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Nicole: Welcome to BFF with the Chef. I'm your host, Nicole Schwegman. 

 Aloha friends and foodies, and welcome back. Today I'm interviewing Leslie Schwartz, the 
creator of Asian Caucasian, a food blog dedicated to helping the average cook create Asian 
inspired cuisines in their home kitchens. 

 Leslie began her interest in Asian food in Sweden, where she met a fellow expat, named 
Damian, a native of Singapore and a talented gourmet Asian cook. After discovering their 
shared joy of preparing Asian cuisine, they begin to work as a team, hosting dinner parties for 
friends and catering for clients. After a few years, Leslie returned home to Atlanta, with her 
husband, where she started her blog. 

 The blog's been up and running now for at least three and a half years, and within two years, 
Leslie has managed to grow her Instagram to nearly 6,000 followers. 

 Hey Leslie, welcome to the show. 

Leslie: Thank you, Nicole. So great to be here. 

Nicole: I am excited to chat with you. I have a strong love of Asian cuisine. Thai's my favorite, then 
you got Korean, Japanese, Chinese, I can name them all. I've managed to get to several 
countries in the Asia Pacific region, just by nature of my job. I got to tell you, every time I go 
to country, I haven't found a cuisine that I haven't liked. They've all been delicious. 

 Now I get to live in Hawaii. This is place where I get to eat a lot of Asian and Pacific Island 
cuisine. I love it. 

 Your blog is very exciting to me and I've found it to be so intriguing and so awesome because 
of the focus that you have. The fact that a lot of the recipes that I found on your blog seem 
very approachable, and have just kind of boosted my confidence to cooking a lot of different 
types of Asian cuisine. 

 I am excited to have you on the show. 

Leslie: Thank you so much. 

Nicole: As everyone knows, I start out the podcast with three questions, so you ready? 
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Leslie: Yes I am. 

Nicole: All right. Tell me about the last meal that you cooked for yourself. 

Leslie: That would be last night. I happened to be cooking for the blog, and doing a shoot. It's a little 
bit fancier than I would normally have, on a Sunday night. 

 I made a pan seared halibut with a nuoc cham Asian slaw. I got inspired by this dish because 
earlier in the week, my husband and I, we tend to go to this one restaurant near us, it's a 
seafood place, called Drift. I often get my inspiration for recipes from eating out. They had 
this wonderful, like a grouper with an Asian slaw. We actually mixed it up, it wasn't even on 
the menu. My husband and I just loved it, and I said, "Well, guess what? I'm going to make 
this next." I did, and it was outstanding. 

 Nuoc cham is a Vietnamese dipping sauce, but I used it as a dressing. It's sweet and salty, and 
the crunch from the slaw on top of this beautifully seared halibut was just melt in your mouth 
delicious. 

Nicole: That sounds delicious. How about we fly you to Hawaii, [inaudible 00:02:59] my house, you 
can make that? 

Leslie: Sure! 

Nicole: You're like, "Free trip to Hawaii? Yes!" That sounds really good. That's not how you cook all 
the time, right? 

Leslie: Oh, no. No. I get that question a lot from people, they say, "Do you always cook like this?" I 
say, "Oh god, no." I don't have time for that, nor do I have all the ingredients in my house all 
the time. I do make many, many trips to the grocery store all week, because I'm always 
thinking ahead and I have to schedule my posts in advance. But no, no, no, no. I couldn't 
possibly eat like that every day. 

 I do simple things. I'll do salads, omelets, things that are easy, just because it's so much work 
to do a blog post. It's very time consuming. Not because of the cooking aspect of it, but just 
the shooting aspect of it. So, no. 

Nicole: Ain't that the truth? I think a lot of people, when they see a food bloggers Instagram 
account, and they're like, "Wow, I'm just going to eat a bag of chips because there's not way I 
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can do that." What I say to those folks is, "No, that is to inspire you." If you're like, "I got a 
date coming over tonight, this is a great meal to make." 

 Like the rest of us, mere mortals, food bloggers also sometimes are just like, "I'm just going to 
make some rice and chicken. I got time for that," you know? Or, "I'm going to make some stir 
fry." 

 I often say, what you see is not always what's happening in the background. 

