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SPECIAL 
 

PITMASTERS: FATHER VS. SON 

One-Hour Special Premieres Sunday, January 27 at 9 PM E/P 

Here come the Mixon boys! The King of ‘Cue is on the road with the crowned prince by his side. Myron 

Mixon and his son, Michael, travel America’s barbecue circuit together to check out the country’s most 

revered barbecue joints and, most importantly, go head to head in a father/son cooking rivalry that will rock 

the foundations of BBQ nation.  

 

 

SERIES PREMIERES 
 

EPIC ** 

Season 1 Premieres Monday, January 21 at 9 PM E/P 

This new series explores the most excessive and outrageous items for which people are willing to fork over 

their life’s savings. From tricked out RVs and floating homes to one-of-a-kind pools and BBQ pits, EPIC 

shows how these splurges were made, how they work, and why in the world people go to such great lengths 

to acquire their dream. 

 Epic Houseboats premieres Monday, January 21 at 9 PM E/P While many Americans dream of 

owning lakeshore property, the more adventurous opt for a home literally on the water. Today’s 

floating homes feature every creature comfort imaginable including home theaters, helicopter 

landing pads, fire places, wine cellars, and gourmet galleys. With custom hardwoods and high-tech 

electronics that control everything from lights, window shades, surround sound, and dozens of now-

you-see-them-now-you-don’t flat screen TVs, these buoyant mansions redefine luxury. 

 Epic Pools premieres Monday, January 28 at 9 PM E/P Gone are the predictable rectangular pools 

of our past. In their place are backyard fantasies limited only by the owners’ imaginations. Today’s 

pools are private 5-star resorts with lazy rivers, waterfalls, swim-up bars, massive slides, spacious 

spas, outdoor kitchens, choreographed fountains, underwater speakers and pool covers that alone 

cost more than $100,000! These backyard pools are the ultimate, EPIC staycation. 
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FOOD FACTORY 

Season 1 Premieres Monday January 14 at 10 & 10:30 PM E/P 

Narrated by “The Howard Stern Show” radio personality and Destination America veteran Jon 

Hein, FOOD FACTORY takes viewers behind the scenes of the industrial process to see how some 

of America’s most beloved food products are made. From iconic international brands to mom-and-

pop products, each involves a process ripe with zigs, zags, swoops, and alleyoops as they travel 

down the production line. Along the way, marvel at the machinery – some mega, some miniscule – 

sophisticated manufacturing techniques, and revealing food science. 

 Vintage Bubble Gum and Soda Pop premieres Monday, January 14 at 10 PM E/P Discover how 

Chapman’s perfect ice cream cones, Pop Shoppe’s retro fizzy soda pop, Primo’s pasta, and the 

world’s best chewing gum, Dubble Bubble, are produced for the masses. 

 Popsicles, Toffee, Pesto & Coffee premieres Monday, January 14 at 10:30 PM E/P Discover the 

production processes behind premium toffee, vegan-friendly pesto, top-quality coffee, and ice rocket 

lollipops. 

 Ice Cream, Cheesecake & Marmalade premieres Monday, January 21 at 10 PM E/P Learn how 

creamy cheesecake, melt-in-your-mouth perogies, top-notch ice cream sandwiches, and the freshest 

marmalade get to the masses. 

 FROM: Treats Here With Candy and Beer premieres Monday, January 21 at 10:30 PM 

E/P Observe the factory-line assembly behind Rocket candy, perfectly crisp Pilsner beer, 

delectable chocolate blueberries, and flavor-rich roast duck. 

TO: Passionate about Potato Chips premieres Monday, January 21 at 10:30 PM E/P 
Discover how finger smackin’ crunchy chips, South Asian dessert fav gulab jamun, 

masterful almond biscotti, and protein-rich tofu get to the masses. 

 Family’s Favorite Vegetable Soup premieres Monday, January 28 at 10 PM E/P Learn how 

Campbell’s trusty condensed vegetable soup, Tootsie Roll’s sweet and chewy Razzles, Wiser’s fine 

Canadian whiskey, and Bridor Bakery’s sweet sticky brioche get from the warehouse to your 

cupboard. 

