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

 Aloha friends and foodies, and welcome back. Today, I'm interviewing Elaine Benoit, 
the blogger and podcaster behind Dishing with Delishes, a podcast where she dishes 
with other successful food bloggers to find out their tips and tricks to help others in 
the space reach the next level in their businesses. Dishes Delish is Elaine's second 
successful podcast, as she previously sold her first. 

 Elaine originally started by blogging at her site, Dishes Delish, in August of 2015, 
not only because she wanted to start a business, but because she wanted to share her 
food and cocktail recipes with the world. To Elaine's surprise, it was her cocktail 
recipes that became so popular that she tripled her traffic in less than four months, 
and since then, it's her cocktails that have become the most popular posts on her 
blog. 

 Hi Elaine, welcome to the show. 

Elaine Benoit: Thank you, Nicole.  I'm happy to be here. 

Nicole S: I'm happy to have you.  I consider you one of the OG's of food podcasting. Y'all, if 
you don't know, Elaine has had not one, but two food podcasts, as I mentioned 
earlier. So you're kind of the person who has inspired me, so I'm stoked that you 
decided to come on my show, so thank you. 

Elaine Benoit: You're welcome. You're so kind. 

Nicole S: Well, let's just get right into it. So you know I start with three questions, and here we 
go. You ready? 

Elaine Benoit: Mm-hmm (affirmative). 

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

Elaine Benoit: I actually cooked something kind of just, kind of boring. We just had salmon, like a 
slab of salmon with a baked potato and a salad, and that was it. 

Nicole S: That's not that boring. Did you fry it? Did you bake it in the oven?  What'd you do to 
it? 
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Elaine Benoit: I pan fried it. So usually, I just do... Want me to tell you how I do it? 

Nicole S: Oh, yeah. 

Elaine Benoit: I heat up a cast iron pan, and then I put some oil in it, and then I put the salmon in it 
and I cover it, because it splatters all over the place, and then I cook it for about five 
minutes on one side and three minutes on the other side, and that's it, and just salt. 

Nicole S: Couple things. One, you just blew me away. Cast iron pan for salmon? Okay, there 
are like two schools of thought, right? It's like never put fish in a cast iron pan, right? 
And then, why aren't you using your cast iron pan to cook your fish? You're on the 
side of like, "Yeah, for sure. I'm going to use my cast iron pan to cook fish." Is it true? 
Do you ever get that fishy flavor afterwards? Or is your pan just so, is the patina just 
so strong that just nothing is breaking through? Tell me more. 

Elaine Benoit: I have no problem with cast iron and fish, ever. That's the only way I've ever done it, 
and I never have the smell of fish afterwards in the pan, ever, but I have good pans. I 
have Le Creuset pans, so that may be way it is. It isn't just out of a bargain basement 
store or something like that. 

Nicole S: Oh, okay, yeah. Those are the top of the line. Man, okay, I've always wanted a Le 
Creuset, like this is a side. I'm going off on a tangent. This is a side note. I've always 
wanted a Le Creuset. I've never been able to pull the trigger on it. I feel now that 
you've said that, I need to pull the trigger. So do you have all Le Creuset? 

Elaine Benoit: I have a lot of them, but not all of them. But I have to tell you a story about one of 
my pans. There was a thrift store near us. Well, there is a thrift store near us, and I 
went there. One day, I just had this idea. I said, "I have to go to the store." I don't 
know why I felt that way, and I hardly ever go to the store because I don't really like 
that store, and then I got there, and I went to the kitchen area, because I always look 
at their stuff to see what I can buy for the food blog, and they had Le Creuset wok 
on the bottom shelf, and it didn't have the cover, and I went, "Oh my God." So I 
picked it up, and I looked at the price, and it was $7.99. 

Nicole S: Oh my God. 

Elaine Benoit: This wok, new, which I have another wok that I bought new, is like $200.00 and 
something, I think, and they were selling it for $7.99. I know. 
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Nicole S: That's the best story ever. Yeah. 

Elaine Benoit: I was like, "Oh my God." 

Nicole S: There's like a thousand food bloggers right now all going to scour their local thrift 
stores. That is the find of the century. 

Elaine Benoit: It was. I actually have a little post on my website someplace. I can't remember where 
it is, but it has me holding the wok up and I'm smiling. 

Nicole S: Did you look around to be like, "Am I really about to steal this wok for $7.00?" 

Elaine Benoit: Yes. I didn't look at anything else. I just went right to the register and paid for it, and 
then I called my husband on my way home. 

Nicole S: That's like finding like a Rembrandt to me. It's like finding like a serious painting in a 
thrift store. I don't think, in the history of thrift store finds, I could ever match that. 

