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PROGRAM DESCRIPTION:
Shot entirely on location, New Scandinavian Cooking offers a rich visual tour of Nordic cuisine, culture and history. Award-winning TV host, food journalist and cookbook author Andreas Viestad treats viewers to an eye-opening voyage through his native Norway, where he creates tantalizing recipes with unusual ingredients against stunning natural backdrops. In several episodes, two guest chefs — Sara La Fountain and Claus Meyer — join Andreas on his culinary adventures through Finland and Denmark.
PROMOTIONAL MATERIALS:
Use above for listing. Also included: a press release and episode listings. Visit APTonline.org to download photos.
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PRESS RELEASE
NEW SCANDINAVIAN COOKING
Join Andreas Viestad in a Series of Unforgettable Culinary Adventures
(Boston - February 15, 2010)  New Scandinavian Cooking, releasing April 2010 (check local listings), offers public television viewers the best of Nordic gastronomy, travel and culture.
In each episode, award-winning TV host, food journalist and cookbook author Andreas Viestad treats viewers to eye-opening forays through his native Norway, including the summer resort town of Kristiansand and Spitsbergen, the northernmost inhabited place in the world.
Against the scenic backdrop of Scandinavia’s rugged coastlines, dramatic fjords and picturesque port towns, he creates tantalizing recipes using traditional ingredients like lingonberries and root vegetables, locally raised lamb, venison and wild goose, and the abundant variety of fish found in Scandinavian waters.
In several episodes, two of Andreas’ co-stars from his prior series Perfect Day — Finnish cooking sensation Sara La Fountain and Danish chef Claus Meyer — join him on his expeditions through Denmark and Finland. Together they highlight distinctive local produce and shed light on the regional delicacies of their homelands. These culinary delights include: beer-braised lamb shanks with sweet onions, pan-fried halibut with veal demi-glace, a traditional hunter’s stew with sour cream and goat cheese, goose with port wine and broccoli puree seared pollock with onion jam, lingonberries and asparagus, and memma, a rye-based Finnish dessert.
Produced in 2009 by Tellus Works, New Scandinavian Cooking is presented by American Public Television through the Exchange service at no cost to public television stations nationwide.
-more-
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                                                   PRESS RELEASE

Andreas Viestad

For four seasons, Norwegian Andreas Viestad integrated his remarkable knowledge of Nordic cuisine, culture and history, as well as his passion for eating and living well, into two American public television series, New Scandinavian Cooking (2003) and Perfect Day (2008). In 2007, the prestigious World Gourmand Awards honored Viestad for “Best Foreign Cookbook in the World” for his work, Where Flavor Was Born: Recipes and Culinary Travels Along the Indian Ocean Spice Route. Andreas also has long been known as Norway’s premier food writer. Since 2008, he has also served as a columnist for the Washington Post. The column, entitled "The Gastronomer,” focuses on food and science from a home cook's perspective. 

Sara La Fountain 

Finnish cooking sensation Sara La Fountain's first cookbook, A la Sara, earned her the prestigious Gourmand World Cookbook Award in the "Best First Cookbook" category. In 2005, Finland’s MTV3 broadcast her 10-part television series, Avec Sara, which featured recipes, party ideas and table settings. A graduate of the Culinary Institute of America, La Fountain now runs a cooking school, serves as a food columnist for several newspapers in Finland and designs a line of tableware. She also made her U.S. debut with the American public television series Perfect Day (2008), alongside co-stars Andreas Viestad, Tina Nordström and Claus Meyer.
Claus Meyer

Claus Meyer has published 14 cookbooks in Denmark and has hosted his own television series, Meyers Køkken (Meyer’s Kitchen) on national Danish TV (DR1) from 1991-1998. Claus co-owns the gourmet restaurant Noma which ranked as the third-best restaurant in the world by Restaurant Magazine and has been heralded as a "Rising Star" in the Michelin Guide. Among his other business ventures, Meyer owns catering, fruit and chocolate supply companies, in addition to running a cooking school. He also acts as a culinary advisor, lecturer and assistant professor of Foodstuff Science at the Royal Veterinary and Agricultural University in Copenhagen. In 2008 Meyer received the Media Chef of the Year prize at the prestigious Spanish Madrid Fusion Expo. He made his U.S. debut with the American public television lifestyle series New Scandinavian Cooking With Claus Meyer (2007) and later, Perfect Day (2008), co-starring with Andreas Viestad, Tina Nordström and Sara La Fountain.
Tellus Works

