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WSKG CREATE 
EXPANDED 
GUIDE 
1 Saturday  
8pm Legacy List with Matt 
Paxton  
A Capitol Idea (Sacramento, 
Ca)  
The team is in Sacramento to 
help Patti declutter her home 
and locate some cherished 
heirlooms that celebrate her 
family's rich African American 
heritage. As the team rolls up 
their sleeves and gets to 
work, Matt enlists the help of 
a professional organizer who 
teaches Patti some tips that 
help her get a handle on the 
project.  
9pm Best of the Joy of 
Painting  
Crimson Tide  
Dark and mysterious, this Bob 
Ross masterpiece is a 
beautiful example of a truly 
mood-filled seascape on 
black canvas.  
9:30pm Best of the Joy of 
Painting  
Island Paradise  
Travel to the tropics with Bob 
Ross, stroll along island 
shores and drink in the soul 
cleansing beauty of the sea.  
10pm Craft In America  
Memory  
The first episode takes a 
personal tour through craft's 
history in America. The 

intimate stories of some of the 
country's most prominent craft 
artisans are set against the 
larger historical context of 
craft itself. The episode 
includes visits to woodworker 
Sam Maloof, furniture maker 
Garry Knox Bennett, basket 
makers Mary Jackson and 
Pat Courtney Gold and 
metalsmith Tom Joyce.  
11pm In Julia's Kitchen with 
Master Chefs  
Johanne Killeen, George 
Germon, and Christopher 
Gross  
ohanne Killeen and George 
Germon create a main 
course, and Christopher 
Gross makes the dessert. 
Using the outdoor grill, Killeen 
and Germon cook up their 
own dirty steak with hot fanny 
sauce. Accompanying the 
steak is a side dish of silky 
red peppers and mashed 
potatoes. Gross presents an 
elaborately designed 
chocolate tower with fresh 
berries.  
11:30pm tasteMAKERS  
Ko Hana Rum // Kunia, 
Hawaii  
Almost a thousand years ago, 
the first Polynesians brought 
sugarcane to the Hawaiian 
islands. Today, heirloom 
varieties are being preserved 
and cultivated on Oahu by the 
team at Ko Hana Rum. Unlike 
most rum, which is made from 
molasses, Ko Hana's 
Agricole-style spirit is made 
with the juice, capturing the 

sweet essence of the 
sugarcane and preserving the 
unique flavor of these ancient 
varieties.  
12am Ciao Italia  
Make Pizza with a Friend  
Pizza takes center stage 
when Mary Ann and eager 
Scuola Culinaria student John 
roll up their sleeves and dive 
into the essential steps need 
to create an all-time favorite 
of favorites, Pizza Margherita. 
Step by step, sauce by sauce, 
cheese by cheese (fresh 
mozzarella) you'll learn how 
to take your pizza all the way 
from yeast to "Yay!" And 
they're not done yet, not until 
they make Fried Dough with 
Cinnamon and Sugar from 
yeast to "Yum!"  
12:30am Cook's Country  
One-Pot Meals  
Host Bridget Lancaster makes 
One-Pot Chicken Jardiniere, 
and Toni Tipton-Martin shares 
the history of cooking in one 
pot. Equipment expert Adam 
Reid shares his top pick for 
bird's beak paring knives and 
Ashley Moore makes Wacky 
Cake from the Recipe Box. 
Morgan Bolling makes One-
Pan Mediterranean Shrimp.  
2 Sunday  
8pm Legacy List with Matt 
Paxton  
A Space for Healing 
(Birmingham, Al)  
The 1963 bombing of the 16th 
Street Baptist Church in 
Birmingham, Alabama, 



 
became a pivotal event in the 
Civil Rights Movement. Now, 
years later, Matt is in town to 
help Lisa and Kimberly, the 
sisters of one of the little girls 
who was killed, downsize their 
longtime home, filled with 
powerful memories and 
mementoes from the tragedy.  
9pm Christopher Kimball's 
Milk Street Television  
Baking In Paris  
Paris is famous for its classic 
sweets. In this episode, 
Christopher Kimball travels to 
Paris to sample some not so 
classic baked goods. He visits 
Rose Bakery, a cafe owned 
by a Franco-British couple, 
and samples their acclaimed 
Lemon-Almond Pound Cake. 
He interviews journalist 
Lindsey Tramuta, author of 
"The New Paris," about how 
expats are modernizing Paris' 
food scene. Later, he visits Le 
Petit Grain and tries a tart that 
borrows from classic 
American flavors. Back at the 
kitchen, Milk Street Cook 
Erika Bruce makes her own 
version of Lemon-Almond 
Pound Cake, and Milk Street 
Cook Bianca Borges 
recreates Petit Grain's Salted 
Peanut and Caramel Tart.  
9:30pm Christopher 
Kimball's Milk Street 
Television  
Thailand North to South  
In this episode, we explore 
Thailand from north to south. 
Milk Street Cook Bianca 
Borges fries up Southern 

Thai-Style Fried Chicken, 
which is served with a sweet 
chili sauce. Milk Street Cook 
Catherine Smart teaches 
Christopher Kimball how to 
make Thai Braised Pork and 
Eggs with Star Anise and 
Cinnamon (Moo Palo), a 
classic dish that uses whole 
cloves, star anise and 
cinnamon sticks. Milk Street 
Cook Josh Mamaclay then 
whips up a quick Tuesday 
Night Dinner, a Spicy Beef 
Salad with Mint and Cilantro 
(Larb Neua).  
10pm Craft In America  
Landscape  
The second episode 
examines the relationship of 
craft artists with their physical 
environment, which serves as 
a source of materials and 
inspiration. The program 
spotlights Timberline Lodge, 
woodworker George 
Nakashima and his daughter 
Mira, jewelers Kit Carson and 
Jan Yager and ceramicists 
David Gurney and Richard 
Notkin.  
11pm My Greek Table with 
Diane Kochilas  
Thessaloniki: Greece's De 
Facto Food City  
No other city evokes the rich 
and complex history of Greek 
cuisine better than 
Thessaloniki, recently named 
a UNESCO Food City and 
Greece's de facto culinary 
capital. Diane learns the 
secrets of bougatsa, an airy, 
creamy phyllo pastry, with a 

master baker, and boards a 
mussel boat just off the coast 
to harvest one of the city's 
favorite seafood delicacies. 
From sweet shops to hot 
peppers to unsurpassed 
meze plates, Diane savors 
and shares the flavors of 
Thessaloniki. In her kitchen 
she cooks up Mussel Pilaf 
and Feta-Stuffed Roasted 
Peppers. Guest: Filippos 
Bantis.  
11:30pm Lidia's Kitchen  
Little Effort, Big Flavor  
Some of Lidia's best recipes 
require little effort! She proves 
this point in her one-skillet 
wonder recipe of Sausages 
with Fennel & Olives that 
features crushed green olives 
and chunky fennel that makes 
her skillet sizzle with flavor. 
She also prepares a quick 
dish of Seared Lamb Chops 
with Mint Salsa and Roasted 
Potato Wedges. These quick, 
caramelized chops are meant 
to be eaten with your hands! 
How about a light drink to 
celebrate these easy recipes? 
She talks to her 
granddaughter, Olivia, about 
her delicious and fresh 
Fragoncello recipe.  
12am Christopher Kimball's 
Milk Street Television  
Entertaining Favorites  
This episode features recipes 
ideal for a crowd of any size. 
Milk Street Cook Bianca 
Borges teaches Christopher 
Kimball how to make Baked 
Salted Salmon with Dill, a 



 
Norwegian inspired dish 
served with quick-pickled 
cucumbers. Then, Chris 
cooks Roasted Acorn Squash 
with Browned Butter-Orange 
Vinaigrette, demonstrating a 
technique for dressing up any 
roasted vegetable, and Milk 
Street Cook Catherine Smart 
makes crispy Smashed 
Potatoes with Chili-Lemon 
Vinaigrette. Finally, Milk 
Street Editorial Director J.M. 
Hirsch shows us the 
technique behind a Vieux 
Carre, an herbal cocktail from 
New Orleans.  
12:30am Americas Test 
Kitchen  
Flavorful Chinese Favorite  
Test cook Elle Simone cooks 
host Bridget Lancaster perfect 
Kung Pao Chicken. Then, 
equipment expert Adam Ried 
reveals his top pick for heavy-
duty cutting boards. Finally, 
test cook Dan Souza makes 
host Julia Collin Davison the 
ultimate Oven-Steamed Fish 
with Scallions and Ginger.  
3 Monday  
8pm Americas Test Kitchen  
Springtime Feast  
Hosts Bridget Lancaster and 
Julia Collin Davison unlock 
the secrets to making the best 
Roast Boneless Leg of Lamb 
with Garlic, Herb, and Bread-
Crumb Crust. Equipment 
expert Adam Ried reveals his 
top pick for traditional 12-inch 
skillet, and test cook Erin 
McMurrer makes Bridget a 

showstopping Lemon-Olive 
Oil Tart.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm Christopher Kimball's 
Milk Street Television  
Weeknight Italian  
Christopher Kimball travels to 
Bologna, Italy, to make two 
weeknight dishes with Chef 
Fabio Berti at Trattoria 
Bertozzi. He also speaks with 
travel writer Matt Goulding 
about the cuisine of Emilia-
Romagna. Back at the 
kitchen, Milk Street Cook 
Catherine Smart shows Chris 
how to make simple and 
creamy Pasta with Zucchini, 
Pancetta and Saffron. Then, 
Milk Street Cook Bianca 
Borges makes Bolognese-
Style Pork Cutlets, covered in 
prosciutto, topped with 
parmesan and served with a 
bright lemon butter sauce.  
9:30pm Christopher 
Kimball's Milk Street 
Television  
Weeknight Mexican  
Christopher Kimball travels to 
Mexico City to find new 
favorite weeknight suppers. 
He meets with Chef 
Esmeralda Brinn, who shows 
him Mexico's version of a 
meatball. Back in the kitchen, 
Milk Street Cook Catherine 
Smart teaches Chris to make 
Chicken Tinga (Tinga 
Poblana de Pollo), shredded 
chicken in a smoky tomato 
sauce that's an excellent 
filling for tacos. Then, Milk 

Street Cook Lynn Clark 
makes Egg-Stuffed Mexican 
Meatballs with Salsa Roja in a 
flavorful chipotle sauce.  
10pm Rick Steves' Europe  
Iran:Tehran and Side Trips  
As he's done with previous 
programs on Israel, Egypt, 
and Eastern Turkey, Rick 
takes us beyond Europe to a 
place that's rich with 
history...and mystery. In this 
first of two half-hour shows on 
Iran, Rick dodges traffic in 
Tehran, enjoys the tranquility 
of a nearby village, and 
encounters both anti-
American propaganda and a 
warm welcome from everyday 
Iranians.  
10:30pm Ireland with 
Michael  
The Pirate Queen of Mayo  
County Mayo is the birthplace 
of Michael's grandfather. He 
drives to Achill Island to follow 
the life of Grainuaile (Grace O 
Malley - The Pirate Queen). 
From there it's on to Westport 
House, a gorgeous mansion 
built on the site of the Pirate 
Queen's former castle. The 
trail leads across the wild 
coast of Achill to discuss 
peat-harvesting on this boggy 
isle, tales of maritime 
legends, and to hear the slow 
airs of Joanie Madden. 
Michael stops at the North 
Mayo Genealogy Center at 
Enniscoe outside the town of 
Ballina to learn about his 
ancestry, and sings a song 
that was popular in Ireland 



 
during the time his great 
grandfather lived in Mayo.  
11pm In The Americas with 
David Yetman  
Alaska: The Wilderness of the 
Volcanoes  
In this episode, David visits 
two of Alaska's vast national 
parks, Lake Clark and Katmai, 
each with a heritage of 
volcanic activity. Their thriving 
ecosystems illustrate nature's 
ability to recover from 
cataclysmic events. The 
villages of Native Americans 
continue as well, along with 
their traditions.  
11:30pm Best of the Joy of 
Painting  
Triple View  
Bob Ross paints a small cabin 
under a majestic mountain 
range; the surprise at the end 
gives you a window view!  
12am Life of Loi: 
Mediterranean Secrets   
12:30am Americas Test 
Kitchen  
Springtime Feast  
Hosts Bridget Lancaster and 
Julia Collin Davison unlock 
the secrets to making the best 
Roast Boneless Leg of Lamb 
with Garlic, Herb, and Bread-
Crumb Crust. Equipment 
expert Adam Ried reveals his 
top pick for traditional 12-inch 
skillet, and test cook Erin 
McMurrer makes Bridget a 
showstopping Lemon-Olive 
Oil Tart.  
4 Tuesday  
8pm Christopher Kimball's 