Elaine Benoit: No. I've never matched it since. 

Nicole S: I would have been breathless, like calling my husband. 

Elaine Benoit: I was actually giddy. I was laughing on the way home and talking to husband about it. 

Nicole S: Oh, yeah, it would have, for sure. Legit, I would have called my husband. I probably 
wouldn't have been able to get the words out. I would have walked on cloud nine for 
the rest of the day. I'm excited.  I didn't even find this. It's like when someone says to 
you, they're like, "I love your dress." And I'm like, "$2.00." That's the best story. You 
deserve it. That had to be fate. I mean, you didn't even like that store. That had to be 
that wok was calling to you. It wanted to come home with you. 

Elaine Benoit: Exactly. 

Nicole S: Oh my goodness. Okay, well, I'm going to now. Ready for me to find a find like that. 
If I find a Le Creuset like that, I'm going to be like, first of all, "You rubbed off on 
me." Second of all, "I can't believe my luck." Third of all, "I'm going to Vegas because 
I'm hot. I'm on a streak." Oh my goodness, okay. Sorry. Everyone's like, "Nicole, 
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back to the questions." All right. What's a meal that brings you back to your 
childhood? 

Elaine Benoit: I just actually republished this post. It was one of the first posts I actually did when I 
started my blog. It's called, right now, it's called Bacon Tomato Pasta, but growing 
up, it was called Bacon and Cheese Tomato Casserole, and it's so bad for you 
because you use Velveeta cheese and bacon and some sugar in it, but it was such a 
comfort meal. So, anyway, that's my bad one. Well, not bad, but not healthy one.  

 And the other one is, my family is partly Italian, and we call the red sauce that you 
put on spaghetti, gravy, and my mother used to make the best gravy ever, and it was 
something that took all day to make. She'd make it in a pressure cooker first, and 
then she'd cook it practically all day long, and the reason it was in a pressure cooker 
is, because she had all these different kinds of meats in it, and we wouldn't tell. If 
people came over to house, we wouldn't really tell them what was in it because it was 
kind of gross to the normal person. It would have like pig's ears, pig's tails, this thing 
called cotica, which was this rolled up pig's skin with all these spices and garlic. It was 
so delicious, and just regular pork and beef and stuff like that. It was chock filled with 
all this meat, and it was just so delicious. 

Nicole S: I imagine so. I mean, first, I'm going to go back to what you call your not healthy 
comfort food. Yeah, it's funny. So Jo Drascher from Jo Eats, she talks about this 
cheese ramen, and she's like, "It's just a salt bomb." And she also is like, "Yeah, the 
Velveeta cheese, you can't beat it. It melts so good."  I mean, look, I mean, everyone 
knows. If you are friends with me, I am a complete food snob, but I'm going to just 
tell you. Velveeta cheese, if you need a real good melty cheese, it's a great melty 
cheese. It makes a great cheese dip. Sometimes, you've just got to go with it, so I 
completely understand, and also love that meal. 

 I love the idea of just like, "Yeah, I know. This is just total crap for me, but I'm still 
going to eat it. I'm still going to eat it anyway." Everybody has that kind of meal. I 
even interviewed a woman from season one, and she couldn't eat gluten and she 
didn't really eat dairy, but when she wanted a comfort meal, she would get the gluten 
free bread and she would make tomato soup and a grilled cheese, and she's like, 
"Sometimes, you just have to eat things. You've just got to go back to it." So I love 
that. 
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 But the sauce, the gravy that you're talking about that she put all the different types 
of meats in it, that's just like, I think when I was in Italy, it's just like you use every 
part of the pig. You waste nothing. Yeah, I mean, just what a wonderful way to use all 
parts of the pig, to respect that animal, but also make just delicious sauce, and quite 
frankly, they don't need to know what's in it. Eat it, eat it. 

 Now, I just feel like, so many times nowadays, people are like, "What's in my food?" 
And I respect the fact that you have the right to feed your body in the way that you 
choose, but sometimes you just, just eat it. I've been in many countries around the 
world where I just eat it. I didn't ask too many questions. It didn't kill me, I ate it, it 
was delicious, it's great. Let's move on with our lives.  

Elaine Benoit: Right, exactly. 

Nicole S: All right. And what's one ingredient that you can't live without? 

Elaine Benoit: Chocolate. 

Nicole S: Chocolate, why? 

Elaine Benoit: I just love it so much, and it's funny, because I always say to people, "I love this 
probably more than anybody." And they're always like, "How do you know how much 
I love it?" And it's true. I don't know, but I feel like my love for chocolate is just so 
deep and I could eat it every single day, and I could eat it multiple times a day, which 
could be a problem, but I just want to eat it all the time, so it's always in my house. 

