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Nicole: Aloha friends and foodies, and welcome back. Today I'm interviewing Hailley Field, 
the founder of HomeCooked, an on-demand chef service that has been in operation 
for more than year. 

 Hailley's been interested in food since she was 10 years old, when she started 
experimenting in the kitchen. Always up for an adventure, Hailley spent two years 
circling the globe, cooking in restaurants and diverse family kitchens. It was those 
unique and very kitchen experiences that convinced her she needed to start a career 
in food. 

 Before starting her business, Hailley managed and worked in several restaurants, and 
commercial kitchens up and down the West Coast. She's been featured on the Food 
Network, in Angeleno Magazine, LA Confidential Magazine's The List alongside 
Beyoncé, and Voyage LA. She's also appeared as a guest chef at the Hollywood 
Farmers' Market, as well as at some of LA's popular food and cooking events, 
including Foodie Con, and Live & Dine LA. 

 Hey, Hailley. Welcome to the show. 

Hailley Field: Hello. Thank you so much for having me today. 

Nicole: Girl, we about to get into it because [crosstalk 00:01:00] you're business, it's insane 
in a really fun and awesome way, so we are going to spend some time talking about 
that. But before we get started into that, you know we've got those three questions, 
so you ready? 

Hailley Field: It's true. 

 I am very ready. 

Nicole: All right, tell me about the last meal you cooked for yourself. 

Hailley Field: Okay, so I have two answers for this because the last meal I cooked for just me alone 
is different than the last thing I actually cooked. I'm sure you're aware, and a lot of 
your listeners know or may not know that chefs actually don't really cook five-star 
cuisine for themselves at home that often. It's pretty rare, actually. When we're at 
home, we don't always want to use the haute cuisine techniques and all that. 
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 The last meal that I made for myself was a sour cream omelet. It's just like what it 
sounds like. I like a really soft-set omelet, I'm really into a soft-set scramble egg, or a 
soft-set omelet. I don't like it made too hard or too firm. Once those eggs are almost 
done cooking in a nonstick pan, I go ahead and I put some sour cream right in the 
middle there. You stir it right in a little sour cream pot prior to adding it, so it's a lot 
more luxurious and spreads nicer, a little salt, close up that omelet, and then I topped 
it with a little pico de gallo that I had, that I just bought at the grocery store. That 
was the last thing I actually made for myself. I think it was a dinner, I don't think it 
was a breakfast. But yeah, I love that. That's a big one. 

Nicole: I love breakfast for dinner, like brinner. 

Hailley Field: Yes.  

Nicole: Mm-hmm. 

Hailley Field: Mm-hmm. 

Nicole: Yeah, I'm big into a frittata. I got a bunch of random things in the fridge, I'm like, 
"Frittata, that's what's happening." A frittata to me it's like a lazy man's quiche. 

Hailley Field: Exactly. 

Nicole: Some people, they're slamming their hand down going, "It is not." Yes it is. You're 
pouring cream in the eggs. That's quiche, baby. 

 All right, tell me about a meal that brings you back to your childhood. 

Hailley Field: Okay, so the first thing I thought of when I saw this question was something that I 
called as a kid, and my mom called, she used to make it for me, zucchini patties. A 
zucchini patty from when I was a child, think of it like a latke but made with zucchini. 

 Now I've seen this particular dish become more popular as time has gone on, because 
people are using zucchini for a lot of things. They're using it for noodles, a.k.a. 
zoodles, they're making substitutions with cauliflower for stuff. You're seeing a lot of 
substitutions happen. I don't know, I have to ask my mom about the origin story of 
this recipe, but it's essentially like a potato latke, shredded potato onion, egg, etc., 
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that's popular in Jewish culture, because my parents are both raised Jewish, but 
made with zucchini. 

 Zucchini patty would be grated zucchini, eggs, bread crumbs and flour, just a little bit 
to hold it together, and some Parmesan cheese for that lovely savory quality. Then 
you just pan fry it. This is not deep fried. You're pan frying it. It's a very thin, not 
quite batter, but a thin mixture that you're spooning in a pan with a little bit of oil, 
pan frying until nice, and gold and crispy on both sides. Then the key here, this is 
very key, is the dipping sauce. 

 The dipping sauce for zucchini patty is a mixture, and this is, again, just from my 
home kitchen, not from any other traditions, a mixture of apples sauce and soy 
sauce. I don't know how this came about. Again, I should have called my mom prior 
to this to be like, "What was the origin story here?" But this is, I mean, the second I 
take a bite it reminds me of my childhood. 

 The zucchini patties are supposed to be very savory. Just like any food that you pan 
fry, or deep fry, or anything that's cooked in that manner, you always want to 
sprinkle that with a little bit of salt right when it comes out of the fryer, that's really 
important, or it comes out of the pan. That give preserves that crispy texture, gives it 
that nice little punch of saltiness that you want on something that's crispy and pan 
fried, or golden brown. 

 Then that apple sauce, soy sauce combination. I'm really into salty and sweet. I guess 
you can see why, growing up dipping foods in this mixture. The apple sauce is 
obviously a play off of the traditional latkes, which are often served with apple sauce. 
Not sure how soy sauce made its way into the mix, but glad that it did because this is 
an unexpected flavor combination that's really, really good. 

 Finally, I like to eat zucchini patties with a glass of Ovaltine. Yes, I said Ovaltine in 
2019. Yes, that's right. All of my Ovaltine fans out there, where are you, because I 
love you. I'm part of the circle as well. It has to be the chocolate malt Ovaltine, 
which is much harder to find in the U.S. now. High alert, Ovaltine fans alert, very 
hard to find the malt flavor nowadays in a regular U.S. grocery story. But I am such a 
big fan. I put so much of the powder in. It's something that just reminds me of being 
a kid. 
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Nicole: Holy crap. Okay, first of all, the soy sauce and apple sauce, that sounds like 
immigrant food. 