Leslie: Exactly. 

Nicole: Think of this as art. This is art that we are making. 

 What is a meal that brings you back to your childhood? 

Leslie: I would have to say, that's my Mama Bella's matzo ball soup. She was my beloved 
grandmother on my mother's side. Sweetest woman, great cook. She would make this 
homemade chicken stock. It would be loaded with beautiful vegetables, and fluffy matzo 
balls. The aromas that came out of her kitchen were just something that stay with you for life. 

 In fact, when she and my grandfather moved to this big condo building on Miami Beach later 
on, you could walk down their hallway and just smell the smells of all this Jewish cooking 
coming from underneath the doors. I'd always know when I was getting close to my Mama 
Bella's door because it just smelled unbelievable. 

 What I did, with her recipe, is I kind of Asianized it and I made more of an Asian flavor to the 
chicken stock. I also used matzo ball soup. It's an Asian inspired matzo ball soup, which is also 
on the blog if you are interested in checking out the recipe. 

Nicole: I am, and I will, because that sounds delicious. I am also a fan of matzo ball soup. A lot of my 
family is from New York, and as you know, it's a huge Jewish deli population there. It's not a 
thing to just go down to your local delicatessen and you get some matzo ball soup. That 
sounds delicious. 

Leslie: And comforting, and healing, especially in the winter. Such a good thing to have around. 

Nicole: I mean, I don't like winter, but the only good thing about winter is all the wonderful soups 
that you get. 



BFF with the Chef 
Season 2 / Episode 11 

Lesli Schwartz of Asian Caucasian 
 

 Page 4 of 17 
 

Leslie: Exactly. 

Nicole: All right, and give us an ingredient you can't live without. 

Leslie: I would say it has to be Sambal Oelek, which is an Indonesian red chili paste. Some people 
compare it to sriracha. I do not because I think it has a different flavor to it. Sriracha has a lot 
of added sugar. I'm not into adding a lot of sugar to things. I use it in so many recipes. Just 
gives a recipe a little kick, and you can use a lot or you can use a little. It's just up to your 
taste and how much do you want to handle, but it's perfect in soups and many, many other 
dishes and sauces. It is available in most grocery stores. There's some that don't carry it, but 
you can pretty much pick it up anywhere you go. 

 I just love it because I love red chili and I just think that this is a healthier way to get a really 
nice taste and a little bit of heat into your food. Have you heard of Sambal? 

Nicole: I have, it's really easy to pick up here in Hawaii. Also, if you're not in Hawaii or a place that 
has a large Asian population, or Asian grocery store, Amazon baby. 

Leslie: Yes. Sambal is available, that's what I find unusual because it is available on most of my 
grocery stores around here. Of course, you can get it at the Asian market, too. And, of 
course Amazon has everything. 

Nicole: Pretty much, yeah. If you tell me there's somebody screaming in their car right now going, "I 
live in the middle of no where," and I'm like, "We got it, Amazon delivers everywhere, it's 
okay. You, too, can have it." 

Leslie: Exactly. 

Nicole: Can I confess about sriracha? Oh my gosh, I'm about to be very vulnerable, but ... I mean, I 
don't hate it, but it ain't my go to. I don't know what it is, i don't know. I know there's a 
sriracha train and I just, like, 50 people right now just slammed their headphones down 
listening to this. It's okay, you know. I don't hate it, but it's not my, "Oh my god, I love 
sriracha." It's all right. 

Leslie: I like it in an aioli. If I'm making an aioli, it works really well. I also do aioli with Sambal. I 
actually like it better with the Sambal. It doesn't have as much sugar, it's not as bad for you. I 
don't know, it's just my go to. I don't dislike sriracha, I just like Sambal so much better. 
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Nicole: Yeah, I think that's the same. I'm not hating on sriracha, I just don't ... you know, it's on that 
list of ingredients where it's like, "Meh, I can take it or leave it." 

Leslie: We're not in a sriracha club, it's okay. 

Nicole: Yeah, I know, and now I feel sort of ashamed because you know there's those ingredients out 
there where people are like, "How could you not love sriracha?" And I live with a person, don't 
worry folks, I live with a person who eats it by the jar. It goes on everything. I'm like, "That 
doesn't even match." It's like his ketchup. Instead of ketchup, he just puts sriracha on 
everything. 