Milk Street Television  
Favorite Chicken Soups  
Milk Street travels to Mexico 
City to learn Chicken and 
Vegetable Soup with Chipotle 
Chilies, brimming with texture, 
colors and layers of delicious 
flavors. Then, Milk Street 
Cook Bianca Borges makes 
Chicken Soup with Ricotta 
Dumplings hailing from 
Calabria in southern Italy. To 
finish, Milk Street Cook Sam 
Fore prepares comforting and 
aromatic Chicken and Rice 
Noodles in Ginger Hoisin 
Broth.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm Christopher Kimball's 
Milk Street Television  
Quick Pasta  
Christopher Kimball heads to 
Emilia-Romagna for pasta 
recipes that have few 
ingredients and take little 
time. Back in the kitchen, Milk 
Street Cook Lynn Clark 
shows us how to make 
dumpling-like Passatelli in 
Brodo, parmesan flavored 
dough that's extruded through 
a potato ricer and cooked in 
broth. Chris then makes a 
quick Chicken Broth using 
chicken wings, and Milk 
Street Cook Lynn Clark 
prepares Pasta with 
Parmesan Cream.  
9:30pm Christopher 
Kimball's Milk Street 
Television  
Taste of Vietnam  
In this episode, we look at 

home cooking in Ho Chi Minh 
City to learn bold but simple 
Vietnamese dishes. First, 
Christopher Kimball makes 
Vietnamese Beef Stew with 
Star Anise and Lemon Grass, 
which beautifully marries local 
ingredients with French 
culinary technique. Then, Milk 
Street Cook Josh Mamaclay 
prepares aromatic 
Vietnamese Braised Lemon 
Grass Chicken, 
demonstrating a method for 
getting flavor from stalks of 
lemon grass.  
10pm Rick Steves' Europe  
Iran's Historic Capitals  
Iran's rich history goes back 
millennia, to the days when 
Persepolis was home to "the 
king of kings." In this episode, 
Rick Steves explores three 
historic capitals of Iran: 
Persepolis, with its splendid 
monuments; Shiraz, with the 
tombs of Iran's most beloved 
poets; and Esfahan, with its 
extraordinary mosques and 
endearing people.  
10:30pm Joseph Rosendo's 
Travelscope  
Bhutan - Part 1 - Gross 
National Happiness  
Travel is a life-changing 
experience, though often 
these changes come when 
least expected. Joseph heads 
to the Kingdom of Bhutan, a 
devout Buddhist country, fully 
aware of the possibilities for 
enlightenment that Bhutan 
offers him and his viewers. 
His trip through the "Land of 



 
the Thunder Dragon" begins 
in Paro with a conversation 
with an esteemed Buddhist 
master and an invitation to 
watch a local thangka 
(spiritual art) artist at work. 
From there he travels to the 
Bhutan capital of Thimphu 
where he is confronted by the 
modern pressures that 
ancient Bhutan faces as it 
strives to preserve and 
promote its cultural heritage, 
pristine environment and the 
"Gross National Happiness" 
of its people. In dzongs and 
monasteries, in shops and 
schools, in valleys and on 
mountaintops, every 
experience becomes a 
journey of discovery. And in a 
country where the traveler is 
surrounded by prayer - prayer 
flags, prayer wheels, prayer 
walls, sacred memorials and 
historic monasteries - every 
encounter is a blessing.  
11pm DayTripper  
Colorado Bend State Park, 
TX  
Chet explores one of Texas's 
most beautiful and primitive 
parks. He hikes to scenic 
overlooks, dives to the bottom 
of caves, swims in the spring-
fed pools, and fishes the 
flowing river. Finish it up with 
BBQ at a local general store 
and it's a great trip.  
11:30pm Best of the Joy of 
Painting  
Evening Seascape  
Bob Ross paints a west coast 
seascape on a black canvas; 

dark and shadowy, beauty 
you can feel.  
12am Life of Loi: 
Mediterranean Secrets   
12:30am Christopher 
Kimball's Milk Street 
Television  
Favorite Chicken Soups  
Milk Street travels to Mexico 
City to learn Chicken and 
Vegetable Soup with Chipotle 
Chilies, brimming with texture, 
colors and layers of delicious 
flavors. Then, Milk Street 
Cook Bianca Borges makes 
Chicken Soup with Ricotta 
Dumplings hailing from 
Calabria in southern Italy. To 
finish, Milk Street Cook Sam 
Fore prepares comforting and 
aromatic Chicken and Rice 
Noodles in Ginger Hoisin 
Broth.  
5 Wednesday  
8pm Lidia's Kitchen  
Carry On Tradition  
Lidia shares recipes that will 
be recreated for generations. 
Growing up, Lidia loved 
foraging for dandelions, and 
her Dandelion & Chickpea 
Salad is a great way to try 
them! Lidia catches up with 
an old friend, Dario Cecchini, 
a butcher from Italy to discuss 
the tradition & passion of 
butchery. And every frittata 
Lidia makes fills her with 
childhood memories, 
especially this simple one 
featuring bread, ricotta, and 
spinach. Lidia encourages 
viewers to make their own 

traditions, and pass them 
along to loved ones. Knowing 
the story behind a dish can be 
a powerful thing.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm Christopher Kimball's 
Milk Street Television  
The New Ny Cheesecake!  
In this episode, we take a 
fresh look at dessert, from a 
new take on cheesecake to 
one of France's easiest and 
most versatile loaf cakes. 
First, Christopher Kimball and 
Milk Street Cook Bianca 
Borges bake a show-stopping 
Chevre Cheesecake with 
Black Pepper-Graham Crust, 
a recipe from Angie Mar at 
New York's Beatrice Inn. 
Then, Milk Street Cook Josh 
Mamaclay makes Yogurt Loaf 
Cake with Coriander and 
Orange, demonstrating how 
citrus zest and toasted spices 
can add complexity to a 
simple cake.  
9:30pm Christopher 
Kimball's Milk Street 
Television  
The Real Fettuccine Alfredo  
We take a trip to Rome in 
search of authentic Fettuccine 
Alfredo. Back in the kitchen, 
Christopher Kimball 
demonstrates the rich, yet 
simplified version of an often 
heavy and cream-laden dish. 
Milk Street Cook Bianca 
Borges shows Chris how to 
make Chocolate Biscotti with 
Pistachios, Almonds and 
Dried Cherries and Milk Street 



 
Cook Josh Mamaclay 
prepares Lemon Garlic 
Fettuccine.  
10pm Rick Steves' Europe  
Croatia: Adriatic Delights  
A fascinating land with a hard-
fought history in a complex 
corner of Europe, Croatia is 
emerging as one of Europe's 
top destinations. Sampling the 
very best of Croatia, we start 
by exploring the fabled 
Dalmatian Coast from 
dramatic Dubrovnik to crusty 
Adriatic island ports. Heading 
inland, we hike through 
Plitvice Lakes National Park 
and enjoy the thriving capital 
city Zagreb. Our Croatian 
finale: the Istrian Peninsula 
and its enchanting port town 
of Rovinj.  
10:30pm Fly Brother with 
Ernest White II  
Cape Town: The City 
Beautiful  
Amid good food and belly 
laughs, Ernest explores the 
spectacular natural and urban 
beauty of Cape Town, South 
Africa, by car with his road 
dog, Charlie Walters.  
11pm Real Road 
Adventures  
Jungfrau Region  
Adventure is full speed ahead 
in Switzerland's Jungfrau 
region. Jeff sails over the Alps 
on specialized ziplines and 
soars 11,000 feet above sea 
level to the "Top of Europe" at 
the Junfraujoch. He wanders 
the medieval ramparts of a 
fairytale castle, gets a crash 

course in making his own 
organic chocolate, and 
discovers how a traditional 
alphorn is crafted. In crystal 
mountain waters, Jeff focuses 
on sports that leave a light 
environmental footprint, from 
thrilling white water rafting to 
soul-soothing kayaking.  
11:30pm Best of the Joy of 
Painting  
Toward Day's End  
Evening draws nigh at home 
on the river and quiet signals 
a time for rest; join Bob Ross 
for this lovely oval creation.  
12am Life of Loi: 
Mediterranean Secrets   
12:30am Lidia's Kitchen  
Carry On Tradition  
Lidia shares recipes that will 
be recreated for generations. 
Growing up, Lidia loved 
foraging for dandelions, and 
her Dandelion & Chickpea 
Salad is a great way to try 
them! Lidia catches up with 
an old friend, Dario Cecchini, 
a butcher from Italy to discuss 
the tradition & passion of 
butchery. And every frittata 
Lidia makes fills her with 
childhood memories, 
especially this simple one 
featuring bread, ricotta, and 
spinach. Lidia encourages 
viewers to make their own 
traditions, and pass them 
along to loved ones. Knowing 
the story behind a dish can be 
a powerful thing.  
6 Thursday  
8pm Christopher Kimball's 

Milk Street Television  
The Pies of Yelapa  
Christopher Kimball takes a 
trip to Jalisco to explore 
beach-side pies. Back in the 
kitchen, Chris and Milk Street 
Cook Erica Bruce 
demonstrate three variations 
of these pies using a Hot 
Water Crust. From Yelapa-
Style Sweet Corn Pie to 
Yelapa-Style Chocolate Pie 
and Coconut Macaroon Pie, 
this episode has a pie for 
everyone!  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm Christopher Kimball's 
Milk Street Television  
Quick Desserts  
This episode is all about 
desserts! To start, Milk Street 
Cook Erica Bruce prepares a 
Chocolate Olive Oil Cake, 
which is beautifully balanced 
with the addition of lemon 
juice. Then, Milk Street Cook 
Sam Fore makes a lighter, 
easier version of zabaglione, 
Mascarpone Mousse. To 
finish, we make Rice Pudding 
with Bourbon, Orange and 
Cardamom, proving that 
arborio rice isn't just for 
risotto.  
9:30pm Christopher 
Kimball's Milk Street 
Television  
Favorite Chicken Soups  
Milk Street travels to Mexico 
City to learn Chicken and 
Vegetable Soup with Chipotle 
Chilies, brimming with texture, 
colors and layers of delicious 



 
flavors. Then, Milk Street 
Cook Bianca Borges makes 
Chicken Soup with Ricotta 
Dumplings hailing from 
Calabria in southern Italy. To 
finish, Milk Street Cook Sam 
Fore prepares comforting and 
aromatic Chicken and Rice 
Noodles in Ginger Hoisin 
Broth.  
10pm Rick Steves' Europe  
Dubrovnik and Balkan Side-
Trips  
Nestled inside its mighty 
ramparts is Dubrovnik, the 
"Pearl of the Adriatic." From 
this remarkably preserved 
medieval fortress city, we 
venture into less-touristed 
corners of the former 
Yugoslavia. In Bosnia, we 
visit Mostar - war-torn in the 
90s, but bursting with promise 
today. In Montenegro, we sail 
the fjord-like Bay of Kotor and 
explore its mysterious, 
mountainous interior.  
10:30pm Joseph Rosendo's 
Travelscope  
Bhutan - Part 2 - Land of the 
Thunder Dragon  
Joseph's Bhutan adventure 
continues as he heads east 
over 14,000 foot mountain 
passes to the Phobjikha 
Valley to witness the graceful 
antics of the rare and 
endangered Black-Necked 
Crane. While the cranes are 
breathtaking in their elegance 
and beauty, his overnight stay 
in a local guest house and 
unexpected invitation to join 
villagers constructing their 

neighbors' adobe home 
proves most heart-warming 
and inspirational. He travels 
to Bumthang, the spiritual 
heart of Central Bhutan, 
where he traverses a 
challenging road to the annual 
Ngang Lhankhang "Swan 
Monastery" festival. Music, 
dancing, singing, chanting, 
gambling, archery - the 
festival offers the "middle 
path" between spiritual and 
secular activities and Joseph 
joys in them all. After two 
weeks of journeying through 
the wildness and 
magnificence of the Bhutan 
Himalayas he comes to 
realize that it is the Bhutanese 
smiles, easy laughter, 
fearlessness and willingness 
to share their lives that is the 
defining character of the 
people.  
11pm Travels with Darley  
Quebec  
Explore Quebec City, the 
Eastern Townships and 
Montreal with host Darley 
Newman. Dive into the New 
France Festival and First 
Nations culture in Quebec 
City, nature and adventure 
cycling through the treetops in 
the Eastern Townships, and 
cuisine and history with a food 
tour in Montreal.  
11:30pm Best of the Joy of 
Painting  
Mirrored Images  
Join Bob Ross on a clear, 
windless day where mountain 
reflections shine in the lake 

below.  
12am Life of Loi: 
Mediterranean Secrets   
12:30am Christopher 
Kimball's Milk Street 
Television  
The Pies of Yelapa  
Christopher Kimball takes a 
trip to Jalisco to explore 
beach-side pies. Back in the 
kitchen, Chris and Milk Street 
Cook Erica Bruce 
demonstrate three variations 
of these pies using a Hot 
Water Crust. From Yelapa-
Style Sweet Corn Pie to 
Yelapa-Style Chocolate Pie 
and Coconut Macaroon Pie, 
this episode has a pie for 
everyone!  
7 Friday  
8pm Americas Test Kitchen  
Savory and Sweet Italian  
Test cook Dan Souza makes 
host Bridget Lancaster the 
best Meat Ravioli with Quick 
Tomato Sauce. Then, tasting 
expert Jack Bishop 
challenges host Julia Collin 
Davison to a taste test of 
unsweetened chocolate. 
Finally, test cook Keith 
Dresser shares the secret to 
perfect Torta Caprese.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm Rick Steves' Europe  
Copenhagen  
Denmark's capital is the most 
fun-loving in Scandinavia. As 
we get to know Copenhagen, 
we'll discover reminders of its 
Viking history and symbols of 



 
its proudly independent ways 
today. We'll stroll through 
Europe's first great pedestrian 
zone, ogle crown jewels in the 
palace and take a bike ride 
through a famous hippie 
squatter community, finishing 
at Copenhagen's full-time 
carnival, Tivoli Gardens.  
9:30pm People of the North  
Finnmark Plateau (Alta)  
Arne, Frida, and Stig travel to 
Alta in Finnmark, the 
northernmost county of 
Norway. The town's 
indigenous people teach the 
team how to fish and serve 
them a classic reindeer stew 
at a mountain lodge. Later, 
the hosts join renowned Sami 
chef, Johnny Trasti and his 
wife at their hotel and 
restaurant, situated near the 
legendary Alta Salmon River.  
10pm New Scandinavian 
Cooking  
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.  
10:30pm Rick Steves' 
Europe  
Norway's West: Fjords, 
Mountains and Bergen  
For Scandinavia's most 
thrilling sightseeing, we sail 
under towering fjord cliffs, 

hike on powerful glaciers, and 
find surviving traditions in 
remote farm hamlets. Then 
we delve into the Hanseatic 
heritage and enjoy the salty 
hospitality of Norway's historic 
capitol, Bergen.  
11pm New Scandinavian 
Cooking  
South West of Norway/"Fat 
Ducks and Sweet Apples  
Host Andreas Viestad visits a 
duck farm and an old steamer 
on the Telemark canal, which 
unites costal Norway with the 
barren mountain regions. 
Andreas serves a variety of 
duck and local trout to 
combine the richness of the 
land with the spirit of the river.  
11:30pm People of the 
North  
Treasures from the Barents 
Sea (Kjollefjord)  
The hosts head to Kjollefjord, 
the northernmost fishing 
village on mainland Norway. 
Chef Frida joins a local fishing 
crew to catch fresh cod in the 
Barents Sea, Arne meets with 
a local storyteller to learn 
about the village's fishing 
culture, and Stig dives for 
enormous king crabs.  
12am Richard Bangs' 
Adventures with Purpose 
Norway: Quest for the  
More than 1,000 years ago, 
Vikings from Norway 
terrorized Europe; their 
legendary raids made their 
name synomous with 
marauding pirates. Today, 
this ruggedly beautiful country 

houses the Nobel Peace 
Center and stands one of the 
most eco-friendly countries on 
earth. How could such a 
progressive nation spring 
from such a violent past? Do 
Vikings represent a romantic 
revision of a grisly past or 
cynical pandering to a 
growing tourist trade? In his 
latest Adventures With 
Purposespecial, adventurer 
Richard Bangs seeks out the 
modern-day "Viking Spirit" in 
Norway's forbidding Arctic 
north, its mountainous sea 
coast and its bustling cities.  
8 Saturday  
8pm Legacy List with Matt 
Paxton  
Attic Full of Memories 
(Atlanta, Ga)  
Rabbi Ellen and her husband 
Jeffrey are soon to be empty 
nesters and need help 
downsizing their home. Matt 
helps them sort through an 
attic full of memories while 
trying to locate cherished 
items that belonged to family 
members who survived the 
Nazi occupation of Europe. 
Matt and the Legacy List team 
are deeply moved by their 
story of resistance.  
9pm Best of the Joy of 
Painting  
Trace of Spring  
Stroll to the river with Bob 
Ross and enjoy the 
emergence of springtime 
blossoms on flowering trees.  
9:30pm Best of the Joy of 