Hailley Field: Yes. You better believe it. You better believe. My parents are both ... No, not they're 
both ... No, they're second generation American. But yeah, both of my sets of 
grandparents were first generation American. 

Nicole: Yeah, that's immigrant food because I was talking to Jen from Jen Eats Life. We 
were talking about how we make corned beef and cabbage, and I was shocked to find 
out when I was an adult that you eat corned beef and cabbage with potatoes, not 
rice. I'm like, "What are you talking about?" Also, it's not canned hash corned beef. 
I'm like, "Oh, that's immigrant food." That's when people immigrate here and they 
want to make ... They just find the ingredients that you have here, and then you 
make it something else. 

 The soy sauce, for sure somebody was having Chinese food and they're like, "You 
know what," and then there you went. 

Hailley Field: There is the Jewish component coming back around. We got the apple sauce from 
the Jewish traditional, we got the soy sauce from the Chinese food tradition in the 
Jewish community, and it's just all symbiotically coming together. 

Nicole: Somebody was like, "I'm out of salt," or, "I need a salty liquid," and there you go.  

Hailley Field: Right, there you go. 

Nicole: Assimilation complete.  

Hailley Field: Yeah. Oh my God, I'm really craving that right now actually. I have a zucchini and 
I'm trying to think in my head, "Wait, do I have all the ingredients for this? I need 
apple sauce." I'm trying to think of what I need to get because I live right across the 
street from a grocery store, so I'm just going to probably walk across the street after 
this and buy some apple sauce. 

Nicole: Oh gosh, that sounds delicious. What a great childhood memory. I love that. Give 
me a great ingredient you can't live without. 
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Hailley Field: This one was super easy. [inaudible 00:07:42] for me and anyone that knows me 
good butter. When I say good butter, I mean like a cultured butter. Cultured butter 
is exactly what it sounds like, the cream and butter process has like a cultured in a 
way that you often see in a yogurt, or a sour cream, or something like that. It alters 
the flavor either a little bit or a lot, depending on the culturing process, the country 
of origin of the particular butter. There is all different spectrums. Some people 
compare it to a cheesier flavor. I don't think it quite goes that strong in that 
direction, at least for the cultured butters that are available domestically in the U.S., 
but it sends butter over the top, it gives it that little extra rounded flavor note, that 
little depth of richness that you're missing in regular domestic uncultured butter. 

 It's a little bit of a splurge, I'll be the first to admit. A big tip here is when cultured 
butter goes on sale, once you find the brand that you like, because there's so many 
different brands, buy in bulk and it freezes super well. It usually comes in eight ounce 
blocks, not sticks, sometimes 16 ounce blocks. It's freezes excellent. I do this all the 
time when my favorite brand, which is called German Butter. It's a very weird 
generic looking package called German Butter, but it is my absolute number one 
favorite. It happens to be unsalted. You can get salted varieties as well. 

 When it goes on sale, because it's pricey, I'll buy maybe three or four of them if I can 
afford it at the time, and I'll put the other three in a freezer-safe Ziploc bag, and it 
keeps for, God, at least six months. That's my big tip there. But cultured butter, 
that's what I can't live without. It enhances anything you put it in. 

Nicole: I agree. I will spend whatever. Some people buying Louis Vuitton shoes, I'm buying 
butter. I got my shoes from Target, got my butter form Whole Foods. 

Hailley Field: Wow, we're living the same life right now. 

Nicole: I'm like balling out of control at the grocery store. People are like, "Your butter is 
ridiculous." I'm like, "But I'm eating good, baby." That's what Chuck Taylors are for, 
right? You don't need ... Get yourself some mid-priced choose, and get yourself 
some high-end butter and live your life. 

Hailley Field: [inaudible 00:09:55]. I'm trying to live that life for everything's high-end. I'm trying 
to climb that latter, but I'm sure this conversation will bring us there. 
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Nicole: That's right, if I have to choose, it will be high end butter, every day, all day. Yeah. 
Mm-hmm. I don't care what it is. I'm like, "It's butter," so I'm with you, girlfriend. I 
love cultured butter. I love all butter. My husband's like, "Are you stockpiling for the 
butter apocalypse? You think there's going to be no more butter?" I'm like, "Yeah, 
that could happen." 

Hailley Field: That could happen. 

Nicole: That could happen. It could be more valuable than gold one day and you'll be 
thanking me because I have a freezer full of it. I got down to one stick and I literally 
was scared. I'm like, "What am I going to do? I got to get it right now." 

Hailley Field: You don't know if you're about to make a cookie that uses that whole stick. 

Nicole: Exactly. 

Hailley Field: You don't know. 

Nicole: What if I needed to make brownies? That's it. That's all I got. 

Hailley Field: It's done. 

Nicole: All right. I'm going to ask you to go back to you graduate from school, you're like, 
"Look, I don't want to straight do the regular old thing. I want to travel the world." I 
love that, by the way. I think that is incredibly brave. I wish more people did that. 

Hailley Field: Me too. 

Nicole: Yeah, it really expands your horizons, both in food and in life in general. But you're 
on the road now, right? We made that decision. You're on the road. Where are you 
and tell me some of your favorite things that you ate along the way. 

Hailley Field: Oh man. First of all, where am I is everywhere. Truly everywhere. I circled the entire 
globe, 27 countries. I started in Europe, and made my way around the world moving 
east, and headed back to the U.S. and all of that.  

 I was everywhere and ate everything. I think the thing that was most exciting to me, 
as far as the food that I ate and all the memories that I had was foods that were not 
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only indigenous to the areas where I was visiting or working, or partially living at the 
time, but a lot of those things that aren't available in the U.S. 