Leslie: It's like my family with hot sauce. With Tabasco. "Aren't you going to taste it first?" "No, I 
don't need to taste it." 

Nicole: Yeah, same. I'm going to have all my foodie cards taken away from me, because I'm like, "I 
like hot sauce." I mean, I'm not anti hot sauce, I'll put hot sauce on things, but not ... I could 
be like, "Meh." I don't know, all right, I've confessed, I've just alienated half of the food blog 
culture. 

Leslie: They'll get over it. 

Nicole: Look, I maintain, if Amy Pottinger can say she doesn't like onions, right, she was on America's 
Next Food Network Star, it's not a big deal for me to be so-so about sriracha. 

 Let's go back to when you first started to focus on Asian cooking. I know when you say on 
your blog that you weren't always a great cook. It's always funny when I hear people are like, 
"Actually, I wasn't a great cook and then I got really into cooking," because it just shows me 
that, inside of every body, I maintain that there's a great cook hiding inside of every body. 
You just have to find that thing that you become passionate about, and it will spark your joy 
of cooking. 

 Can you take me back to what sparked this joy within you, and walk us up to from, "All right, 
I'm not going to cater." Part of your bio is, you were catering, and then to the blog. 

Leslie: Sure. I did not have the greatest role model when it came to cooking. My mother was a very 
average cook. I don't even know if she was average. I don't remember much about her 
cooking, and that just tells you that it was probably average. She didn't really teach my sister 
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and I how to cook. We watched her, we learned a few things, and then we went off and got 
married without really knowing how to cook very well. 

 I will say that when my sister and I left to go away to college, my father took over all the 
cooking, and he was an amazing cook. He was one of those, just natural cooks. He never used 
recipes, he'd just throw it all together. He really, I think, was my first inspiration for cooking. 
That's where that part started, and then I got married, had kids and made the same old thing 
all the time. Boring, boring. My kids didn't love my food that much, but they ate it. 

 Once they went away to college they started appreciating it more, and I started watching a 
lot of the Food Network. I really learned how to cook from Food Network, I learned a lot. It 
made it fun for me to watch the show and recreate it in my kitchen. I thought that was 
awesome. That's where I started developing a love for cooking. 

 Now, Asian food wasn't a part of that scenario at the time. I think when my husband and I 
moved to Sweden, as expats for his job, I started eating more Asian food. Good Asian food, 
gourmet Asian food. I met Damian who, he and his partner were there as expats as well. 
Damian and I would cook together, we'd have dinner parties, and he taught me a lot about 
Asian cooking. I just kind of became obsessed with it. 

 I actually, this is really funny, but while in Sweden, I had a cupcake business. I hate to bake. I 
am no a baker. I don't like baking, it's too precise, it's not for me, but I wasn't to fill my time, 
part time, when I wasn't traveling, with something. The Swedes are obsessed with baked 
goods. They have this thing called Fika, which is they break for cake and coffee every day. So 
I knew they loved cupcakes, but there weren't a lot of cupcakes available in Sweden at the 
time. You know, like here in the States, we have cupcake shops everywhere. I think maybe 
they had one, but they do love their cupcakes. I had a little side business, and it was mostly 
delivering to businesses for their Fika. It's funny, because I don't like to cook. I mean to bake. 

 Fast forward, my husband and I returned home, to Atlanta, and I knew I couldn't go into the 
corporate world again, I've been gone too long. I wanted to do something that I was 
passionate about, for a change. That was cooking. I wanted to start a blog. I didn't even know 
what that meant at the time. I had no idea what a blog meant. I said, "Oh, let me do this little 
blog. It's just going to be a hobby." I came up with the name Asian Caucasian. What started 
out as just a hobby became a true passion for me, and became a true business. That's where it 
began. 
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Nicole: That's awesome. I want to point out a couple things, when you were talking, that I thought 
was really funny and interesting. I interviewed Emmelime from Always Use Butter, and she's 
a Swede. I know, isn't that fun? 

Leslie: We're Instagram friends. 