Nicole S: Wow. You sound like Ridhima Gugnani. She has the blog, Everything Dessert, said 
she also could not live without chocolate, because you never know when you need to 
bake brownies, and I told her, I just imagine her cupboards, like just overflowing with 
like chocolate bars and all manner of chocolate, and you're right up there along with 
her. 

Elaine Benoit: Yeah. 

Nicole S: Yeah. Together, you guys would be a dynamic duo. What could you not do together? 
All right, I want to talk about the fact that, to me, you're the first food blogger, 
podcaster who, one, you've had some large level of success, but also, you say, in your 
bio, you talk about how you wanted to start a business, and then you're like, "And so 
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I wanted to start a food blog." So I want you first to kind of take me back to 2015 
before you had your food blog. You're just about to start. Why a food blog?  

 And the reason I say that is, because why not a catering company, or like a 
restaurant, or any number of food related type businesses? Why food blogging? 
Because I can attest to it, and I'm sure you have the hard knocks of it, this is a tough 
business. It's tough to get started, it's tough to gain traction. I just, I'm in awe that 
you were like, "Yeah, let's start a business. I'm going to start a food blogging 
business." I'm like, "What?" That's cool. I think most people would tell you that they 
got into food blogging because they wanted to share their recipes, and you did too, 
but you definitely had a business mindset, and I'd love to go in for a moment. Why 
this route? 

Elaine Benoit: Back in 2015, I was working as a medical secretary, and I was working for a new 
optical store that could do eye exams, and they sold glasses, and so I was the medical 
secretary, which was also kind of like the receptionist, and since it was a new store, I 
had a lot of time on my hands, and so she allowed us, the owner allowed us to look at 
the web, me and the optician, and so I used to just go around, and I'd start looking at 
food, because I think of food almost every single moment of the day. I'm always 
thinking about food and what I'm going to eat. 

 I'm the type of person who plans what I'm going to eat in the morning, and my 
husband, I'll ask him. I'll say to him, "What do you want for dinner?" And he's like, "I 
can't think about that right now." I'm like, "What do you mean you don't think about 
it? I think about it all the time." I actually plan for the week in my head usually. 

 So I was looking at food blogs, and then I was looking at, specifically, Pinch of the 
Yum, and I said to myself, "She's making a lot of money. This must be a good 
business." And so, then, I started looking around. I was seeing other people make 
money, and I just said, "Well, I love to cook. I love to talk about food, I love to make 
food, so why not a food blog?" I would never do a restaurant because it's too much 
work, I think. I mean, food blogging is hard, but at least I'm in my own little private 
Idaho while I'm doing it, and I don't have to worry about other people or cooking for 
massive amounts of people and stuff like that. 

 So that's one of the reasons why I decided on a food blog, because I figured that, 
eventually, I'd make the money. I knew that it was going to take me a little bit, so I 
didn't go in thinking six months down the line I was going to be making all this 
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money. I knew that it was a long-term affair, that I was going to have to stick with it, 
and finally make the money. So that's how it actually started. 

Nicole S: I think that's pretty inspiring. In addition to it, people are just like, "I just want to talk 
about food." There are people who also are like, "I want to talk about food, and also, 
how'd you start your blog?" And I think that's inspiring, and also it sent a great 
message for how not to, and something that you alluded to, but you didn't say, it 
took you time to build this up. Anything worth having does not happen to... 
Overnight success takes about, what, three to five years in this business? 

 You have to stick with it, you have to build up your content, and I think there a 
thousand people who start a food blog at the beginning of the year, and maybe five 
years later, a fraction of that people are still around doing it, because it's tough and 
it's not impossible, but it is definitely tough. And so that's pretty inspiring that you're 
just like, "Yeah, no, I'm not ..." You looked at someone like Pinch of Yum. Lindsay 
Ostrom, she's like another OG of food blogging, and people look at her, and they go, 
"Wow, I could never be as successful as Lindsay." 

 And you, instead, had the mindset of, "Hey, I see a Pinch of Yum, I see Cookie and 
Cake, and okay, I'm not only going to try my own hand at doing food blogging, I'm 
just going to stick with it because I know, eventually, I'll be at some level of success." 
So that's pretty inspiring. 

Elaine Benoit: And I looked at it, like I said, for the long haul, but I also armed myself with all the 
information I could possibly do, not that I executed it so well in the beginning, but I 
joined Food Blogger Pro right away, before I even started my blog, like a month or 
two before I started my blog, so I could learn all about it.  

 I bought a DSLR camera.  I eventually learned it. I feel like it took me about six 
months to actually start taking better photos. I just tried to do as many things as I 
could to put myself on the path of success, and that's the important thing that 
people should think about. You're not just going to stumble into it. There are some 
people that actually stumble into it and are successful, but usually, you have to have 
like this mindset about it and kind of just go for what you want. 