 
Painting  
Triple View  
Bob Ross paints a small cabin 
under a majestic mountain 
range; the surprise at the end 
gives you a window view!  
10pm Craft In America  
Community  
The final episode focuses on 
the spiritual connection 
between artisans and their 
communities. The personal 
stories of gifted artisans 
reveal the deeply held belief 
that craft is about more than 
just the making of an object. 
The episode profiles Pilchuck 
School of Glass, Penland 
School of Craft, Mississippi 
Cultural Crossroads, potter 
Sarah Jaeger, jewelry maker 
Denise Wallace and the team 
of basket maker Dona Look 
and master jeweler Ken 
Loeber.  
11pm In Julia's Kitchen with 
Master Chefs  
Daniel Boulud and Gordon 
Hamersley  
Daniel Boulud, using four 
kinds of peas, creates a 
chilled green pea soup with 
rosemary. Gordon Hamersley 
prepares "perfect" tossed 
salad, noting the importance 
of tossing the salad correctly.  
11:30pm tasteMAKERS  
Ramona Farms // Gila River 
Indian Community, Arizona  
Just outside of Phoenix, the 
Button family is cultivating a 
bean that nourishes the soul 
as well as the body. Ramona 
Button was urged by her 

community's elders to bring 
back the tepary bean, a 
nutrition-packed legume that 
has been cultivated by the 
Akimel O'odham people for 
centuries, but it was all but 
wiped out by the 1970s. 
Ramona and her family are 
cultivating tepary beans, 
heritage wheat and heirloom 
corn, sharing traditional food 
ways that feed their 
community spirit and help to 
revive the culture, 
reconnecting people to their 
culinary history and heritage.  
12am Ciao Italia  
Celebration Cake  
Mary Ann re-creates shows 
her students how to prepare 
this traditional rustic cake 
from the Abruzzo region of 
Italy. She first makes the 
pastry dough, chills it, rolls it 
out, and drapes it into a tube 
pan. Then she combines 
sugared ricotta cheese, lemon 
zest and vanilla extract with 
beaten egg whites to create a 
pillowy cloud that goes inside. 
The Abruzzese Ricotta Cake 
is a traditional Easter time 
specialty, but a joy to enjoy all 
year long.  
12:30am Cook's Country  
Italian-American Comforts  
Host Julia Collin Davison 
makes the ultimate Italian 
Meatloaf. Ingredient expert 
Jack Bishop reviews 
substitutes for fresh garlic and 
Morgan Bolling makes 
Asparagus Baked in Foil from 
the Recipe Box. Toni Tipton-

Martin tells the immigrant 
origins of scampi and Ashley 
Moore makes Chicken 
Scampi.  
9 Sunday  
8pm Legacy List with Matt 
Paxton  
Anne Manley / Richmond, VA  
Anne is downsizing from her 
Richmond, VA home to be 
closer to her parents in 
Jacksonville, FL. The Legacy 
List team has just 24 hours to 
find the items she holds dear. 
They're hunting for her 
collection of sharks' teeth, her 
father's book of poetry he 
wrote during his time as a 
POW and an antique abacus. 
Celebrating these items from 
the past will help Anne 
prepare for her next life stage.  
9pm Rick Steves' Europe  
Copenhagen  
Denmark's capital is the most 
fun-loving in Scandinavia. As 
we get to know Copenhagen, 
we'll discover reminders of its 
Viking history and symbols of 
its proudly independent ways 
today. We'll stroll through 
Europe's first great pedestrian 
zone, ogle crown jewels in the 
palace and take a bike ride 
through a famous hippie 
squatter community, finishing 
at Copenhagen's full-time 
carnival, Tivoli Gardens.  
9:30pm People of the North  
Finnmark Plateau (Alta)  
Arne, Frida, and Stig travel to 
Alta in Finnmark, the 
northernmost county of 



 
Norway. The town's 
indigenous people teach the 
team how to fish and serve 
them a classic reindeer stew 
at a mountain lodge. Later, 
the hosts join renowned Sami 
chef, Johnny Trasti and his 
wife at their hotel and 
restaurant, situated near the 
legendary Alta Salmon River.  
10pm Craft In America  
Origins  
Discover the origins of 
American crafts through the 
artisans practicing these 
crafts today.  
11pm My Greek Table with 
Diane Kochilas  
Old World Charms of the 
Athenian Table  
Diane explores the urbane, 
bourgeois flavors of Athens of 
another era in this tasty trip 
down memory lane, when she 
visits the home and kitchen of 
90-year-old Irini Pournara and 
her daughter Margarita, a 
journalist for the city's most 
respected daily paper. Eirini 
makes an Athenian classic 
and the only dish to which this 
city has lent its name: 
Athinaiki Mayioneza (poached 
fish and vegetables with 
homemade mayonnaise), and 
Diane cooks up a 
sophisticated artichoke dish 
called A la Polita and an 
unusual Meatloaf Wrapped in 
Grape Leaves. Guests: Irini 
Pournara; Margarita 
Pournara.  
11:30pm Lidia's Kitchen  
Timing Is Everything  

Lidia reminds everyone to 
make the kitchen and recipe 
work for you. Lidia starts with 
a one-sheet wonder of Spicy 
Pork Chops & Broccoli. Then 
Lidia catches up with her 
grandson Lorenzo and shares 
a freezer-friendly Cauliflower 
& Tomato Soup. She finishes 
the meal with a family 
favorite, Chocolate Chip 
Ricotta Cookies to make this 
one special, but easy meal. 
Work smart, not hard and 
follow along with Lidia!  
12am Christopher Kimball's 
Milk Street Television  
Lasagna Bolognese  
Christopher Kimball travels to 
Bologna, Italy, and visits the 
restaurant Amerigo, where 
Chef Alberto Bettini shows 
him that real ragÃ¹ Bolognese 
is about meat, not dairy. Back 
in the kitchen, Milk Street 
Cook Lynn Clark teaches 
Chris to make Tagliatelle alla 
Bolognese, a rich and creamy 
meat sauce without the 
cream. Then, Milk Street 
Cook Bianca Borges uses the 
ragÃ¹ to make Lasagna 
Bolognese, a variation of the 
classic dish that uses 
besciamella rather than 
mozzarella or ricotta.  
12:30am Americas Test 
Kitchen  
Springtime Feast  
Hosts Bridget Lancaster and 
Julia Collin Davison unlock 
the secrets to making the best 
Roast Boneless Leg of Lamb 
with Garlic, Herb, and Bread-

Crumb Crust. Equipment 
expert Adam Ried reveals his 
top pick for traditional 12-inch 
skillet, and test cook Erin 
McMurrer makes Bridget a 
showstopping Lemon-Olive 
Oil Tart.  
10 Monday  
8pm Americas Test Kitchen  
Sous Vide for Company  
Test cook Dan Souza teaches 
host Julia Collin Davison the 
secret to a foolproof Sous 
Vide Rosemary-Mustard Seed 
Crusted Roast Beef. 
Equipment expert Adam Ried 
shares his pick for the best 
handheld vacuum sealers. 
Gadget critic Lisa McManus 
reviews funnels. Finally, Julia 
shows host Bridget Lancaster 
an easy recipe for Sous Vide 
Creme Brulee.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm New Scandinavian 
Cooking  
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.  
9:30pm Rick Steves' Europe  
Norway's West: Fjords, 
Mountains and Bergen  
For Scandinavia's most 
thrilling sightseeing, we sail 



 
under towering fjord cliffs, 
hike on powerful glaciers, and 
find surviving traditions in 
remote farm hamlets. Then 
we delve into the Hanseatic 
heritage and enjoy the salty 
hospitality of Norway's historic 
capitol, Bergen.  
10pm Rick Steves' Europe  
Andalucia, Gibraltar and 
Tangier  
Exploring Andalucia, we 
experience the quintessence 
of Spanish culture. Starting up 
high, in Spain's whitewashed 
hill towns, we roll down to the 
coast to enjoy the windsurfing 
mecca of Tarifa. Then we 
catch a bit of Britain on the 
Rock of Gibraltar, and sail to 
Africa for a Moroccan finale in 
Tangier.  
10:30pm Ireland with 
Michael  
The Land of Yeats  
The episode begins in Sligo 
town, steeped in the history of 
Nobel Poet Laureate William 
Butler Yeats. Yeats' scholar 
Susan O Keeffe discusses 
Yeats' connection to the 
county, his importance in 
literature and his beautiful 
poetry in a tour of the Yeats 
Center, where Aileen Mythen 
sings "Down By The Sally 
Gardens" written by Yeats 
himself. Michael drives south 
to Thoor Ballylee where Yeats 
summered and a constant in 
his poetry. Michael heads on 
to the town of Mohill, to visit 
the gravesite of legendary 
blind composer Turlough O' 

Carolan, meets Seamus O 
Flaharta who plays O'Carolan 
music on the Harp. He then 
visits the sprawling medieval 
estate of Lough Rynn and 
finishes with a trip to the 
world-renowned Belleek 
Pottery, founded by a local 
landlord to create 
employment during the Great 
Hunger.  
11pm In The Americas with 
David Yetman  
Reefs, Ruins, and Revivals: 
Belize's Melting Pot  
Belize has a decidedly 
different history and culture 
from the rest of Central 
America. English is the first 
language of this small nation, 
reflecting its British ancestry, 
yet Belize retains deep 
historic connections among its 
many residents of Mayan 
ancestry, and is proud of its 
strong African roots among 
the Garifuna people. Belize 
also has world-class 
archaeological sites, vast 
tracts of intact rain forest, and 
some of the world's richest 
marine treasures.  
11:30pm Best of the Joy of 
Painting  
Ebb Tide  
Walk along the beach with 
Bob Ross and experience the 
colorful setting sun; a lovely 
oval painting to enjoy!  
12am Life of Loi: 
Mediterranean Secrets   
12:30am Americas Test 
Kitchen  
Sous Vide for Company  

Test cook Dan Souza teaches 
host Julia Collin Davison the 
secret to a foolproof Sous 
Vide Rosemary-Mustard Seed 
Crusted Roast Beef. 
Equipment expert Adam Ried 
shares his pick for the best 
handheld vacuum sealers. 
Gadget critic Lisa McManus 
reviews funnels. Finally, Julia 
shows host Bridget Lancaster 
an easy recipe for Sous Vide 
Creme Brulee.  
11 Tuesday  
8pm Christopher Kimball's 
Milk Street Television  
Milk Street Pantry Staples  
This episode, we turn your 
pantry staples into the perfect 
weeknight dinner. First, Milk 
Street Cook Sam Fore makes 
Pinto Beans with Bacon and 
Chipotle with notes of cumin 
and smoke. Then, Milk Street 
Cook Bianca Borges prepares 
easy Hoisin-Ginger Noodles 
and Milk Street Cook Josh 
Mamaclay assembles flavorful 
Tomato-Rice Soup with 
Caramelized Onions.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm New Scandinavian 
Cooking  
South West of Norway/"Fat 
Ducks and Sweet Apples  
Host Andreas Viestad visits a 
duck farm and an old steamer 
on the Telemark canal, which 
unites costal Norway with the 
barren mountain regions. 
Andreas serves a variety of 
duck and local trout to 



 
combine the richness of the 
land with the spirit of the river.  
9:30pm People of the North  
Treasures from the Barents 
Sea (Kjollefjord)  
The hosts head to Kjollefjord, 
the northernmost fishing 
village on mainland Norway. 
Chef Frida joins a local fishing 
crew to catch fresh cod in the 
Barents Sea, Arne meets with 
a local storyteller to learn 
about the village's fishing 
culture, and Stig dives for 
enormous king crabs.  
10pm Rick Steves' Europe  
Oslo  
The proud spirit of the 
Norwegian people shines in 
every dimension of their 
capital city-from its once-
fearsome Viking ships to its 
sleek new Opera House, from 
tales of World War II heroism 
to the constant festival of its 
thriving harborfront. 
Connecting with the culture, 
we enjoy art-from Vigeland's 
statues to Monch's scream-
and cap things off by joining 
local friends for a sail on their 
fjord.  
10:30pm Joseph Rosendo's 
Travelscope  
A San Antonio Christmas  
San Antonio is a festival town 
and Christmas is a most 
festive time of year. Joseph 
joins the locals and visitors to 
celebrate the season along 
San Antonio's famous river 
walk surrounded by songs, 
decorations and plenty of 
holiday cheer. Yet San 