 

GHOST TOWN GOLD ** 

Season 1 Network Premiere Airs Tuesday, January 17 at 10 PM E/P 

Brit Eaton and Scott Glaves explore the last frontier of American archaeology – the old ghost towns, 

abandoned mining camps, and industrial graveyards of the Wild West – in search of collectible artifacts from 

a bygone era. Whether it's convincing a sixth generation rancher to part with a stockpile of pre-19th century 

antiques, or unearthing a 150-year old mine shaft that holds a horde of Gold Rush mining gear, there's an 

endless supply of eccentric people, places, and artifacts to find and explore. 

 Boomtown or Bust premieres Tuesday, January 1 at 10 PM E/P The region encompassing Eureka, 

Utah and Eureka, NV, has a great mining history with larger-than-life characters, but sadly, as the 

mines closed so did the businesses. Now many residents of these forgotten towns are working hard to 

reclaim their former glory. Representing the true spirit of the Wild West, the locals are rebuilding 

their towns’ rich history one brick at a time. For Brit and Scott, one man’s trash is another man’s 

treasure and, with a fist full of dollars, our guys are in the perfect position to provide a much-needed 

cash injection to help put the boom back in boomtown. 

 The Big Gamble premieres Tuesday, January 8 at 10 PM E/P You think you know Nevada, but far 

from the Vegas strip lies an open, lonely expanse that few visitors get to see. Yet where few people 

go, Brit and Scott see potential. Those foolhardy enough to settle these deserts were Nevada’s first 

true gamblers, and their descendants still eke out a living in the middle of nowhere. With few prior 

contacts, Brit and Scott knock on doors and follow local leads, doing whatever it takes to test their 

luck on Nevada’s Big Empty. With so much ground to cover, the stakes are high to make these leads 

pay out. 
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 Trailing Outlaws premieres Tuesday, January 15 at 10 PM E/P Wyoming is nicknamed the 

Cowboy State and where there are cattle, there are rustlers and thieves! Scott and Brit are on the hunt 

for loot left behind on Wyoming’s infamous Outlaw Trail. This part of the country is wild and 

desolate, allowing wanted men plenty of cover. Much of the myth surrounding Butch Cassidy and 

the Wild Bunch happened here. Butch was arrested in Meeteese, locked up in the State Pen, caroused 

at the Occidental Hotel in Buffalo, and hid out at the Hole-in-the-Wall. The guys hit the road, in hot 

pursuit of the reminders of Wyoming’s nefarious past. 

 Showdown in Silver City premieres Tuesday, January 22 at 10 PM E/P Brit and Scott follow the 

Oregon Trail, traveling through Idaho and Oregon as they hunt for discarded treasures the early 

pioneers left behind. They’ll meet a Silver City hotel and drug store owner dedicated to preserving 

old buildings packed with unusual relics and two dyed-in-the-wool rancher-cowboys with direct 

family ties to early settlers who came West. Searching through attics, cellars, and even an old vault, 

they find everything from old medical equipment and early medicines to wagon parts and a 

mysterious locked trunk: each item telling a story of the pioneers who made the 2,000-mile trek from 

Missouri to Oregon. 

 

ONGOING SERIES 
 

UNITED STATES OF BACON ** 

Season 1 Continues Tuesdays at 9 PM E/P 

Have no fear, bacon is here! With Americans gobbling up more than 1.7 billion pounds of bacon each year, 

Destination America brings bacon buffs what they crave with an all-new series UNITED STATES OF 

BACON. Each episode features host, Chef Todd Fisher, as he road trips to cities across America in search of 

the most mouth-watering, stomach-growl-inducing, sensory-overloading bacon creations kitchens have to 

offer.  

 Chicken Fried Bacon premieres Sunday, January 6 at 10 PM E/P In this episode, Todd travels to 

California’s Bay Area, where he finds a rich history of bacon admiration. At Casa Orinda, he 

discovers the last testament to Harlan Sanders’ original fried chicken recipe, but Todd has something 

even more original in mind to chicken-fry. At the last standing milehouse on the west coast, 

appropriately called 7-Mile House, Todd saddles up alongside some hungry locals to taste a burger 

so massive and meaty, it had to be created for an American cowboy! Finally, Todd drops in on Phat 

Matt's BBQ, a mom-n-pop BBQ joint known not only for their mouthwatering brisket but for the 

rotating menu of experimental bacon dishes. 