 For example, in Spain, an apricot tree that's been there for 400 years. We don't 
have the luxury of having those sorts of things in the majority of the U.S., whether 
it's a bigger conversations about big farming, or that's a whole separate podcast I feel 
like, but there's several reason why we don't have a lot of those things here in the 
U.S. Those are some of my biggest memories and my most favorite memories, is 
things that were really simple, like a cheese made in a farmhouse off of the beaten 
path, in between two places where I was. Those little things like that, they didn't 
necessarily have to be super fancy or super special, but going back to that apricot for 
a second. 

 To this day, and bear in mind peaches are my favorite food of all time, without 
question. To this day that apricot is the best piece of stone fruit I've had I my life. It 
really was just an old, hundreds years old, gnarled, gnarly beautiful apricot tree in this 
man's garden in Spain, in rural Spain, in Catalonia, so that's in the southern portion, 
south eastern portion. We would eat them for breakfast, lunch and dinner, because I 
just so happened to be there when they were in season. They tasted like honey, and 
they had a floral flavor that was really interesting as well, and they were a beautiful 
blush color with some yellow and speckles. They called those sugar spots. Whenever 
stone fruit has brown speckles, that's called sugar spots, and that's one of the ways 
you know that they're ready to go and they're going to be really sweet. 

 Those sorts of memories, being in Guatemala and picking this cherry like food off of 
a tree by a lakeside sloped area where I was working, and having never seen that fruit 
before, and tasting it and being so excited, those are the things that I remember the 
most. 

Nicole: That sounds so good. Now I'm going to be on a search for the rest of my life for that 
apricot tree. I'm going to be like ... 

Hailley Field: Oh, trust me. It's almost like I had to go to therapy to reason with this all because I 
have so many memories of that. I'm so lucky in that I have so many memories like 
that. Honestly, it can be intimidating for me on a personal level to talk about 
sometimes because it seems like, "Oh, when I was in the forest of Denmark and I 
picked a 500 year old apple tree, I've never had an apple like that in America." I 
don't want to be that person, but it's not glamorous. I traveled with one backpack all 
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around the world by myself for two full years, working on farms. I didn't do anything 
glamorous, but because the associations that a lot of people in the U.S. and other 
places have with travel in general being this more First World, more glamorous thing, 
I sometimes get nervous to have those discussions because I don't want people to get 
a certain impression of me that might not be accurate. That's my own stuff. This is 
now the therapy podcast, welcome to it. This is my own stuff. 

 But the truth of the matter is, is those are a lot of my memories, and those are a lot 
of my memories of my formative years as a person. I was in my mid 20s when I 
embarked on this journey. A lot of my formative years of who I am as an adult, now 
34 years old have come from that time in my life. 

Nicole: Hey, don't be ashamed because look, that's why I joined the military. I wanted to 
travel the world. I used to be in the Navy. They would say, "Join the Navy, see the 
world." I was like, "I'm down for that." The Army is like, "Come on, man." No. 

 A lot of that is because I wanted to see the world. I remember right after I graduated 
from college, I went and I lived in Paris for the summer. It changed the way I 
thought about food. I lived with a chef and her family. First of all, I had never known 
a female chef before, so here was this chef, and I lived with her family. Just the 
dinners that she would make, it was just ... Especially when she would ... Because she 
was obligated to make me three dinners was part of the agreement. People would be 
like, "Hey, do you want to go out for dinner?" I'm be like, "No. I need to go home 
because this woman is just making me things that I have never had before." 

 To this day, you have the memory about the apricot. I cannot figure out what she 
made. It was this Lebanese dish where it was a stuffed pepper, and I think it had 
quinoa, which I didn't know for five years after I had that was quinoa. My french 
wasn't that great, and her English isn't that good, but it was quinoa, and minced 
meat, and these spices. To this day, I have spent just most of my life trying to 
recreate that dish, and I can't. Maybe it's just because the memory is distorted 
because it just was so amazing and so delicious. It was a stuffed pepper, but I don't 
know what she did to it, but it was the most delectable stuffed pepper. 

 You have those memories when you were younger, those food memories that shape 
who you're going to be and what kind of eater you're going to be. For me, spending a 
summer in Paris, it ruined me. The produce was better, it was fresher, everyone went 
to the market every day. When you had a chicken, it's chickeny. I get it. 
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Hailley Field: Yes, chickeny. Chickeny. 

Nicole: It was chickeny. 

Hailley Field: Yes. 

Nicole: I don't care. If people are like, "Oh, you spent a summer in Paris." I'm like, "You darn 
right I did, and I'd do it again." 

Hailley Field: I love that. 

Nicole: You could have spent a summer in Paris. I wasn't rich, I lived with a family. What 
were you doing with your life? Going to The Shore? Because I was from New Jersey. 
You could have went to Paris. 

Hailley Field: Yes. I feel that energy so much, and the food memory you discussed about the 
pepper, I have so many of those. I try to remember them when I can, or pay homage 
to them with simple things.  

 I have a Greek grandma of the man who owned the olive farm I was staying at. For 
breakfast, she would make us, I swear it was just flour and water, fried in olive oil, in a 
thick layer of the olive oil that they harvested and crushed from the olives that we 
were harvesting, and then topped with some honey. It was the most mind blowing 
thing I've ever had. I could never make it that good or recreate those circumstances, 
so I fully understand exactly what you're talking about. 

 Thank you for empowering me to be more open about that part of my life because I 
get so self-conscious that I'm going to be perceived a certain way. But guess what, 
that's just my life experience in the same way that going down The Shore is your life 
experience. 

Nicole: Sorry, I am not sorry. I'm not sorry that I got to eat amazing things. That's what 
shaped me. I loved it. Really, Paris was the beginning of me because of all the 
bakeries. It was the beginning of me. 