Antonio is more than the 
River Walk, and Christmas in 
San Antonio means more 
than twinkling lights. In San 
Antonio, faith is real and 
"Feliz Navidad" is heard more 
often than "Merry Christmas." 
So, Joseph explores the city's 
spiritual roots at festive 
events like Mission San 
Jose's Mirachi Mass, as well 
as Christmas and Chanukah 
events held at the historic La 
Villita in the Arneson River 
Theater. The real meaning of 
Christmas is most evident 
when he gathers with San 
Antonio families in their 
homes to honor their heritage 
and practice their customs in 
traditional ceremonies such 
as the Tamalada - holiday 
tamale making - and in the 
city's San Fernando 
Cathedral at the midnight 
Serenada for the Virgin of 
Guadalupe.  
11pm DayTripper  
Crockett, TX  
Chet heads to East Texas 
where he visits a town named 
after the hero of the Alamo. 
He visits the springs where 
Davy drank and explores the 
National Forest named in his 
honor. He strolls the Spanish 
"El Camino Real" and stands 
in awe of ancient Indian 
mounds.  
11:30pm Best of the Joy of 
Painting  
Secluded Forest  
Bob Ross paints the deepest, 
darkest place in the forest on 

a vertical canvas; so 
mysterious!  
12am Life of Loi: 
Mediterranean Secrets   
12:30am Christopher 
Kimball's Milk Street 
Television  
Milk Street Pantry Staples  
This episode, we turn your 
pantry staples into the perfect 
weeknight dinner. First, Milk 
Street Cook Sam Fore makes 
Pinto Beans with Bacon and 
Chipotle with notes of cumin 
and smoke. Then, Milk Street 
Cook Bianca Borges prepares 
easy Hoisin-Ginger Noodles 
and Milk Street Cook Josh 
Mamaclay assembles flavorful 
Tomato-Rice Soup with 
Caramelized Onions.  
12 Wednesday  
8pm Lidia's Kitchen  
An Easy Effort  
Lidia shares tips to pull 
together a spread for friends 
with ease. Lidia shows us 
how to make a cheese board 
with an easy homemade plum 
mostarda and freshly fried 
gnocco. Lidia catches up with 
her friend, Rita Jammet, a 
champagne producer and 
fellow restaurateur. They 
reminisce over a glass of 
bubbly while discussing one 
of Lidia's newest recipes, 
Honeydew Granita. The 
grazing continues with a 
colorful salad of roasted 
squash, carrots, chickpeas, 
and almonds. Entertaining 
can be easy and 



 
approachable with tips from 
Lidia's Kitchen.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm Richard Bangs' 
Adventures with Purpose 
Norway: Quest for the  
More than 1,000 years ago, 
Vikings from Norway 
terrorized Europe; their 
legendary raids made their 
name synomous with 
marauding pirates. Today, 
this ruggedly beautiful country 
houses the Nobel Peace 
Center and stands one of the 
most eco-friendly countries on 
earth. How could such a 
progressive nation spring 
from such a violent past? Do 
Vikings represent a romantic 
revision of a grisly past or 
cynical pandering to a 
growing tourist trade? In his 
latest Adventures With 
Purposespecial, adventurer 
Richard Bangs seeks out the 
modern-day "Viking Spirit" in 
Norway's forbidding Arctic 
north, its mountainous sea 
coast and its bustling cities.  
10pm Rick Steves' Europe  
Norway's West: Fjords, 
Mountains and Bergen  
For Scandinavia's most 
thrilling sightseeing, we sail 
under towering fjord cliffs, 
hike on powerful glaciers, and 
find surviving traditions in 
remote farm hamlets. Then 
we delve into the Hanseatic 
heritage and enjoy the salty 
hospitality of Norway's historic 
capitol, Bergen.  

10:30pm Fly Brother with 
Ernest White II  
Double Feature: Bogota and 
Casablanca  
Ernest hangs out in 
Colombia's capital city with 
his bud, telenovela heartthrob 
Roberto Manrique. Then, it's 
on to Morocco's most 
underrated city, replete with a 
range of delicious delights, as 
guided by his friends, Omar 
Wydadi and Thierry Kabeya.  
11pm Real Road 
Adventures  
Lake Geneva Region  
Shifting into cultural high 
gear, Jeff takes on the Lake 
Geneva region, hub of 
visionary world leaders and 
scenic splendor. He marvels 
at Roman ruins, surveys a 
butterfly sanctuary, rides an 
e-bike through organic 
vineyards, and samples ice 
cream made from sheep's 
milk. Efforts to solve global 
challenges are all around and 
Jeff learns about cutting-edge 
technology, including a 
"garbage truck" in space and 
the inventive "Youth for Soap" 
recycling program. Jeff 
rounds out his visit relishing 
the sunset aboard a gourmet 
dinner cruise on spectacular 
Lake Geneva.'  
11:30pm Best of the Joy of 
Painting  
Desert Hues  
Take a drive deep into the 
desert with Bob Ross and 
enjoy a springtime cactus 
surprise.  

12am Life of Loi: 
Mediterranean Secrets   
12:30am Lidia's Kitchen  
An Easy Effort  
Lidia shares tips to pull 
together a spread for friends 
with ease. Lidia shows us 
how to make a cheese board 
with an easy homemade plum 
mostarda and freshly fried 
gnocco. Lidia catches up with 
her friend, Rita Jammet, a 
champagne producer and 
fellow restaurateur. They 
reminisce over a glass of 
bubbly while discussing one 
of Lidia's newest recipes, 
Honeydew Granita. The 
grazing continues with a 
colorful salad of roasted 
squash, carrots, chickpeas, 
and almonds. Entertaining 
can be easy and 
approachable with tips from 
Lidia's Kitchen.  
13 Thursday  
8pm Christopher Kimball's 
Milk Street Television  
The Best Falafel  
Milk Street travels to Jordan 
to learn the secrets of Falafel. 
In the kitchen, Chris and Milk 
Street Cook Lynn Clark 
demonstrate how to bring 
crispy, herbal Falafel to your 
home. Then, Milk Street Cook 
Rayna Jhaveri makes 
Moroccan Carrot Salad, 
transforming average grocery-
store carrots into a fresh side 
dish. Finally, Milk Street Cook 
Bianca Borges prepares 
Baked Kefta with Tahini.  



 
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm New Scandinavian 
Cooking  
The Sweetest Cheese  
Andreas visits the valley of 
Gudbrandsdalen, home to the 
Norwegian delicacy known as 
brown cheese. Andreas 
combines this versatile 
ingredient with roasted goat 
and a sweet caramel ice 
cream.  
9:30pm People of the North  
Faeroerne Islands (Faeroerne 
Islands)  
Arne, Frida, and Stig travel 
like Vikings to an old Norse 
settlement in the Faeroerne 
Islands and savor the island's 
culinary hotspots. The team 
meets with local artists and 
singers in Klaksvik followed 
by a trip to Torshavn, where 
Frida and Stig prepare a 
famous regional dish and an 
ocean-themed beverage.  
10pm Rick Steves' Europe  
Stockholm  
Sweden's capital, confident 
and self-assured, glitters with 
souvenirs from the day when 
it ruled as a superpower. 
From pondering gilded royal 
staterooms to sampling 
gourmet reindeer and sipping 
vodka in an ice bar, we 
experience the city's cultural 
highlights. Then we sail the 
archipelago for the prettiest 
island-hopping in northern 
Europe.  
10:30pm Joseph Rosendo's 
Travelscope  

Taiwan Lantern Festival  
Joseph, a winner of the 2013 
Taiwan Tourism Festival 
Awards, deepens his 
understanding of Taiwan and 
its people by criss-crossing 
the island during the Taiwan 
Lantern Festival. A 
celebration of light, culture 
and tradition, the festival is a 
Chinese holiday more than 2, 
000 years old. Joseph 
discovers that while the 
Taiwan Lantern Festival has 
its electric side, it also values 
the human touch. While the 
festival showcases the 
country's modern, 
technological side, it also 
honors its historic customs 
and traditions. Joseph 
explores these cultural 
connections at the national 
display of lanterns in Hsinshu, 
in historic temples and at 
street-side puppet shows, by 
enjoying traditional foods and, 
in the mountain district of 
Pingshi, by joining in the 
poignant release of thousands 
of sky lanterns which carry 
the wishes and dreams of 
locals and visitors 
heavenward.  
11pm Travels with Darley  
Istanbul, Antalya & The 
Aegean Coast In Turkiye  
Explore history, culture and 
cuisine in Istanbul, Antalya 
and along Turkiye's Aegean 
Coast. See the top sights in 
Istanbul and enjoy a behind 
the scenes look at old and 
new architecture and 

archeological sites, ranging 
from Side and Hagia Sofia to 
Galataport Istanbul, the 
world's first underground 
cruise terminal.  
11:30pm Best of the Joy of 
Painting  
Back Country Path  
Bob Ross takes a detour from 
the trail and discovers a rarely 
used path through country 
woods.  
12am Life of Loi: 
Mediterranean Secrets   
12:30am Christopher 
Kimball's Milk Street 
Television  
The Best Falafel  
Milk Street travels to Jordan 
to learn the secrets of Falafel. 
In the kitchen, Chris and Milk 
Street Cook Lynn Clark 
demonstrate how to bring 
crispy, herbal Falafel to your 
home. Then, Milk Street Cook 
Rayna Jhaveri makes 
Moroccan Carrot Salad, 
transforming average grocery-
store carrots into a fresh side 
dish. Finally, Milk Street Cook 
Bianca Borges prepares 
Baked Kefta with Tahini.  
14 Friday  
8pm Americas Test Kitchen  
Childhood Favorites, Grown 
Up  
In this episode, Elle Simone 
shows host Bridget Lancaster 
a new way to make Classic 
Sloppy Joes. Equipment 
expert Adam Ried reviews 
kitchen sponges, and science 
expert Dan Souza explains 



 
why cookie size matters. 
Finally, test cook Lan Lam 
reveals the secrets to the 
perfect homemade Chocolate 
Chip Cookie Ice Cream 
Sandwiches.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm How She Rolls  
Biscuits Rising.... In Charlotte  
Carrie builds and opens a 
new Hot Little Biscuit location 
in Charlotte, North Carolina. 
In the middle of it all is her 
daughter's birthday.  
9:30pm How She Rolls  
Farm to Table  
While her staff of 
accomplished bakers 
compete to make the best pie, 
Carrie takes employees to a 
South Carolina dairy farm to 
see how one of their essential 
ingredients, buttermilk, is 
made. The days ends by 
making fresh biscuits with the 
farmer's wife.  
10pm How She Rolls  
How She Road Trips  
Carrie takes an RV road trip 
with chef Nathalie Dupree. 
The two explore biscuit 
making on a drive from 
Charleston to Atlanta, 
stopping to sample biscuits 
made in a gas station. They 
meet chef Deborah Vantrece 
of Atlanta's Twisted Soul 
Restaurant, comparing stories 
of how they all came to 
understand the Southern 
cultural importance of 
biscuits.  
10:30pm How She Rolls  

Youre Gonna Need A Bigger 
Bakery  
Carrie hires her long-time 
friend Mason to sell more 
biscuits in grocery chains. 
Mason helps land their largest 
deal ever- 1,200 stores! The 
team has 45 days to figure 
out how to bake, store and 
deliver 40,000 additional 
biscuits every week.  
11pm How She Rolls  
Fear Is Good  
Carrie must rebalance her 
work and her life. There are 
hundreds of daily decisions 
and a few big choices about 
the future of Hot Little Biscuit. 
Will she have to close a 
store? Can she afford to 
expand the bakery? Is she 
willing to let go of some things 
in order to grow? A new team 
arrives to promote big plans 
and big risks.  
11:30pm How She Rolls  
Still Rolling  
The biscuit business is 
booming, but nothing is easy 
at Callie's Hot Little Biscuit. 
Carrie struggles to find and 
keep employees at her 
eateries. Meanwhile, the main 
bakery is stretched to the limit 
trying to keep up with online 
and retail demand. Carrie 
searches North Charleston for 
the perfect new bakery space, 
but when her youngest 
daughter is diagnosed with 
epilepsy, business problems 
take a back seat.  
12am How She Rolls  
Life Aquatic  

Carrie and her dad harvest 
oysters, which leads to a 
backyard oyster roast on 
Shem Creek. She takes her 
staff to the bay to learn how to 
crab with a local expert. 
Carrie demonstrates an 
original recipe for a delicious 
fish sandwich dinner.  
12:30am How She Rolls  
Flour & Butter  
Observing how raw wheat is 
milled into flour at a plant in 
Ohio; making Hot Little 
Biscuits; the sport of curling; 
making two different cakes for 
a baby shower.  
15 Saturday  
8pm Legacy List with Matt 
Paxton  
Lenis Northmore / Newark, 
DE  
Retired art historian and world 
traveler Lenis Northmore is 
downsizing from her 6,000 
square foot home in Newark, 
DE to a smaller home in 
Williamsburg, VA. Lenis has a 
great eye and her home is 
filled with artwork, artifacts 
and mementos she has 
collected over the years. Matt 
and his team have three days 
to dig through her estate to 
find her most prized items and 
find a place to put them.  
9pm Best of the Joy of 
Painting  
Ocean Sunset  
A setting sun over a deserted 
beach is Bob Ross' subject 
for today's show, a real 
seascape favorite.  



