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Chinatowns from San Francisco to Sydney are unique cultural enclaves, filled with the foods and customs of the Chinese immigrants who settled there. Martin Yan’s Chinatowns I & II (2nd Release) brings the sights, sounds and flavors of Chinatowns around the world into viewers’ homes.  With his signature enthusiasm and insider’s perspective, Martin Yan sits down to dim sum, learns the history of chop suey and experiences cuisine from posh Chinese restaurants in Singapore to street-vendor stalls in Macau. He visits private homes, exotic open-air markets and all-night tea shops in search of the most delicious dishes, fascinating sights and interesting people. Then, back in his studio kitchen, Martin demystifies his favorite Chinese recipes, step-by-step.  

PROMOTIONAL MATERIALS:
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PRESS RELEASE
MARTIN YAN’S CHINATOWNS I & II (2nd Release)
Series Captures the Sights, Sounds and Flavors of the World’s Chinatowns 
(June 15, 2006) Chinatowns from San Francisco to Sydney are distinctive cultural enclaves, filled with the foods and customs imported by Chinese immigrants, and each fusing Old World traditions with New World influences.
Hosted by the charismatic Martin Yan, Martin Yan’s Chinatowns I & II combines cultural exploration and cooking mastery with Martin’s unique perspective. The celebrated television host of Yan Can Cook and Martin Yan Quick & Easy visits 11 different Chinatowns on four continents to uncover each destination’s culinary treasures. 
Martin Yan’s Chinatowns I & II airs on public television stations nationwide beginning September 2, 2006 (check local listings). Throughout the 52-part series, Martin travels to vibrant Chinese communities in London, New York, Toronto, Vancouver, San Francisco, Honolulu, Sydney, Melbourne, Singapore, Yokohama and Macao to uncover the history and culture behind Chinese cooking. 
Venturing through open air markets, shares Chinese tea ceremonies and visits bakeries full of scrumptious pastries, Martin guides viewers from posh restaurants in Singapore to street vendor stalls in Macau to a family home in Melbourne. He explores dim sum variations, learns the history of chop suey and discovers the secrets to making tofu. Back in his studio kitchen, Martin demystifies his favorite Chinese recipes step-by-step and making them accessible for home cooks everywhere. 
In its first release, the series was honored in 2004 with a Telly Award for broadcast excellence. That same year, the companion book, Martin Yan’s Chinatowns, was cited by Newsweek as one of “The Year’s 10 Best Cookbooks.” Martin Yan enjoys distinction as a certified Master Chef, a highly respected food consultant, a cooking instructor and a prolific author, with 26 cookbooks to his credit.  
-more-
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     PRESS RELEASE

Executive produced by Nat Katzman. Produced by Anne-Sophie Brieger. Directed by Brian Murphy. Edited by Brent Pate. Produced in 2002 and 2003, Martin Yan’s Chinatowns I & II is supplied by A La Carte Communications and presented by American Public Television through the Exchange service at no cost to public television stations nationwide.
About Yan Can Cook

Yan Can Cook, Inc, founded in 1977 by Master Chef Martin Yan, is dedicated to promoting worldwide appreciation of Asian cuisine and culture. Yan Can Cook’s renowned cooking-show/travelogues (over 1,900 created to date) air internationally in over 50 countries. Yan Can Cook creates and publishes cookbooks (28 to date), designs and produces cookware and household kitchen tools, offers tourism consultation, owns and operates a line of pan-Asian restaurants and provides food/service consultation to restaurants around the world. 

About A La Carte Communications

Founded in 1990 by Geoffrey Drummond and Nat Katzman, A La Carte Communications specializes in lifestyle television and video production and is America’s leading independent producer of television cooking shows. A La Carte’s public television productions include the Emmy-winning Baking with Julia, America’s Test Kitchen From Cook’s Illustrated, Julia and Jacques Cooking at Home, Lidia’s Italian-American Kitchen, Michael Chiarello’s Napa, Savor the Southwest and The Frugal Gourmet.

About American Public Television:
For 44 years, American Public Television (APT) has been a prime source of programming for the nation’s public television stations. APT distributes more than 10,000 hours of programming including JFK: Breaking the News, Simply Ming, Globe Trekker, Rick Steves’ Europe, Julia and Jacques Cooking at Home, Battlefield Britain, Jungle, America’s Test Kitchen, Lidia’s Family Table and classic movies. APT is known for identifying innovative programs and developing creative distribution techniques for producers. In four decades, it has established a tradition of providing public television stations nationwide with program choices that enable them to strengthen and customize their schedules. Press should contact Donna Hardwick at 617-338-4455 ext. 129 or via email to Donna_Hardwick@APTonline.org. For more information about APT’s programs and services visit APTonline.org.
# # #

EPISODE LISTINGS

MARTIN YAN’S CHINATOWNS I & II (2nd Release)

#101
“New Wave Chinese”

Martin seeks out innovations in East/West cuisine in Honolulu with two chefs who use their Chinese heritage to create modern masterpieces. In-studio recipes include: duck-filled sweet sesame balls; char siu quesadillas; roast duck nachos and beer-battered ahi rolls.

