Lidia
Bastianich

Chef a TV Personal i




L1 di ads BiI o

Lidia Bastianich is one of the bdsved chefs on
television, a besselling cookbook author,
restaurateur, and owner of a flourishing food and
entertainment business. Lidia has married her two R
passions in life her family and food, to create R
multiple culinary endeavors alongside her two

children, Joseph and Tanya.

LaScuolali Eataly a defining focus dEataly

Her cookbooksinclude A RA I Qa CLL[@RRAIISa w
Italy in America, Lidia Cooks from the Heart of Italy

and[ A RA | €xll comparioh Books to the award

winning television serie§, A RA I Q& L (mhdf @ Ay

[ ARAl Raelafikx REF Q&4 ClFYAf& ¢ of
ltalian-! YSNA Oy YA (G OKSyandLa A RAl Q¢
Cucinadi Lidia.Lidiais the chef/owner of four

acclaimed New York City restaurantelidia Becco
EscaandDelPost& | & ¢Sttt Fa [ARAIQa
[ ARAIFI Q& Ylyala /Adeed {KS Aa
of TavolaProductions, an entertainment company

that produces highlyuality broadcast productions.

R
by R

Along with her son, Joe Bastianich, Mario
Batali and OscaFarinetti the team opened
Eataly the largest artisanal Italian food and wine

marketplace in New York City. The partners have
GNXYyaF2N¥YSR | nuZIpnn

grandchildren. The second installation in the series,
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enrichment through food, making culinary classes, at QVC that combines the beauty of Italy with practical

functionality. Designed in collaboration with her
daughter Tanya, Lidia's Kitchen line includes high

T A NWorinaTEIRVE & RS vy Ouality evényiddy items such as ceramic serving war
I K Ndagiitispirediby herfiieO K Ssypbnebakeware and utensils. These signature wares

will give her fans another opportunity to bring a piec
of Lidia to their everyday lives.

Along with her daughter Tanya, and swAaw
Corrado Manuali, Lidia launchétbnnaFoods as a
platform to distribute an array of both existing and
yS¢é [L5L! Q{ F22R LINRRdJzO
passion for all things pasta, with seven original
varieties of homemade pasta sauce, and eight
different cuts of pasta, sold nationally. Together witt
her son Joseph, Lidia also produces awaithing
wines at Bastianich Vineyard in Friuli andM@rzza

LINE/@eyad3nMdremma 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.
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Tanya Bastianich Manuali, PhD, has been This two year program, which took place in

immersed in Italian culture her entire life. Tanya Cf 2 NSy OS Lartesx gta GKS

graduated from Georgetown University summa year sojourn in ltaly, in particular, living in the

cum laude with a Bachelor of Arts in art history. cradle of the Renaissance, Florence. Tanya

Her junior year was spent abroad in Florence, continued her studies with a merit based

Italy, studying Italian Renaissance art history, scholarship at Oxford University (UK), again

which was to become her passion. focusing on Italian Renaissance art history. She
completed her Ph.D. in 2000 and began teaching

She continued her studies with a full scholarshipin Italy for Boston College and Syracuse

for a Masters program from Syracuse University,University.

specializing in Italian Renaissance art history.

by e

In 1996 Tanya launched, together with her

] ig mother Lidia and partner Shelly Burgess Nicotra,
REFLECTIONS -“ Esperienzédtaliane a small upscale travel

company focusing on Italian food, wine, and art.

Tanya is a partner with Lidia and her brother .
Joseph irFelidigBecc&@ [ ARAl Q& Yl yal
[ARAI Q& tAGGAO0dINBEK® { KS 20SNERSSa (GKS RS@St
2F [ARAIFI Q& YAGOKSyYy:s [ ¢yt Az 1| HiySsletidasiio 4 A ND
exclusively for QVC and together with Corrado, of the Breast: Breast Cancer in Art Through the
her husband, they owNonnaFoods which Centurieswhich she cauthored with Dr. Francis
LINE RdzOS & LINR RdzOiG a & dzO KArehaiaShé i sbdtivingfrce{inlthez&luctioy
[ L5L! Q{ t |-akthored] ACRAYIEQa @& A BA KR @& L {and] & RMY, QIAY

e ¢ America[ A RA | dddLidia GdoKs Fom the Public Television series and lives with her
Ty Bastianich Monual, Ph.D S0 ‘ the Heart of Italy: A Feast of 175 Regional husband and children, Lorenzo and Julia, in
PN Recipesall published by Alfred A. Knopf. Long Island.
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Major TV Appearances 2010 2008

A THE DR. OZ SHOWBC; 2012) A OpenedEatalyon August 31 A Gl ARAIQa Liltaeg

A Kitchen Boss with Buddyalastro(TLC: AwStSIaSR FANHMRAIIER MBS (dFiREiedYol dh Erfin®y Yward for
2012) NonnaTeIl meAavStorQ?‘l‘anlng Presso,n pctober 12 Best National Cooking Show

