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FOR IMMEDIATE RELEASE

EXPERIENCE THE MAGIC AND MYSTERY OF THE MIDDLE EAST WITH BOBBY CHINN AS HE UNCOVERS THE SOPHISTICATED RECIPES OF AN ANCIENT LAND
- Brand new episodes of WORLD CAFE premiere this <month> -
Citizen of the world Bobby Chinn has travelled around Asia to cities such as Singapore, Manila, Malacca, Jakarta, Beijing, Yunnan and Calcutta. This <month>, the restaurateur and self-proclaimed “ethnic mutt” travels to eight destinations across the Middle East and attempts to cook his way through a myriad of ancient but sophisticated recipes, on WORLD CAFE: MIDDLE EAST. Throughout his journey, Bobby uncovers a living picture of daily activity in a medieval world that is reflected in each city's unusual recipes. WORLD CAFE: MIDDLE EAST premieres every <day> at <time>, starting <date>. Encores <day, time>. 

In this latest installment of the WORLD CAFE series, Bobby Chinn takes you on an exhilarating tour of street foods and culinary customs of the Middle East. In each episode, the Egyptian-born and Arabic-speaking Bobby introduces the unique recipes, colourful history, and fascinating culture of this ancient region. Against the backdrop of some of the world's most famous historic sites, the culinary and cultural surprises of the Middle East will be revealed.

Bobby learns that the term 'Middle Eastern cuisine' is far too broad-sweeping, due to huge differences in climate and culture. Middle Eastern cuisine has four main influences: Persian, Levantine, Turkish and North African. Bobby’s journey in WORLD CAFE: MIDDLE EAST allows him to discover more about the rich and momentous history of this area, cultural traditions that have shaped its cuisine, and the peoples’ vast knowledge of and appreciation for food.
WORLD café: MIDDLE EAST episode descriptions:
Istanbul
For more than 400 years, Istanbul was the glittering capital city of the Ottoman Empire that spread over most of the Middle East including the Balkans, parts of North Africa, Southern Russia and the Caucasus. Bobby cruises through the capital, tasting specialties such as kebabs and pilafs, filo pies, yoghurt and cucumber salads, milk puddings and nutty-syrupy pastries, which originated from the Ottoman Empire. 
Damascus and Aleppo

The oldest city in the world, Damascus’s cooking is a living witness and memorial to its multi-faceted history. Touted the ‘Pearl of the Arab Kitchen,' the culinary art of Syria's second largest city, Aleppo, did not develop by accident but took shape after centuries due to early civilisation. Today, one only has to enter the old city, replete with the aroma of exotic spices, to see a medieval world filled with action and colour. 

Jordan and the West Bank
Bobby gets his first taste of Jordanian food and visits the occupied territories of the West Bank. Jordan is home to many Palestinian influences and they are a major influence on the cuisine. In the occupied territories of the West Bank, despite many years of strife, there is a thriving Palestinian food tradition. Bobby visits the cities of Ramallah, Bethlehem, Jericho and Jerusalem, and takes day trips to the West Bank date farms and olive groves.

Cairo and Alexandria
The two World Wars had brought an edge to Egypt, with cuisine influenced by the French, Italians, Turks and Greeks. Bobby finds out that while the food of Egypt has much in common with that of her Arabic countries, there are a few distinctive national dishes as well. One such dish is ful medames, made from cooked, brown-skinned fava beans crushed with garlic; another great specialty is melokhia, a soup made with Corete, a green vegetable native to Egypt; and ta'amia also known as “falafel” in other countries. 
Tehran and Isfahan

Bobby checks out the cuisine of Iran which is directly descended from the great Persian dynasties and considered to be the richest of all Middle Eastern cuisines. The Iranians have long seeked to balance the 'hot' and 'cold' aspects of their cuisine. Butter and oil are used abundantly, often drizzled over rice and for cooking, but sour ingredients such as dried limes, lemon juice and pomegranate and sour grape syrups are also found in a number of dishes as well.  
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Bobby Chinn by Bobby
I am an ethnic mutt and it did not take me that long to figure it out on my first day of school. I am 1/2 Egyptian 1/2 Chinese born in New Zealand, educated mostly in England, from San Francisco. I have lived my life like an algebra equation. You find out the answer through the source of illumination, finding out what you do not like versus doing what you think you will like.

I tried planning it all out, but it never really worked out that well when ever I did, so I just stopped planning and started to feel my way through it all. In my life, I have been through many schools on 3 continents and had many jobs. My first job, I was a shoe shine boy at the age of 12 in the financial district in SF. I worked the mail room when Charles Scwabb was called Chuck. Flew a kite in Fisherman's Wharf for $20 a day. Sold t-shirts in the wharf. I was an elevator operator in the Fairmont Hotel, until I refused to send the owner of the hotel up a couple of stories. 