Nicole S: No, you're exactly right. I mean, anything worth having, you have to work for, and I 
also joined Food Blogger Pro. So Elaine is like the kind of person who works hard and 
gets ahead and starts to see success. Yours truly here, joined Food Blogger Pro. I was 
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like, "I'm going to start a food blog," back in January 2018, and then I realized, "Oh, 
yeah, this is hard. I quit." 

 But like you, I think about food all the time. It's ridiculous, and I'm also real snooty 
when it comes to what I eat, and not because I want to eat... I'll eat at the first hole in 
wall I see. I'm not snooty that way. I'm very particular about what I want to eat, and 
it's usually something delicious, and it's something interesting and new and different. 
If you put chicken fingers and french fries in front of me at a restaurant, I'm like, 
"Hm, no. We're not doing this." It's just too plain. There's so much to eat in the 
world. Why would you stick to that? 

 So I realized, "Oh, I need to talk to other people who are like this." And that's kind of 
why I started my food blog, or food podcast, and I found you on Instagram, and it's 
been an awesome journey to not only do this, but to watch you and see how you've 
done things. So thank you for that. 

Elaine Benoit: Thank you. That's very sweet of you to say. 

Nicole S: Yeah. Well, this is BFF with the Chef, and people are like, "Yo, get to the food." So 
don't worry, guys, we're getting to the food. So I want to ask you, okay, what are 
those meals that you're cooking over and over? 

Elaine Benoit: I cook a lot of salmon, like I talked about early, exactly that way, and I do a lot of 
soups. It seems like I do soups more often than not. My husband is finally a soup 
lover. He wasn't when we first married, but he's grown to be a soup lover over the 
years. 

Nicole S: What did he have against soup? 

Elaine Benoit: He just never thought it was, had enough oomph to it. He always felt like he was 
hungry afterwards, or he wouldn't like... I don't know. He just never really liked it. 
Whenever I said I was going to make something, he'd be like, "Hm." So I didn't make 
it as much as I really wanted. I could eat soup at least two or three times a week. I 
just love soup. 

Nicole S: Honestly, who couldn't? It's amazing. It's a pallet. You can put so many things in a 
soup. Wow, he did not think soup... He always felt hungry afterwards. Huh. 
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Elaine Benoit: And even, we'd have a salad with it, or we'd have bread with it. It wasn't like I just 
served soup, but he still, he just never figured it was meal, like maybe an appetizer or 
something. I have no clue. 

Nicole S: What kind of soups was his family feeding him?  

Elaine Benoit: That's what I was thinking. I've never seen them serve soup, so who knows. 

Nicole S: It's like this watery gruel. We're like, "Oh, we get it now." I've never met somebody 
who's like, "Ah, I guess if you've got to have a soup." 

Elaine Benoit: Right. 

Nicole S: "I need a sandwich and a steak afterwards." Sorry. Your husband's like, "Why is she 
picking on me?"  

Elaine Benoit: Right. He can eat a lot. That's probably why too. 

Nicole S: Yeah. Soup is just like, he's just like, "Ah, take it away." I'm sorry. Well, now you've 
got it. What changed his mind about the soups? 

Elaine Benoit: I feel like, once I got the Instant Pot, even though, I mean, the soups are the same. 
It's not like so I started figuring out how to make the soups I usually make in the 
Instant Pot, and ever since then, he's just kind of like, "Wow, this is delicious." And I 
don't know if it's because I make different soups, and like, "Hm, I should put some 
garbanzo beans," or however you say it, "in it," or, "I should put chorizo in it." I just 
have been really doing different things in there, farrow and Bulgar and stuff like that, 
so maybe that's why. Because I've been adding more like starchy things, I'd say, so 
maybe that's why. 

Nicole S: I'm convinced someone gave him like Miso soup and was like, "This is dinner." And 
that was it. 

Elaine Benoit: That's all you're getting. 

Nicole S: And he was like, "Never again." And now that you've showed him, "Oh, no, you can 
put meat in the soup." He's like, "All right, I'm back on board." 
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Elaine Benoit: Right.  

Nicole S: Okay, all right, for you, on your site, what is your most popular recipe? Now, I know 
we're going to get into the drinks because the drinks are a big deal, but I don't care if 
it's food or whatever. What is your most popular recipe? 

Elaine Benoit: The most popular recipe is a toss up between two. One of them has more pins, so it 
seems to be a little more popular, and it's called the Snickers Shot. So it's a layered 
drink with Snickers. Well, not Snickers. It tastes like Snickers. 