Tellus Works produces documentaries, news commentaries and television series for Norwegian and international television companies as well as business profiles for video and the Web. Their public television series include Norwegian Masters and New Scandinavian Cooking, which reaches viewers in more than 100 countries, including the United States, China, Italy, Australia, France and the Nordic countries.
American Public Television
American Public Television (APT) has been a leading distributor of high-quality, top-rated programming to America’s public television stations since 1961. Among its 300 new program titles per year are prominent documentaries, dramatic series, how-to programs, children’s series and classic movies, including Spain...on the road Again, Rick Steves' Europe, Worldfocus, Globe Trekker, Simply Ming, America's Test Kitchen From Cook’s Illustrated, Lidia's Family Table, P. Allen Smith's Garden Home, Murdoch Mysteries, Doc Martin, Rosemary and Thyme, Johnny Cash at Folsom Prison, Liza’s at the Palace…. and John Denver: The Wildlife Concert. APT also licenses programs internationally through its APT Worldwide service. In 2006, APT launched Create™ – the TV channel featuring the best of public television's lifestyle programming. For more information about APT’s programs and services, visit APTonline.org.
EPISODE LISTINGS
NEW SCANDINAVIAN COOKING
#101     “Common, Yet Tasty” 

Andreas travels to northern Norway and Bodo, where despite the variety of fish, the locals’ favorite remains the modest pollock. Andreas finds out why and then makes seared pollock with onion jam, lingonberries and asparagus, homemade fish fingers with remoulade sauce and pollock gratin. 

#102     “Slow River Dining” 

Aboard the old steamer Haldenvassdraget, Andreas cruises the canals of southern Norway and the Halden River and reels in a boat-full of delicacies. Dishes include: steamed and grilled asparagus, multi-flavored fish cakes, a fish terrine and herbed roast chicken.

#103     “The Mother of Invention” 

Andreas travels to Norway’s Highland, near Hallingdal, where survival of the fittest spawned many local delicacies. Inspired by history, Andreas makes homemade yogurt and cream cheese, a quick gravlax and finally, tender lamb shanks with a root vegetable purée. 

#104     “Rye Bread for a Queen” 

Andreas takes the trip to the “rye belt” in southern Finland to meet up with Finnish chef Sara La Fountain. They travel on the old Kings’ Road, where they both make their favorite open-faced sandwiches using rye bread. Then, Sara introduces memma, an old rye-based Finnish dessert, followed by a roast served with a variety of vegetables. 

#105     “Mackerel – The Shiny Bounty of Summer” 

Andreas visits the southern Norwegian resort town of Kristiansand, where the Norwegians flock every summer. Andreas goes fishing for mackerel and along the way, he cooks a variety of fish dishes, from fried sprats and mackerel sushi to the ultimate expression of Norwegian summer: grilled and smoked mackerel. 

#106     “Many Flavors of Lamb” 

Andreas travels through the Southwestern part of Norway and Rogaland during the annual sheep gathering. Andreas cooks beer-braised lamb shanks with sweet onions, pepper-fried lamb liver, a ‘one-pot wonder’ of lamb with rutabaga and mustard seeds, and finally, he puts a scientific twist on a traditional Sunday roast.

#107     “Food for a Viking” 
Danish chef Claus Meyer joins Andreas in Ribe, the oldest town in Scandinavia. While in Denmark, Andreas and Claus prepare fresh oysters with herbs, an herbal yogurt smoothie with honey, a wholesome corn porridge dessert with fresh berries, and finally, a slow-roasted beef sirloin served with beans, nuts and thyme.
#108     “Yesterday’s Food for the Future” 

Andreas visits Rygge, the “vegetable garden” of southeastern Norway, to prepare a traditional menu of root vegetables, goat and hen. Andreas cooks parsley root cream with smoked salmon, and follows it with fricassee of hen, and finally, roast goat. Andreas explains how to make these traditional dishes with modern substitutes. 

#109     “The Holy Fish” 

Andreas visits the rugged coastline of Helgeland in northern Norway, where the mystical and delicious halibut makes its home among the islets and skerries. Andreas demonstrates how different cooking methods can elicit different flavors and textures from the fish. Dishes include: the smoked Greenland halibut with berries and potato salad; pickled halibut, baked halibut with cucumber and herbs; and finally, pan-fried halibut served with veal demi-glace. 
#110     “Winning Game”
Andreas makes a variety of venison dishes against the backdrop of snow-capped mountains of the west coast, where the deer run free and the mountain farms cling intrepidly to sheer slopes. He prepares a millefeuille (puff pastry layered with a filling) of venison fillet with prune; venison liver with caramelized tangerine; smoked trout; a traditional hunter’s stew with sour cream and goat cheese; and finally, the ultimate venison steak.
#111     “Pyramids of the North” 

Andreas visits the island of Spitsbergen in the far north, the northernmost inhabited place in the world, and Longyearbyen. This barren land offers some surprising delicacies, like wild geese that summer here and a variety of fish. Andreas makes goose with port wine and broccoli puree, pan-fried Svalbard cod and king crab, seafood-flavored vegetables and chocolate cake with orange marmalade and coffee.
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