 The Death Muffin premieres Sunday, January 13 at 10 PM E/P Host Todd Fisher heads down to 

Atlanta, the bacon epicenter of America’s peach state. He dines on a revamped version of the classic 

combo of fried chicken and waffles served from a traveling family owned food truck, Nana 

G’s. Then Todd pairs a pint of suds with an awe-inspiring bacon cheeseburger between two sticky 

sweet buns at Cypress Pint and Plate. Finally, Todd gets his bacon fill at Diesel Filling Station, a 

vintage gas station turned restaurant that’s not only home to a killer bacon breakfast dish but some 

colorful characters that celebrate their love and test their knowledge of all things bacon.  

 FROM: The Porker premieres Sunday, January 20 at 10 PM E/P 
TO: The Porker premieres Tuesday, January 22 at 9 PM E/P Chef Todd Fisher heads to Detroit, 

the City of Champions, in a state that celebrates its love for bacon every year at the Michigan 

BaconFest. Todd first hits Union Woodshop, a BBQ joint that turned their love for pigs into an al-

pork sandwich. He then travels to Jacoby’s, a place that proves bacon obsession has no frontiers with 

their Beef and Bacon Rouladen, a special German combination of bacon and steak. Finally, Todd 

ends up at the oldest garage east of the Mississippi. Restored as a restaurant, Vinsetta Garage’s 

bacon-obsessed chef has concocted the Macon Bacon Burger with four different types of bacon! 

 FROM: The Walking Ched Burger premieres Sunday, January 27 at 10 PM E/P 

TO: The Walking Ched Burger premieres Tuesday, January 29 at 9 PM E/P Chef Todd Fisher 

visits Des Moines to sink his teeth into a mammoth 2.5-pound bacon, pulled pork, and fried pork 
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sandwich at Jethro’s BBQ; washes down a double-cut pork chop with a bacon Bloody Mary at Iowa 

Machine Shed; plays a game of Todd’s Hot Tot Roulette with bacon and jalapeno-wrapped tater tots 

at Kelly’s Little Nipper; then hits up Zombie Burger for their Walking Ched bacon cheeseburger, 

which includes strips of succulent swine under a mac-n-cheese bun. 

 
BBQ PITMASTERS ** 

Season 4 Continues Sundays at 9 PM E/P 

Destination America serves up a mouth-watering helping of pulled-pork perfection and beautifully braised 

beef with the smokin’ series, BBQ PITMASTERS. Traveling to the best barbecue festivals in the country, 

this series showcases America’s best hard-core barbecue grillers as they compete in cook-off challenges. An 

all-star panel of judges, including series veteran Myron Mixon along with Tuffy Stone and Aaron Franklin, 

decides the competitors’ fate in a blind taste test to determine whose barbecue is worth the sauce and whose 

should be dropped to the side of the grill. 

 Royal Ribs & Burnt Ends premieres Sunday, January 6 at 9 PM E/P The largest BBQ contest in 

the world could only be held in Kansas City, MO, where people eat, sleep and breathe BBQ. At the 

American Royal World Series of Barbecue, three pitmasters compete but only one will go home 

triumphant. Rod Gray of Pellet Envy, Tim Grant of TrueBud BBQ, and Stretch of Grinders BBQ 

battle it out for the title of BBQ Pitmasters Kansas City Champion. 

 Carolina’s Divine Swine Cook Off premieres Sunday, January 13 at 9 PM E/P North Carolina 

has one of the oldest BBQ traditions in the country, and it comes out in full force at the 10th Annual 

Time Warner BBQ Blues Contest, where BBQ Pitmasters searches for the region’s best smoked 

pork. Zach Goodyear of Sauceman’s BBQ, Debbie Holt of Clyde Cooper’s Barbecue, and Sam Jones 

of Skylight Inn BBQ Restaurant compete to see who is BBQ Pitmasters North Carolina Champion. 

 Bluegrass, Bourbon, & BBQ premieres Sunday, January 20 at 9 PM E/P The Bluegrass state has 

one of the most unique and delicious BBQ traditions in the South. That’s why BBQ Pitmasters visits 

the 3rd Annual Big Buffalo Crossing Barbecue Cook-Off to crown one pitmaster King of Kentucky 

‘cue. John Foreman of Old Hickory Bar-B-Que Restaurant, Roy Henry of Henry’s Boogalou BBQ, 

and Mike Ramage of Still Smokin’ BBQ compete for the title of BBQ Pitmasters Kentucky 

Champion. 
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