Nicole S: Can you kind of get into what goes into the recipe a little bit? Because that sounds 
delicious. 

Elaine Benoit: Yeah, let me think. I make so many shots. I think it has Kahlúa on the bottom, then 
the mid-level is like Frangelico, which is a hazelnut liquor, and then you layer it in, so 
there's two different layers, and then you put Baileys Irish Cream on top, and it's a 
beautiful drink because the Baileys infiltrates the Frangelico, and so it makes it look 
like there's a storm cloud in it, and it's just a beautiful and delicious drink. It tastes 
sort of like a Snickers bar, doesn't quite taste like a Snickers bar. That's the one that's 
been pinned the most and it's the most popular in that way, but my most popular 
post on Google, Google Analytics, is the Cadillac Margarita. 

Nicole S: Wow. Okay. Let's get into this. 

Elaine Benoit: Yeah, it's the best margarita ever, seriously. 

Nicole S: I like margaritas a lot, so let's go. 

Elaine Benoit: I used to work at a Mexican restaurant, and I was both a bartender and a waitress, 
and bartending was just so much fun. That's where I got my love for making drinks, 
and they used to use... I used different ingredients than they did, because they used 
sweet and sour from a bottle. You know what I mean? They wouldn't make it 
themselves. They'd use 1800 Tequila, which is a good tequila, but it's not the best, 
and then they would use like Triple Sec and Grand Marnier.  

 So I've adapted it over the years, and I make my own sweet and sour, and the trick 
with sweet and sour is that most people are used to the bottles that they get out of 
stores, but once you make your own, you'll never go back to that bottle, unless 
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you're serving a big huge party full of people, because you don't want to be standing 
there the whole time squeezing limes, but the secret in mind is that you don't make 
the sweet and sour equal. You always have more sour than sweet, always.  And the 
reason you do that is, because the Cointreau, which is an orange liqueur is sweet. The 
Grand Marnier is sweet, so you don't want to overly sweeten the drink.  

 So I always do a two to one ratio, two parts lime, one part simple syrup with it, and I 
use Patrón Silver Tequila, which is a really, really good tequila. It's not the best, but 
it's good. And then, like I said, I use Cointreau and a little shot of Grand Marnier on 
the side. So you give the people the opportunity to either do it as a shot, which 
hardly anybody does, or you pour it in how I do it, but it's a really beautiful like 
golden drink that is delicious, and it literally is the best margarita out there. 

Nicole S: Oh, that sounds good. And some people know, I talk about like I don't get to drink as 
much as I used to. I don't know what happened. Like my body chemistry changed. 
It's really annoying because I'm put out there. I love drinking, and not because I want 
to get hammered or drunk. I actually really wish that I could drink and not get the 
effects of drinking. I just love the idea of just, like you said, you put together these 
really delicious flavors, and I like the taste of those delicious flavors. You know what I 
mean?  

Elaine Benoit: I totally understand, and partly, for me, sometimes I'll drink like a Manhattan or a 
drink like a martini, and it's something about the martini glass that makes me so 
happy. Just to pick it up and sip it, and then put it back down. It's just such a... I don't 
know. It's very comforting kind of thing to do, and it just feels cool and tastes good, 
so it's the whole shebang that makes it for me. 

Nicole S: And I'll tell you what, one of my favorite drinks is a Dirty Martini and I love a 
Belvedere Dirty Martini. 

Elaine Benoit: Yep, that's good. That's good. 

Nicole S: Yeah. I'll also joke with the bartender. When I tell him to make me a Dirty Martini, 
I'm like, "Now look here, I want a Dirty Martini. When I tell you dirty, I'm literally 
just looking for an excuse to eat olives in booze. Put the trash on it." I'm like, "A 
Dirty Martini, extra trash."  
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 My grandmother-in-law, she always get a Vodka Gimlet, and when she orders it that 
way, she'll be like, she'll say like, "Give me all the trash." And just comes back loaded 
with like little corns and olives and just the onions and just everything in the whole 
bartenders kit, that he can put on, that's savory. He puts it in that drink, and bunch 
of extra limes, and I used to wonder like, "Is that good?" And then I took a sip, and 
it's so delicious, because the lime contrasts kind of like the saltiness of the olives, and 
you just pick it up, and it's like, it's almost like you're eating a little meal with your 
drink.  

 So now, that's how I order my martinis. I want an Extra Dirty Martini. Give me the 
trash. I just want an excuse to dip olives into vodka, which is quite delicious. I don't 
know. That's one of my favorite ways to drink a martini. So, okay, you talked about 
that the drinks kind of became more of your focus because that's what was popular. 
Why do you think that is? 