 I had always loved food when I was a kid. It was just the way that my family showed 
love. But my mom didn't like to cook, so I spent a summer eating Little Caesars' 
pizza. Every time I tell the story my mom is probably like, "Seriously? Are you telling 
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the story again?" But I grew up in the '90s. We all did. In the '90s it was packaged 
food, and your mom worked. If your mom worked, you eat a lot of packaged food. I 
ate a lot of fast food growing up, and it wasn't because my mom didn't love me. She 
totally loved me, but in the '90s you could feed your kids McDonald's once a week 
and nobody blinked because that's was everybody did. 

 I thought butter was actually margarine. I didn't eat real butter until I left home 
because my mom didn't think it was healthy. That's what everyone was told. You just 
eat all this packaged food, and you didn't know. I'm fine, by the way, I'm totally fine. 
My bloodwork is super excellent. But it's just it wasn't until I moved to Paris, and 
then I was like, "Oh my gosh, who has been keeping this from me? Why aren't we 
eating real butter?" You know Parisian butter, they're not kidding 

Hailley Field: Oh, you know. 

Nicole: They're not kidding. 

Hailley Field: They're not messing around with that. 

Nicole: They are not messing around. I just think that when I got lucky. Instead of I feel like I 
don't feel ashamed, I get to share those experiences with people and then open their 
eyes to something better because it's not bragging if you're putting a croissant in 
someone's face. 

Hailley Field: Yes. That's my new mirror message I'm going to write on my bathroom mirror. 

Nicole: Exactly. It's not bragging if you're putting croissants into people's faces. You're just 
helping them be able to live their best life. 

 Anybody out there, if you are eating real butter, unless you're vegan or there's a 
reason you aren't eating butter, if there's no other reason other than the fact that 
you just are eating margarine, change your life right now, eat butter. I'm putting a 
hot take out there. Eat real butter. Yeah. 

Hailley Field: Eat real butter. Oh my God. [inaudible 00:20:57] because I'm ready to march. Let's 
go. 



BFF with the Chef 
Season 3 / Episode 13 

Chef Hailley Field of HomeCooked 
 

 Page 11 of 24 
 

Nicole: I know, right? Someone's like, "Get back to the interview." Sorry, we went off on a 
rant. It's okay. 

Hailley Field: But someone else is like, "Talk more about butter." 

Nicole: I know, someone else is like, "I'm loving this butter talk." 

 Okay, so you go around the world, you have these amazing food adventures, you 
come back to the West Coast, which arguably is a great culinary place in it of itself. 
California is a culinary mecca for some people. I've lived in California, and I'll tell you, 
some of the best produce that I've had in the U.S. is in California. One of the few 
places in the U.S. that I've had really sweet strawberries straight off the vine is in 
California, or you just drive along ... 

 There's a farm country in the middle of California. If you drive up The 5, and you 
detour, there's a guy who was selling cherries out of his back truck one day, and I 
can't get over these cherries because they were the sweetest. You could just ... There 
was nothing you needed to do to these cherries. You just ate them. They were just so 
good. Yeah, that's California for you. I love California produce. 

 But you come back and you're like, "You know what, I want to do something in food." 
You go into your first kitchen. That sounds super intimidating to me because I would 
be afraid. I have no experience in a kitchen, so how did you overcome that? 

Hailley Field: Well it's funny because this is a perfect segue from our conversation about traveling 
because I developed a lot of these skills with what can I make with what's here, when 
I was on the road. When you're traveling in the style that I did, where you're 
essentially volunteering, where you might be staying in family homes directly, you 
might be staying in a tipi with a bunch of other people from all over the world, which 
I did, you might be in a yurt, might be in an Airstream trailer, you might be anywhere 
and there may be food, there may not be, it really depends. You're working with 
what you have, you're working with what's available in the area. 

 I've always been someone who cooks with what's around. We eat a lot of leftovers as 
a kid. To this day, I prefer savory breakfast mostly because I ate leftover dinner food 
for breakfast almost always as a child. I didn't eat a lot of typical breakfast foods 
growing up. I think it was just parents saving time kind of a thing, and I love it now 
still. 
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 I've always been resourceful in the kitchen, thanks to my mom and thanks to my, I 
guess, intuition. When I was traveling, you had to make a meal out of what you had, 
whether that was just you staying in a garden shed with a little stove top burner, like 
a camping stove on the patio, or whether there is 12 of you working on a farm, and 
you're all staying in that tipi, and then you all have your own little kitchen where you 
get some ingredients for lunch and you got to figure it out. 

 I enjoy it. I enjoy cooking so much that the creativity in the moment, it really does 
satisfy me. I completely understand that it's intimidating for a lot of other people 
who maybe aren't cooks or cook in different ways, or maybe just aren't as excited 
about that aspect of creativity as I am. I am very personally excited by it, so that's 
unique about me. But I really enjoy it. I think it's really fun. I love the voyeuristic 
nature of just seeing other people's kitchens is super fun, and a lot of my clients have 
super nice kitchens. You don't have to have a super nice kitchen to be my client, 
disclaimer, but a lot of them do, so that's really fun for me. I enjoy it. I love to get 
curious about what's there, get curious about maybe things they've never thought to 
combine before. 

Nicole: Let's get into this because it sounds crazy. 

Hailley Field: Yeah, you know it. 

Nicole: Because most times, when you have a personal chef like business, you go shopping, 
you ask a client like, " What do you like, what do you not like?" You go shopping for 
them, you bring the food, you cook it, and then you put it away. 

 My friend had one of these services. I'll tell you a quick story. I was on deployment 
and my friend was telling me. She was like, "I hired a personal chef." When you're on 
deployment, you technically have personal chefs because there's a team of people 
and they cook all the food for everybody on the ship. That's fine, and they do a great 
job, but they have a system they have to follow. Tuesdays is always Taco Tuesday and 
that's it. Those guys are really talented, but they can't deviate too much because of 
the whole logistic systems. You get the point. 