Nicole: Yeah, and she makes a lot of Asian food. I was thinking to myself, "Is this a thing in Sweden?" 

Leslie: It is. It really is. It's everywhere there. 

Nicole: It's kind of like, when you go to London and it's full of Indian food, and you're like, "Wait, 
what?" That's the first thing, like what you think you're going to get in a place, you'd be 
surprised how much diversity travels around the world. 

 And the second thing, is that, I'm just picturing you like, "I don't really like baking," but yet 
you started a cupcake business. 

Leslie: Hated every minute. 

Nicole: That is proof that you can learn anything if you need to. I, by the way, love cupcakes. 

Leslie: I'm not even that big of a fan of cupcakes. I could careless. 

Nicole: That's the best. 

Leslie: But, you know what? Kept me busy. 

Nicole: And also, it just goes to show you, you're like, "Look, is a person, she doesn't even like baking, 
and she's making a cupcake business, y'all." America. American ingenuity. You can do it. I love 
it. 

 And then, i think that, the thing that I like about your story is that, you just thought, "I'm just 
going to start this thing on the side, who knows what will come of it," but your passion is what 
drove it to become successful. 

Leslie: I forgot to mention one other thing, I'm sorry. The reason behind it is, I noticed that so many 
people are intimidated by making Asian food at home. They would rather just order take out, 
and be done with it. The problem with that is, you really don't know what you're getting. 
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You're getting a lot of MSG, preservatives, a lot ingredients that aren't real healthy. I'm a 
pretty darn healthy eater, and I wanted my Asian food to have a healthier aspect to it, and 
have very fresh ingredients, and to make it easy for the home cook. If you have these 
ingredients, in your home, they last a long time, so just get them, and then you're good to go. 
You can make so many things. 

Nicole: I completely understand that. I want to make it clear, for any restaurant, right, you go out to 
a restaurant and unless you're going to a place that's like, "Nope, we're all about health," any 
restaurant you go to, they're there to make food taste good, okay? Sometimes making food 
taste good, is not always the healthiest for you. It's going to taste good, and they're going to 
make it taste good, and that's for any cuisine, but they're trying to make a profit, so food 
better taste good. They're trying to tell, "It's super healthy," yeah, but I want my noodles that 
taste delicious. 

 When you're at home, making it yourself, and that goes for anything ... when you make it 
yourself, you know exactly what's going into it. Maybe there's things that you ... I don't like 
peas, they're another hot take, I don't really like peas, that's right. 

Leslie: You are my husband, not a pea fan. 

Nicole: Peas, lima beans, not a big fan of lamb, and goat cheese and I aren't friends. Those are my 
hard no's, I just don't really like those at all. But, I don't like peans and whenever I get fried 
rice, in a restaurant, nine times out of ten it has peas in it. I'm like, "Can we not?" It's 
annoying to be like, "Can you leave out the peas?" Now you're that girl. But at home, when I 
make fried rice, no peas. Actually, I like edamame much better than peas. 

 I completely understand that and I think that's one of the reasons why your recipes are so 
approachable. They're not intimidating. I've bought many a book on Asian cuisine, and I'll tell 
you a book that I really love on Thai cuisine is Night Market. The chef who works there, and 
I'm not even going to butcher his name, his first name's Chris, look it up, I'll put it in the show 
notes. He has this way about cooking Thai food, he's like, "This is how I cook Thai food. I'm 
not trying to copy cat Thai food from Thailand, that's in Thailand, this is LA, this is how I 
make Thai food." His pad Thai is my go to pad Thai recipe. It's maybe six ingredients, and it's 
amazing. 

Leslie: Wow. I'll have to check it out. 
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Nicole: It's a wonderful, wonderful cookbook. I feel like your recipes are similar to that, where it's just 
like, this is my version of it. This is a way that you can enjoy this cuisine that is delicious and, 
when you make it at home, it's quite healthy. Medha Arora, she's an Indian food blogger, she 
talks about that too, where she says people say like, "Indian food's really heavy," and she's like, 
"Yeah, in a restaurant. Nobody eats butter chicken every night for dinner in India." You know, 
they're making very simple curries. I love that you have mentioned that about your blog, 
that's really awesome. 

