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Program 
Highlights

Week of 25 January, 2009
Week 5
DOCUMENTARY SERIES:
Sunday, 25 January at 8.30pm

NUREMBERG: NAZIS ON TRIAL – HERMANN GOERING
DOCUMENTARY:
Tuesday, 27 January at 7.30pm

HOW TO LIVE TO 101 WITHOUT TRYING
HOT DOCS: 
Tuesday, 27 January at 10.55pm

CHAINSAW *Animation Season*
FOOD SERIES: 
Wednesday, 28 January at 7.30pm

FOOD SAFARI: USA
DOCUMENTARY SERIES:

NUREMBERG: NAZIS ON TRIAL

Ep 2: HERMANN GOERING
Sunday, 25 January at 8.30pm

Screening on SBS on Sunday, 25 January at 8.30pm is episode two of Nuremberg: Nazis on Trial exploring leading Party member, Hermann Goering.

 Hermann Goering was chosen by Hitler as his successor in the 1930s. 
The ambitious politician was poles apart from his co-defendant Albert Speer. At Nuremberg, Goering insisted that everything he and his co-defendants had done was the result of their German patriotism. 
His big personality soon assumed a domineering role over the fellow prisoners. Goering was confident and capable enough to beat the US prosecutor in the opening exchanges. 
Later he was cut down to size by the British prosecutor and his influence over the co-defendants waned when he was isolated from them. 
During the long summer months, when he had to listen to the catalogue of crimes and atrocities laid at the door of the system he had served, he became less confident. But he maintained his loyalty to Hitler until the very end.

DOCUMENTARY:

HOW TO LIVE TO 101 WITHOUT TRYING
Tuesday, 27 January at 7.30pm

Screening on SBS on Tuesday, 27 January at 7.30pm is the documentary How to Live to 101 Without Trying. There are places on earth that people live longer than anywhere else in the world. Scientists all over the world have researched the reasons why people in certain communities age more slowly than everyone else.
In Okinawa, Japan is the longest living community in the world. Over 70% of the Okanawins are independent at age of 97. They have the longest lifespan and the lowest rates of breast cancer, prostate cancer, colon and heart disease. Okanawins consume more soy proteins, high anti oxidants and more tofu than anyone else in the world.

“If we lived in the west like Okinawans, we could close 80% of the coronary care unit, one-third of the cancer wards, and nursing homes would be out of business.” (Dr Gary Wilcox)

Another cultural habit is to eat until you’re only 80% full. An average person only consumes 1200 calories (20% less than US and UK).This method of eating is called ‘caloric restriction’, which signals impending famine to the body. 

In California, 92 year old Dr Ellsworth Wareham still performs three or four open heart surgeries a week. 

“I am less anxious to let people know my age. A lot of people associate incompetence with age.”

Genetics may be associated with some life longevity, but that is not always the case. People who attend church live longer because they have less stress hormones. People with stress resistant personalities also live longer.

“We are in charge of an extra ten years of our life just in virtue of the choices we make.” (Dr Gary Fraser)

On the opposite end of the scale, in parts of the UK, life expectancy is as low as 60. Scientists determine that diet and behaviour does not explain all of these things, and the environment is a possible explanation for the reduction in life expectancy. An over active immune system has been contributed to living in an industrial environment.

How to Live to 101 Without Trying is a fascinating glimpse into how other cultures and traditions contribute to longer life expectancy and greater well being. However, such cultural habits could soon be lost as the western lifestyle becomes more popular.  

HOT DOCS: 
*Animation Season*
CHAINSAW
Tuesday, 27 January at 10.55pm

Frank and Ava live in the country, amongst the kookaburras and the cattle. Frank is a timber cutter and Ava is a supermarket checkout operator. Both are true romantics, confronted by the gap between their fantasy lives and their everyday reality. 

Their story is one of several told in a new half hour animation called Chainsaw, which screens as part of the SBS Animation season on Tuesday January 27 at 10.55pm.

Described by writer/director Dennis Tupicoff as “an animated chain of linked stories, driven by human dreams and fantasies, romance and machismo”, Chainsaw  uses quotes from news reports and 50s newsreels, and mixes them with fictional stories, which Tupicoff says are still based on fact.

Forming part of the story of Frank and Ava, the animation also tells the individual stories of ‘Chainsaw’, Australia's greatest rodeo bull, and Luis Miguel Dominguin, a famous artist and bull fighter whose many famous sexual conquests included Ava Gardener (when she was Mrs Frank Sinatra). 

The animation techniques used in Chainsaw are as varied as the stories themselves. Explains Dennis Tupicoff, “All the animated humans are brought to life via rotoscoping, an animation technique which uses tracing and design to combine the realistic movement of live-action with the graphic freedom of animation. Most of the animals and birds are drawn freehand, based on reference material only… Digital effects and 3D animation were used where a greater degree of realism was required.

Only the brief Ava Gardner clips are not animated: these Hollywood film stars in old newsreels embody the attractions of romance. As live-action ghosts, Frank Sinatra, Ava Gardner and her bullfighter live the romantic dream forever on film - and in the dreams of others.”

FOOD SERIES: 

FOOD SAFARI: USA
Wednesday, 28 January at 7.30pm

On Wednesday, 28 January at 7.30pm SBS’s Food Safari discovers some of the vast range of flavours and dishes across the expanse of the United States of America - from the southern states to California. 
Chef George Francisco from Sydney's Jonah's restaurant introduces Maeve to a range of essential ingredients and whips up his legendary Chesapeake Bay crab cakes with a spicy Cajun remoulade. 
Maeve then learns some of the secrets of the American barbecue from Brisbane restaurateur Steve Johnson from Blue Smoke restaurant then joins her friend chef Victor Pisapia who makes his finger lickin' marinated ribs with barbecue sauce. 
Originally from the Deep South, chef Victor Kimble makes his family's favourite cornbread muffins to accompany his colourful jambalaya - the Creole rice dish from New Orleans. 
To explore the range of what is now known as "fast food", Maeve visits an American diner in the heart of Melbourne and learns from owner Misty Singer how delicious it can all be. - though sadly not low in fat. 
Memphis belle Ashley Sheridan cooks up her family's treasured recipe of Southern fried chicken. 
In the beautiful hills behind Byron Bay, Californian expatriate John Boland shows Maeve how to make his renowned Californian fish tacos, washed down with a Margarita.  And in honour of America's great love of pie, Maeve's friend Norma Barne shares her luscious pecan pie recipe.

To support the food and lifestyle programming on Wednesday nights, SBS has launched a new global cuisine website: www.sbs.com.au/food 

Food Safari is produced by Kismet Productions in association with SBS.
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