 Anyway, here's my friend emailing me. She's like, "Oh, I ... " She left early, and she 
went back and she got a personal chef. I'll never forget just dreaming about that, the 
idea that I would come home and someone would be cooking me dinner. I like to 
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cook, I love to cook, but I was always tired on the ship, and I just thought, "Ugh." I 
would write my husband, I'd be like, "We are doing this. We are 100% doing this." 

Hailley Field: Yeah. 

Nicole: Yes. She was like, "Oh, I went on a run, and I came back, and I read the paper, and 
then dinner was ready, and then she put my dinner in front of me, and then I didn't 
even have to clean up." I was like, "I want that life." But she would tell her what she 
wanted. 

 You are taking this to a whole new extreme level. It's like dinner impossible, but as 
the business. You walk into someone's kitchen because look, your kitchen probably 
full of all types of wonderful culinary things in your pantry, full of all types of culinary 
things that you can make a really great meal. You know you ain't walking into 
everybody's kitchen, like they might have SpaghettiOs in can, some Beans and 
Weenie. What are you doing in those cases? I have to know, what is it typically like 
for you when you walk into someone's kitchen? Do you know in advance what they 
have? Walk us through this. 

Hailley Field: Yeah, it really depends on the client. I would say the majority of the time, 80% of 
the time I know nothing. There is an intake form to protect me that makes sure that 
clients triple, quadruple check, even though my website is very clear, there's a lot of 
information about I bring nothing, I cook what you have. You got to triple check that 
they have to check off I realize Hailley is not bringing anything with her. She's going 
to cook with what I have. 

 With that said, I have not yet been in the situation where a client has literally 
nothing, or there is just one can there, because they're paying me. Joke's on them if 
they want to pay me, and have me open the SpaghettiOs and put them in the 
microwave. More than happy to do so, Check out homecooked.la. But the gist of it 
is the majority of clients have food. 

 Now with that said, not every client has, as you were saying, a giant wide variety of 
stuff, and lots of different condiments and all those things. It doesn't matter. That's 
okay. If you feel like, "Oh, I don't want to hire Hailley," or, "I don't want to use 
HomeCooked because I don't have all of these culinary tools, and tricks, and 
condiments and pantry items at my disposal," that is okay.  



BFF with the Chef 
Season 3 / Episode 13 

Chef Hailley Field of HomeCooked 
 

 Page 14 of 24 
 

 I have certain clients that they might have a few pantry items like normal stuff, 
pasta, rice, a few dried spices, and then all they have is a farmers' market box delivery 
and some frozen steaks, or whatever it is, that's okay. I can completely 100% service 
you from that. You don't have to have a million tools that are incredible. 

 I have yet to go into a kitchen that doesn't have a knife at all. That would probably be 
a challenge for me that I would have to MacGyver something, but I've done things 
with those little serrated steak knives. When people don't have a chef's knife, I can 
make a meal out of that. I don't prefer to, but I have the ability to do so. Don't be 
intimated if you don't have a ton of equipment in your house. 

 With that said, clients have decently stocked kitchens. But when I come in, and see 
what's going on there, I love the visual, I love to open cabinet. I make sure that I get 
the okay from the client. I love to open the cabinets, open the fridge, open the 
freezer, and really poke around and see what's there. That was something that I really 
came to love when I was on the road. Again, the concept of HomeCooked is really 
based off of that time period in my life, and what that taught me, and what I learned 
from that, and just really see what's there. 

 My creative juices start flowing immediately. I start pulling stuff out, I start to think 
about what can go with what, I start to think about what needs to be defrosted first if 
there is frozen meats. A lot of my clients, they might have meats that are frozen, 
that's really typical. Then they're like, "Oh, I don't want to defrost it and do all this. I 
don't want the meat to rot fresh from the fridge." Very, very common situation for 
people's kitchens that I go into. The creativity comes hand in hand with the 
practicality when it's my job. 

 When I'm at home, because I want to be very clear, this is exactly the way I cook in 
my own home kitchen. That's something that I've just adopted as my own lifestyle. It 
was a little bit different when I'm just in my own space. But for a client, it's a two-
hour window, and that two-hour window includes the cleanup of the dishes I have 
used while I am there. I have to be really conscious of time, just like you would be in 
a professional restaurant kitchen setting, where you're conscious of the ticket time, 
or the service time, or whatever it is. It's the exact same thing where I have to think, 
"Okay, I have to be done cooking and have the meal ready by X time so I can do 
cleanup." Or, "I have to prep X ingredient that I know is going to take X amount of 
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cook time so that it's ready to go when I am ready to work with the fresher herbs," or 
whatever it is. 

 I'm always considering that from the jump when I come into a kitchen. That's why I'm 
not afraid to open drawers, and cabinets and stuff, as long as I get the go ahead from 
the client because I don't want to take a lot of time to be delicate about what's going 
on. I want to immediately feel comfortable, immediately feel at home in the kitchen, 
and get to work, and see what's there and see what I can come up with. 

Nicole: Okay, so I might be stealing your tip early, how are you defrosting meat that fast 
because sometimes this is a problem for me. I've got a freezer full of meat, and I will 
think it will be in the middle of the day while I'm at work like, "Oh, I wanted to make 
pork loin but it's frozen." My husband's like, "I'm not going to do that." I'm like, 
"[inaudible 00:31:21]." Because I know that your clients are like, "We hired you," and 
you come in, you got two steaks but they're frozen solid. How are you getting that 
meat defrosted? 

Hailley Field: Yeah, it happens more often than I thought, I think because I didn't really grow up in 
a household where that was something that was done that often. I know that's really 
typical for a lot of people, and that just wasn't my experience as a kid because we 
would just buy the meat, eat it, buy the meat, eat it, and that was just the way it 
worked in my house. 