Leslie: That's why most of my dishes are Asian, called Asian inspired whatever. I get inspiration from 
where ever I go. My husband and I took a trip a couple years ago to Singapore and Thailand. 
For me, it was a food exploration trip. I got a million ideas out of that. It was just amazing. I 
don't necessarily do Thai whatever, I'll do Asian inspired, or Thai inspired, or something like 
that. I'm trying to stay true to how I cook. 

Nicole: I love that. Your Asian inspired matzo ball soup. You're mixing cultures, and often that results 
in a new, delicious recipe that maybe someone hadn't thought about before. That's great, I 
love it. 

 I want to talk about your recipes, now that we're gone into that. What is your favorite recipe 
on the site? And why? 

Leslie: I have one that's a very popular recipe, on my blog. 

Nicole: Oh yeah, we're going to get to that. I want to talk about your very popular one, but the one 
that you personally love the most. 

Leslie: I love that one, too. I really love it, for many reasons. Something I do cook over and over is, 
since we lived in Sweden, we had the most magnificent Norwegian salmon. It was right there, 
we were on the west coast, in Gothenburg. We used to eat Norwegian salmon at least twice a 
week. It was so good. 

 Here, back at home, I can get the same salmon at Whole Foods. It's incredible. It's just 
incredible. That is something that I love, and I cook a lot. On the blog, I have a few different 
recipes using it. One is an Asian rubbed salmon with lots of incredible spices on it, and then 
another one is a soy sauce, maple syrup, Sambal of course, some lime juice, fresh ginger, 
garlic and pepper. It's simple, simple ingredients. Cooks up quickly within 20 to 25 minutes. 
Done, and just serve it over some steamed rice or couscous, or lentils, or anything you want 
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to put on top. Or nothing. That's really one of my favorite, I would say proteins. I wouldn't say 
it's my favorite recipe because I cook it so many different ways, but that's a real go to. 

 Sometimes I also cook over and over again is stir fry, just because it's super easy and I can 
clean out the fridge. I always have too much food in my fridge because I have to buy 
ingredients to cook for the blog. It's just my husband and I at home now, so I always have too 
much. I'm afraid that everything goes bad, so I just throw everything in there. Throw 
everything in the wok. 

 Like you said, you liked, you like to stir fry, too. I think stir fry's awesome. 

Nicole: It is. It's a great way to clean out your fridge, and also get a pretty healthy meal. I know a lot 
of people that tell me, "I don't like vegetables," and I'm like, "What? You're not cooking them 
right." But, an easy way to get more veggies in your diet is to make a stir fry. You can put a 
little sauce on it, right? Sauce always makes things taste better. You can put it over rice, you 
can put it over whatever you want, any sort of grain. You can add some chicken, you can add 
some shrimp, whatever. It's just an easy way for you to get dinner into your belly and put a 
good amount of vegetables. If you've got two vegetables or more, you've got a stir fry. 

Leslie: Or a soup, or a good soup. 

Nicole: Exactly. Either way. Soup in the winter, stir fry in the summer. 

Leslie: Stir fry all year. 

Nicole: You said that you have a lot of salmon recipes that are your favorite. Of those salmon 
recipes, you had said one of them is really, really popular. Which one is that one? Was that- 

Leslie: Oh, no. That's a different one. You told me not to tell that one yet. 

Nicole: All right, tell me about the most popular. 

Leslie: One of the most popular recipes on the blog, and also in all the cooking classes that I do, is 
my wasabi crusted tuna. Seared wasabi crusted tuna. It is so easy, so delicious and so 
impressive. This is one people go back to over and over again. After we've had a cooking class, 
they recreate it. They send me pictures. They call me for advice if they're having a dinner 
party. They're constantly redoing this recipe. Not redoing the recipe, but serving this recipe 
for guests. 
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 It's so easy, you just take a filet of either ahi tuna or yellow fin tuna, sushi grade, which you 
can find in most stores. Get a bag of wasabi peas, you know the little snacky peas, and you're 
just going to pulse them, the wasabi peas, in a little food processor. You can pound them 
inside a baggy, if you wanted. You create a coating for the tuna, and I add in some black 
sesame seeds to that, and then you just coat the tuna in the peas and you sear it in a cast iron 
pan until it's still pink inside, but nicely seared on the outside. Then you slice it real thin and 
you make this delicious sauce, dipping sauce, with soy sauce, rice vinegar, red pepper flakes 
and fresh ginger. It's just delicious. I mean, how easy is that? You can put a side of wasabi 
paste on the side. To die for. Beautiful. Easy. Easy, easy, easy. 