Elaine Benoit: I think it's because not a lot of people do drinks well, and if you look at food bloggers, 
some people are actually doing more drinks now for some reason, but it wasn't like 
that when I first started, and they were out there, but not as prevalent, and so I think 
that that's why. When you search for a pasta dish on Google, there's going to be so 
many results that come back, that you're overwhelmed, so you're just going to pick 
the one on the first page. 

 But with drinks, there's not as many that come back as a result, and so that's why I 
think they're so popular, because some of the drinks that I have, only have like... You 
know how you use keywords everywhere? Have you heard of that before? They only 
have like 8,000 people that are looking for it in a month, but my drink is on top. So 
I'm going to get most of those 8,000 people to look at it, because they're not done 
very often. 

Nicole S: No, that's a good point. That's a really good point, and you do, do drinks well. When 
you look at your blog, and I see your pictures, especially, it's your Instagram that 
really drew me in, they're just so lovely put together. I mean, I saw your Tequila 
Sunrise, and I was like, "Yes. Put me on a beach." And I live in Hawaii. I'm like, "That 
drink deserves to be in my hand on a beach. That's the only appropriate place for 
that drink." 

 But you just put such loving care into your cocktails. Now, you said that you were a 
bartender/waitress at a Mexican restaurant, but those drinks are like... I've been in a 
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bunch of Mexican restaurants, I lived in California, and they have some great drinks, 
but they're not looking like your drinks. Your drinks look way fancier. 

 Where did you learn that? Did you just experiment, and you were just like... In other 
words, you seem like a very mild mannered lady. You're not the type of person that, I 
guess, I would think would be a big cocktail maker. I just don't imagine you like 
throwing back a bunch of shots. 

Elaine Benoit: You haven't seen me at a party, I'm telling you.  I'm just like, I get kind of crazed, and 
not in the sense that I'm drunk and I'm crazed, but I will, if it's at my house, I won't 
do this at other people's houses, but I'll make people things and I'll make something 
that I think is interesting, and then I'll make them smell my booze, like the booze. 
First of all, you should see my liquor cabinet. It is crazy.  

 My brother came over for Christmas and he was standing at my liquor cabinet, and 
he was like, "So when do you go to your meetings?" Because I have so many 
different liquors, because I have to, because of the food blog, but I will like stand 
there, and I'll say to people, "Smell this." And I'll make them smell certain things, and 
because, first of all, they smell really delicious, but then otherwise, I'll make them 
smell like the difference between tequilas, because I have like a bottom shelf, I have 
a mid-shelf, I have a top shelf.  

Nicole S: Oh, you have a rail liquor shelf? 

Elaine Benoit: No.  I mean, I just have the levels, the levels of them. One's rotgut, the other's a 
little bit better. The next one's really good, like a premium. So I'll make them smell 
the differences between them, and there's definitely a difference between them. So, 
yeah, I'm kind of crazy in that way that I do that. But, yeah, I'm very passionate 
about how the cocktail looks, because it has to look good before you're going to start 
drinking it, because I don't know, it's just impressive. It's impressive and that's why I 
do it. 

Nicole S: No, it seems impressive. Okay, do you have Everclear in your liquor closet? 

Elaine Benoit: No, I don't. What is it? 

Nicole S: Oh. 
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Elaine Benoit: I don't know what it is. 

Nicole S: Oh my goodness. It's literally like, almost like... It's like the turpentine of liquors. I 
only know because my husband, he's going to kill me, he used to drink it, I guess, 
when he was like 15. It's like almost pure alcohol. It's very, very high level alcohol, but 
some people have told me that they use a very light dusting of Everclear on top of a 
cocktail, almost like the 151. 

Elaine Benoit: Right. I've never heard of it. I'll have to look for it. 

Nicole S: Oh, yeah. The joke is that like if you're... It's actually not that expensive, but you get 
a bottle of Everclear, and you get some Mountain Dew. Do not do this, kids. You get 
really drunk really fast, but the reason I bring it up is, I've also actually heard of 
people now, taking like an eyedropper of Everclear, and just like dropping it on, like 
almost as a finisher to a drink. It gives a nice little burn. 

Elaine Benoit: Huh. Yeah, I'll have to look that up. I can also imagine it lighted on fire because it 
would probably burn really well too. 

Nicole S: Oh my goodness, yes. 

Elaine Benoit: Mm-hmm (affirmative). 

Nicole S: Yeah, you want to... That's what Molotov cocktails are, probably, just bottles of 
Everclear. Vodka's not burning nearly as fast as that. I was surprised you hadn't heard 
of it because- 

Elaine Benoit: Never. 