 That was something I had to learn on the fly to be completely honest with you. It 
happened once and I was like, "Okay, cool. I can handle it." Then it kept happening 
and I was like, "I guess this is more common than I thought." 

 There's two sides to the story. The first one is what I do sometimes is I'll take two 
different proteins that I might be using, and I'll pull them both out from the freezer. 
We'll assume that they're both frozen, right, once I decide what I'm going to be 
using. The perfect example of something that's frustrating for people is those shrink-
wrapped butcher cases, little flats of chicken breast where it's a big thing of chicken 
breast that you might have bought on sale, all those chicken breasts are stuck 
together. You basically have to defrost of them, even if you're going to use one or 
two, because it's a big mass of frozen meat. 

 There's a two step process. 1) You want to take a bowl and you want to put that 
frozen block of chicken in that bowl, wrapped. This first step is for things that are 
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wrapped cleanly, and you fill that bowl with cold water. You might need to place a big 
can or something like that on top in order to get it to submerge because sometimes 
those things won't fully submerge. Fully submerge it in cold water, go about 
whatever you're doing. 

 Maybe about 10 or 15 minutes later, if you remember, go ahead and replace that ice 
cold water with some less cold water right from the tap. The reason you're doing this 
is that so you can cleanly remove the wrapping from that frozen pice of meat. Often 
times, those butcher wrapped pieces of meat from the grocery store have that 
drainage piece of cloth underneath and the plastic wrap. That's your first mission, get 
that off. It's going to take 10, 15 minutes to get the wrapping off. 

 Once that's off, you're going to put that frozen block of meat, whatever kind of meat 
that it might be, on a microwave safe plate, and you rally are going to use the defrost 
setting. If the microwave doesn't have a defrost setting, you are going to do 50% 
power. Reduce that power to 50%, and you're not going to do it for the full time. A 
lot of the times defrost settings are things like five minutes, eight minutes, whatever 
it is. You're going to go in about two-minute increments and then flip the meat over 
on that plate because your goal is to not overcook any of the edges. I know we've all 
seen that with defrosted meat in the microwave, and get it just enough so that you 
can separate out those pieces, because once those pieces are separated and they're 
defrosted enough on the outside, you can actually cut them smaller, even if they're 
still a little bit frozen right in the middle, and bring it right to a pan, and then you'll be 
able to cook it just perfectly. 

 Or like you said, steak is a great example. Once you get that turned over once or 
twice, that piece of steak is actually not going to be frozen in the middle, it's going to 
be perfectly workable, unless you have a big two-inch steak or something. But if 
you're thinking of a regular half-inch to an inch thick steak, you're going to be able 
to take that right to a pan once it's about, I would say maybe 80%, 85% defrosted. 
You can start cooking with it immediately. 

 It's like I said, it's a multi-step process. You got to take it all in increments. That's why 
it's even more important to be so focused on all the different elements of what's 
going on, like in anything that you're cooking, and I think that's why sometimes 
people can get intimidated in the kitchen because everything that I've said, this meat 
defrosting process, all these little moments are happening in and amongst when I am 
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chopping up a carrot, or sautéing some onions, or doing something else and I have to 
constantly be aware of everything else that's going on around me in the kitchen, 
prep wise and cook wise, to end up with the final product done when I want it to be 
done. 

Nicole: Yeah, I can see why people hire you because they're like, "I'm already ... I can't." 

Hailley Field: Exactly. That's the whole point. I got you. Bring me in the kitchen. 

Nicole: For sure. With that, what are some of your ... You go in there, let's say you've got 
some veggies, you've got some meat. What are some of your go-to techniques or 
recipes when you're making dinner for people? 

Hailley Field: One of my big go-to techniques is a nice hard sear in a pan on some veggies. I don't 
always have the time or LA doesn't always have the temperature for me to want to 
roast vegetables in the oven. That's my favorite preparation for vegetables, whether 
you're leaving them crisp, tender on the inside with a nice burnt, roasted burny 
outside, or if you're taking them down to be really soft and luxurious with a nice crust 
on the outside. I love a roasted veg. You can replicate that to a certain extent by 
getting a nice hard sear in a pan, as long as the kitchen area is ventilated enough, 
whether that's an overhead fan, or just a bunch of windows open. 

 Hard searing is something that I always recommend in home kitchens, whether it's 
meat or vegetables, as long as it's well-ventilated enough because the flavor 
development that you get from that is so critical to that final result being perceived 
as something that's more elevated, even if it's not. Even if it's some Brussels sprouts 
you seared really lovely with some salt, and you added a little bit of apple in there for 
sweetness. That technique elevates your cuisine. I think sometimes home cooks may 
be intimated by that because sometimes there's a lot of smoke, or steam, or it's 
really loud, and it's sizzling and all that [inaudible 00:37:09]. 

 You'll never get the BTUs that you get in a professional kitchen from a home stove, 
so you don't have to be intimated from that aspect. But the point is, is once you 
cross that bridge of yeah, it's going to be a little loud, and yeah, there's going to be a 
little steam and whatever, you're not ruining the dish. I think that happens a lot is 
when I try and teach these techniques sometimes to people who don't cook, they 
might be thinking like, "Oh my God, everything is burning. Look at those steams," 
those signs of distress, so to speak. But that's not the case. That's my biggest tip is 
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get a hard sear on something, throw something in some hot oil in the pan, and really 
develop that side of your cooking where you're not afraid to utilize a technique like 
that, that can give really incredibly delicious results. 

Nicole: I know you were on the Food Network, you were on Guy's Grocery Games, right? 

Hailley Field: Yes, I was. 

Nicole: This seems like what your business is perfectly suited to have prepared you to go on 
this show. Would that be a true statement and tell me what was it about Guy's ... 

