
RAGHAVAN IYER

Indian Cooking  
Unfolded
 . . . . . . . . . . . . . . . . . .

Nationally known culinary expert, award winning teacher, and 
popular cookbook author Raghavan Iyer brings the intriguing  
food and culture of his native India to kitchens everywhere 
through his new television series scheduled for Spring 2016.

A most revered animal in India, 
the elephant is considered a 
symbol of good luck. Here one  
directly bestows good fortune on 
Raghavan during a visit to southern 
India, home of so many delicious 
dumplings.
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Raghavan Iyer’s new series brings  
the flavors of India into home kitchens everywhere.
This delicious 13-part television series showcases food and culture adventures 
in India, a land of mystery and intrigue. It spotlights a cuisine that is 6,000 years 
old in the world’s second largest country where more than a billion people speak 
a variety of languages. Raghavan is fluent in six languages and has no trouble 
striking up conversations wherever he goes.

Mini-segments of Raghavan’s visits to India’s bustling markets, busy fishermen’s wharfs, relaxing ocean 
beaches, outstanding restaurants, fields of fresh produce, humble home kitchens and more will be 
featured in each episode. He may visit the street vendor grilling bright red peppers over glowing charcoal 
or one offering the refreshingly cool water from young coconuts. Raghavan will shop in outdoor markets 
filled to overflowing with just-picked produce and the intoxicating aromas of India’s vast array of spices. 
He will cook with a mother preparing her family’s meals in a simple Mumbai kitchen. And he will go 
behind the scenes in an award-winning restaurant to get cooking tips from the master chef. 

On the road to Varansi,  
Raghavan stops at a  
roadside market to chat 
with the farmer about her 
fresh produce.
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With Raghavan as their guide, viewers will enjoy the adventure of travel to this exotic land and 
meet some of the fascinating people who continue to create this age-old cuisine. The audience can 
almost taste the amazing flavors of India’s cooking traditions in each show leaving them with a 
thirst for more food and adventures.

Raghavan will bring these enticing flavors back to his home in Minnesota where he will demonstrate 
three or four recipes in each show selected from his latest cookbook “Indian Cooking Unfolded.” 
In his own kitchen, equipped with a typical stove and oven he will show viewers how easy it is to 
recreate Indian cuisine in their own kitchens…even tandoor cooking in an outdoor grill. Emphasis 
will be on the technique of layering flavors with just 6 to 10 ingredients in each dish.

A special cover ties the book to 
the television series and offers 
sponsors additional exposure.  
Creamy Chicken Kebabs, Smoky 
Yellow Split Peas, Spicy Indian 
Omelets, Turmeric Hash Browns, 
All-Wheat Griddle Breads, 
Savory Mango Palmiers, Minty 
Potato Cakes, Sweet-Scented 
Pilaf, and Tandoori Chicken are 
just a few of the 40 plus recipes 
that may be featured in the 
series. The book contains a total 
of 100 recipes for even more 
cooking fun.
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The talented project team
Executive Producer Phyllis Louise Harris adds depth to the 
show’s creative team with her forty years experience in writing, 
broadcasting, marketing and management. In 2013, she took her 
latest book, “Asian Flavors: Changing the Tastes of Minnesota since 
1875” to the local PBS station and helped create the EMMY® winning 
TV show Asian Flavors. For 20 years she was food editor of Asian 
Pages writing more than 500 columns reaching more than 140,000 
readers each month. She also teaches Asian cooking and in 1994 
founded the Asian Culinary Arts Institutes Ltd. dedicated to the 
preservation, understanding and enjoyment of the culinary arts of  
the Asia Pacific Rim.

Award-winning producers and directors Daniel Klein and Mirra Fine 
bring their special talents to the series with their amazingly creative 
storytelling and experience in filming food throughout the world. 
Their three-year web series “The Perennial Plate” won a James Beard 
award of excellence in 2013 and again in 2014. Their experience in 
filming food stories in India will give viewers a behind-the-scenes 
look at the traditions of this centuries-old cuisine. And, their creative 
approach to filming and editing will give the series a distinctive flavor 
all its own.

The series focus on the traditional earth-to-plate food cycle is further 
enhanced with a selection of museum-quality, handmade dishes and 
vessels from the director of St. John’s Pottery and world-renowned 
potter Richard Bresnahan. These exceptional pieces will be part of 
every show and are a permanent part of Raghavan’s kitchen décor — 
some were especially designed by the artist just for this production. 
Richard’s pottery can also be found in art museums in the United 
States, Japan and other countries.

Pottery: Richard Bresnahan. Photo: tnphoto.com

2013 and 2014
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Raghavan Iyer brings all of these talents together  
to educate and entertain viewers.
The growth of immigrants from India to the U.S. has created the expansion of Indian restaurants 
and markets across the country giving Americans an opportunity to experience the flavorful 
cuisine of this great nation. Raghavan has played a major role in that growth through his teaching, 
cookbooks, industry leadership and his passion for the cooking of his homeland.

