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Hosted by renowned cook, author,
radio presenter and culinary correspondent Alice

Zaslavsky, this delicious new series is set to become

a foodie favourite — focusing on recipes that are
simple and fresh, that are built around accessible
and affordable ingredients, and that can be readlly
prepared at home.
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Alice is joined by guests from all walks of lifeand
skill levels (from comedians, athletes, musicians ‘
and celebrity chefs to public figures and household
names), all with interesting stories to relate — and
she kicks off each episode with a recipe inspired by
her special guest.

The second recipe is whipped up from the favourite
ingredients the guest has brought with them.
As they chop and chat, Alice demonstrates how
easy it is — raiding the fridge and using what’s in the
pantry —to get dinner on the table.

Food and conversation are’
the perfect partners in this
colourful new cooking show

related issue. -

' Continuing the ABC’s proud tradition of producing

,.\

' is about food — and provides warm and inspiring

Finally, Alice faces a challenge to change 'q.hc‘a’"gu
mind about an ingredient they don’t enjoy or
unsure how to cook, or to help them with afood-

_evergreen, quality cooking shows, A Bite To Eat e

with Aliceis as much about nourishing ourselves
with conversation and authentic connection as it

viewing for every weeknight.
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‘Others might think it’!quite“andy to have l
weeknight cooking show packed with tip
preparing dishes that are economical in terms'c
time and money. As the host and her guests cook
up dishes together utilising these contributions
in their respective episodes, Zaslavsky shares
a wealth of hacks and tips. As is crucial for an
cooking show, the food looks yummy. A Bite t
is likely to make you hungry and inspire you to try
new recipes’ -

—The Sydney Morning Herald et

‘Cements Alice Zaslavsky as a world-class foodie },'
superstar..an absolute delight’
—The West Australian

‘No matter your skill level, host Alice and i,
—who may not be able to cook toast - will inspire”
you to experiment in the kitchen’ '

— Screenhub
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‘The result is a warm, insightful and funny =ifa d

little chaotic — alternative to your regular fooo ﬂ ,
preparation show’ LA e
- TVWEEK '{

-

‘This new nightly cooking show is the perfect
vehicle for cook, author and radio presenter Alice
Zaslavsky, marrying her top culinary skills with F
effervescent personality and love of a laugh’
—The Bulletin i 2



(ant ay — (Food Writer for The Telegraph)
loving this show! Alice is such a positive,
- fun and relatable person. Love the antics

' in the kitchen. Just what we need! Joy!
. —Jennifer Susan

| wish | was living next door to Alice!
She’s a wonder in the kitchen
- Rlchard01173388 T 1

y, relatable, inspiring and so fab. a
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phanie Alexander is making a velote sauce
.Qite to Eat with Alice. Respect #MasterchefAU
)essertMastersAU

andy Cheevers

at With Alice on ABC had Michael from
the Spectrum on and it was wonderful
is Regrets

f fun, really enjoyed it
ul Whittaker
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« Wattleseed tiramisu A\
- Green eggs and canned-|
. Mld-week bolognese with
noodles |

' .Jah Tlgomas
héese toastie
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Episode 1'4: El!.?;
- No sweat chicke
'« Coriander tabouli
./ «Corny tostada wit

. !.eafy salad wi
+Jam and Butte

Episode 7: Anthony C,altea‘ - A : Episode 15: Megan :
« Bubbly baked ¢ nembert - : '« Cucumber whack

- Anthony Callea’s Sicilian meatballs ~ +Bazarek ice cream sandwiches . T
) « Crumbed asparaﬂus‘ﬂwth secret herbs and splces _ #Steamed chlcken drummies with si%zlett:i sprir‘fg.,__‘
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- Rainbow ratatouille  *~
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sode 18:Lloyd Lahgford
» ac — Georgian cheese boats
l\ « No-tears onion soup

* Beef: blac stirfry

Episode 19: LindaBull .
- Steamed ‘ggg'_ci'loke with bitter lemon emulsion

"‘Cocoﬂut‘chicken laksa with pray ggmplings
+ Coronation chicken satsivi -l
sode 20: Marg Downeygs 7
~ + Lemon drop mocktail .. ) 3
» Oladiki hotcakes with passionfruit Eu_rd S
_* Tuna tapenade with croissant P25
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Episode 21: Rachel Ward e

. j :
&7 * Vietnamese egg-net vegetable omelette
 Stockman’s chuck steak pie
« Braised red cabbage with apple

Episode 22: Myf Warhurst
« Fuzzy basil cheese sticks
- * Prawn and breccolini stir-fry
Mini pav fresh berries