 Whenever I talk to someone who's been on the Food Network, I'm always curious 
what was it like? How did it go? Were you scared to death? Did you get a bunch of 
crazy ingredients? Tell us a little bit about this. 

Hailley Field: Yeah, it was really crazy experience just all around, just every aspect of it from the 
casting process taking such a long time and being so intense, to actually shooting the 
show on a 16-hour day. It was a lot, I would say. 

 Did my work prepare me for that experience? In a certain light, but the thing with 
Guy's Grocery Games is that you have access to the full grocery store in most cases. 
I know for those people who watch the show, you know that certain games prevent 
you from using certain things, certain games have you seek out specific ingredients 
that you must use, whatever it is. 

 It prepared me in a certain light, but I don't think anything can really prepare you for 
a food competition television show because the emphasis there is television show. 
They're not wanting it to be this hand holding, walk in the park of you just do your 
best, and we'll give you all the time and tools you need. No. It's entertainment, it's a 
television show. You're there to dive right in, and be a big personality, and do what 
you got to do on camera. I think that that's really important for people to know. 

 The other question I get asked a lot is, is it real? Is the timeline real? Yes. I'm here to 
tell you the timing is real, the actually challenges are real, even all the items you see 
in the grocery store, even though it's a set, it's a real grocery store with real 
products, and real things going all the way back on the shelves. You don't get help, 
you don't get timer stop, none of that. The whole thing is real. 
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 But it's really scary. It's you spend the first eight hours of the day prepping, and 
being in and out of the trailer, and shooting interviews [inaudible 00:40:19]. You 
don't even cook for eight hours. Your eight hours, your nerves are bubbling, you're 
overthinking stuff, you're trapped with three other people, super nice. I want to also 
emphasize everyone there, production, fellow contestants, very, very nice people, 
professional, understand exactly what they're doing, but they know how to make 
good TV. They don't lead you in directions that are negative or bad, and they don't 
want you to look bad. That was something that was emphasized to me many times, 
and really held true. They don't want you to look bad on that particular show, which 
was great, and which was honestly the reason why I agreed to do it. 

 But it's still really stressful, and they still bring you out of your element. They want 
to see what you can do when you're literally thrown into the fire. 

Nicole: Wow. That's sounds really intense. 

Hailley Field: It was one of the most intense days I've ever had, ever. 

Nicole: I think people don't realize it takes 16 hours to shoot a television show.  

Hailley Field: That's right. 

Nicole: Thirty minutes of television takes 16 hours. 

Hailley Field: That's exactly right. Yeah, it is. 

Nicole: By the time you start cooking you're like, "I'm over it." 

Hailley Field: Yeah. You're already shot, all your adrenals are shot, your mind is overwrought. It's 
still fun. I want to be clear that I still had a great time and it was still an invaluable 
experience for me. I'm so happy I did it and I loved to do it again, and things of that 
nature again, and all of that, but yeah, it's by design. By the time you get to the 
kitchen you're a little loopy, and you're just ready to try and make it happen best you 
can. But yeah, it's a lot. It takes a lot of energy out of you, for sure. 

Nicole: For all you guys out there who are like, "I want to be on the Food Network," just 
heed these words of advice. 
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Hailley Field: Yeah, it takes a lot. 

Nicole: It takes a lot. 

 All right. Speaking of advice, what is that one tip that you can give that home cook 
out there, you've given so many by the way. 

Hailley Field: Thank you. 

Nicole: The home tip you gave me was the unthawing of the meat, because that is literally 
my problem. I will actually cook a meal, but it's the figuring out how to unthaw meat 
without getting those rubbery edges, especially on chicken. I can't stand that. Yeah. I 
always feel like badly about it. You go, "It's not going to taste as good." You have just 
solved a big mystery for me. But what's another, if you have another fabulous tip 
that you can give to a home cook out there to help them make better meals tonight? 

Hailley Field: I absolutely do. This is something that has really changed my cooking for the better. I 
don't remember how old I was when I started doing this, but I watched a lot of Food 
Network growing up, and so that's why making my TV debut on the Food Network 
was literal dream come true. I couldn't have been more honored and excited. I grew 
up watching that all the time. 

 You always see chefs on any of those shows, most cooking shows, they have a little 
bowl for their salt, sometimes called a salt cellar, sometimes called a salt mortar. 
There's just a little bowl that they're hand pinching salt out of. It's so rare for me to 
see that in a home kitchen. That is my biggest tip, get a cute little bowl. You can 
Google salt bowl. I tried this prior to this to make sure it works, you can Google salt 
bowl, you can Google salt cellar, C-E-L-L-A-R, and find a cute little one. They're 
very affordable. 

 Even if you have a cute little bowl you use for something else, pour your salt in it, 
your favorite salt of choice, I'm not here to judge bout which salt is the best, but I 
prefer kosher salt or Diamond Crystal kosher salt, any salt, table sale, Morton's 
iodized, whatever you want. Throw it in that bowl, and teach yourself how to season 
by hand pinching salt and seasoning your food that way. I guarantee you, it's going to 
make such a huge difference in the seasoning level of the food that you make, in 
your decision making process when you're seasoning food at different layers. 
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 Also, I want to emphasize season your food in layers. That's a tip you hear on cooking 
shows a lot, but I'm here to emphasize that. When you're sauteing the onions, salt 
them first. You throw in the carrots, you salt that layer too. Throw in the garlic, you 
salt that layer too. You are not over salting your food, you're simply seasoning all 
components of the dish. 

 That is my big tip. Go ahead, buy your self a cute little bowl. Mine is from Cost Plus 
World Market, it cost $1.97. It's a tiny little wooden bowl and I fill it up with salt all 
the time. Hand pinching to season is the absolute best way to dial in that seasoning 
technique for yourself. 

Nicole: No surprise, I have one in my kitchen. 

Hailley Field: Yes. 