 
9:30pm Best of the Joy of 
Painting  
Ebb Tide  
Walk along the beach with 
Bob Ross and experience the 
colorful setting sun; a lovely 
oval painting to enjoy!  
10pm Craft In America  
Process  
Discover places that teach 
craft at all levels, from DIY to 
advanced, plus individuals 
keeping the craft tradition 
alive and expanding on them.  
11pm In Julia's Kitchen with 
Master Chefs  
Madhur Jaffrey and Reed 
Hearon  
International cookbook author 
and teacher Madhur Jaffrey 
creates minty sweet and sour 
eggplant, a dish that can be 
served as a first course or as 
a side dish for lamb. Reed 
Hearon creates two dishes: 
iron skillet mussels and sand 
dabs a la plancha. Both 
dishes are made with very 
little sauce, using much of the 
natural flavor of the seafoods.  
11:30pm tasteMAKERS  
Custom Foodscaping // St. 
Louis, Missouri  
As we become more aware of 
our dinner's carbon footprint, 
many are seeking to grow as 
much as possible close to 
home using environmentally-
sensitive methods. In St. 
Louis, Matt Lebon of Custom 
Foodscaping builds 
permaculture food forests, 
focusing on native plants and 
resource management to 

create bountiful urban 
harvests. From restaurants to 
churches to schools, his food 
forests fulfill a range of needs, 
feeding bodies as well as 
spirits with his innovative 
edible landscape designs.  
12am Ciao Italia  
Low and Slow  
Mary Ann reminds her 
students that "a good cook 
loves a low flame." Especially 
when it comes to preparing a 
southern Italian favorite, Oven 
Roasted Lamb Shanks. After 
searing to seal in the juices, 
she adds a red wine and beef 
broth sauce along with carrots 
and onions for a long, low, 
slow cook. While that's in the 
oven Mary Ann prepares a 
perfect side of Roasted 
Fennel and Beans. Don't 
have time to cook? Make time 
for this!  
12:30am Cook's Country  
Regional Sandwich Roundup  
Host Bridget Lancaster makes 
Crispy Iowa Skinny 
sandwiches. Equipment 
expert Adam Reid reveals his 
top pick for 12-inch nonstick 
skillets. Christie Morrison 
makes the Boogaloo 
Wonderland Sandwich from 
Detroit, and Toni Tipton-
Martin dives into the origin of 
the sandwich. Bryan makes a 
St. Louis favorite, the St. Paul 
Sandwich.  
16 Sunday  
8pm Legacy List with Matt 
Paxton  

Lambert Family / 
Mechanicsville, VA  
As the first African American 
woman to receive an MBA 
from Harvard Business 
School, Lillian Lambert was a 
trailblazer. Now she needs 
Matt's help packing up her 
prized possessions and 
downsizing to a smaller home 
in Mechanicsville, VA. The 
team searches for Legacy List 
items and experiences a 
powerful moment when Lillian 
and her husband discover 
incredible news of their 
family's roots.  
9pm How She Rolls  
Biscuits Rising.... In Charlotte  
Carrie builds and opens a 
new Hot Little Biscuit location 
in Charlotte, North Carolina. 
In the middle of it all is her 
daughter's birthday.  
9:30pm How She Rolls  
Farm to Table  
While her staff of 
accomplished bakers 
compete to make the best pie, 
Carrie takes employees to a 
South Carolina dairy farm to 
see how one of their essential 
ingredients, buttermilk, is 
made. The days ends by 
making fresh biscuits with the 
farmer's wife.  
10pm Craft In America  
Messages  
This episode looks at the 
ways many craft artists go 
beyond skill to personal and 
political expression. They use 
craft to tell a story, prove a 
point, or bring attention to 



 
contemporary issues. Often 
their work is passionate and 
provocative. The artists 
selected for "Messages" 
express many different 
interests and points of view, 
but they have one thing in 
common: their skill and 
creativity are of the highest 
level.  
11pm My Greek Table with 
Diane Kochilas  
Northern Delights - Ioannina  
Nestled in the dense Pindus 
mountains along a crystalline 
lake in the remote 
northwestern corner of 
Greece, Ioannina is a 
crossroads of the meat-and-
cheese centric cooking of the 
mountains as well as the 
culinary gifts of the lake. It's 
also home to the most 
renowned baklava in Greece. 
Diane focuses on this quaint 
old city's culinary and cultural 
lore, and the outcome is a 
delicious confluence of earth 
and water: from a unique local 
version of baklava to hearty 
Clay-Baked Lamb and a Feta-
Cheese Skillet Pie to a truly 
rare Clay-Tile-Baked Eel, the 
flavors of Ioannina will pique 
your curiosity and appetite for 
this undiscovered corner of 
the country. Guest: Artemis 
Kolionasiou.  
11:30pm Lidia's Kitchen  
Carry On Tradition  
Lidia shares recipes that will 
be recreated for generations. 
Growing up, Lidia loved 
foraging for dandelions, and 

her Dandelion & Chickpea 
Salad is a great way to try 
them! Lidia catches up with 
an old friend, Dario Cecchini, 
a butcher from Italy to discuss 
the tradition & passion of 
butchery. And every frittata 
Lidia makes fills her with 
childhood memories, 
especially this simple one 
featuring bread, ricotta, and 
spinach. Lidia encourages 
viewers to make their own 
traditions, and pass them 
along to loved ones. Knowing 
the story behind a dish can be 
a powerful thing.  
12am Christopher Kimball's 
Milk Street Television  
French Showstopper 
Desserts  
In this episode, we prove that 
you don't have to go to a 
patisserie for stunning French 
cakes. Milk Street Cook Erika 
Bruce teaches Christopher 
Kimball how to make the 
flourless chocolate cake Bete 
Noire, flavored with bourbon 
and orange. Inspired by 
France's classic Gateau 
Nantais, Milk Street Cook 
Lynn Clark bakes French 
Almond-Rum Cake, perfectly 
tender from almond flour and 
moist from spiced rum syrup.  
12:30am Americas Test 
Kitchen  
Sous Vide for Company  
Test cook Dan Souza teaches 
host Julia Collin Davison the 
secret to a foolproof Sous 
Vide Rosemary-Mustard Seed 
Crusted Roast Beef. 

Equipment expert Adam Ried 
shares his pick for the best 
handheld vacuum sealers. 
Gadget critic Lisa McManus 
reviews funnels. Finally, Julia 
shows host Bridget Lancaster 
an easy recipe for Sous Vide 
Creme Brulee.  
17 Monday  
8pm Americas Test Kitchen  
Tasty Thai  
Test cook Becky Hays shows 
host Julia Collin Davison how 
to make Thai Hot and Sour 
Noodle Soup with Shrimp. 
Gadget critic Lisa McManus 
reviews the Frywall. Finally, 
test cook Dan Souza makes 
host Bridget Lancaster perfect 
Crispy Thai Eggplant Salad.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm How She Rolls  
How She Road Trips  
Carrie takes an RV road trip 
with chef Nathalie Dupree. 
The two explore biscuit 
making on a drive from 
Charleston to Atlanta, 
stopping to sample biscuits 
made in a gas station. They 
meet chef Deborah Vantrece 
of Atlanta's Twisted Soul 
Restaurant, comparing stories 
of how they all came to 
understand the Southern 
cultural importance of 
biscuits.  
9:30pm How She Rolls  
Youre Gonna Need A Bigger 
Bakery  
Carrie hires her long-time 
friend Mason to sell more 



 
biscuits in grocery chains. 
Mason helps land their largest 
deal ever- 1,200 stores! The 
team has 45 days to figure 
out how to bake, store and 
deliver 40,000 additional 
biscuits every week.  
10pm Rick Steves' Europe  
Basque Country  
The homeland of the proud 
and resiliant Basque people is 
split between France and 
Spain. From our San 
Sebastian home base, we 
tour the ancient Basque 
capital of Gernika, the 
dazzling Guggenheim Modern 
in Bilbao, and then cross into 
France for more Basque 
Country charms. From 
yummy tapa bars to lightning-
fast jai alai games, we'll 
experience Basque culture at 
its most vivid.  
10:30pm Ireland with 
Michael  
Beyond The Pale  
A tour of the Kilruddery Estate 
hosted by Lord Ardee of 
Meath who shows Michael his 
home which has been in his 
family for 400 years. Michael 
heads to a favorite spot, the 
National Stud, where world 
class horses are bred and 
trained. He tours the 
connected exquisite 
Japanese gardens, meets 
with his friend Aileen, and 
sings an old Dubliners song 
with her. Down the road he 
visits Powerscourt House and 
Gardens to explore the ornate 
fountains and statues and 

stops to taste Fercullen 
Whiskey paired with local 
artisan foods. Just down the 
road from the estate is Avoca 
Handweavers as well as the 
lavender fields used by 
Fragrances of Ireland to 
create their signature 
perfumes. He ends the day at 
Glendalough with a 
performance from Valda 
Chamber Choir.  
11pm In The Americas with 
David Yetman  
Yakima: The Quest for Hops  
The explosion of craft beer 
brewing across the United 
States has created a 
widespread interest in the 
process of beer making. A 
beer festival in Tucson, 
Arizona, leads to some local 
brewers and sends David on 
a quest to the origin of what 
makes beer different - hops. 
Nearly all of the hops in the 
U.S. are cultivated around 
Yakima, Washington where 
the team follows the annual 
harvest and sample as many 
products of hop production as 
possible.  
11:30pm Best of the Joy of 
Painting  
Graceful Waterfall  
Travel deep into the forest 
with Bob Ross and discover 
the beauty and serenity of an 
elegant waterfall.  
12am Life of Loi: 
Mediterranean Secrets   
12:30am Americas Test 
Kitchen  
Tasty Thai  

Test cook Becky Hays shows 
host Julia Collin Davison how 
to make Thai Hot and Sour 
Noodle Soup with Shrimp. 
Gadget critic Lisa McManus 
reviews the Frywall. Finally, 
test cook Dan Souza makes 
host Bridget Lancaster perfect 
Crispy Thai Eggplant Salad.  
18 Tuesday  
8pm Christopher Kimball's 
Milk Street Television  
Hearty Stews  
We travel to Morocco to learn 
Moroccan Beef, Tomato and 
Chickpea Stew, traditionally 
served during Ramadan as a 
way to break the fast. Back at 
Milk Street, Christopher 
Kimball demonstrates how to 
make the dish and Milk Street 
Cook Lynn Clark makes Miso 
Soup with Shiitake 
Mushrooms and Poached 
Eggs. To finish, Milk Street 
Cook Rayna Jhaveri prepares 
Dal Tarka, the ubiquitous 
Indian lentil dish.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm How She Rolls  
Fear Is Good  
Carrie must rebalance her 
work and her life. There are 
hundreds of daily decisions 
and a few big choices about 
the future of Hot Little Biscuit. 
Will she have to close a 
store? Can she afford to 
expand the bakery? Is she 
willing to let go of some things 
in order to grow? A new team 
arrives to promote big plans 



 
and big risks.  
9:30pm How She Rolls  
Still Rolling  
The biscuit business is 
booming, but nothing is easy 
at Callie's Hot Little Biscuit. 
Carrie struggles to find and 
keep employees at her 
eateries. Meanwhile, the main 
bakery is stretched to the limit 
trying to keep up with online 
and retail demand. Carrie 
searches North Charleston for 
the perfect new bakery space, 
but when her youngest 
daughter is diagnosed with 
epilepsy, business problems 
take a back seat.  
10pm Rick Steves' Europe  
Rome: Ancient Glory  
Part one of three on the 
Eternal City, this episode 
resurrects the rubble and 
brings back to life the capital 
of the ancient world. Focusing 
on the grandeur of classical 
Rome, we marvel at the 
Colosseum, the Pantheon, 
and the empire's exquisite art. 
Then we go offbeat by bicycle 
to see the Appian Way and 
marvels of Roman 
engineering.  
10:30pm Joseph Rosendo's 
Travelscope  
La Joie De Vivre In Quebec 
City, Canada  
Joseph heads to Quebec City, 
the only walled city north of 
Mexico, for a lively cultural 
adventure among the French-
speaking Quebecois. The city 
offers so many attractions that 
it's hard for Joseph to 

squeeze them all in. Yet, half 
the pleasure is in the trying as 
Joseph strolls the village's 
atmospheric streets, joins into 
the colorful night life, samples 
world-famous cuisine, savors 
the area's natural beauty and 
generally celebrates La joie 
de vivre - the joy of living -- 
with the largest Francophone 
population outside of France. 
Vive les Quebecois! Vive la 
Ville de Quebec!  
11pm DayTripper  
Pflugerville, TX  
Chet heads to the suburb 
town that stuck in Austin's 
shadow to showcase its many 
hidden treasures. He eats 
artisan BBQ sandwiches and 
Ethiopian food. He tries his 
hand at BMX racing. And 
visits an award-winning 
distillery located in an metal 
shed.  
11:30pm Best of the Joy of 
Painting  
Early Autumn  
Follow along with the brushes 
of Bob Ross -- experience the 
first signs of autumn in a 
beautiful mountain oval.  
12am Life of Loi: 
Mediterranean Secrets   
12:30am Christopher 
Kimball's Milk Street 
Television  
Hearty Stews  
We travel to Morocco to learn 
Moroccan Beef, Tomato and 
Chickpea Stew, traditionally 
served during Ramadan as a 
way to break the fast. Back at 
Milk Street, Christopher 