Numerous jobs as part time work in the restaurant industry. I graduated from Richmond College in London with a BA in Finance and Economics, and worked in many positions in the Securities Industries, to realize that I really did not care for it all that much to the displeasure of my parents who paid a fortune for my Public School boy education. I left, pursuing an interest in anything outside of wearing a suit and a tie. I sold seafood to the mob and was reintroduced to the restaurant industry. I studied improvisational comedy at the Groundling and ended up doing a little bit of stand up in LA and San Francisco. To support myself I waited tables and eventually found my passion in the kitchen.

There I worked and trained under some great chefs in San Francisco and France and decided that I wanted to be a chef. I sustained a very serious injury working as saucier and was crippled for 1 year where I was bed ridden and supplemented my lack of education with cookery shows and cookbooks. I was diagnosed as 'permanently disabled', and could no longer work as a chef. I ended up moving to Vietnam to learn Vietnamese food with the intention of returning back home to open my own restaurant.

10 years on, I am still in Vietnam having the time of my life. When I am not cooking, running a business, I am travelling, getting inspiration from new ingredients, techniques, from the vendors that are willing to teach me. I also like to enroll in cooking schools wherever I go. Bali, Thailand, Cairo, France, you name it, I am not afraid to fail anymore! 

Last but definitely not least, at the 12th Asian Television Awards held in Singapore in 2007, I picked up the Best Entertainment Presenter award for my role has host in Discovery Travel & Living’s WORLD CAFÉ: ASIA series.

In my free time, I play in a band, travel, read and listen to music.
Bobby’s travel philosophy
My philosophy for travel is pretty much my philosophy towards life.  I like to live on the edge, and sometimes you see more that way.  No one gets out of here alive, and you are not going to take anything with you when you die, except the experiences that you had. I spend most of my money on services, travel and dining. I like to stay in swanky hotels, but eat street food. Eating cheap food next to the locals, there is an added sense of acceptance as well as a better sense of the people and the culture. I am also more generous in poorer countries, as I feel it is good karma building. I like to visit markets and museums as it is an express lane into a culture. 

Worst travel experience
Can you handle the truth? I think probably the worst travel experience was when I was 15 years old. I have not vomited since I was 11, and that was only once due to food poising in boarding school. The sensation of involuntary muscles throwing up that ghastly smell was so horrific that I vowed that I would never vomit again. I have never drunk to the point of vomiting; in Mexico, I was the lone person not to blow chips. 

I was on a football tour with my school travelling from Southampton to Guernsey Island in one of the worse storms to hit those seas in years. We were travelling on a ferry that should have been retired and sunk into the bowls of the ocean floors for a diving site or something, but no, it was kept at sea, and the ferry in service. We were left out at bay to enjoy mammoth swells for 16 hours as it was too dangerous to make it into the narrow entrance of the harbour. People were puking all over the place. Sitting in a chair opposite me, my team mate leaned over and puked all over the floor in front of us. Streams of puke were rushing back and forth filling the floor with streams of puke that repulsed me sending my friend and I (the two lone non-pukers) running for the upper outside decks for fresh air.

My friend, unable to hold it, ran into the bathroom. As I entered the lavatory, sinks semi-filled with puke were swaying back and forth to the rhythm of the waves, splashing puke all over the place. I almost lost it and ran to the deck on the back of the boat, where I found another team mate puking off the side of the boat. There puke flew at lightning speed to the mouths of stretching seagulls that swooped and turned to eat the flying debris. I was left out at sea for more then 24 hours. I was the only person on the boat that I know of that did not lose chips on that day. 

What are your favourite places?
My mother has a place on the North Coast of Egypt, Southern Mediterranean. You can see the Milky Way at night, migrating birds from Europe in winter. It is off the beaten track and it is nice place to getaway from the rest of the world.

I love San Francisco.  I hold a lot of memories there and when you leave a place for a long time, there is a nostalgia that comes with age. Best restaurants on the face of the planet.

I love London when the weather is good.  Museums, theatre and music.
Bali, Ubud. Koh Samui, Thailand, NY city, I can live anywhere, and love it. I presently love Vietnam.

What are your top travel tips (what advice would you give to any traveler)?
With the philosophy that paranoia is a heightened sense of awareness, the following:

Never ask to get seated as close to the black box as possible, it is not funny and they notify security.

Have an extra scanned copy of your passport with your luggage.

Keep the big notes in the left pocket and smaller notes in the right (depending if you are right handed or left, of course)

If people that you do not want to deal with come to talk to you, trying to sell you something or hassle you, pretend you can’t hear them; they generally leave you alone very quickly.

Never say you are an American. If you look like one, dress like one and are one, say you are from Canada,  If they ask you where, tell them a very small town 60 miles north of British Columbia, then make up a name.

When travelling through Asia, always offer your passport with two hands and bow your head down with courtesy. Just do it, and observe; it is fun to watch and gives you an opportunity to get a sense of a culture quickly.
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