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Ever Wondered About Food 

Programme synopsis: Series 5
Peppers
Tx: 11:30am, BBC One, 2 June 2007

The programme also includes chillies, the world’s favourite way to turn up the heat in any dish, for a truly international flavour. Paul makes the 70’s classic, chilli con carne, and some spicy Mexican fajitas. The programme includes a look at the medicinal benefits of chillies. It explores the science behind the increasing popularity of the extra hot Vindaloo curry. And it finds out why the Aztecs thought chillies and dark chocolate were made for each other.

Honey
Tx: 11:30am, BBC One, 9 June 2007

It’s spread on toast and dropped in tea, but across the world honey has always been so much more than just a sweetener. The ancient Egyptians were keeping bees over nine thousand years ago but why did they spread it over their dead kings?  And if the Vikings were such legendary boozers how did they keep the party going with just honey and water?   In the kitchen Paul glazes a traditional Victorian ham, makes a mouth-watering sugar-free honey cake and shows viewers how to make the perfect hot toddy.   And he proves there’s more than myth in this pick-me-up as he discovers how healers have slapped honey on wounds and burns for hundreds of years. But can it really fight off infection? And although Manuka honey is the undisputed champion of honey, can it really knock out superbugs like MRSA?

Tea
Tx: 11:30am, BBC One, 23 June 2007

Paul will prepare a perfect afternoon tea with buttermilk scones, followed by tea infused chicken and a green tea cocktail.  The programme will look at the fascinating history of tea and show the range of traditional ways to serve it from around the world – from Russian samovars to the Japanese tea ceremony.  It will also examine the boom in specialist teas – green tea, white tea and herbal.
Bananas 
Tx: 11:30am, BBC One, 30 June 2007

It’s the world’s most popular fruit and the fourth most consumed food product on the planet but best of all, it comes in its own biodegradable packaging. It dates back 10,000 years and can count Alexander the Great and Elvis among its legion of fans.  
Paul whips up a classic banoffee pie using one of the 400 specimens in existence today and introduces viewers to the banatio, a short red banana that tastes more like an apple, used in a healthy Cajun chicken dish. Paul finishes with a banana smoothie, a hangover cure that’s not to be sniffed at. Does its health properties, as much as its taste and convenience, make this humble fruit so popular?  Can it really cure depression?  Why does it fuel athletes and alleviate insomnia? Can the skins really be used to polish shoes? And perhaps most importantly of all - what is the etiquette to eating your ‘nana’?
Milk
Tx: 11:30am, BBC One, 07 July 2007

Just imagine - without milk there would be no butter, cheese, cream and yoghurt. It’s been a versatile staple since the beginning of animal domestication and an essential part of the everyday diet.  Paul shows how ‘the white stuff’ forms the base of many recipes, from the secret of creating the prefect béchamel sauce for poached fish to an irresistible milk loaf and quick and easy home-made yogurt.  

The programme includes a look at the milk bottle technology which revolutionised how consumers get their daily pint and discover the UK’s nostalgia for the milkman. And how do they get the fat out of milk? It dismisses some of the faddish myths around milk and looks at the proven health benefits including the prevention of osteoporosis. Milk is a staple world wide – from cows to camels - and why did Cleopatra bathe in the stuff?  

Did you know that a sip of chilled semi-skimmed milk is one of the best ways to cool your palate after spicy food and to get the same amount of calcium as you do from one glass of milk you would have to eat more than 12 portions of spinach.

Onions
Tx: 11:30am, BBC One, 14 July 2007

One of the world’s most cultivated vegetables and the third most used ingredient, beaten only by salt and pepper. Paul opens with a classic French onion soup, followed by the historical dish of chicken with 40 cloves of garlic,and finishes with onion rings in beer batter. 
The programme reveals that whilst onions furnished ancient tables far and wide, it was long considered socially unacceptable to smell of garlic and wasn’t until the 1940s that New York finally gave in to this worldwide craze.  Outside the kitchen their health benefits have always been recognised – Egyptian slaves were given daily rations of garlic, Alexander the Great wouldn’t march before feeding his army onions, and neither Christopher Columbus nor Captain Cook  would sail without their garlic and onions.  And their medical benefits have not been forgotten – garlic remains one of the most researched foods in the world – their targets including breast cancer, heart disease, and MRSA.
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