#102 
“Chinatown Markets”

Martin tours the legendary Chinatown markets in San Francisco. Then he enjoys a meal at the Pearl City Restaurant owned by his friends. In-studio recipes include: drunken shrimp soup; four-mushroom beef; five-flavor chicken and eggplant.

#103 
“Ethnic Favorites”

Martin explores the variety of food in Toronto’s Chinatown and cooks with a local Macanese family. In-studio recipes include: okra with shrimp paste; slow-cooked seven-flavor pork; stir-fried soybean sprouts with bean thread noodles and Chinatown-style sponge cake with berries and cream.

#104
“Local Culinary Guide”

Martin tours Yokohama’s Chinatown with his friend and dines in a Beijing-style restaurant on a tatami mat. In-studio recipes include: Nanjing “surf and turf” stir-fry; sweet and tangy lotus root salad and Mongolian beef.

#105 
“The Fishing Village”

Martin calls on the fishermen in the Coloane Village on Macau and feasts on the fruits of their labor, including a unique “hanging fish”. In-studio recipes include: Shanghainese wok-seared fish in wine sauce; black bean sauce clams with fresh basil and cracked crab in ginger-wine sauce.

#106 
“Seafood Market”

Martin tours and samples delicacies from the sea at the Sydney Fish Market in Australia.  Then he dines on the finest seafood with a fifth-generation Chinese-Australian. In-studio recipes include: wok-fried garlic crab in butter-wine sauce; steamed oysters on the half-shell and nori-dusted flounder bundles.

#107 
“The Spice Garden”

Singapore was once a major seaport during the height of the spice trade. Martin picks spices from the garden of his friend Kwan Lui who has a cooking school there. They use the spices and the fresh ingredients found at the Tiong Bahru Market to prepare extraordinary dishes. In-studio recipes include: double-ginger fish; egg-flower soup with lemongrass and mushrooms and fluffy cloud in lime syrup.

-more-
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#108  
“Reinventing Classics”

Martin tours New York’s Chinatown with the help of his old friend Henry Chung, “The Mayor of Chinatown,” and learns about the history of chop suey from Professor Jack Tchen of New York University. Then he’s off to Ping’s Restaurant for a soup that does not need a pot. In-studio recipes include: country-style black bean spare ribs; eight treasures melon bowl soup and tricolor melon salad with coconut prawns.

#109  
“Traditional Noodle Makers”

Martin tries the art of noodle making at the Lee Family Restaurants in London’s Chinatown. In-studio recipes include: Jia Jiang noodles; Shang Dong stir-fry soup noodles and Gum Lo rainbow wontons with a seafood sweet-and-sour sauce.

#110  
“Portuguese Influence”

Martin explores the effect of the Portuguese influence on Chinese cooking in Macau, dines outdoors and visits the Miss Macau restaurant. In-studio recipes include: beauty queen beef; spicy clams with pork sausage and Macau clay pot with rice.

#111  
“21st Century Chinatown”

Martin explores the new Chinatowns in and around Toronto. In-studio recipes include: emerald chicken with grapes and kiwi; crispy halibut with miso vinaigrette and fried ice cream with ginger-caramel sauce.

#112 
“Street Dining to Fine Dining”

Martin and Chef Chen sample everything from haute cuisine to simple street fare in Singapore. In-studio recipes include: steamed king prawns with cilantro pesto; crispy seafood and mango packets and white cloud wok-seared scallops.

#113  
“Everyday to Elegant”

Martin tries traditional Chinese cuisine in Melbourne — from the quick and inexpensive, to dishes with an elegant flair. In-studio recipes include: Chinese doughnuts; shrimp and scallops with Chinese doughnuts and flower drum crab baked in the shell.

#114
“Wine and Dine”

Martin drops into San Francisco’s Harbour Village Restaurant, tastes the blend of East/West cuisine created by Chef Andy Wei and learns about wine pairings with Chinese food. In-studio recipes include: lemongrass lamb with minted orange sauce; Dungeness crab with basil San Francisco-style and three-pepper game hen.