Kimball demonstrates how to 
make the dish and Milk Street 
Cook Lynn Clark makes Miso 
Soup with Shiitake 
Mushrooms and Poached 
Eggs. To finish, Milk Street 
Cook Rayna Jhaveri prepares 
Dal Tarka, the ubiquitous 
Indian lentil dish.  
19 Wednesday  
8pm Lidia's Kitchen  
Finding The Balance  
Life can be hard, so let Lidia's 
simple recipes provide some 
relief & inspiration to feel 
healthy. Lidia's Steamed 
Broccoli, Cannellini and Egg 
Salad is easy to pull together 
for either a full lunch or light 
dinner. Lidia catches up with 
her granddaughter Olivia, and 
shares her versatile recipe for 
Baked Fruit. Rollatini of Sole 
is filled with seasoned 
breadcrumbs and dressed 
with roasted cherry tomato 
lemon sauce. It's easy for life 
to escape us, but cooking can 
help you slow down and 
remind you to nourish 
yourself.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm How She Rolls  
Life Aquatic  
Carrie and her dad harvest 
oysters, which leads to a 
backyard oyster roast on 
Shem Creek. She takes her 
staff to the bay to learn how to 
crab with a local expert. 
Carrie demonstrates an 
original recipe for a delicious 



 
fish sandwich dinner.  
9:30pm How She Rolls  
Flour & Butter  
Observing how raw wheat is 
milled into flour at a plant in 
Ohio; making Hot Little 
Biscuits; the sport of curling; 
making two different cakes for 
a baby shower.  
10pm Rick Steves' Europe  
Rome: Baroque Brilliance  
This second of three episodes 
on Rome reveals a city busy 
with life and bursting with 
Baroque. We ramble through 
the venerable heart of Rome, 
admire breathtaking Bernini 
statues, ponder sunbeams 
inside St. Peter's Basilica at 
the Vatican, and mix and 
mingle with the Romans 
during an early-evening stroll. 
Following an exquisite Roman 
dinner, we join locals after 
dark, lacing together the 
Eternal City's most romantic 
nightspots.  
10:30pm Fly Brother with 
Ernest White II  
Alaska  
Fly with Ernest to the 49th 
state to experience Tlingit 
family traditions, explore 
breathtaking natural beauty, 
and, yes, eat crab legs!  
11pm Real Road 
Adventures  
Liechtenstein  
It's a journey on the road less 
travelled when Jeff visits the 
tiny country of Liechtenstein. 
A scenic, prosperous 
"microstate," Liechtenstein 
punches above its weight in 

sustainability and outdoor fun. 
Jeff explores the 
Liechtenstein Trail, a 46-mile 
path that winds through the 
entire country and highlights 
the best attractions. He's 
joined by some unique hiking 
partners, including llamas, 
and alpacas. He delves into 
history with woodcarving that 
evokes ancient legends, and 
ponders the future at an 
innovative farm that considers 
"How will humans eat 
tomorrow?"  
11:30pm Best of the Joy of 
Painting  
Wayside Pond  
In a densely covered spot 
hidden from the road lies a 
quiet pond; Bob Ross invites 
you along.  
12am Life of Loi: 
Mediterranean Secrets   
12:30am Lidia's Kitchen  
Finding The Balance  
Life can be hard, so let Lidia's 
simple recipes provide some 
relief & inspiration to feel 
healthy. Lidia's Steamed 
Broccoli, Cannellini and Egg 
Salad is easy to pull together 
for either a full lunch or light 
dinner. Lidia catches up with 
her granddaughter Olivia, and 
shares her versatile recipe for 
Baked Fruit. Rollatini of Sole 
is filled with seasoned 
breadcrumbs and dressed 
with roasted cherry tomato 
lemon sauce. It's easy for life 
to escape us, but cooking can 
help you slow down and 
remind you to nourish 

yourself.  
20 Thursday  
8pm Christopher Kimball's 
Milk Street Television  
Breads from Around The 
World  
This episode showcases 
breads from around the world. 
First, Christopher Kimball and 
Milk Street Cook Erica Bruce 
bake German-Style Winter 
Squash Bread, an impressive 
braided loaf. Then, Milk Street 
Cook Bianca Borges makes 
Palestinian-Style Turmeric 
Bread. Finally, Milk Street 
Cook Lynn Clark prepares 
Chinese Sesame-Scallion 
Bread featuring a crisp crust 
and a satisfying interior chew.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm How She Rolls  
The Feast  
Carrie and Krysten create a 
Persian feast for International 
Women's Day. Tarah and the 
marketing team reveal the 
secrets of Carrie's social 
media success. Carrie 
buckles in the passenger seat 
as middle daughter Cate 
learns how to drive.  
9:30pm How She Rolls  
Beginnings & Endings  
Even with strong sales, 
competitors are undercutting 
the grocery business. Carrie 
finally finds the perfect new 
bakery space, but will she 
choose to move? A former 
employee opens a new cafe, 
and daughter Caroline has 



 
finally found her college 
home.  
10pm Rick Steves' Europe  
Rome: Back-Street Riches  
In this third of three episodes 
on the Eternal City, we 
explore this grand metropolis-
so rich in art and culture-on a 
more intimate scale, delving 
into its back lanes and 
unheralded corners. 
Venturing through the crusty 
Trastevere district, visiting the 
historic Jewish Ghetto, and 
enjoying art treasures in a 
string of rarely visited 
churches, we uncover charms 
of hidden Rome that compete 
with its marquee sights.  
10:30pm Joseph Rosendo's 
Travelscope  
Taiwan - Iron Pathways to 
Adventure - Part 1  
Joseph embarks on his fourth 
visit to Taiwan and his sixth 
episode in the country. Using 
Taiwan's extensive train 
system he rides the rails in 
search of treasures at the 
ends of the lines. He 
discovers that Taiwan's rail 
system is indeed a pathway to 
adventures that never cease 
to entertain, educate and 
enchant. On his journey, 
Taiwan's natural beauty, 
cultural richness, colorful 
history and creative spirit are 
revealed. It also becomes 
clear that it doesn't matter 
how one gets around the 
island, what matters is what 
you find. And there is no end 
to the surprising, enlightening, 

exhilarating and heart-
warming experiences that can 
be had on what the 
Portuguese discoverers called 
Ilha Formosa - this beautiful 
Isle.  
11pm Travels with Darley  
Cappadocia, Istanbul & 
Anatolia In Turkiye  
Discover Istanbul, 
Cappadocia and Anatolia in 
Turkiye with host Darley 
Newman and local experts. 
Visit underground cities and 
go hot air ballooning amid 
Cappadocia's magical 
landscapes. Learn from 
archaeologists about the 
megalithic structures being 
uncovered at Gobekli Tepe in 
the Southeastern Anatolia 
Region of Turkey.  
11:30pm Best of the Joy of 
Painting  
Waves of Wonder  
The versatility of Bob Ross' 
easy method is dramatically 
illustrated with waves 
crashing into a rock-lined 
shore.  
12am Life of Loi: 
Mediterranean Secrets   
12:30am Christopher 
Kimball's Milk Street 
Television  
Breads from Around The 
World  
This episode showcases 
breads from around the world. 
First, Christopher Kimball and 
Milk Street Cook Erica Bruce 
bake German-Style Winter 
Squash Bread, an impressive 
braided loaf. Then, Milk Street 

Cook Bianca Borges makes 
Palestinian-Style Turmeric 
Bread. Finally, Milk Street 
Cook Lynn Clark prepares 
Chinese Sesame-Scallion 
Bread featuring a crisp crust 
and a satisfying interior chew.  
21 Friday  
8pm Americas Test Kitchen  
The Most Important Meal  
In this breakfast-themed 
episode, test cook Elle 
Simone makes host Julia 
Collin Davison foolproof 
Everyday French Toast. 
Tasting expert Jack Bishop 
challenges host Bridget 
Lancaster to a taste test of 
artisanal bacon, and 
equipment expert Adam Ried 
reviews stovetop griddles. 
Then, science expert Dan 
Souza reveals the science 
behind why dull baking sheets 
are best. Finally, test cook 
Keith Dresser makes Bridget 
easy Scrambled Eggs with 
Asparagus, Smoked Salmon, 
and Chives.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm Growing a Greener 
World   
9:30pm Growing a Greener 
World   
10pm Growing a Greener 
World   
10:30pm Growing a Greener 
World  
Growing The Next Generation 
of Gardeners  
Exposing children to 
gardening at a young age can 



 
instill a newfound passion to 
last a lifetime. This episode 
features the story of Brie 
Arthur's passion for engaging 
her two neighborhood 
children and planting the seed 
for a love of gardening. Five 
years later, Brie's ongoing 
and active mentorship of this 
young pair has transformed 
their lives in many positive 
ways.  
11pm Growing a Greener 
World  
Urban and Community 
Gardening Heroes  
There's an enormous swell in 
the number of people learning 
to garden and grow their own 
food. Yet, many lack the 
space - or so it might seem. In 
this episode, we meet some 
of the great urban and 
community gardening heroes 
who are making gardening 
more accessible to all - no 
matter the boundaries or 
limitations.  
11:30pm Growing a Greener 
World  
Container Gardening 
Anywhere: What to Know 
Before You Grow  
We can all appreciate the 
beauty of colorful containers 
of plants and flowers to dress 
up any space. As simple as 
potting up a few plants can 
be, the best arrangements are 
achieved through techniques 
professional designers use to 
create stunning combinations. 
From selecting the most 
appropriate container, to 

choosing the right soil, to 
creating that magical plant 
combination, we'll show you 
recipes for successful 
container gardening no matter 
how small or large the space.  
12am Growing a Greener 
World  
Epic Tomatoes with Craig 
Lehoullier  
There's nothing like a 
homegrown tomato... unless, 
perhaps, that tomato is EPIC. 
We're talking the biggest, 
prettiest, tastiest heirloom 
tomatoes in varieties that you 
simply won't find at the big 
box store. Come along with 
bestselling author and master 
tomato grower Craig 
LeHoullier for innovative 
techniques that you can also 
use to grow tomatoes that are 
truly epic.  
12:30am Growing a Greener 
World  
Small-Space Gardening  
No space is too small or too 
oddly-shaped for a thriving 
garden! Whether you have a 
zero-radius lot, an intimate 
patio, or just a balcony 
several stories off the ground, 
you might be surprised at 
some of the clever design 
tricks you can use to create 
growing space almost 
anywhere. From cramped and 
narrow side yards to growing 
vertically along flat walls, 
nothing is off-limits.  
22 Saturday  
8pm Legacy List with Matt 

Paxton  
Day Family / Llewellyn Park, 
NJ  
With a family tree filled with 
entrepreneurs, politicians and 
explorers, Julie and Cindy will 
say goodbye to the home 
where so many amazing 
stories were created. Matt 
and team visit Llewellyn Park, 
New Jersey to help mother 
and daughter sort through 
family treasures to discover 
items brought home from 
exotic trips abroad, 
handwritten 300 year-old 
letters and connections to 
neighbor Thomas Edison.  
9pm Best of the Joy of 
Painting  
Pretty Autumn Day  
Visit Bob Ross as he paints a 
beautiful Autumn day down in 
the valley; enjoy all the 
fantastic colors!  
9:30pm Best of the Joy of 
Painting  
Graceful Waterfall  
Travel deep into the forest 
with Bob Ross and discover 
the beauty and serenity of an 
elegant waterfall.  
10pm Craft In America  
Family  
Is talent inherited? What's it 
like to live in a household 
where objects are made by 
hand? Former President 
Jimmy Carter shares stories 
of the late Ed Moulthrop, a 
fellow Georgian known as the 
father of modern woodturning 
and the father of a family of 
craft artists who are following 



 
in his footsteps. The program 
also highlights the glass 
creations of the Marioni family 
in Seattle, the inventions of 
ceramicist Cliff Lee and metal 
artist Holly Lee in rural 
Pennsylvania, and the 
inspirations that Oklahoma 
bootmaker Lisa Sorell 
provides for her daughters.  
11pm In Julia's Kitchen with 
Master Chefs  
Dean Fearing  
Dean Fearing, executive chef 
at The Mansion on Turtle 
Creek in Dallas, creates a 
molasses-glazed duck salad. 
Fearing recommends buying 
a fresh, not frozen, duck. He 
removes as much fat as 
possible from the duck and 
bastes it in a molasses and 
tabasco sauce glaze. As a 
side dish, Fearing prepares 
mashed sweet potatoes and 
roasts carrots and parsnips.  
11:30pm tasteMAKERS  
Food Building // Minneapolis, 
Minnesota  
At Food Building in 
Minneapolis, makers focused 
on transparency, quality and 
sourcing are working side-by-
side, supporting each other 
and working to build a better 
food system. Here, Red Table 
Meat Co., Baker's Field Flour 
& Bread and Alemar Cheese 
craft products using locally-
sourced ingredients and the 
chefs at Kieran's Kitchen pull 
these artisan creations 
together on the plate, 
completing the circle by 

connecting the makers with 
consumers.  
12am Ciao Italia  
Crazy Water!  
"Acqua Pazza" in Italian. And 
even though Mary Ann may 
not know the origin of the 
name of this Neapolitan 
favorite, she knows exactly 
how to show her students 
how to simmer fresh codfish 
over a tomato based bed of 
sliced fennel, Castelvetrano 
olives, capers, garlic, and hot 
red pepper flakes. While 
that's cooking away, Mary 
Ann and student Mary Ellen 
prepare shrimp-filled Seafood 
with Fregola. Enough to go 
crazy for, right?  
12:30am Cook's Country  
Thanksgiving, Simplified  
Host Julia Collin Davison 
makes One-Pan Turkey 
Breast and Stuffing, and Toni 
Tipton-Martin enters the 
dressing versus stuffing 
debate. Ingredient expert 
Jack Bishop shares tips for 
buying turkey and Christie 
Morrison makes Pear-
Cranberry Chutney from the 
Recipe Box. Lawman 
Johnson makes Roasted 
Butternut Squash and Apple.  
23 Sunday  
8pm Legacy List with Matt 
Paxton  
Seidel Family / Norristown, 
PA  
The team travels to 
Norristown, PA to help a 
brother and sister clear out 

their father's 300-year-old 
farmhouse full of beer 
memorabilia and sell most of 
it to support their siblings. The 
team searches through over 
one million items to find a few 
important Legacy List items 
that will help the adult children 
remember their larger than life 
father.  
9pm Growing a Greener 
World   
9:30pm Growing a Greener 
World   
10pm Craft In America  
Threads  
Explore woven textiles and 
story quilts by artists Faith 
Ringgold of Harlem, Randall 
Darwall of Cape Cod, 
Consuelo Jimenez 
Underwood in California and 
Terese Agnew in Wisconsin.  
11pm My Greek Table with 
Diane Kochilas  
The Sephardic Cooking of 
Thessaloniki  
In this poignant episode of 
loss, survival and revival, 
Diane visits the daughter of 
Holocaust survivors for a tour 
of Thessaloniki's Jewish past. 
Hella cooks up a few of her 
family's Sephardic recipes, 
including Huevos Haminados 
(slowly boiled spiced eggs) 
and Merenza Assada (grilled 
eggplant with meatballs in 
tomato sauce). Diane visits a 
local restaurant for a demo 
and taste of another old 
Jewish dish, Keftikas de 
Nogada (meatballs with 
walnut sauce) that is part of 