A The Chew (ABQ012) Al +dzyOKSR SEOt dzaA @GS tAyS FA2NA RV @rodf)bdskbboR & Y

A The NateBerkusShow (NBC; 2011) October 24 nominated for a James Beard Award

2012 2009 for Best Interngti_onal Cookbon_)k

A Lidia Celebrates AmericHbpliday Tables and A Released.idia Cooks from the Heart of Italg October A Rglayncl;_ed lelasltgly.con), n
Traditionsnominated for Outstanding 20 (Knopf) FRRAUAZY U2 of ARA
Documentary by The James Beard A [ A RA I awardet Bebt{Caoking Television Series at , Monthly newsletter
Foundation the James Beard Awards A Cooked exclusively for Pope

A PBS primetime special Lidia Celebrates AbFYSR al dzvhyAdlI NALY 2F (K gBenedicy tha VI angd legdings
AmericaWeddings Something Borrowed, LGrtAry ! YSNAOFIY C2dzyRIGA2 @rgﬁls g fest coveted visit to
SomethingNew airs nationally Anniversary Gala in Washington, D.C. the United States

A[ARAFQ& Ck@2NRGSE 6 CA Nifed@hwkefehrity OB gnahe evé of Daugutation™ FeaturediD 2 dzNY'S G vdd 3|
2012) 2011 Day in preparing private dinners campaign, Cook for the Cure, with

o her mother,Erminia
r nlqe%b% aters, benefiting local food banks X
Aeteepemerd A RA1 22 Lot ep AR RGNS Wiceas o1 iv cogn csai 1y
[ARAF Q& L ielefsdd imOgtobery S N FLILSE NI yOSa 2y twQa zlidpldQ HpESgpajey
h ooklng showOperacerhef onTelemundo
A Rebranding oNonnaFoods product line influential business women by

Ayidz [L5L! Q{ LFkadtr |-§r§“” jetesioh X'&Z Channel throughout /NI AyQa bSé . 2N}

A PBS primetime specikidia Celebrates MTjizllgitilnsc?ag:nzgzwn in New Zealand, A Served as Grand Marshal for

America: Holiday Tables and Traditi@is A A A « CoI S ade qf stivities

. CSI GdNBER Ay !bLC9aQ& a9y “éb‘t'ﬁ gadq ang festivilies
ngt_lonally _ national campaign Ii\ Re ased ?58 ames Beard

A Lidia LIVE %6ity tours launches

nominated cookbook, A RA | Q&
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Li di ads Favorite Rec.Ii p'gyg-r

From one of the most popular cookbook
author/chefs at work today comes her most
accessible and affordable cookbook to date. 4
This book is a gathering of the recipes that have L I D I A S

6502 YS [tdnicAls: hebesd the most FAVORITE

beloved, and the most delicious dishes in her
RECIPES

repertoire.

100 Foolproof
Lidia Bastianich gives us a fresh look at her Italian Dishes, from
favorite dishes those that have made it to her Basic Sauces to

Irresistible Entrées

table time and time again, including more than
100 of her signature recipesrevised to be

more concise and clear, but just as soul
satisfying as ever. From Baked Cladneganata
Smothered Escarole, and Spaghetti with Quick
Garlic Tomato Sauce to Braised Beef Rolls, Sole
Meuniere and Plum Tart, each recipe includes o - :
new information about the affordability and LIDIA MATTICCHIO BASTIANICH
seasonality. Beautifully illustrated throughout and TANYA BASTIANICH MANUALI
with full-color photographsl.idia's Favoritewill
give both new cooks and loftgne fans
something delicious to celebrate.
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Lidiads Family Kitche nemmpNy

idia's Family Kitchen
LiQa GAYS G2 O08tSoNFGs bz NONNASLS BIRTHDAY fas 1 yr
Lidia and her grandchildren are cooking up a SURPRISE
surprise! Lidia shares stories about growing up in N e

Q)

Italy and mouthwatering memories of her favorite D D
RAaKSa LINBLI NBR gAOK Ay3aN LIDIA BASTIANICH
3 | NP é y_ o { 2 2 y_ L,j K S 1 7\ R é_ | N‘EA llustrated by Renée Graef
market and create their own seasonal feast!

With recipes for winter, spring, summer, and fall,

I YSNRA OF Qa oAmerizad GnBf Lidial | £ A |y
Matticchio Bastianich highlights the fruits and
vegetables that thrive during each season and fun,
safe ways kids can help cook. Buon appetito!
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Current Public Television Series and Companion ‘Bogk::

| adia’s |Id|\ |n Americs
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l.idia Matticchio Bastianich
and Tanva Bastianich Manuals

The Bookin[ A RA I Q& L {Lidia akediug onla Yo&d\idp (ito the heart
of Italian American cooking today. This book showcases industrious {talian
American cooks from all over the countryarmers, housewives, butchers,
fishermen, and food entrepreneursand gives recognition to those who have
honored the traditions of their homeland in a delicious new style.