Nicole S: Wow, okay. Well, now, I'm going to send you a link after the fact. Okay. So, I want 
to talk food for a moment, just on your blog, and then I want to go back to drinks. So 
someone's new, brand new person. You're like, "I like this lady. She seems like she's a 
lot of fun. I want to make something on her blog." What's the food recipe that you 
recommend that they try first? And then what's the drink recipe that your 
recommend they try first? 

Elaine Benoit: Okay, the food, I'll go with... These are always like the most popular cookies 
whenever I bring cookies to something, and I never can just bring one type of cookie. 
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I have to bring like three or four. I just can't help myself, because I'm like, "Oh, good 
time to make cookies." But they're call Pistachio Cream Cheese Cookies, and 
everybody loves them, and sometimes, I dip them in chocolate so they have a little 
side part of chocolate. So they're really good, and it's fairly easy, but you do need a 
mixer for it. 

Nicole S: Okay. All right. Are we talking like, so when you see this cookie, is it like a green 
cookie? Is it like a pale cookie? Like what? 

Elaine Benoit: It's green. Yeah, you use pistachio pudding mix in it and cream cheese, and then all 
the other things, but it's very high in butter. You use, I think, two sticks of butter, I 
think, but it's green, but when you put it on the cookie sheet, you use one of those 
scoops, and it causes it to go in this little ball, and then you bake it, and then it 
comes out and it looks exactly like you put it in, but it's browned a little bit, and then 
when you bite into it, the outside is like a little crispy, and the inside if soft, but not 
soft like it's not cooked, just kind of soft.  

 It's just really, really a good cookie. People fight over them. When I bring them 
places, I always have to make a couple batches of them, because one of my cousins, 
she takes the whole bag, and just takes it home and she hides it. She doesn't share it 
with anybody, so everybody's always fighting over that one. That's the one that's 
always gone first. 

Nicole S: That sounds delicious. I just imagine. It's almost like a spongy kind of cake in the 
middle would you say? 

Elaine Benoit: Yeah, it is. It’s like, yeah, it's hard to explain. You have to kind of live through it, but 
it's like I said, it's soft, but it's not undercooked. It's just a softness and that's the 
cream cheese. So, yeah, really good. 

Nicole S: Okay. And what about that drink, the first drink you would have someone try? 

Elaine Benoit: Cadillac, no doubt. If you like margaritas, I would have them try that one. It's just so 
good, but if we were to pick a layered shot, I would have them do the Chocolate 
Covered Cherry Shot. It is not only beautiful, layers really well. You don't have to 
know how to layer well to be able to do this one, because the weights of the liquor 
are so different that there's clear layers, but it has grenadine on the bottom, it has 
Kahlua on top of that, and then I believe it's Baileys Irish cream, or you could 
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substitute it out with RumChata, but is just, it tastes exactly like a chocolate covered 
cherry. 

Nicole S: That sounds amazing. So when I do shots, I will say that I cannot do a shot in one 
shot. Is that bad? Am I terrible? 

Elaine Benoit: No, not at all. No. 

Nicole S: So it's totally appropriate that I can do half the shot and then be like, "Woo." And 
then take the other half? It won't mess up my flavor profile if I make the shot, and 
then, because I can't, I don't know you know. Do you know what I mean? Like some 
people are just, they can straight take back a shot of vodka, nothing in it, no chaser, 
no problem. I'm like I don't know what a kind of steel stomach you have. I can't do 
that, but these shots sound like they're not that, they're not going to burn that 
badly, but you- 

Elaine Benoit: Oh, they don't burn at all. They don't burn at all. And there's a couple ways to do 
shots, so there's probably more ways to do shots than I'm going to say, but you can 
do it a couple different ways. You can take a sip, but when you do take a sip, just 
don't sip the top. You have to kind of tilt the glass so you get a little bit of everything 
in your mouth at the same time. So you don't have to do the whole thing. 

 The other way that you can do it is that you kind of close off the back of your throat 
with your tongue, and then you just dump it on your mouth, and then you swish it 
around in your mouth, or you just swallow it, but you don't just put it in your mouth 
and open your throat at the same time. You know what I mean? You have to stop it 
so it stays in your mouth for a second. That's how you do a shot, and these are like 
dessert type tasting shots. I'm not talking about a tequila shot or anything like that. 

Nicole S: So someone's like swishing around the tequila. No. We're talking about dessert shots 
people, okay? Things that you would do. So these kinds of shots, this is something 
you would do as like an after dinner? 

Elaine Benoit: Correct. 

Nicole S: Yeah.  

Elaine Benoit: Yeah. 
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Nicole S: Like you're not chasing three Chocolate Covered Cherry Shots before the appetizer. 

Elaine Benoit: Yeah, you wouldn't want to. 

Nicole S: I mean, you can, but you're not going to enjoy your life after. These are definitely, 
these sound like dessert shots. Like let's end the night with a nice delicious tasty 
drink, rather than maybe an actual dessert. 

