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NEWS from Discovery Travel & Living

FOR IMMEDIATE RELEASE

JOIN ANTHONY BOURDAIN IN HIS GLOBAL QUEST FOR THE ULTIMATE DINING EXPERIENCE IN THE NEW SEASON OF NO RESERVATIONS
Now in its fifth season, ANTHONY BOURDAIN: NO RESERVATIONS tours the weird, wild and downright outrageous personalities and places that help define the international cultural landscape and provide life's truest surprises. Whether it's sampling local street food like sautéed insects and unidentified fried meats, learning how to wrestle in Mexico or cooking a meal using the heat from a volcanic geyser in the Azores, Bourdain loves adventure. ANTHONY BOURDAIN: NO RESERVATIONS 5 premieres every Wednesday at 2100 hrs (9:00 pm SIN/HK), beginning September 16. Encores every Thursday at 0700hrs (7:00 am) and Sunday at 1100 hrs (11:00 am) and 2000 hrs (8:00 pm).
ANTHONY BOURDAIN: NO RESERVATIONS 5 dives headfirst into life's colourful and rich pageant.  Authentic, raw, peculiar, and embodying the go-with-the-flow mentality of a truly seasoned explorer, Bourdain offers his honest and often biting observations, all the while relishing the sights, smells, sounds, and of course tastes – from the truly sublime to the downright nasty. 
Join the culinary adventurer and bestselling author as he circumnavigates the globe in his quest to experience the diverse food, people and cultures of the world at their most vibrantly authentic. 
ANTHONY BOURDAIN: NO RESERVATIONS 5 episode descriptions: 

Episode 1: Chicago
Anthony loves the energy and edge of big cities. So how is it that he has avoided Chicago for so long? In this episode, he sets off on "some unfinished business" to rectify that situation.
-more-
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Episode 2: Mexico
Anthony heads to Mexico with Carlos, who took over Tony's old job as head chef at Les Halles. Carlos is one of many Mexicans who have crossed the border to achieve the American dream. Carlos gives Tony a tour of his hometown of Puebla and nearby Mexico City.
Episode 3: Venice
Anthony's mission, on this trip, is to step away from the Venice of tourists and into the Venice of Venetians. Venice is an extraordinary city filled with ancient monuments, sprawling palazzos, quaint cafes, and vibrant markets.
Episode 4: Azores
Having worked in kitchens alongside many generations of Azorean Portuguese immigrants, Anthony decides it's time to find out more about their motherland. He visits 3 different islands where he samples gastronomic treats that make their culture so interesting.
Episode 5: Philippines
Anthony visits the Philippines, the "Land of the Lechon." He stops in Manila, which is a diverse combination of Spanish and Chinese cultures. Then he heads off to Pampanga to sample some of their rare delicacies.
Episode 6: Disappearing Manhattan
Anthony teams up with some notable guests and visits some of the oldest, most classic, and undoubtedly-NYC restaurants. Unfortunately, these cornerstones rich with culture and diversity struggle against the changing landscape of the new Manhattan.
Episode 7: Food Porn
Anthony presents a XXX selection of all that's lip-smacking and luscious in the world. For hardcore viewers only.
Episode 8: Sri Lanka

Anthony journeys into Sri Lankan cuisine influenced by the Portuguese, Dutch, British, Indian, Arab, Malay and Moor traders. He visits Colombo, a city perched on the coast. He also visits a culinary school built after the tsunami hit the region in 2004.
Episode 9: Vietnam

Vietnam is a clash of cultures mixed with a hectic urban pace, with people serious about eating. Anthony decides on a whim to relocate for a year to write the great Vietnamese novel and meets a local chef/realtor who will help him find the perfect property.

-more-
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Episode 10: Buffalo/Baltimore/Detroit
In the bleak mid-winter, and with his trusty sidekick Zamir along for the ride, Anthony travels to the heart and soul of America's rust belt with stops in Baltimore, Detroit and Buffalo.
Episode 11: Australia

Melbourne, known as Australia's cultural capital, is a melting pot of cultures, and Tony is off to discover what makes it so special. Luckily, Tony has many friends here, all of whom take him to sample the many different cuisines of Melbourne.
Other episode descriptions TBC

###

About Discovery Travel & Living

Discovery Travel & Living, a Discovery Lifestyle Network, is an in-home getaway for adults aged 18-45 who want to experience the best the world has to offer. Providing an eclectic mix of programming on travel, food, design and decor, Discovery Travel & Living encourages viewers to live life well and make the most of their free time by pursuing unique interests and experiences. Launched in Asia-Pacific on January 1, 2005, Discovery Travel & Living is currently distributed to over 131 million subscribers in the region. Discovery Lifestyle Networks is the only portfolio of networks for markets outside of the United States offering lifestyle entertainment that enriches viewers’ lives by focusing on personal experiences and practical advice for greater enjoyment of life. For more information, visit Discovery Travel & Living at www.travelandlivingasia.com 

About Discovery Communications
Discovery Communications (NASDAQ: DISCA, DISCB, DISCK) is the world’s number one nonfiction media company reaching more than 1.5 billion cumulative subscribers in more than 170 countries.  Discovery empowers people to explore their world and satisfy their curiosity through 100-plus worldwide networks, led by Discovery Channel, Animal Planet, Discovery Science and Discovery HD, as well as leading consumer and educational products and services, and a diversified portfolio of digital media services including HowStuffWorks.com. In Asia-Pacific, seven Discovery brands reach 454 million cumulative subscribers in 32 countries with programming customized in 10 languages. 

ANTHONY BOURDAIN

BIOGRAPHY

Anthony Bourdain was born in New York City in 1956. After two misspent years at Vassar College, he attended the Culinary Institute of America in Hyde Park. He is a veteran of professional kitchens, having worked as a dishwasher, line cook and chef in places good, bad and horrible – most of them in New York City. 

His exposé of New York restaurants, Don’t Eat Before Reading This, published in The New Yorker in 1999, attracted huge attention in the U.S. and the United Kingdom and formed the basis of his critically acclaimed 2001 book, Kitchen Confidential: Adventures in the Culinary Underbelly, which described in lurid detail his experiences in kitchens and became an unlikely, but enduring, international bestseller. He has since milked that lucky break for everything it's worth, following up with the gonzo-travel diary, A Cook’s Tour; which chronicles his adventures and misadventures as he set out to eat his way across the globe, looking for – as he puts it – kicks, thrills, epiphanies and the "perfect meal." The television series aired on Discovery Travel & Living in Asia-Pacific. 

Bourdain's latest book, Les Halles Cookbook, published in October 2004, offered him a chance to reveal the hearty, delicious recipes of the Les Halles neighborhood in Paris and show the provocative tricks of the trade that have made him a celebrated name across the globe. Also an accomplished novelist, his work includes a historical account of the notorious turn-of-the-century cook and disease carrier Typhoid Mary, mystery novels Bone in the Throat, Gone Bamboo and The Bobby Gold Stories, a collection of essays entitled The Nasty Bits; and the companion book to the Discovery Travel & Living series NO RESERVATIONS. 
Bourdain has continued travelling for NO RESERVATIONS, for various publications, for public-speaking engagements, and because he likes it. He lives in New York City with his wife, Ottavia, and his daughter, Ariane.
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