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‘TIS THE SEASON TO BE JOLLY! 
TLC INVITES YOU TO JOIN IN THE FESTIVITIES ON Jamie’S FAMILY CHRISTMAS
This Christmas, Jamie Oliver invites you into his home in Essex, where he will reveal the secrets for a stress-free celebration. From canapés and succulent festive entrees to quick entertaining tips and ideas for leftovers, JAMIE’S FAMILY CHRISTMAS will help you prepare for the big feast, while showing you how to relax even when the guests have arrived! There is plenty of festive cheer as Jamie is joined by his family, friends, and mentors, including Gennaro Contaldo and Brian the gardener. JAMIE’S FAMILY CHRISTMAS premieres every <day> at <time>, starting <date>. Encores <day, time>. 
Christmas is the time families come together to eat, drink and be merry - but it can be a daunting challenge in the kitchen. The new five-part series JAMIE’S FAMILY CHRISTMAS is about getting as much done beforehand and having everyone help out so that no one is stuck slaving over a hot stove while others are relaxing by the fireplace! On JAMIE’S FAMILY CHRISTMAS, it’s a family affair as everyone gets involved – daughters Poppy and Daisy, mum Sally, dad Trevor and even grandma Betty. 
JAMIE’S FAMILY CHRISTMAS is the go-to guide for all your Christmas food worries. Jamie shares some of his foolproof recipes that focus on delicious flavours and simple techniques. Try out Jamie’s fail-safe way to make the perfect roast spuds that are crunchy on the outside and fluffy on the inside. Learn how to make the most succulent turkey – using incredible flavoured butter – complete with delicious gravy and stuffing. If the bird was too much to handle at one sitting, Jamie will show you exciting new ways to use the leftovers. And with Jamie and Gennaro, even leftover vegetables get a second chance! Jamie also creates some cracking Christmassy desserts and quick ideas for snacks before revealing the secret to enjoying your own party – DIY party food your guests can put together themselves.

JAMIE’S FAMILY CHRISTMAS episode descriptions:
Gobble Gobble Turkey

Jamie shows you everything you need for the perfect turkey. It is the whole package from the bird to the gravy and simple stuffing, roasting with festive butter to the best tips for leftovers. Jamie also gives a masterclass on carving. Once you know how, you can impress the family with your skills with no need for an electric carver. Finally, Jamie and his sister, Anna-Marie, devise a spicy way to use up your leftover meat - turkey con chilli, which is a much-welcomed change from two weeks’ worth of turkey sandwiches. 

Breakfasts, Brunches and all the Bits in Between 

This episode focuses on brunches, lunches, and special bits for when you can’t bear the thought of more turkey. First up, Jamie is joined by daughters Poppy and Daisy to make some American-style pancakes as they are a great way to get your kids involved in cooking. Then he gets his 89-year-old nan Betty into the kitchen to prepare some gammon with poached eggs. Finally, Jamie’s dad Trevor helps make a delicious kedgeree, which is cheap and brilliant for breakfast, lunch or hangovers. 
Roasties with the Mosties   

It is all about roasties with the mosties as Jamie shows how to make the best potatoes and vegetables, as well as awesome leftover recipes. Jamie’s potatoes secret is to use Maris Piper potatoes and he has experimented with olive oil, butter and traditional goose fat to find the best way to cook them. Next, it is back to school for a chemistry lesson as Jamie makes a roast vegetable mega-mix, matching each vegetable with oil and flavouring for perfect results. Jamie finishes with simple and delicious ways to use up leftover vegetables. 
Just Desserts
Jamie prepares some exciting alternatives to traditional Christmas desserts and things to make from leftover pudding. Mum Sally joins Jamie in the kitchen to make a killer chocolate mousse and she reminds him of how excited he was as a kid at Christmas. Jamie’s Winter Pudding Bombe is a Christmas take on summer pudding, with panatone, ice cream, crystalised fruit and sherry. Assisted by his nephews, Jamie then prepares another dish that is great for getting kids into the kitchen - Clementine jelly. 
Party Time
Christmas is party time, but you don’t want to get stuck in the kitchen while everyone else is having fun. Jamie has some stress-free tips for food you can make in advance or get your guests to help themselves to on the day. His DIY part combo means just that, you put all the ingredients on a plate and guests create their own dish. Why not bring your toaster into the party room and people can prepare their own chicken liver party parfait? An easy cheese fondue means that everyone can dip away. And what party would be complete without some Christmassy drinks such as pomegranate shots and incredible mulled cider.
###

About TLC 

TLC, one of the fastest-growing lifestyle channels in the United States, is a new global lifestyle channel featuring inspiring lifestyle and factual entertainment focused on travel, food, the environment, home improvement and gripping human interest stories. By first quarter of 2011, the international TLC offering will be available in more than 75 markets, reaching more than 100 million households outside the United States, making it the most widely distributed lifestyle channel brand in pay-TV. Launched in Asia Pacific on September 1, 2010, TLC is currently distributed to 133 million subscribers in the region.

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 over 180 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 467 million cumulative subscribers in 32 countries with programming customized in 11 languages. 
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I was born in May 1975 and straight into the business, really. My dad runs a lovely pub-restaurant, The Cricketers, in Clavering, Essex, where I grew up. I remember being fascinated by what went on in the kitchen. It just seemed such a cool place, everyone working together to make this lovely stuff and having a laugh doing it.

When I was about seven or eight, they let me peel the potatoes and pod peas, that kind of thing. By the time I was 11, I wasn't half bad at veg prep and I could chop like a demon! A lot of the boys at school thought that cooking was a girlie thing. I didn't really care, especially as I could buy the coolest trainers with what I'd earned from working at the weekend.

When I was 16, I didn't really have the results to stay on at school - besides, I knew by then that I wanted to be a chef. So I went to Westminster Catering College and then did some time in France, learning as much as I could, before coming back to London to work as head pastry chef for Antonio Carluccio at The Neal Street Restaurant. I was really fortunate to have the chance to work at such a renowned restaurant so early on in my career and I made the most of it. 

After The Neal Street Restaurant, I worked for Rose Gray and Ruth Rogers at the River Café for three and a half years - what an amazing experience that was. Those two ladies taught me all about the time and effort that goes into creating the freshest, most honest, totally delicious food.

It was there that I first got in front of a TV camera. A documentary about the restaurant was being filmed and the editors decided to show a lot of this cheeky kid who was so into the cooking that he'd answer back to the crew. The day after the programme was shown, I got calls from five production companies all wanting to talk about a possible show. I couldn't believe it and thought it was my mates winding me up!

The result was The Naked Chef and that's where it all kicked off I guess. Right now I've never been busier in my life! It's a complete whirlwind - and the only thing I wish I had more time for is my family - my lovely girls Jools, Poppy, Daisy and Petal. Although we now have a place in the country to spend our weekends at, so I really look forward to Friday nights when we can pack up and spend the weekends together. That's what it's all about!

Source: The Jamie Oliver website