Nicole: But looks so elevated, I bet. I bet you that just looks so elevated and classy. 

Leslie: Yeah, it's beautiful. It takes, literally, I don't know, five minutes to sear, then you let it rest on 
the board, and cut it. It's just beautiful. A big hit. I've also seared that over salad sometimes. 
It's pretty protein. 

Nicole: Take note, young people, who are trying to catch a partner. 

Leslie: This is an easy one. 

Nicole: You want to impress? Here you go. 

Leslie: Yeah, definitely. 

Nicole: Leslie's like, "You're welcome." It doesn't take a lot. I think people think you have to have five 
thousand ingredients in order to make a really fancy meal, and it's not. It's just about taking a 
few ingredients and just elevating them in a way that makes something that's delicious. That 
would look really, really fancy, but it sound like it takes a lot of fancy things to make it. 

Leslie: Not at all. I'll tell you what warms my heart, Nicole. My kids do my recipes all the time. I love 
it. They call and go, "I'm making your whatever tonight. What can I use for this or that?" You 
know, you can substitute things. My son, who's married, so he and his wife, they're always 
cooking my stuff. In fact, last week they made two things. My daughter cooks my stuff all the 
time. She's also kind of my right hand man sometimes. She helps me cook in the kitchen now, 
and she's also my video editor. 
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 It just warms my heart to have my own kids, because I didn't have this growing up. I didn't 
have that inspiration. I just love that they love the food. That makes being a mother, 
everything. 

Nicole: You know, same. I'm a child of the 80's, and I think there's a certain time frame when mom 
started going to work. I love my mom, she's amazing and she took care of me and I never 
went hungry a day in my life because of her. Shout out to all the moms who worked and who 
also- 

Leslie: Definitely. 

Nicole: Yeah, they take care of us, right? 70's, 80's, 90's, you were eating a Hot Pocket or a TV 
dinner. 

Leslie: Mac and cheese. 

Nicole: Yeah, things that were very quick and simple to make. Occasionally my mom would cook, but 
she worked 12 hours a day, for most of my childhood. When she wasn't getting me ready for 
school, making sure I had a lunch, right? That was full of a Lunchable. Remember 
Lunchables? Girl, I grew up on Lunchable. I didn't have the real Lunchable because we were 
too poor for that. We had the dollar store version Lunachable. You were like, "This is suspect," 
but you know, you quickly take it out of the package because there were kids who were rich 
who had Lunchables. That's what I grew up on. 

 Also, we weren't allowed to cook when we were young because she was afraid we'd burn the 
house down. I was a latchkey kid, you know. Like i said, I was a child of the 80's. Latchkey kid. 
There was a time when you could let a seven year old come home, with a key around her 
neck. What were our parents thinking? Just by myself. 

Leslie: It was safer then, it's okay. 

Nicole: Yeah, actually, I think it's safer now. We just didn't know that back then. That's what I did. 

 My mom, she could cook. She didn't like to cook because she was always tired. I didn't really 
grow up with, you know, she showed me things, but I wasn't allowed to do them unless she 
was home, and she was always working and always trying to provide for me. I understand what 
you're saying. There's this generation of us, and I think that's why food blogs are so prevalent 
now. One, there's the internet, but two, there's just this generation of us who came up during 
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that time and are like, "Man, I want to-," as I told my mom one day, I'm like, "I'm tired of 
eating like this. There's a summer of Little Caesar's I'll tell you about some day. We ate Little 
Caesar's all summer, and after the summer, I'm like, "I'm tired of eating like this, I want some 
vegetables." And probably worked a double, she's like, "You want vegetables, just cook." 

