin Quinceanera in the Miami.  The final story lines and celebrities for 
these segments are still being finalized.] 
  

Lidia Celebrates America:  Celebrating Independence 
July 2013  

This episode features four segments celebrating diversity and food traditions in America.  We begin on the 4th of July at Monticello, Virginia 
at the home of Thomas Jefferson.  There we follow a number of new citizens as they are sworn in and become citizens for the first 
time.   Olympic gymnast Nadia Commenici joins us to discuss her becoming an American citizen.   Our second celebration looks at French 
independence and Bastille Day, where Lidia spends the day with Jacques Pepin. Jacques and Lidia hunt for frogs, which they then cook, then 
host a Bastille Day party for roughly 50 French-Americans playing the traditional French lawn bowling game petanque and singing the French 
national anthem with noted singer Martha Wainwright.  We then celebrate Philippines Independence Day with comedian and actor Alec 
Mapa.  And we conclude the special with a celebration of Juneteenth in Galveston, Texas.  Together with actress Anna Deavere Smith, Lidia 
celebrates freedom from slavery in the US.   Famed opera singer Renée Fleming joins us to celebrate independence with Lidia by singing 
America the Beautiful to conclude the program.  
 



Additional television series and companion books  
 

 

�>�]���]���[�•���/�š���o�]���v-
American 
Kitchen 

 
Knopf, October 2001 

 
Companion book to the 

series produced by  
A La Carte 

Communications in 2001. 

�>�]���]���[�•���&���u�]�o�Ç��
Table 

 
Knopf, November 2004 

 
Companion book to the 

American Public 
Television series of the 

same name, produced by 
Tavola Productions in 

2005. 

�>�]���]���[�•��
Italian Table  

 
William Morrow, 
September 1998 

 
Companion book to 

the series produced by  
A La Carte 

Communications. 

 La Cucina 
di Lidia,  

 
Doubleday, 1990 

 
Co-written by Jay 

Jacobs. 

Lidia's Italy  
 

Knopf, April 2007 
 

Companion book to 
public television series, 

[ƛŘƛŀΩǎ LǘŀƭȅΦ 

Lidia Cooks 
from the 

Heart of Italy 
 

Knopf, October 2009 
 

Companion book to public 
television series, [ƛŘƛŀΩǎ 

Italy. 
 


