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FOR IMMEDIATE RELEASE

experience the unique heritage and cuisine of australia’s diverse immigrant populations on MY FAMILY FEAST
- Join Chef Sean Connolly as he cooks with 13 different families and their friends in a celebration of food, family, and the stories of life –

Chef Sean Connolly takes you into the lives and cooking traditions of Australian immigrants and their families on TLC’s new series MY FAMILY FEAST. Join the affable Sean as he mixes traditional cuisine with a good dose of humorous family banter and cooks up a storm on MY FAMILY FEAST. The series when premieres every <day> at <time>, starting <date>. Encores <day, time>. 
Joining TLC’s smorgasbord of colourful personalities is award-winning chef Sean Connolly, host of MY FAMILY FEAST. Sean might be a luminary in the realm of fine dining cuisine but that does not mean he would pass up on a home-cooked meal, especially one made with love and devotion. MY FAMILY FEAST is based around Sean’s desire to delve beneath the surface when it comes to the cultural aspects of dining and intricate family relationships. Join Sean, one of Australia’s top chefs, as he is guided through the process of developing a family feast, using recipes passed down from generation to generation, in this cultural culinary adventure.
Dedicated to the celebration of food and family, MY FAMILY FEAST finds out what defines a family and how Australian immigrants are trying to retain their time-honoured ways of cooking while assimilating into a new culture. Each episode of MY FAMILY FEAST features one family and an ever-evolving feast to be enjoyed and prepared by all. With grandmothers, grandfathers, aunts, uncles and second cousins in the mix, expect more than just a sprinkling of stories and life excerpts that add to each dish’s flavour. 
MY FAMILY FEAST episode descriptions:
The Congolese

Congo is alive in Sydney! After a fruitful visit to Mbuyi’s African vegetable garden, Sean and the Ndayi family host a colourful Congolese party in the backyard of their home.

The Italians 

Sean joins four generations of the Pacialeo family and learns how they create their annual stockpile of delicious home-made tomato sauce. The ritual ends with an incredible Italian feast.

The Chinese 

Eileen and Newman Yip invite Sean to spend a sumptuous weekend with their family while they celebrate Ching Ming - an annual Chinese gathering when families pay respect to their late ancestors. 

The Mandeaen Iraqis

Sean meets the Abboud Al-Suhairy family who fled persecution in Iraq to live in Australia. Largely overlooked in history books, Mandeaens are a pre-Christian minority religion of ancient Baptists who hold in respect John the Baptist as their principal teacher. 

The Vietnamese

The Le family honour the annual Vietnamese Moon Festival, with a banquet of traditional dishes and Sean is there to learn how it is done. Sean joins Tam and her husband Nam Le for the Vietnamese Moon Festival Tet Trung Thu – a day of cooking, feasting and prayer.

The Cubans

Sean meets “The Cubanadas,” who now live in Australia and have formed a support network and sisterhood, creating a familial environment so their children can grow up with aunts, grandmothers and cousins. 

The Burmese Kachin 

A close-knit community of Burmese Kachin immigrants invites Sean to witness a traditional wedding ceremony for Jack-Saw-Win Nyein and Mary Saing Marip, and partake in the glorious feast that follows.  
The Indians

When a Bengali bride and a Punjabi groom come together for their wedding, Sean learns how to prepare an Indian feast for an unforgettable celebration.

The Argentinians

Sean experiences the many flavours of Argentina when he meets the Yoia family and learns cooking techniques for a lively Sunday afternoon Asado.

The Greeks

On St. George’s Day, Sean joins George Gavalas and his family to honour the day of his saintly namesake and he discovers how to make a flavoursome Greek family feast.

The Serbians

It’s Stana Kolundzija’s 66th birthday and she invites Sean Connolly to join her friends and extended family for a scrumptious Serbian feast.

The Balinese

Sean joins a local Balinese community for their annual celebration of Galungan; a festival featuring delicious food, offerings to Balinese Gods and entertaining traditional music.

The Afghans

Dr Rahman Shinwari and his wife Dr Arian teach Sean how to prepare exotic Afghani food for the annual Eid al-Adha festival.

###

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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Sean Connolly’s passion for cooking has been evident since the day he enrolled as the only boy in his Yorkshire school’s home economics class. Ever inspired by his grandmother’s cooking, Sean took his passion further and started his chef’s apprenticeship at the Pennine Hilton, Ainley Top in Leeds, working for free two nights a week at the age of 13.

After continuing his apprenticeship in various restaurants throughout the UK, Sean found his calling during his tenure at the Princess Grill, aboard the world’s most luxurious cruise ship, the QE2. It was there that Sean developed his love of luxury, catering for the rich, the famous and the fussy.
After arriving in Australia in 1988 on a working holiday, Sean soon fell in love with the local weather, produce, and burgeoning food scene. After various sous chef roles, Sean’s talent quickly led to his appointment at Star City’s Astral in 1995, where he successfully worked to position the restaurant as one of Sydney’s top fine-dining destinations. As chef/ restaurateur at Sydney’s Star City Hotel & Casino, Sean opened the doors to his second restaurant, Sean’s Kitchen, in September 2008. 

Sean's consulting partnership with Restaurant Associates has not only given him the opportunity to provide support with on-going training and development within the culinary teams but create menus similar to those on offer at his fine dining establishments.

In 2009, Sean dipped his toe into the television world, hosting My Family Feast - a celebration of food, family, and the stories of life.

Recent accolades include:

• Chef’s Hat, 2007, 2008, 2009, 2010 Sydney Morning Herald Good Food Guide Awards

• Chef of the Year, 2008 Sydney Morning Herald Good Food Guide Awards

• Chef of the Year, 2008 GQ Man of the Year Awards

• One star, Australian Gourmet Traveller Restaurant Guide 2006, 2007, 2008 & 2009

• Chef of the Year, 2006, 2007, 2008 and 2009 Australian Hotels Association NSW Awards for Excellence

• Best Restaurant of the Year, 2007 AHA NSW Awards

• Best Fine Dining Restaurant in a Hotel, Restaurant & Catering Awards for Excellence NSW & ACT 2007
Source:Sbs.com.au
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