 And I did. It was terrible at first, but I grew up with this idea of always wanting to have a place 
of my own some day so that I could cook my own food. I wasn't great, at first. It took a long 
time for me, to get to where I am today. My husband, same thing, right? His mom worked 
most of his life. He cooked, but it wasn't the same. 

 I love that you have been able to pass this love of cooking on. I'll tell you, these kids today, 
man, don't you dare offer them some ... they know- 

Leslie: I was just going to say, they are a different breed. They love to cook at home. They love good 
food. They love dining out. I don't know where they're getting the money to do it at that age, 
but they like dining and nice places. They like to cook at home. They like learning. That's just 
a different generation. We didn't care. 

Nicole: I see more teenagers in the grocery store, like Whole Foods and Safeway, and I'm like, "These 
kids today, man. We better recognize. They are the future." I have more teenagers who tell 
me tips. I'm this old lady, and I'm like, "These children today are about to change the future. 
They're starting gardens." Look, they're still teens, right? I will definitely see a teen go 
through Taco Bell, but they're like, "Do you have vegan tacos?" 

Leslie: Vegan tacos? Yeah. 

Nicole: I'm proud of them. 

Leslie: I am, too. 

Nicole: I'm like, "These kids today, they are not messing around. They are way better than I was at 
their age," so God bless them. They are the future, and we need them. 

Leslie: Exactly. I agree. 

Nicole: With that, what's your family's favorite meal? If it's the salmon, the salmon is a great choice, 
but is there something they are like, "Can you make this for us, Mom?" 



BFF with the Chef 
Season 2 / Episode 11 

Lesli Schwartz of Asian Caucasian 
 

 Page 14 of 17 
 

Leslie: It's interesting because my daughter-in-law doesn't eat any seafood. That's difficult for me, 
that's my favorite food. It's all of our favorite food. I usually have to make a combination of 
food. I would say that, they do expect the Asian food when they come over. I get sick of 
making Asian food all the time, but I will. I'll probably do something along the lines of 
lemongrass chicken. You know, something where I can put it in a big cast iron pan, family 
style, something like that. They do like that a lot. 

 Sometimes I'll do meatloaf. Who knows, whatever I'm feeling that day. It's hard for me to say 
because they eat so many different things. 

 Tonight I'm having my family over. We're not having Asian food, I decided I'm not doing that, 
so we're having steaks on the grill, which I don't do very often. They're very excited. 

Nicole: Sounds like you've really upped your game, so I'm sure coming over for a home cooked meal 
at your house is pretty awesome. 

Leslie: Usually. Usually. I do get those moments when they don't like what I make. 

Nicole: I bet it's very far and few in between. 

Leslie: Usually, these days, yeah. 

Nicole: All right. I want to ask you, if a newbie wants to start cooking from your site, what's a great 
recipe to get them started? 

Leslie: Do they have a fully stocked kitchen? 

Nicole: Probably not. They're a newbie. They're willing to go out and get some ingredients, but just 
something that's going to boost their confidence in cooking. 

Leslie: We're going to go back to the stir fry again. Just because it's so easy and it depends on that 
newbie's preference of protein. I do everything with stir fry. I'll do tofu. It's versatile for 
people who can't eat meat, or chicken, or a vegetarian. I'll do chicken, I'll do shrimp, I'll do 
fish, I'll do steak. 

 I would say, get them started with a good wok and some very fresh vibrant vegetables and a 
nice protein and the proper sauces, and whip it up together. That comes together very 
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quickly, and that's a really good starter dish to make, I would say. It's hard to mess up a good 
stir fry. 

Nicole: Yeah, that's a great tip. 

 Speaking of tips, what is that one tip that you can give to someone who wants to get started 
in cooking Asian cuisine? They're on your blog, they're like, "I'm down, Leslie, let's do this!" 
What should they buy, or learn, or do? You already gave a newbie a good recipe to try, but 
what's a tip that they can remember as they're starting out their Asian cuisine journey? 