09!23, Marlon Grasby
2mongrass fish pops

* . Onion tarte tartin
empura ﬂa&ead with sweet potato chips and

icy mayo «

' Roasted cauli harlssaand yoghurty garlic sauce
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.« Tomato omurlce‘WIth a velvety egg 9r[$ette

‘ E?\ﬁd‘e 33: Danielle Walker
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‘Cheesy parn
pside-down roast ¢
Red vegetable romesc

E ‘isode 27:Mark Olive
Lemon myrtle scones with a f‘ me

» Kangaroo bolognai '

- Roasted sweet pota ith native pesto and

karkalla salad v S

Episode 28: Lisa Millar ¢
- Classic egg omelette with cheat
» Salmon poke bowl with toasted

« Pumpkin honey rice pudding ) &
o ; L ‘

* Episode 29: JohnSatran

- Apple and honey frltfers o
. Matzahballsoup = :

Episode 30: Matlldadirowg

« Lemon ricotta cake with lemon drlzzle

- Pork and fennelsaUsage pasfa

- Fenneland splced,chlckpéa agrodolce salad

Episode 31 Joel Creasey

« Parsley and garlic pampushki

- Onion and pea E)hajl bites

- Corned beef w1th mash and mustard sauce

Episode 32: Poh Ling Yeow
* Easy seedy crackers ;
- Uni special crepes with ice cream and maple "

syrup

* Fi el—goad nachos o

orn, black bean and capsicum quesadllla : _ ;
‘ = .

/I /Co  and prawn fritter sliders " . &r-.,



d eggs with crispy pancetta
ato crisps

peh stirfry S

: 36;‘ve Lawson n

beanut chilli oil ” %
« Pork an’cabbage dimmies
» Cornflake florentine bark

~ Episode 37: Kylie Kwong .
. Scallops with saltbush and mountain pepper .

butter - :

» Stirfried mussels with black bean, ch1ll1 and

native karkalla ;

» Coconut sago pudding with quandong jam

Eplsode 38: Susie Youseff

* Nutty road .

* Zucchiniinvoltini wrﬂ'l rocket sauce
- Crispy, sprouty, leeky lentil salad

Episode 39: Heather Ewart
« Lemon delicious mug puddings
g Crispy fried srrapper
- Green mango and_ruby grapefruit salad

£ Qd€40 AndreaLam

. SIU('EI:; tofu with corn chowder dip
. V1etnamese cold noodle salad with chlcken and
man ey .
m go .,,,?,.7 _
15 Hot chlptafta
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Eplsode 41: Marc Fennell

ed almonds and olives
room noodles

ked octopus with chorizo, potatoes and paprlka
e il

® Eplsode 44: Miah Madm

* Episode 45: Jennifer Wong

. » Spinach and-cheése pan pies

* Butter carrot curry

~+ Pan confit tomate
+ Pumpkin gnocchi w1th sage brown k
hazelnuts

 Apple hand pie‘

* Rice paper crackers with fur1kake khmeli suneli
« Georgian kharcho rice soup with eggplant *
» Lemon chicken

Episode 46: Zoé Coombs Marr ‘

+ Bubble and squeak potato fritter .
« Butternut squash with bejewelled buck
stuffing S ‘ _

- Maple and ginger poached pears
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Episode 47: Michael Theo

 Coconut fish on betel leaves
« Flat-chat chicken thighs and SIlverbeet
» Strawberry and lime cheesecake,

Episode 48: Claire Hooper

« Puffy plum muffins

Episode 49: Saya Sakakibara

- Stone cold noodles with avocado and miso pesto *
« Sour cherry and cottage cheese eniki
- 70s brussels sprouts

. Silken tofu chocolate cheesecake s
. Eggplalﬁolﬂ'lmthwalnut stuffi




Growing, crossroads of Europe and Asia in

Thilisi, Ge

always guided by what could be grown and how
best to make use of available ingredients.

Emigrating to Australia expanded her culinary
repertoire with a whole world of flavours and
cuisines, but the principles of vegetable-forward
and thrifty thinking remain at the heart of her
cooking.

She has written four award-winning cookbooks:
Alice’s Food A-Z, designed to spark curiosity about
foodin children; In Praise of Veg, which encourages
households to fall in love with vegetables; Better
Cooking, aimed at building cooking confidence; and
Salad for Days, which equips every cook with the
tools to make friends with salad. It’s clear that she
is passionate about helping people develop their
skills and appreciation for food.

gia, Alice Zaslavsky’s family kitchen was |

Y iormeﬁ_n?idﬂ{éschdél

- _ei:mational aﬁbroach to her

toolkit used by thousands'ofip ar d teachers

worldwide.

Today, she is known as the food guru’ for Australia’s
national broadcaster, contributing to major
publications, hosting live events, and leading
conversations with global culinary and cultural
figures.
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