#115 
“Tea House Foods”

Martin visits a 24-hour teahouse in Singapore and introduces Chef Susan Tieng, one of the few women chefs in Singapore. In-studio recipes include: steamed buns with Buddha bun vegetarian filling; shrimp and tropical fruit rolls and golden baked buns with shrimp-scallop filling.
-more-
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#116  
“The Chinese Iron Chef”

With the help of his friend Chef Tse, winner of the “Iron Chef” competition, Martin discovers the food of Yokohama’s Chinatown. In-studio recipes include: sweet and tangy catfish fillets; pepper steak in soy-red wine sauce and sweet Chinese herbal tea.
#117
“The Hong Kong Connection”

Martin seeks out Old World favorites with a New World twist in Vancouver’s Chinatown. In-studio recipes include: master sauce squab; oven-baked salmon in spicy chili-bean sauce and pepper-seared scallops.
#118  
“The Reunion”

Respect and Confucian beliefs come into play as Martin reunites with his teacher and childhood friends from China who now live in New York. In-studio recipes include: stir-fried beef with bitter melon, braised fish fillet with tofu puff, Daikon and bean thread noodles.

#119
“Hawaiian Icon”

Martin discovers the Chinese legacy in Honolulu and tries some of Hawaiian restaurateur Sam Choy’s favorite dishes. In-studio recipes include: tofu puff with long beans and mushrooms; Sam Choy’s whole fish with fruit salsa; Okey Dokey Poke and luau stew.

#120 
“Like Father, Like Son”

Martin pays a visit to a tag team of father and son chefs and discusses dim sum and the local menu in Toronto’s Chinatown. In-studio recipes include: wok-braised lobster tails in creamy rum sauce; steamed fish with mushrooms and baby bok choy and mushrooms and baby bok choy in garlic soy sauce.
#121  
“Old Timers”

Martin illuminates the harmony between generations as he samples classic Cantonese dishes in Honolulu and San Francisco and visits a New York Chinatown Senior Center. In-studio recipes include: big pot war wonton soup; velvet oysters with ginger-green onion sauce and triple-decker egg fu young.

#122 
“Macanese Delights”

The Portuguese influence on Macau has produced a culture called Macanese. Martin visits Macau and tries some Macanese cooking courtesy of Chef Dona Manuela. In-studio recipes include: spicy grilled chicken thighs à la Macau; Macau-style stuffed prawns and tamarind braised pork.

#123 
“Street Wonders”

Martin samples the offerings of street vendors in Chinatowns around the world. In-studio recipes include: cold peanut noodles with chicken; Mandarin scallion pancakes and wontons in a hot-and-sour chili sauce.
-more-
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#124
“Traditional Favorites”

Martin introduces Cantonese dishes inspired by the first Chinese settlers in San Francisco. In-studio recipes include: “Year of Good Fortune” fish salad; trout stuffed with fish mousse and Cantonese clay pot rice.

#125  
“Mr. Fish Head”

Martin visits Damenlou (“Big Door”) restaurant, the haunt of Singapore’s legendary and beloved character, Mr. Fish Head. In-studio recipes include: Singapore’s fish head soup and family-style fish with bean sprouts.

#126
“Happy Tea”

With the help of a few experts, Martin explores the subtleties of Chinese tea in New York, Yokohama and Singapore. He then tours bake shops in Chinatowns around the world. In-studio recipes include: pineapple buns; sweet bride’s delight cakes; jade scallop dumplings and nori-sesame shrimp toasts.
#201
“East-West Cuisine”

Chinese cuisine is embraced by a Western culture in Sydney’s Chinatown. Martin and Chef Neil Perry shop, feast on barbecue and visit Chef Perry’s world-famous restaurant. In-studio recipes include: Chinatown deli char siu barbecue pork, spicy eggplant and silken tofu with mushrooms and black vinegar sauce.
#202  
“Dim Sum Delights” 


Martin presents variations on dim sum in Sydney, Hawaii and Singapore.          In-studio recipes include: tempura shrimp and tofu roll and “surefire” siu mai golden baked buns with char siu filling.

#203  
“Father-Son Masters”

Father and son chefs cook up Szechwan delicacies with Martin in 
Yokohama’s Chinatown. In-studio recipes include: Hunan chicken and nuts, sweet-and-spicy garlic prawns and ma po bean curd.

#204  
“Regional Favorites”

Martin visits San Francisco and New York to taste culinary traditions preserved from the Hunan and Shanghai provinces. In-studio recipes include: tea-smoked pork and tender cabbage stir-fry, red-cooked fish tail, Shanghai sticky rice sui mai and lotus blossom omelet in broth.