Nicole: Yeah, I got it from the Joanna Gaines Collection. 

Hailley Field: Oh, [inaudible 00:44:58]. 

Nicole: Yeah, they have a sugar and a salt bowl. As soon as I saw that I'm like, "Those are 
mine," at Target. Mine cost maybe like three bucks. Yeah, not expensive. 
Completely agree, hard agree. 

 I am going to put a hot take out there, get some kosher salt, people. It's just better. 
Please don't use Morton's iodine salt. You know what, Hailley's not going to judge 
you, but I am. Hot take. 

Hailley Field: Yup, that's why we're all different. 

Nicole: You know that if you're listening to this podcast, I'm going to give you hot takes 
because I love you, and I care about you. You know what, honestly, you need to be 
using kosher salt, or Maldon slat, but not iodized salt. It's 2019, we all know about 
salt. Get with it. 

Hailley Field: Well the reason that people love, especially chefs love kosher salt, it's much more 
forgiving. Just so people understand why we're making such a big deal out of this, the 
actual salt crystals with the kosher salt are much bigger, and more expanded and 
fluffier, so it's way more forgiving. You'll see a lot of recipes that say especially 
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sweets, a teaspoon of salt, and then it'll say, "If you're using table salt, Morton's salt, 
you only need a half a tablespoon," or whatever it is, because those salt crystals are 
much tighter, and it's packing much more saltiness into your food. That's why the 
important distinction between kosher salt and table salt is such a hot topic, especially 
with chefs, because food is seasoned differently at the same measured quantity of 
table salt and kosher salt. 

 Kosher salt really is the way to go. I won't judge you, she's right, but we all have our 
opinions about salt. It's so important as an ingredient. 

Nicole: She won't judge you, but I will, so hot take. 

Hailley Field: Hot take. 

Nicole: Yeah, 1,000 people are just like, "You are done." I don't care. I am saving your 
culinary life. 

 All right, Hailley, where can people find you on the internet? 

Hailley Field: I am very easy to find on the internet. You can go to my website, which is 
homecooked.la. That is homecooked.la is my website. You can also find me on 
Instagram where I am mostly active, showing my life, various appearances, maybe 
new products and service on the HomeCooked website. My instagram is 
@shecanhelpyou. That is @shecanhelpyou. You can check me out there. Follow me 
along on my journey and see what I'm up to next. 

Nicole: Fantastic. Girl, you have been so fun to have on this podcast, I'm so glad you came 
on. Thank you. 

Hailley Field: I had a great time. Thank you. This was such a nice chat. 

Nicole: You guys, don't blame Hailley for my hot salt takes. Okay. She's not [inaudible 
00:47:41]. 

Hailley Field: [inaudible 00:47:41]. 

Nicole: Yeah. Don't at her, okay. You could at me all you want, but don't at her. 
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 All right, Hailley girl, have a good day. 

Hailley Field: You too. Thank you. 

Nicole: Can you believe it, it's the last episode of Season 3, and boy did I end on some hot 
takes. Yeah, I did. Look, you know I L-O-V-E you all, and I am just trying to make 
your life more delicious with each and every interview, so you know I had to give you 
some advice on salt. 

 Look, Hailley is right and you know it because you're listening to this podcast. You 
know in your heart you should be salting out of a bowl. I've had someone ask me, 
"Hey, Nicole. I don't know. It seems kind of gross digging my fingers in that bowl." 
What I would tell you is 1) you should only be putting well washed fingers into that 
bowl. You shouldn't be touching your food and putting your fingers back in the salt 
bowl. Use one hand to salt, the other hand to flip your food. 

 The second thing is if you're worried about dirt getting into that bowl, just put a lid 
on it or cover it up in plastic when you're done. I have a bowl that I just solely use for 
salting food when I'm cooking. Understand, but trust me, there's easy ways to get 
that done. Again, I know, I'm making hot takes all over the place, but again, it's 
because I love you guys. 

 Look, I thought Hailley was an excellent interview. I would call her in a heartbeat to 
come cook for me if I lived in LA. She really taught me something new about how to 
defrost meat because you guys, I'm going to confess, I have been doing it all wrong 
for years. See, you know I have hot takes, I don't know everything and I'm not going 
to pretend to you that I do. That's what I love about doing this podcast, every guest 
teaches me something new. Honestly, I get so much out of that and I hope that you 
are too. 

 Truly, it's been amazing to chat with these incredible food folks. I just feel really 
honored that first of all, they would take the time to speak to me. Secondly, that I 
get the chance to talk to someone who is as passionate about food in the culinary 
world as I am. 

 With that, we're going to take a few weeks off and get ready for the holiday season. 
I'm getting excited. We will be back the first week in November, November 7th with 
a special season of guest chefs that are going to lead us into the holidays. Don't 
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worry, I'm still going to be active on Instagram, and you can check out the Facebook 
page and the group to see what I'm up to as well. 

 Of course, I'd love emails anyway. You can send a carrier pigeon, you can send a 
raven, it doesn't matter. I just love it when people reach out to me and tell me that 
they are listening to the podcast. If they have suggestions, I always listen to them 
because I really appreciate the time that you take to just even reach out to me, so 
thank you. I read every single email, I try to catch every single raven, I respond to 
Instagram messages. Yeah, I love hearing from folks, so thank you. 

 Thank you for listening. I can't believe I've gotten to Season 3. It's been really fun 
and I'm going to keep going. Get ready for Season 4, which will be a shortened 
season just because we're coming up on the holidays, and I definitely want to spend 
time with my friends and family, but I also want to make sure that we still get our 
chefy goodness as we head into Thanksgiving and the December holiday season. 

 Yeah, so until next time, this is BFF with the Chef, wishing you a great and spooky 
October. Hoping you get some really awesome treats and looking forward to joining 
you for the upcoming holiday season. Good bye. 

 