 
this fascinating city's cultural 
and culinary heritage. In the 
kitchen she makes Chicken 
with Prunes. Guests: Hella 
Matalon; Konstantinos 
Markou.  
11:30pm Lidia's Kitchen  
An Easy Effort  
Lidia shares tips to pull 
together a spread for friends 
with ease. Lidia shows us 
how to make a cheese board 
with an easy homemade plum 
mostarda and freshly fried 
gnocco. Lidia catches up with 
her friend, Rita Jammet, a 
champagne producer and 
fellow restaurateur. They 
reminisce over a glass of 
bubbly while discussing one 
of Lidia's newest recipes, 
Honeydew Granita. The 
grazing continues with a 
colorful salad of roasted 
squash, carrots, chickpeas, 
and almonds. Entertaining 
can be easy and 
approachable with tips from 
Lidia's Kitchen.  
12am Christopher Kimball's 
Milk Street Television  
Weeknight Mexican  
Christopher Kimball travels to 
Mexico City to find new 
favorite weeknight suppers. 
He meets with Chef 
Esmeralda Brinn, who shows 
him Mexico's version of a 
meatball. Back in the kitchen, 
Milk Street Cook Catherine 
Smart teaches Chris to make 
Chicken Tinga (Tinga 
Poblana de Pollo), shredded 
chicken in a smoky tomato 

sauce that's an excellent 
filling for tacos. Then, Milk 
Street Cook Lynn Clark 
makes Egg-Stuffed Mexican 
Meatballs with Salsa Roja in a 
flavorful chipotle sauce.  
12:30am Americas Test 
Kitchen  
Tasty Thai  
Test cook Becky Hays shows 
host Julia Collin Davison how 
to make Thai Hot and Sour 
Noodle Soup with Shrimp. 
Gadget critic Lisa McManus 
reviews the Frywall. Finally, 
test cook Dan Souza makes 
host Bridget Lancaster perfect 
Crispy Thai Eggplant Salad.  
24 Monday  
8pm Americas Test Kitchen  
Something Hearty, Something 
Light  
Test cook Dan Souza makes 
host Bridget Lancaster the 
ultimate Beef Top Loin Roast 
with Potatoes. Then, 
equipment expert Adam Ried 
shares his top pick for metal 
spatulas, and test cook Becky 
Hays makes host Julia Collin 
Davison an easy Chopped 
Carrot Salad with Fennel, 
Orange, and Hazelnuts.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm Growing a Greener 
World   
9:30pm Growing a Greener 
World  
Growing The Next Generation 
of Gardeners  
Exposing children to 
gardening at a young age can 

instill a newfound passion to 
last a lifetime. This episode 
features the story of Brie 
Arthur's passion for engaging 
her two neighborhood 
children and planting the seed 
for a love of gardening. Five 
years later, Brie's ongoing 
and active mentorship of this 
young pair has transformed 
their lives in many positive 
ways.  
10pm Rick Steves' Europe  
Paris: Regal and Intimate  
In Paris, amidst all of its 
grandeur, the little joys of life 
are still embraced. In this first 
of two episodes on Paris, we 
cruise the Seine River, visit 
Napoleon's tomb, and take in 
the Louvre. Then we feel the 
pulse of Paris-shopping in 
village-like neighborhoods, 
attending church in a grand 
pipe organ loft, and 
celebrating the mother of all 
revolutions with a big, patriotic 
Bastille Day bang.  
10:30pm Ireland with 
Michael  
The Mad Dash  
In a wild compendium of sites 
around the country, Michael 
visits the shores of Loch 
Corrib at Ashford Castle, gets 
a lesson in making Guinness 
bread at the Ferrycarrig Hotel, 
tours the gorgeous Mount 
Congreve Gardens, and even 
meets the artistic director of 
Macnas, the creators of the 
fantastic puppet parades in 
Galway. He performs a duet 
of the song Maggie with tenor 



 
Glenn Murphy. He stops at 
Wells House to hear young 
Sean-nos performer, Iona 
Ritchie, to visit the Faery 
Forest located on its grounds, 
and to talk to storyteller Joe 
Brennan who regales him with 
ancient tales of the faery folk.  
11pm In The Americas with 
David Yetman  
Panama's Wild West  
An hour or so distant from 
Panama's burgeoning capital 
and its great canal, a broad 
peninsula juts into the Pacific 
Ocean. The Azuero Peninsula 
is home to traditions, 
landscapes, and people 
different from those of the 
capital and its suburbs. 
Residents of Azuero celebrate 
what sets them off from the 
rest of Panama. And they are 
huge fans of baseball.  
11:30pm Best of the Joy of 
Painting  
Not Quite Spring  
The trees have shed their 
snow and ice begins to thaw 
in this incredibly beautiful Bob 
Ross landscape.  
12am Life of Loi: 
Mediterranean Secrets   
12:30am Americas Test 
Kitchen  
Something Hearty, Something 
Light  
Test cook Dan Souza makes 
host Bridget Lancaster the 
ultimate Beef Top Loin Roast 
with Potatoes. Then, 
equipment expert Adam Ried 
shares his top pick for metal 
spatulas, and test cook Becky 

Hays makes host Julia Collin 
Davison an easy Chopped 
Carrot Salad with Fennel, 
Orange, and Hazelnuts.  
25 Tuesday  
8pm Christopher Kimball's 
Milk Street Television  
Pasta Secrets  
Who doesn't love pasta? Milk 
Street Cook Lynn Clark 
prepares Pasta with 
Radicchio, Walnuts and Black 
Pepper inspired by Venice. 
Next, Milk Street Cook Sam 
Fore makes Rigatoni with 
Broccoli-Lemon Sauce, a dish 
that enrobes pasta with silky 
broccoli puree. To finish, Milk 
Street Cook Josh Mamaclay 
whips up Pasta with Sage, 
Walnut and Parmesan Pesto 
for a delicious and 
nontraditional take on pesto.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm Growing a Greener 
World  
Urban and Community 
Gardening Heroes  
There's an enormous swell in 
the number of people learning 
to garden and grow their own 
food. Yet, many lack the 
space - or so it might seem. In 
this episode, we meet some 
of the great urban and 
community gardening heroes 
who are making gardening 
more accessible to all - no 
matter the boundaries or 
limitations.  
9:30pm Growing a Greener 
World  

Container Gardening 
Anywhere: What to Know 
Before You Grow  
We can all appreciate the 
beauty of colorful containers 
of plants and flowers to dress 
up any space. As simple as 
potting up a few plants can 
be, the best arrangements are 
achieved through techniques 
professional designers use to 
create stunning combinations. 
From selecting the most 
appropriate container, to 
choosing the right soil, to 
creating that magical plant 
combination, we'll show you 
recipes for successful 
container gardening no matter 
how small or large the space.  
10pm Rick Steves' Europe  
Paris: Embracing Life and Art  
In this second of two episodes 
on Europe's "City of Light," we 
ride a unicorn into the Middle 
Ages at the Cluny Museum, 
take a midnight Paris joyride 
in a classic car, get an 
extremely close-up look at 
heavenly stained glass in 
Sainte-Chapelle, go on a 
tombstone pilgrimage at Pere 
Lachaise Cemetery, and 
savor the Parisian cafe scene. 
Few cites are so confident in 
their expertise in good living-
and as travelers, we get to 
share in that uniquely Parisian 
joie de vivre.  
10:30pm Joseph Rosendo's 
Travelscope  
Taiwan - Iron Pathways to 
Adventure - Part 2  
Joseph continues his Taiwan 



 
Rail Adventure. As he rides 
the rail system he finds 
natural and cultural 
adventures that entertain, 
educate and enchant the 
traveler. Along with Taiwan's 
natural beauty, cultural 
richness and colorful history, 
Joseph learns that rather than 
demolish the old, the 
Taiwanese are repurposing 
outdated train stations, rail 
lines and the remnants of 
industries the rails once 
supported in order to serve 
Taiwan's ever-growing and 
changing population in new 
ways. It only goes to prove 
that there is, indeed, no end 
to the surprising, enlightening, 
exhilarating and heart-
warming experiences that can 
be had when visiting this 
beautiful island nation.  
11pm DayTripper  
Rockwall, TX  
Chet visits this DFW town and 
feels the draw of the lake 
where he takes a sailing 
lesson. He investigates the 
mystery of how "Rockwall" got 
its name, and shows people 
that while this town has a rich 
reputation, it still have plenty 
for the common man to do, 
including par-3 golf and 
homemade burgers.  
11:30pm Best of the Joy of 
Painting  
Ocean Breeze  
Bob Ross teaches us how to 
create a fantastic seascape 
using a half black, half white 
canvas.  

12am Life of Loi: 
Mediterranean Secrets   
12:30am Christopher 
Kimball's Milk Street 
Television  
Pasta Secrets  
Who doesn't love pasta? Milk 
Street Cook Lynn Clark 
prepares Pasta with 
Radicchio, Walnuts and Black 
Pepper inspired by Venice. 
Next, Milk Street Cook Sam 
Fore makes Rigatoni with 
Broccoli-Lemon Sauce, a dish 
that enrobes pasta with silky 
broccoli puree. To finish, Milk 
Street Cook Josh Mamaclay 
whips up Pasta with Sage, 
Walnut and Parmesan Pesto 
for a delicious and 
nontraditional take on pesto.  
26 Wednesday  
8pm Lidia's Kitchen  
Chicken for Dinner  
Chicken is always a crowd-
pleaser, so Lidia shares two 
easy stovetop recipes with 
two very different flavor 
profiles. First, Lidia's 
Balsamic Chicken uses the 
classic stir-fry technique to 
create an Italian-style sweet-
and-sour glazed chicken that 
everyone will enjoy. This has 
now become a staple in 
Lidia's family and she hopes it 
will become one at your table. 
Lidia and grandson Miles 
discuss how chicken is the 
go-to protein for a crowd and 
she suggests her Chicken 
Legs with Artichokes & Apple 
Cider Vinegar for his next 

meal. And in just 30 minutes 
Lidia makes an impressive 
Chicken Scaloppine in Lemon 
Caper Sauce with fresh 
Spinach, all in one pan! Easy 
prep, easy cleanup, and three 
winning dinners!  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm Growing a Greener 
World  
Epic Tomatoes with Craig 
Lehoullier  
There's nothing like a 
homegrown tomato... unless, 
perhaps, that tomato is EPIC. 
We're talking the biggest, 
prettiest, tastiest heirloom 
tomatoes in varieties that you 
simply won't find at the big 
box store. Come along with 
bestselling author and master 
tomato grower Craig 
LeHoullier for innovative 
techniques that you can also 
use to grow tomatoes that are 
truly epic.  
9:30pm Growing a Greener 
World  
Small-Space Gardening  
No space is too small or too 
oddly-shaped for a thriving 
garden! Whether you have a 
zero-radius lot, an intimate 
patio, or just a balcony 
several stories off the ground, 
you might be surprised at 
some of the clever design 
tricks you can use to create 
growing space almost 
anywhere. From cramped and 
narrow side yards to growing 
vertically along flat walls, 
nothing is off-limits.  



 
10pm Rick Steves' Europe  
London: Historic and Dynamic  
In many-faceted London, we 
ponder royal tombs in 
Westminster Abbey, learn 
how to triple the calories of an 
English scone at teatime, 
discover treasures in the 
British Library, enjoy the 
vibrant evening scene in 
Soho, uncover Churchill's 
secret WWII headquarters, 
join the 9-to-5 crowd in the 
new London, shop where the 
queen shops, and straddle 
the Prime Meridian at 
Greenwich.  
10:30pm Fly Brother with 
Ernest White II  
Natchez  
Fly with Ernest to "The Little 
Easy" and connect with the 
ancestors at Concord 
Quarters and the Grand 
Village, plus plenty of soul 
food!  
11pm Bare Feet with 
Mickela Mallozzi  
Carnival in the Guadeloupe 
Islands Part 1  
Mickela kicks off the Carnival 
celebrations in The 
Guadeloupe Islands with 
food, parades, and dancing! 
She learns the rhythms of 
Gwo-Ka, the soul of the 
islands, and witnesses the 
powerful marches honoring its 
ancestors with Mas Ka Kle!  
11:30pm Best of the Joy of 
Painting  
Country Creek  
Team up with Bob Ross and 
travel back to the days of 

swimming in that secluded 
country creek.  
12am Life of Loi: 
Mediterranean Secrets   
12:30am Lidia's Kitchen  
Chicken for Dinner  
Chicken is always a crowd-
pleaser, so Lidia shares two 
easy stovetop recipes with 
two very different flavor 
profiles. First, Lidia's 
Balsamic Chicken uses the 
classic stir-fry technique to 
create an Italian-style sweet-
and-sour glazed chicken that 
everyone will enjoy. This has 
now become a staple in 
Lidia's family and she hopes it 
will become one at your table. 
Lidia and grandson Miles 
discuss how chicken is the 
go-to protein for a crowd and 
she suggests her Chicken 
Legs with Artichokes & Apple 
Cider Vinegar for his next 
meal. And in just 30 minutes 
Lidia makes an impressive 
Chicken Scaloppine in Lemon 
Caper Sauce with fresh 
Spinach, all in one pan! Easy 
prep, easy cleanup, and three 
winning dinners!  
27 Thursday  
8pm Christopher Kimball's 
Milk Street Television  
The Turkish Table  
In this episode, Christopher 
Kimball travels to Turkey with 
Boston-based chef Ana 
Sortun. Back at Milk Street, 
Chris demonstrates how to 
make Ana's Lahmajoun, a 
thicker and more substantial 

version of the typically thin 
flatbread. Then, Milk Street 
Cook Lynn Clark prepares 
Red Lentil Soup with Potato 
and Lemon and Milk Street 
Cook Josh Mamaclay makes 
Turkish Poached Eggs with 
Garlicky Yogurt.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm Growing a Greener 
World  
Year-Round Growing with 
Eliot Coleman  
"Four-season growing" is the 
ultimate goal for many 
gardeners. Eliot Coleman has 
mastered it, and he's doing it 
in one of the farthest corners 
of the country, in weather that 
often makes gardening in 
even one season a challenge. 
The methods Eliot and his 
wife use to grow year-round in 
Zone 5 are ones you can use 
to extend your season, too, 
no matter where you live.  
9:30pm Growing a Greener 
World  
Sonoma Valley Worm Farm: 
Where Are They Now?  
Jack Chambers traded one 
career in the clouds for a new 
one in the dirt. This former 
airline pilot became hooked 
on the power of worms after 
watching them work their 
magic in his own yard. Now 
he runs an entire operation 
centered around these 
multitasking garden helpers. 
From worm castings to 
vermicompost tea, we'll see 
what Jack and his wigglers 