A native of Mumbai (Bombay) Raghavan has established a name for himself in the thirty years he 
has been teaching and working in the U.S. His four cookbooks on the culinary traditions of India 
have made him a household name in over 100,000 American kitchens. And, his presence in the 
industry has provided him with the opportunity to meet and work with a wide variety of culinary 
experts.

Raghavan’s 30,000 culinary students across the U.S. and in Canada earned him the 2004 Teacher 
of the Year Award of Excellence from the International Association of Culinary Professionals 
(IACP). 

His leadership in the industry is evident in his election to the office of president of the IACP 2014 – 
2015; the first Indian American to hold that position in the organization’s 36-year history.

His ongoing work as an advisor on the cooking of India for local, national and international 
companies further establishes his credentials to bring the amazing food of India into home and 
professional kitchens everywhere. 

His years of leading food enthusiasts on culinary tours of India have taken him to all corners of 
India as well as Sri Lanka, Bhutan and Nepal.

In 2013, he was the host of the EMMY® winning television documentary Asian Flavors based on 
the book “Asian Flavors: Changing the Tastes of Minnesota since 1875” by Phyllis Louise Harris 
with contributions from Raghavan.



Lamb Curry from “Asian Flavors:  
Changing the Tastes of Minnesota  
since 1875”

Photo: tnphoto.com
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Glowing comments about Raghavan and his work…
Lynn Rossetto Kasper host of the popular national public radio show The Splendid Table said, 
“Raghavan Iyer’s food could make angels sing. To have his recipes and his insider’s portraits of 
Indian life is pure gold.”

Author, actress and television host Madhur Jaffrey called Raghavan’s “660 Curries”  “an endless 
supply of authentic Indian recipes each bursting with the true flavors of India’s many regions.”

Food and Wine in its “Best of the Cookbook Recipes from 25 Best Cookbooks of the Year (2008)” 
included recipes from Raghavan’s “660 Curries” and commented Raghavan’s recipes are “the 
headily fragrant, deeply satisfying recipes that have made Indian cuisine so revered around the 
world.”

Jaci Webb of the Billings Gazette (Montana) said “Raghavan Iyer is so descriptive when he talks 
about cooking, you can almost smell the spices” as he speaks.

Rick Nelson of the Star Tribune (Minneapolis) calls Raghavan “a gifted culinary teacher and 
cookbook author” who offers easy-to-follow guides “into the vast universe that is Indian cooking.”

Raghavan on one of his  
culinary tours to the  
Taj Mahal in Agra, home  
to popular street vendors 
selling freshly made jalebis 
(funnel cakes).
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More about Raghavan’s achievements and awards
• Bachelor’s degree in science from Bombay University  
• Diplôme de langue in French from L’Ailiance Française de Bombay  
• Degree in hotel and restaurant management, Michigan State University
• Certified Culinary Professional (CCP)
• In 1995, co-founder of the Asian Culinary Arts Institutes dedicated to the preservation, 

understanding and enjoyment of the culinary arts of the Asia Pacific Rim. 

Other awards and honors include…
• IACP 2004 Award of Excellence, Teacher of the Year
• James Beard Foundation 2005 Journalism Award finalist
• Named the Sustainable Seafood Ambassador by the Monterey Aquarium in 2008
• Host of the 2013 EMMY® winning television show Asian Flavors
• Elected president of the IACP to serve 2014 – 2015
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An outstanding collection of Raghavan’s cookbooks
More than 100,000 copies of Raghavan’s cookbooks have found their way into kitchens 
everywhere to bring the essence of Indian cooking to diners across the country.  

“Betty Crocker’s Indian Home Cooking” published in 2001 by Hungry Minds 
Inc. for General Mills with multiple printings and now in its second edition.

“The Turmeric Trail” published by St. Martin’s Press in 2002 was a finalist for 
the 2003 James Beard Foundation Best International Cookbook Award.

“Indian Cooking Unfolded” published by Workman Publishing in 2013 
received enthusiastic reviews from media around the country and drew 
crowds of enthusiastic book buyers during Raghavan’s 40-city signing tour. 
The book was a finalist for the IACP Best E-Cookbook Award, 2014.

“660 Curries” published by Workman Publishing was named 2008 Best Asian 
Cookbook in the USA by World Gourmand Awards. Named one of the top 10 
cookbooks of 2008 by National Public Radio it was also among the year’s top 
cookbooks named by the New York Times and by Food and Wine.
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Exciting and intriguing promotion opportunities for sponsors
This new 13-part television series of half-hour food and travel shows premiers on PBS in the 
spring of 2016 offering sponsors a number of promotion opportunities beginning with a sponsor 
message at the open of each show and another at the close. Shows can run for two years on PBS 
for a total of 52 sponsor messages during the run of the show.

