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New Offering Promotes Sustainable Cuisine Through A Ship Based Program Which Places Top Chefs On Voyages To
Inspire And Educate Guests

Lindblad Expeditions has partnered with the Chefs Collaborative to launch Chefs-at-Sea, a new program for the Lindblac
on-board experience. The Chefs Collaborative is a network of more than 1500 chefs and culinary professionals from acrt
the U.S. who are devoted to sourcing and cooking with local and sustainable ingredients. Through Chefs-at-Sea, guests
aboard Lindblad’s fleet of ships will learn from award-winning chefs, in presentations and demonstrations, or market visit
This program brings to life culinary history, practice and art, focusing on the growing trends in local and artisanal cuisine.

The Chefs-at-Sea program is a natural extension of Lindblad Expeditions’ (LEX) ongoing efforts to inform guests on food
choices. Since LEX’s inception in 1979, the company has had an unwavering commitment to conservation and the
environment, with a mission of exposing guests to issues impacting the special places where the company travels. In rec
years, LEX has worked to bring this same philosophy to the shipboard menus by focusing on the tangible relationship
between the destinations visited, the local culture and the foods served and by building awareness among our guests ab
environment, our planet and the sustainability of food. For example, an earlier company initiative, developed in conjuncti
with the Blue Ocean institute to promote sustainable cuisine was Lindblad Expeditions’ Seafood for Thought program, wi
provided guests with educational literature to help individuals preserve fish stocks by making informed choices about se:
purchasing. Lindblad Expeditions also removed shrimp from menus many years ago due to the environmentally harmful
practices associated with harvesting shrimp worldwide and explains this to their guest on board. Through initiatives like t
Lindblad Expeditions takes an active role to insure that the company’s selection of food products mirrors their concern fo
planet.

Bringing A-list culinary experts onboard LEX ships, through the Chefs-at-Sea program, creates an opportunity to broadel
subject areas on Lindblad voyages beyond natural history to the interconnected aspects of culture as it relates to food, f
origins, ingredients and cooking techniques. The first round of Chefs-at-Sea, which will kick off in Fall 2008, will include
nationally-recognized names such as Barton Seaver of Hook Restaurant in Washington, DC, Bruce Sherman of North P
Restaurant in Chicago, IL, and Michel Nischan of the Dressing Room, A Homegrown Restaurant in Westport, CT. All of
these chefs and their restaurants are exemplary models of fresh, modern and sustainable cuisine. Confirmed travel date
the Chefs-at-Sea program include Michel Nischan on the 5 September "European Odyssey," Barton Seaver on the 20
September "Atlantic Odyssey," and Bruce Sherman on the 26 September "Soul of Wildness" departure which travels thre
the Galapagos Islands.

"Chefs today are the new celebrities," said Sven Lindblad, founder and president of Lindblad Expeditions. "Chefs of the
Collaborative are incredibly influential with their patrons around issues of which we are mutually passionate -- sustainabl
fisheries, local, and artisanal ingredients as well as the cultural origins of foods. We are proud to showcase their knowlec
and talent as part of our expedition environment,” he added.

Additional chefs will participate in the program in 2009, details regarding which chefs and the dates of their travel will be
announced in the coming weeks.
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