 
have been up to.  
10pm Rick Steves' Europe  
North England's Lake District 
and Durham  
Hiking through the Cumbrian 
Lake District-England's green 
and pristine mountain 
playground-we admire idyllic 
lakes, discover misty 
waterfalls, tour a slate mine, 
and conquer stony summits. 
And we'll meet the locals-and 
their beloved dogs and 
sheep-everywhere. Then we 
play a little cricket, hike 
Hadrian's Wall, and are 
dazzled by Durham's Norman 
cathedral.  
10:30pm Joseph Rosendo's 
Travelscope  
Uncovering South Korea  
On Joseph's first visit to 
Korea, he discovers that while 
the capital city of Seoul's 
modern skyline and prosperity 
are impressive, it's Korea's 
extraordinary history, 
traditions and customs that 
are the cornerstones of its 
culture. During his South 
Korea adventure he finds 
ancient treasures, surprising 
natural beauty, exciting foods, 
spiritual experiences and 
heart-warming welcomes. 
From Seoul's five royal 
palaces, traditional markets, 
hip shopping malls and 
avenues to the city's many 
Buddhist temples and historic 
neighborhoods, wherever he 
goes and whatever he does 
something fascinating awaits. 
In addition, his excursion from 

the capital to the Korean 
Demilitarized Zone illustrates 
the Korean's ability of rising 
from the ashes time and time 
again and their knack for 
making miracles.  
11pm Travels with Darley  
Santa Fe Railroads & 
Glamping  
Darley explores history and 
nature in and around Santa 
Fe, New Mexico. She rides 
the new Sky Railway, created 
by George R.R. Martin of 
Game of Thrones, and goes 
glamping. Join her to discover 
diverse arts at the 
International Folk Art Market 
and New Mexican cuisine and 
wellness with a trip to the spa.  
11:30pm Best of the Joy of 
Painting  
Storm's A Comin  
Join artist Bob Ross under 
stormy skies as windy waves 
rush to crash upon the rocks.  
12am Life of Loi: 
Mediterranean Secrets   
12:30am Christopher 
Kimball's Milk Street 
Television  
The Turkish Table  
In this episode, Christopher 
Kimball travels to Turkey with 
Boston-based chef Ana 
Sortun. Back at Milk Street, 
Chris demonstrates how to 
make Ana's Lahmajoun, a 
thicker and more substantial 
version of the typically thin 
flatbread. Then, Milk Street 
Cook Lynn Clark prepares 
Red Lentil Soup with Potato 
and Lemon and Milk Street 

Cook Josh Mamaclay makes 
Turkish Poached Eggs with 
Garlicky Yogurt.  
28 Friday  
8pm Americas Test Kitchen  
Thanksgiving for a Crowd  
In this episode, hosts Julia 
Collin Davison and Bridget 
Lancaster reveal the secrets 
to the ultimate Turkey and 
Gravy for a Crowd. 
Equipment expert Adam Ried 
shares his pick for stock pots, 
and science expert Dan 
Souza explains the difference 
between stale bread and 
dried bread.  
8:30pm Life of Loi: 
Mediterranean Secrets   
9pm Americas Test Kitchen  
Brunch Favorites  
Julia and Bridget uncover the 
secrets to the best Coffee 
Cake with Pecan-Cinnamon 
Streusel. Tasting expert Jack 
Bishop challenges Julia to a 
tasting of crunchy peanut 
butter. Gadget critic Lisa 
McManus gives a roundup of 
smart gadgets for home 
cooks, and test cook Keith 
Dresser makes Bridget a 
foolproof Broccoli and Feta 
Frittata.  
9:30pm Americas Test 
Kitchen  
Sous Vide for Everybody  
Test cook Dan Souza makes 
Bridget Sous Vide Seared 
Steaks. Equipment expert 
Adam Ried then reviews his 
top pick for sous vide 
machines, and test cook Elle 



 
Simone makes a show 
stopping sous vide staple: 
Soft-Poached Eggs.  
10pm America's Test 
Kitchen  
Breakfast of Champions  
Test cook Lan Lam and host 
Julia Collin Davison make 
Omelets with Cheddar and 
Chives. Tasting expert Jack 
Bishop challenges Julia and 
Bridget Lancaster to a head-
to-head tasting of bottled cold 
brew. Test cook Erin 
McMurrer makes Bridget 
Breakfast Sausage Patties.  
10:30pm America's Test 
Kitchen  
Eggs Around The World  
Test cook Dan Souza makes 
host Julia Collin Davison 
CÄ±lbÄ±r (Turkish Poached 
Eggs with Yogurt and Spiced 
Butter). Equipment expert 
Adam Ried reviews sponge 
holders. Test cook Becky 
Hays makes host Bridget 
Lancaster Xihongshi Chao 
Jidan (Chinese Stir-Fried 
Tomatoes and Eggs). Test 
cook Keith Dresser and Julia 
cook Matzo Brei.  
11pm Americas Test 
Kitchen  
Eggs for the Holidays  
In this episode, host Julia 
Collin Davison makes host 
Bridget Lancaster a 
showstopping Orange, 
Cranberry, and Mint Pavlova. 
Then, tasting expert Jack 
Bishop challenges Julia to a 
tasting of vanilla, and gadget 
critic Lisa McManus reviews 

cocktail tools. Finally, Bridget 
makes Julia foolproof Holiday 
Eggnog.  
11:30pm Americas Test 
Kitchen  
The Most Important Meal  
In this breakfast-themed 
episode, test cook Elle 
Simone makes host Julia 
Collin Davison foolproof 
Everyday French Toast. 
Tasting expert Jack Bishop 
challenges host Bridget 
Lancaster to a taste test of 
artisanal bacon, and 
equipment expert Adam Ried 
reviews stovetop griddles. 
Then, science expert Dan 
Souza reveals the science 
behind why dull baking sheets 
are best. Finally, test cook 
Keith Dresser makes Bridget 
easy Scrambled Eggs with 
Asparagus, Smoked Salmon, 
and Chives.  
12am Americas Test 
Kitchen  
Hearty Mediterranean at 
Home  
Test cook Erin McMurrer 
shows host Bridget Lancaster 
how to make perfect Pita 
Bread. Tasting expert Jack 
Bishop challenges host Julia 
Collin Davison to a tasting of 
international yogurts. Science 
expert Dan Souza explains 
the science behind proofing 
dough. Finally, test cook Keith 
Dresser makes Julia a 
showstopping Shakshuka.  
12:30am Americas Test 
Kitchen  
The Chicken Or The Egg?  

Hosts Bridget Lancaster and 
Julia Collin Davison make the 
best Charcoal-Grilled 
Barbecued Chicken Kebabs. 
Tasting expert Jack Bishop 
challenges Julia to a tasting of 
sparkling water, and test cook 
Elle Simone makes simple 
Curry Deviled Eggs.  
29 Saturday  
8pm Legacy List with Matt 
Paxton  
Shirley Macon / Aberdeen, NJ  
Retired schoolteacher Shirley 
Macon of Aberdeen, New 
Jersey is downsizing and 
moving to Atlanta, Georgia to 
be closer to her daughters. 
Her home is filled with 
pictures, plaques and artwork 
that celebrate her family's 
Civil Rights heritage. 
Emotions arise when Shirley 
sees her home empty for the 
first time in 50 years, but her 
spirits brighten when Matt 
reunites her with the legacy 
items he found.  
9pm Best of the Joy of 
Painting  
Rustic Winter Woods  
Hike into a snow-covered 
forest with Bob Ross and 
enjoy the calming posture of 
leafless trees in slumber.  
9:30pm Best of the Joy of 
Painting  
Not Quite Spring  
The trees have shed their 
snow and ice begins to thaw 
in this incredibly beautiful Bob 
Ross landscape.  
10pm Craft In America  



 
Crossroads  
Follow the evolution of 
American craft in its drive 
toward exploration, 
experimentation and 
innovation, a move toward 
new forms and creative 
solutions. Through the work of 
Tanya AguiÃ±iga, Lia Cook 
and three Minnesota clay 
artists, explore their 
trailblazing attempts to cross-
pollinate culture, aesthetics 
and technologies, moving 
forward the development of 
American craft.  
11pm In Julia's Kitchen with 
Master Chefs  
Jim Dodge  
Vermont, Jim Dodge creates 
an all-American apple pie--the 
Harvest Apple Pie. To get a 
flaky crust, Dodge makes 
sure to use cold butter.  He 
also suggests using Empire 
and Golden Delicious apples 
rather than Granny Smith or 
Red Delicious.  
11:30pm tasteMAKERS  
Jacobsen Salt Co. // Portland, 
Oregon  
It's easy to take salt for 
granted, but there's a lot more 
to this essential mineral than 
you might imagine. In 
Portland, Oregon, Jacobsen 
Salt Co. harvests salt from the 
cold, clean waters of Netarts 
Bay on the Oregon Coast. In 
this episode, we explore 
exactly how flake sea salt is 
made and then follow the salt 
to see how local chefs and 
makers are utilizing the briny 

crystals in unique and 
delicious ways.  
12am Ciao Italia  
Gaetano's Easy Chicken 
Casserole  
Mary Ann's husband Guy 
comes up with a quick and 
simple chicken dish, Guy's 
Chicken with Olives and 
Turmeric that you'll make 
often. In a matter of minutes 
Mary Ann combines sliced 
chicken breasts with onions, 
garlic, and turmeric and into 
the oven it goes. There's 
enough time for her to make 
another favorite, Meatballs 
Milan Style. Stuffed with filled 
with mortadella, beef, and 
ham and fried to a crunch 
crisp, you'll want seconds, 
thirds, fourths!  
12:30am Cook's Country  
Paprikash and Stroganoff  
Host Bridget Lancaster makes 
Chicken Paprikash and Butter 
Spaetzle and Toni Tipton-
Martin shares the story of 
Hungarian immigrants in 
Cleveland. Equipment expert 
Adam Reid reveals his top 
pick for wooden spoons and 
Ashley Moore makes 
weeknight-friendly Ground 
Beef Stroganoff.  
30 Sunday  
8pm Legacy List with Matt 
Paxton  
Six Generations of Stuff / 
Leesburg, VA  
Libby and Nick of Virginia 
face the overwhelming task of 
sorting through their sprawling 

manor filled with historical 
artifacts and family heirlooms.  
9pm Americas Test Kitchen  
Brunch Favorites  
Julia and Bridget uncover the 
secrets to the best Coffee 
Cake with Pecan-Cinnamon 
Streusel. Tasting expert Jack 
Bishop challenges Julia to a 
tasting of crunchy peanut 
butter. Gadget critic Lisa 
McManus gives a roundup of 
smart gadgets for home 
cooks, and test cook Keith 
Dresser makes Bridget a 
foolproof Broccoli and Feta 
Frittata.  
9:30pm Americas Test 
Kitchen  
Sous Vide for Everybody  
Test cook Dan Souza makes 
Bridget Sous Vide Seared 
Steaks. Equipment expert 
Adam Ried then reviews his 
top pick for sous vide 
machines, and test cook Elle 
Simone makes a show 
stopping sous vide staple: 
Soft-Poached Eggs.  
10pm Craft In America  
Forge  
Follow young Chloe Darke as 
she begins her career as a 
silversmith at Old Newbury 
Crafters; Iraqi war veterans 
Tom Pullin and Jeremiah 
Holland as they turn to art as 
an antidote to the harsh 
realities of war; and Albert 
Paley, master metal sculptor, 
who uses knowledge from his 
50-year career to build 
monumental artworks for New 
York City's Park Avenue.  



 
11pm My Greek Table with 
Diane Kochilas  
The Foods That Unite Us  
With Athens as a backdrop, 
Diane explores the foods that 
unite us, meaning the foods 
so many of us have in 
common regardless of where 
we are from. Can soba 
noodles be grecophied? Yes, 
with a little tahini, shrimp and 
olive oil! Can Greek filling of a 
classic spanakopita be 
repurposed as a filling for an 
American baked potato? 
Indeed! Can the idea of a 
chicken gyro morph into a 
Greek-style fajita? We're 
guessing you know the 
answer! In this playful, 
informative episode, Diane 
ventures beyond tradition into 
the global world, embracing 
new ingredients, inspired by 
Athens' vibrant dining scene, 
and christening a whole bevy 
of new recipes Greek!  
11:30pm Lidia's Kitchen  
Finding The Balance  
Life can be hard, so let Lidia's 
simple recipes provide some 
relief & inspiration to feel 
healthy. Lidia's Steamed 
Broccoli, Cannellini and Egg 
Salad is easy to pull together 
for either a full lunch or light 
dinner. Lidia catches up with 
her granddaughter Olivia, and 
shares her versatile recipe for 
Baked Fruit. Rollatini of Sole 
is filled with seasoned 
breadcrumbs and dressed 
with roasted cherry tomato 
lemon sauce. It's easy for life 

to escape us, but cooking can 
help you slow down and 
remind you to nourish 
yourself.  
12am Christopher Kimball's 
Milk Street Television  
Vegetable Makeovers  
In this episode, we make 
vegetarian dishes with big 
flavor. Milk Street Cook Lynn 
Clark shows Chris how to 
make Persian Jeweled Rice, 
a saffron and orange rice pilaf 
studded with cranberries and 
pistachios. Then, Chris shows 
us how to avoid watery salads 
with a fresh and vibrant 
Persian Tomato and 
Cucumber Salad, and Milk 
Street Cook Catherine Smart 
makes crispy Roasted 
Cauliflower with Tahini and 
Lemon. Finally, Milk Street 
Editorial Director J.M. Hirsch 
shows us how to make the 
champagne cocktail French 
75.  
12:30am Americas Test 
Kitchen  
Something Hearty, Something 
Light  
Test cook Dan Souza makes 
host Bridget Lancaster the 
ultimate Beef Top Loin Roast 
with Potatoes. Then, 
equipment expert Adam Ried 
shares his top pick for metal 
spatulas, and test cook Becky 
Hays makes host Julia Collin 
Davison an easy Chopped 
Carrot Salad with Fennel, 
Orange, and Hazelnuts.  