Appearing on quality PBS stations

The 349 PBS stations reach 99 percent of American homes with television sets and a growing 
number of digital multimedia households. PBS serves nearly 120 million viewers each week who 
look to PBS for quality programming and reliable information as shown in viewer surveys:

• 72% of respondents said that PBS sets the standards of quality for television
• 70% of respondents feel that companies that fund PBS programs have a commitment to 

quality and excellence
• 63% are more inclined to purchase from companies that support PBS
• 54% say they would consider switching brands to support PBS sponsors.      

Series website
While the series spotlights sponsor messages at the open and close of each show, sponsors will 
also be featured in the show’s interactive website offering TV viewers and site visitors a multitude 
of cooking information and resources. The site will also be available on mobile devices providing 
customers access to sponsor messages wherever they are.

Sponsor-inspired recipes
Raghavan will develop recipes featuring sponsor ingredients or products that will be included in 
the series website for easy access to shoppers and cooks. Sponsor logos and promotion phrases 
can also be included with the recipes along with links to sponsor sites.
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Sponsor-designed Webisodes
Raghavan will appear in sponsor-designed Webisodes that can be produced at the same time as 
the show. Sponsors will cover minimal production costs with no additional fee to Raghavan.  
These Webisodes will be sponsor-owned for their own use, will not appear on the show, but can 
be linked to the sponsor website through the show’s website.

Special event appearances
Raghavan will appear at one or more sponsor events through 2016 at no additional fee. (Sponsors 
will cover his travel costs.) This can be a trade show, company meeting, product kick-off, cooking 
class, tasting session…any type of company event, large or small.

Sponsor promotions on the show’s website
Sponsor logos, short promotion phrases, and sponsor links will be featured on the program’s 
website. The site will be filled with information about the cooking of and travel in India making 
it a destination site on its own. As a part of the television series, viewers will go to the site for 
recipes, cooking tips, recommended resources and everything they need to bring the food of India 
into their own homes.

Sponsor inclusion in the show’s promotions
All sponsors will be included in the series promotions and press materials sent to media outlets 
throughout the country.

Experiencing local customs 
in Chennai, India.
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SPONSOR BENEFITS BY LEVEL Saffron
Top level

Cardamom
2nd level

Pepper
3rd level

Turmeric
4th level

1

Each sponsor level includes two spots on each of the 
series 13 shows aired on PBS stations throughout 
the U.S. for 2 years. (One spot at the opening and one 
at the closing of each show.)

:30 spot 
$350K

:15 spot 
$225K

:10 spot 
$150K

:05 spot 
$75K

2

Raghavan will develop recipes featuring sponsor 
ingredients or products that will be available  
for sponsor use and on the program website for 
sponsor promotions and links.

8 6 4 2

3
Sponsor designed Webisode(s) featuring  
Raghavan demonstrating sponsor products are  
available at minimal cost.

3 2 1 1

4 Raghavan will appear at sponsor event(s)  
through 2017 3 2 1 1

5 Sponsor logos, short promotion phrases and links 
will be featured on the program website Yes Yes Yes Yes

6 Sponsors will be included in the series press  
materials and promotions Yes Yes Yes Yes

7

Sponsors will be featured on the companion  
book’s special half-cover wrap-around attached  
to “Raghavan Iyer Indian Cooking Unfolded”  
published by Workman Publishing. Book  
quantity discounts available. 

Yes Yes Yes Yes

8 Raghavan will be available for product  
consultations through 2017. Yes At reduced 

rates
At reduced 

rates
At reduced 

rates

9 Series sponsors will be exclusive in their  
product or service category. Yes Yes Yes Yes

10 Raghavan will host one sponsor created  
satellite media tour. Yes At reduced 

rates
At reduced 

rates
At reduced 

rates

11 Sponsor products and promotions will be included 
in the series-related social media. Yes Yes Yes Yes
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Sponsor participation, timeline and contact information
This new 13-part television series of half-hour food and travel shows premiers on PBS in the 
spring of 2016 offering sponsors a variety of promotion opportunities on TV, on social media, on 
the web and in print. Initial series deadlines are:

• Signed sponsor agreement with partial payment due June 1, 2015.
• Balance due July 31, 2015.
• India Location Production August, 2015
• Minneapolis Location Production September, 2015
• Series broadcast dates: Spring, 2016

For additional information contact:
Gene Kinsella, Sponsoring Partnerships 

(773) 988-2015 / g.kinsella@comcast.net

Raghavan Iyer Indian Cooking Unfolded television series  
is created and produced by Raghavan Iyer Productions, LLC, U.S.A. 

Executive Producer: 
Raghavan Iyer

Executive Producer: 
Phyllis Louise Harris, 
Asian Culinary Arts Institutes Ltd. 

Rice Noodles with Toasted Coconut  
and Grilled Corn from  
“Asian Flavors: Changing the Tastes  
of Minnesota since 1875”
Photo: tnphoto.com  


