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“BIZARRE FOODS: DELICIOUS DESTINATIONS”
EPISODE DESCRIPTIONS
 (Note: Initial 6 of 13 episodes listed; 
Remaining descriptions available upon request)
Episodes listed alphabetically


Athens Season Premiere 
Airs January 26, 2015 at 9:00 p.m. ET/PT
Andrew Zimmern explores the ancient city of Athens, Greece and some of its most recognizable food, beginning with gyros and souvlaki. Along with a third generation restaurant owner, Zimmern guides viewers through the unique preparation of classic dishes, and reveals how the Greek have perfected these timeless recipes. Next, Zimmern stops at Krinos bakery for deliciously deep-fried Greek doughnuts called loukamades, followed by a look at the story behind spanakopita – a multi-cultural mash-up of flakey dough with spinach and feta filling. Zimmern goes on to find koulouri, a Greek culinary necessity similar to a bagel; dolmades, delicately stuffed grape leaves; and of course, Greek yogurt, which is anything but what viewers see on grocery store shelves here in America.

Boston
[bookmark: _GoBack]In Boston, one of the oldest cities in the U.S., Zimmern finds many iconic American dishes that define this metropolis. At the Union Oyster House, the oldest operating restaurant in North America, he gives viewers a taste of some traditional New England clam chowder. Zimmern also discovers Boston baked beans, the classic dish of navy beans, fresh pork rinds and molasses baked for over 10 hours in glazed clay pots; lightly-buttered baked scrod; and Parker House rolls – buttery, handmade rolls named for the location where they were invented. Finally, two sweet treats he finds include the Boston cream pie, two layers of sponge cake filled with thick vanilla custard then covered with chocolate ganache frosting and the chocolate chip cookie, the quintessential of all cookies created in “Beantown.”

Florence
Florence, Italy lives up to its artistic reputation, even in its cuisine. Zimmern explores the origins of classic foods synonymous with the Tuscan region, including the Florentine steak served juicy and rare - no sauce, with a pinch of salt – and the thick and hearty ribollita soup. He also discovers the Panini de Lampredotta, a cow stomach sandwich that has been transformed into a trendy street food. A few of the other delicious treats Zimmern finds include the famous frozen dessert, gelato; Schiacciata alla Fiorentina, a sweet, flat orange and vanilla-scented sponge cake covered in powdered sugar; and the cappuccino, one of the most famous gifts Florence has given the world.



London
Across the pond in London, Zimmern discovers the dishes that have stood the test of time. He introduces the chefs and eateries tasked with preserving these traditional English dishes such as the Sunday roast dinner that includes a British sirloin of beef, boiled vegetables and potatoes with a side of Yorkshire pudding – everything smothered in gravy.  Zimmern also discovers chicken tikka masala, Britain’s national dish of chicken pieces marinated in a yogurt spice, smothered in a gravy made of sautéed onions and other spices, served over rice.  He shares another love of London, the classic fish n’ chips – fresh fish dipped in a mixture of flour and water, deep-fried, and served with hot, starchy fries.

New York City
New York City is a melting pot of various ethnicities and culinary fusion. While each neighborhood may have it's own distinct flavor, Zimmern explores the iconic foods that make the Big Apple a culinary delight like the famous giant pastrami on rye sandwich at Katz’s Delicatessen.  Other classic delicacies that ultimately represent New York include: coal-fired brick oven pizza from John’s on Bleeker Street, the famous Waldorf salad created at the luxurious Waldorf-Astoria hotel, and the hand-rolled bagel.

Paris Season Premiere 
Airs January 26, 2015 at 9:30 p.m. ET/PT
Zimmern discovers the origins of Paris’ most recognizable foods and the bakers and restaurateurs who’ve perfected their craft. At Bistrot Paul Bert in the trendy 11th Arrondissement neighborhood, the restaurant serves up the most indulgent steak frites. Croque-monsieur, the simple Parisian ham and cheese sandwich, becomes a crunchy, melty masterpiece at Café La Palette – rumored to be a favorite spot of Picasso and Hemingway. Zimmern showcases other French finds including authentic artisan baguettes from Moulin de la Vierge, the finest buttery croissants at Gerard Mulot’s pastry shop, the best light wafer macarons with flavorful fillings by pâtissier Arnaud Larher, and the traditional sweet and savory crepes at Ti Jos.

# # #

**Additional locations to be featured include Barcelona, Hong Kong, Munich, New Orleans, St. Louis, Tokyo and Zurich.  (Episode descriptions forthcoming)
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