Leslie: I'm going to go back to the staples in your pantry, just because any newbie has to have the 
right sauces in their pantry. On my blog, I have a whole page dedicated to that. It's the top 10 
things you need for an Asian kitchen. Once you have those, they don't go back very quickly. 
They'll last quite a bit of time. I would say, get your stapes in your pantry, then you'll be ready 
to go. I would also maybe invest in a good wok, a good cast iron pan, I know I've made some 
things in the Instant Pot which is pretty popular these days. Now, one of my new favorite 
things is my air fryer. I have made some popcorn shrimp in there, I've made some bang bang 
shrimp, I've made some delicious fries. I love it because there's no oil. You can't go wrong. It's 
really a great way to cook fried food without making it unhealthy. 

Nicole: Those are great tips. 

Leslie: And then also, I would say, don't be intimidated by it. Just try it. Try it. Get your stapes, don't 
be afraid, get in the kitchen and start cooking. Look at every body's recipes online, don't just 
look at mine. There's so many good recipes out there that you can recreate in your own 
kitchen. You don't need to go out. 

 It's great for date night, or family night, or anything. It's a great way to cook and it's healthier 
if you have the right ingredients and the freshest produce that you can find. 

Nicole: Great tip. Great tip to end on. 

 Where can people find you on the internet? 

Leslie: My website is www.AsianCaucaisan.com, and then, if you're going to Google it, you're going 
to have to Google Asian Caucasian blog, or Asian Caucasian food blog. Then I have an 
Instagram account, which is @AsianCaucasianblog, and then my Facebook is the same, 
Asian Caucasian blog. I have some great stuff up on Pinterest, which is Asian Cauc blog, 
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Cauc blog. Then, my Twitter is kind of weird. I couldn't get what I wanted, so it's 
AsianCaucasian capital B. All of that's on the website though, if you needed to locate my 
social media outlets. 

Nicole: We'll also link to that in the show notes, as well as some of the recipes that you have pointed 
out so that people can easily find them. 

 It has been a pleasure talking to you, Leslie. Thank you so much for being on the podcast 
today. 

Leslie: Thanks Nicole, it's been a lot of fun. 

Nicole: I can't wait to try some of these recipes that you've mentioned. We will be definitely talking 
more. Thanks again! 

Leslie: Also, can I add one more thing? 

Nicole: Of course! 

Leslie: if you subscribe to the blog, every week you will get a new recipe in your e-mail box. Every 
Monday, there's a new recipe. It's kind of nice to have that waiting for you, for inspiration for 
the week. 

Nicole: Yes, I totally agree. Not only that, what's cool about that is that, if you're thinking to 
yourself, "What am I going to make for the week?" Well, don't worry, Leslie has done your 
homework for you. Monday morning, you can see, and you're like, "All right, this is what I'm 
going to try this week." I think that's really cool that you have a blog subscription. I definitely 
recommend that everyone sign up for that. I know I'm going to sign up for that. I think that 
that's just really cool that you offer that, so thank you. 

Leslie: Thanks so much, it's been a pleasure. 

Nicole: All right, you've just finished listening to me speak with Leslie, from Asian Caucasian blog. 
She was really fun to chat with. I love how her blog is Asian inspired. She's not Asian herself, 
but she's not trying to get you to think that she's having you make authentic Asian food. 
Instead, she's really inspired by the cuisine of the region, and she uses those flavor profiles to 
influence her recipes and her cooking. I can totally get behind that. 
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 Living in Hawaii has taught me to appreciate the vast diversity of the cultures in this region. I 
have truly wanted to try all different types of cuisine since living here. I haven't tried them all 
yet, but don't you worry. I'm going to try to get to them all before I leave this Earth. I love 
sampling new cuisines. I have so many more to try. 

 As always, I invite you to the Facebook group, and our course you can Insta me up. You can 
hit me up on Instagram. My handle's the same as the title of the show, and yes, I love it when 
people are telling me that they're listening to the show. It just warmed my heart, lets me 
know that there are people out there who have this passion for food just like I do, which is 
really why I do this show. It's such a labor of love, and a passion of mine. 

 If you liked the show, please consider leaving a review. It helps the show to be found by other 
fellow foodies, such as yourself. 

 Next week, we are closing out season two. Can you believe it? It's going to be with someone 
who has one of my favorite food stories ever. I'll give you a hint ... it involves an underground 
restaurant. 

 Until then, this is BFF with the Chef, wishing you a great week and hoping you've been 
inspired to go and make something delicious. Goodbye. 

 