#205  
“Hakka Favorites at Home”

After learning about the history of Chinese in Singapore, Martin has a traditional Hakka meal at the Goh family home in Singapore. In-studio recipes include: Hakka-style stuffed tofu, Hakka shrimp-stuffed peppers and eggplant, salt-baked eight-flavor chicken and lucky duck and melon salad. 

-more-
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#206  
“Peking Duck Dinner”

Martin observes cooking with duck at the Peking Duck House in New York’s Chinatown. In-studio recipes include: mu shu duck wraps, duck soup with Napa cabbage and double-duty duck with bean sprouts.

#207  
“Macau Favorites”

Martin visits Chef Man Su Wong’s cooking class in Macau to learn about Macanese cooking. In-studio recipes include: Macau’s minchee minced pork, Macau rice noodles and bacalhau Macau.

#208 
“The Newcomers”

Martin feasts on northern Chinese cuisine with a family in Melbourne after a tour of the Queen Victoria Market. In-studio recipes include one-wok wonder pork and potatoes, spicy Sichuan twice-cooked pork and wok-raised duck breast with chilli-beer sauce.

#209  
“The ‘In’ Places”

Martin visits high-end restaurants in London’s Chinatown to sample innovations in Chinese cooking. In-studio recipes include: Emperor’s lamb, minted fried rice, ginger and egg fried rice, Hakkasan salmon and sea bass in champagne sauce.

#210 
“Having Fun”

Martin gets to the heart of the noodle story in Honolulu and Singapore. In-
studio recipes include: Macau shrimp and rice noodle soup, beef-filled rice-noodle pillows and fun with chicken.

#211 
“Macau’s Cantonese Roots”

Martin explores the traditional Chinese side of Macau by sampling the culinary stylings of Chef Lam, including his famous “Eight Treasure Duck” and golden shrimp puffs.

#212  
“The Banquets”

Martin honors his mother’s birthday with a banquet in Toronto and 
samples some of Chef Kam Shin Yan’s creations. In-studio recipes include: braised seafood mein, seafood-stuffed “fuzzy” melon and yin-and-yang vegetable bundles.

#213  
“Festivals”

Chinese communities around the world celebrate festivals throughout the year. In Hawaii, Martin learns a unique way of making Chinese tamale, tastes tomato and beef stir-fry and dines with the Young family on a traditional Ching Ming Festival meal of steamed kumu. In-studio recipes include: Buddha’s feast, steamed whole fish with ginger and green onions and tomato beef.
-more-
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#214  
“The Restaurant Family”

Martin examines the bond between China and Australia in Guangzhou’s twin city — Sydney. While in Sydney, he receives a cooking lesson from Chef Ma of Fu Lin. In-studio recipes include: double harmony meatballs in sweet and sour sauce, chrysanthemum fish in sweet vinegar sauce and steamed shrimp bouquets.
#215  
“Healing Foods”

Martin visits a traditional Chinese herbal shop in San Francisco and helps cook dinner for his friends, the Choy family, with the ingredients. In-studio recipes include: light and tender mushroom-steamed chicken, walnut chicken and cure-all cooked chicken with Chinese herbs.

#216  
“Sweet Macau”

Martin exposes Macau’s sweet side as he learns how to make peanut biscuits, fried almond custard bars and caramel dip with crackers.

#217  
“Rice to the Occasion”

In Singapore, Martin judges an international fried rice contest and samples some of the most expensive fried rice in the world. In-studio recipes include: golden medal crab fried rice, emerald rice and something–for-everyone family fried rice.

#218  
“Cantonese Favorites”

Martin samples Cantonese favorites in the vertical restaurants of Yokohama’s Chinatown. In-studio recipes include: zesty lemon duck, Fukian fancy fried rice, sweet-and-tangy glazed pork chops and ginger-chili clams with broth-y bean noodles.

#219  
“London Favorites”

Martin visits a variety of markets and enjoys a feast of Chinese delicacies in London’s Chinatown. In-studio recipes include: aromatic duck, triple egg custard with minced pork and steamed whole lobster with dried tangerine peel.

#220  
“Oodles of Noodles”

Martin experiences the world of noodles in small family-run factories and noodle shops in New York and Honolulu. In-studio recipes 
include: noodle salad with mint and black bean dressing, Hong Kong wonton noodle bowl and beef stir-fry over a golden pancake.

#221 
“The Hong Kong Connection”

Martin seeks out Old World favorites with a New World twist in Vancouver’s Chinatown. In-studio recipes include: master sauce squab; oven-baked salmon in spicy chili-bean sauce and pepper-seared scallops.
-more-
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#222 
“Multicultural Cuisine”

Martin discovers the cultural diversity within Toronto’s Chinatown as he strolls its streets and samples food from other Asian cultures. In-studio recipes include: Vietnamese rice-paper rolls, spicy-creamy Nonya noodles and Thai rice salad with shrimp.