The Seriesn September of 2011, the brand new serfjed RA I Qa L (4 |
Americadebuted on Public Television with 26 episodes. Nominated for an
Emmy in 2008, and the 2009 winner of James Beard award for Best
Television Sho, A R A I saaads autidmbng the rest! In August 2009,
OYGSNIFAYYSyld 2SS{fte yIFrYSR [ARALI Q2
G§StSOAAA2Y D [ARAIFI Q& LGFfe& NBtSIaSH
2009, and the final 26 episodes began airing in September of 2010.



Lidia Celebrates America

Lidia Celebrates Amerieanot a cooking show. Itis 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 ceremoniea KorearAmerican
wedding, a young girl®uinceafieraa Juneteenth
celebration, also known as freedom day among Afrcan
Americans in the South; or an Itali@merican

Christmas Eve Feast of the Seven Fishes. Through these stories andLatleeSelebrates
Americacreates a unique window on the ethnic, cultural, and religious rituals Americans
observe and the foods that are so deeply connected to them.

Lidia Celebrates America

A4 . .
Weddings: Somet]

1ing Borrowed,
oomething New

TPt

gD

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.

PRSI ATIEIGN AR AT
ARy 523

Most immigrants didn't come to America empityanded. They brought with them family
recipes and centuriesld 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.
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Lidia Celebratdsnerica: 2012

LidiaCelebrates America: Holiday Tables @ratlitions
December2011

This visually striking episode tells the stories of four very different ethwlidays celebrated ithe US. Opening witan ItaliarAmerican
Christma® @S> GKS FTANRG oeFanmdyjoinedbbactondaNRBcaaand StaRI&yTu@ck From therel idia brings viewers
to atraditional MexicarAmerican Christmais San Antoniocomplete with severagenerations of the CorteZamily (nowegends irthis
quintessentially Texan city)Vith February comes the Chinesenerican Newyear, celebrated by Lidia$an Francisco with the Fong
Torres family. The episode concludegith a Passover Seder enjoyed with food wrikeath Reichland the Russ familyf the world famous
Russ & Daughteappetizingiood store in NewyorkCity.

Lidia Celebrates America: Weddings: Something Borrowed, Somisgwng
April 2012

Attend an IndiarAmericanwedding near Chicagwith Lidia and Indian celebrity chef and
authorMaddurJaffreyd ! OO2 YLJ y & [ A R Arish/ltalignAetidcaiwedding v
in NewYork City. Head south to Louisiana fdtigerian wedding in theeart of Louisiana,
and then back up north to a Koreskmerican wedding in Queens with PBS host &advivor
winnerYulKkwond ! £ 2y 3 (GKS ¢ | gcoishaz®izrahand SciMarid | & K
Cantoné
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Lidia Celebratdsnerica: 2013

Lidia Celebrates America: Rite$aksage
April 2013

Workingwith director/filmmaker Robert Tate, these stories explore fdifferent rites ofpassage. The first featuresGaeek Orthodox
Baptism of three triplets i€ambpell Ohio, where Lidia observé®e traditions, music, antbod that accompany this emotional celebration.
Lidia also heads to a Navajmuse Blessing idtah to take part in a housmoving ceremony thagoesback centuries; Lidia learns about
nativefoods, Navajalance and musi@gnd evermeetsmedicineman! [Thethird and fourth stories will likely celebrag@mung girls coming of
age, juxtaposing traditional Southern Cotillion iNashville witha LatinQuinceaneran the Miami. The final story lines and celebrities for
these segments are still being finalizpd

Lidia Celebrates America: Celebratimgependence
July2013

This episode features fosegments celebrating diversity and food traditions in America. We loegfine 4th of
at the home of Thomas Jefferson. There we follow a number of new citizens as they are sworn in and
time. Olympic gymnadiadiaCommenicijoins us to discuss her becoming an American citizen. Our se
independence and Bastill2ay,where Lidia spends the day willacques Pepirdacques and Lidia hunt for frog
host a Bastille Day party for roughly BfenchAmericans playinthe traditional French lawn bowling ganpetar!
national anthem with noted singevlartha Wainwright. We then celebrate Philippines Independence Day w:
Mapa. And we conclude the special with a celebration of Junete@ntBalveston, Texas. Together with actr dia
celebrates freedom from slavery in the US. Famed opera sReyegeFlemingjoins us to celebratendepende .
America the Beautifub conclude the program.
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Additional television series and companion books

Lidia Cooks  Lidia'sltaly >] ] [» & uBqC] [+ /3 o] ®¥] | [* LaCucina

from the <ot April 2007 Table American ItalianTable (i Lidia,
Heart Of Italy Companion book to Knopf, November 2004 KItChen William Morrow, Doubleday, 1990
public television series, September 1998
Knopf, October 2009 [ ARALF Q& L iGompanion book to the Knopf, October 2001 _ Cowritten by Jay
American Public Companion book to Jacobs.
Companion book to public Television series ofthe ~ Companion book to the  the series produced by
television series, A RA I Q& same name, produced by series produced by A La Carte
Italy. Tavola Productions in A La Carte Communications.
2005. Communications in 2001.
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