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Tanya	Bastianich	Manuali's	Day-to-Day	Life:	A	Glimpse	into	the	Daughter	of	Celebrity	Chef	Lidia	Bastianich	===================================	Tanya	Bastianich	Manuali	is	keeping	up	her	mother	Lidia	Bastianich's	culinary	legacy	in	the	food	industry,	working	alongside	Joe	Bastianich	on	"MasterChef"	and	as	a	cookbook	author.
Raised	by	her	mother	in	Queens	New	York	she	gained	early	exposure	to	the	restaurant	world	with	her	mothers	first	eatery	opening	in	1971	and	Tanya	being	born	that	same	year.	Tanya	is	writting	about	food	and	has	co-authored	many	cookbooks	including	"Felidia	Recipes	from	My	Flagship	Restaurant	A	Cookbook"	and	"Lidias	a	Pot	a	Pan	and	a	Bowl
Simple	Recipes	for	Perfect	Meals	A	Cookbook".	She	also	stars	in	some	of	her	mothers	shows	like	Lidia's	Kitchen	and	Lidia's	Italy.	Tanya	Bastianich	Manuali	is	co-owner	of	Lidia's	Pittsburgh	and	Lidia's	Kansas	City	both	restaurants	based	in	New	York.	The	restaurant	company	founded	by	Oscar	Farinetti	in	2007	has	the	mission	to	educate	about	Italian
eating	and	cooking.	Tanya	assists	with	pitching	different	projects	for	her	mothers	restaurant	company	where	she	is	a	partner.	Bastianich	Manuali	is	also	involved	in	Eataly	locations	supporting	this	venture	as	much	as	Tanya	gives	back	to	her	mothers	brand.	Bastianich	started	her	partnership	with	Eataly	in	2010	assisting	in	opening	the	first	location	in
New	York	City.	The	restaurant	company	has	expanded	to	become	a	successful	business.	Tanya	Bastianich	Manuali	is	an	entreprenuer	from	young	age	starting	a	travel	agency	called	Esperienze	Italiane	which	offers	food	and	art	tours	in	Italy.	She	has	also	been	product	manager	for	Lidias	Flavors	of	Italy	co-authoring	some	of	her	mothers	books
including	"Lidia's	Italy".	Tanya	also	advocates	for	healthy	eating	spreading	awareness	about	the	topic	through	her	work.	Bastianich	Manuali	received	a	Ph.D.	in	Renaissance	Art	History	from	Oxford	University	and	majored	in	art	history	at	Georgetown	University	studying	abroad	in	Florence	Italy	during	her	junior	year.	Studying	abroad	had	a	lasting
impact	on	Bastianich	Manuali	who	lived	in	Italy	for	six	months	after	completing	her	undergraduate	degree.	She	also	taught	art	history	to	students	in	different	parts	of	Italy	for	six	years.Tanya	Bastianich	Manuali	Became	an	Italian	Citizen,	Proudly	Reporting	on	Social	Media	===================================	Lidia	Bastianich	is	a
grandmother	to	five	grandchildren,	including	three	from	her	son	Joe	and	two	children	of	Tanya	Bastianichi	Manuali.	According	to	"My	American	Dream:	A	Life	of	Love,	Family,	and	Food,"	Bastianich	Manuali	met	her	husband	Corrado	in	1989	and	introduced	him	to	her	family	during	the	summer.	Her	mother	described	him	as	a	"nuisance"	when	she
invited	him	to	outings	but	he	eventually	became	engaged	with	Bastianich	Manuali	in	1994.	Bastianchi	Manuali	has	two	children,	Lorenzo	Manuali	and	Julia,	who	is	also	a	graduate	of	Georgetown	University.	She	often	shares	family	vacations	and	Thanksgiving	dinners	on	her	social	media	platforms.	Tanya	Bastianich	Manuali	enjoys	eating	out	like	her
mother	Lidia	Bastianich,	who	is	a	major	foodie	in	Queens.	Bastianch	Manuali's	restaurants	include	Lupa	Osteria	Romana,	NYC,	and	she	still	discovers	new	food	spots	with	her	Instagram	account.	The	Bastianich	family	bought	out	Mario	Batali's	stake	in	their	20-year	partnership	after	he	was	accused	of	sexual	harassment	and	assault.	Lidia	Bastianich	is
of	Istrian-Italian	descent,	but	the	article	does	not	specify	how	this	relates	to	Tanya	Bastianchi	Manuali.Tanya	Bastianich	Manuali	was	born	in	New	York	City	in	1972	to	Lidia	and	Felix	Bastianich.	Growing	up,	she	was	fascinated	by	Italy's	art	and	culture,	which	sparked	her	passion	for	the	country.	Tanya	pursued	higher	education,	earning	a	B.A.	from
Georgetown	University,	followed	by	a	master's	degree	in	Italian	Renaissance	and	a	doctorate	from	Oxford	University	in	2000.	Tanya	Bastianich's	passion	for	Italian	Renaissance	art	history	began	during	her	junior	year	abroad	in	Florence,	Italy.	She	pursued	a	Master's	degree	at	Syracuse	University,	focusing	on	the	subject,	and	later	earned	her	Ph.D.
from	Oxford	University.	After	completing	her	studies,	Tanya	taught	abroad	programs	in	Italy	before	launching	Esperienze	Italiane	with	her	mother	Lidia	Bastianich	in	1996.	The	travel	company	focused	on	Italian	food,	wine,	and	art,	and	Tanya	also	became	a	partner	in	Felidia,	owning	restaurants	in	Kansas	City	and	Pittsburgh.	She	oversees	the
development	of	Lidia's	Kitchen,	a	cookware	line,	and	produces	products	like	Lidia's	Sauce	with	Nonna	Foods,	which	she	owns	with	her	husband	Corrado.	Tanya	has	co-authored	several	books,	including	Lidia's	Italy,	Lidia	Cooks	from	the	Heart	of	Italy,	and	Lidia's	Favorite	Recipes,	all	published	by	Alfred	A.	Knopf.	Her	latest	book,	Healthy	Pasta:	The
Sexy,	Skinny,	and	Smart	Way	to	Eat	Your	Favorite	Food,	was	released	in	2015	with	her	brother	Joe	Bastianich.	Tanya	is	also	a	contributor	to	Reflections	of	the	Breast:	Breast	Cancer	in	Art	Through	the	Ages,	published	in	2010.