#223  
“Spiritual Food”

Martin follows the path to good health via a vegetarian diet in New York’s Chinatown. Vegetarian “fish,” “meatloaf” and other substitutes are 
featured. In-studio recipes include: market basket vegetable stir-fry, vegetarian faux fish and clay pot bean curd.

#224  
“New Year’s Feast” 


Martin celebrates the food of Chinese New Year in San Francisco, New York and Honolulu. In-studio recipes include: Sang Choy Bao chicken wraps, Shanghai lacquered sea bass and lucky treasure rice pudding.

#225  
“Sam Sui Women”

Martin introduces the tradition of the Sam Sui women in Singapore, where he visits his friend Mok, whose restaurant honors the history of his ancestors. In-studio recipes include: succulent steamed chicken with ginger-soy dipping sauce, sizzling Singapore chilli prawns and fermented Chinese olive fried rice.

#226  
“Tofu, Sweet Tofu”

Martin checks out tofu-making in Toronto’s Kensington Market and then samples tofu dishes on Spadina Avenue. In-studio recipes include: hot and sour egg-flower soup, Sa Cha tofu with broccoli and cauliflower, eight-flavor bean curd and Chinese peanut pancakes.
# # #
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HOST BIOGRAPHY
MARTIN YAN

The celebrated host of over 2,000 cooking shows, Martin Yan enjoys distinction as a certified Master Chef, a highly respected food consultant, a professional instructor and a prolific author. He expresses his diverse talents in 26 cookbooks, including the award-winning Martin Yan’s Feast, Martin Yan’s Asian Favorites, Chinese Cooking for Dummies, Martin Yan’s Chinatown Cooking (introduction by Julia Child) and Martin Yan’s Quick & Easy.

Born in Guangzhou, China, Martin always possessed a passion for cooking. His formal induction into the culinary world began at 13, with an apprenticeship at a renowned Hong Kong restaurant. Training at Hong Kong’s Overseas Institute of Cookery followed. While pursuing an MS in Food Science (University of California/Davis), he taught Chinese cooking for the university extension program. 

In 1978, he pioneered a Chinese cooking TV show: the now-classic Yan Can Cook. Infused with his characteristic warmth, humor and vitality, the show quickly won a worldwide following. The format expanded to include distinct styles of Asian cooking, with Martin traveling to culinary hot spots to introduce viewers to local food and customs. 

A popular guest-instructor, Martin also taught at the California Culinary Academy, Johnson & Wales University, The Chinese Cuisine Institute in Hong Kong, The Culinary Institute of America, the University of San Francisco and chef training programs across North America. In 1985, he founded the Yan Can International Cooking School. His Yan Can and SensAsian Restaurants offer inventive pan-Asian menus.

Internationally recognized as a Master Chef among his peers, Martin was nominated for the 2004 James Beard Award and Best National TV Cooking Show Award. His public television series, Martin Yan’s Chinatowns, won a Telly Award in 2004. The companion book was cited by Newsweek as one of “The Year’s 10 Best Cookbooks.” In 2002, Martin was honored as “California Chef of the Year” and named an Honorary Chairman of The International Association of Culinary Professionals Foundation. In 2001, Martin was inducted into the James Beard Foundation’s D’Artagnan Cervena Who’s Who of Food and Beverage. Honored with the prestigious Antonin Careme Award, the Courvoisier Leadership Award and membership in Les Disciples D’Auguste Escoffier, he was named Trustee of Copia and Culinary Diplomat for the American Culinary Federation (along with fellow chef Paul Prudhomme). 

Martin’s television credits also include a 1998 Daytime Emmy Award, a 1996 James Beard Award for Best TV Food Journalism and a 1994 James Beard Award for Best TV Cooking Show. He received an Honorary Doctorate Degree in Culinary Arts, (along with America’s First Lady of cooking, Julia Child), from the world’s culinary training mecca, Johnson & Wales University. In 1999, the Colorado Institute of Art conferred an Honorary Doctorate Degree in Humane Letters upon him.

He has captured the attention, admiration and hearts of millions of cooking fans by spicing his cooking artistry and teaching with a personal ingredient: wit. Whether on television or in person, a cooking session with Martin proves invigorating as well as educational. He is dedicated to dispelling the mysteries of Asian cooking, and furthering an understanding of the cultures that created these cuisines, with spirited fun and entertainment.
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