Elaine Benoit: Right.  

Nicole S: I like that. I really love that. Okay. I want to ask you, what's that one tip? And you've 
given many already, but what's that one tip that you can give to that home cook out 
there who either, A, you can give drink tip, or you can give like a food tip, but that 
they can use to either make their drinks or their meals more delicious tonight? 

Elaine Benoit: Okay.  Can I give two? 

Nicole S: Of course. 

Elaine Benoit: All right. I'm going to give a drink one and a food one, but for the drink one, like I 
said before, you have to do your own sweet and sour when you need to do a drink 
that has sweet and sour in it. Do not buy the bottled stuff, and if you do, do your 
own sweet and sour, try to do it, like I said, with two to one. So two of sour to one 
sweet. Just try it that way first.  

 I think a lot of our palates are kind of ruined with drinks, because everything is super, 
super sweet, almost all the time. If you get it in a restaurant, it's usually super sweet. 
Even off the shelf, same thing. So try it that way. If you don't think it's sweet 
enough, then just add a little bit more simple syrup, just a little bit. Not to make it so 
it's two to two, just two to one and a half or something like that. You'll find that you'll 
be able to enjoy it better, because it's more balanced than if you just do the sweet, 
sweet. Okay? 

 The food one, I'm going to speak specifically for the Instant Pot. You do not have to, 
and I've tried it a few different ways, you do not have to sauté the onions if you have 
onions in whatever you're cooking before in the Instant Pot. You can just put it in. So 
that means you don't have to put oil in it.  
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 So you can just put all the ingredients all together, and it's still going to cook, and it's 
still going to taste delicious. I've done it with a sauté, and I've done it without the 
sauté just to see how it tastes, and truthfully, I like it without the sauté more, and it 
might be because there's not oil in it, because you need oil to sauté, but if you're 
doing meat, and you want it browned, I would sauté. 

Nicole S: But, otherwise, you can just go straight with those onions, right into the pot, and it's 
fine? 

Elaine Benoit: You can. Even carrots, anything, any veggie, you don't have to sauté it first. 

Nicole S: Those are two really fantastic tips. I especially love your tip about don't buy the 
bottled stuff. I'm going to extend that, and look, whenever you can, especially when 
it comes to drink mixes, either try to buy from somebody who makes their drink 
mixes by hand, or make your own. It's just better. Do your mouth a favor, do your 
body a favor. Don't buy premixes. I mean, some people are like, "Whatever, Nicole," 
but it's just like if you want your foodie card not revoked, you should do that, 
because it just tastes better. It just does. 

Elaine Benoit: Yeah, it tastes better, but it's also better for you, and the reason is, because you're 
controlling what's in it and there aren't any preservatives or anything like that in what 
you're making, but there is in the store. 

Nicole S: Exactly. Exactly. Elaine, you're amazing, and I'm so glad I got to talk to you. Where 
can people find you on the internet? 

Elaine Benoit: Okay, I'll give my food blog first. It's DishesDelish.com, and I'm on all the social 
media platforms as Dishes Delish, and also, the food blog podcast, if you want to 
listen up, it's DishingWithDelishes.com. 

Nicole S: Fantastic. Well, thank you again for being on this show. I really, really enjoyed 
talking with you today. 

Elaine Benoit: Thank you, Nicole. I had a lot of fun chatting with you. 

Nicole S: All right, take care. 

Elaine Benoit: You too. 
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Nicole S: All right. Isn't Elaine amazing? Seriously, she is, and it's not just because I'm a big fan, 
fan girling out about her. I'm totally girling out about her, let's be honest, but she's so 
calm and kind, and I really wish I could go over to her house for a dinner party, 
because you know that's going to be epically delicious. I just especially loved her take 
on alcohol and drinks and fun dessert shots, like her Snickers shot. That sounds so 
tasty, and I really want to have one. 

 And, look, as I said earlier, I love alcoholic drinks, especially like a dessert shot, 
because that just takes talent, and a well made cocktail, oh my goodness, do I love a 
great Old Fashioned, but if you've been listening to me for a while, you know that I 
can't really drink that much anymore. Actually, it's almost never, because I think 
something changed in my body chemistry and getting older, and now, alcohol, as 
soon as I drink it, and within five minutes, I immediately get a headache. So me and 
alcohol don't get along anymore and it's a bummer because I really do love the taste 
of a Dirty Martini. It's just delightful.  

 I will tell you that, for me, drinking is not about getting drunk or wasted. I wish that I 
could have alcohol and not have that feeling, because I just care about the flavor. I 
would love it if I could drink bourbon with the burn and everything, but not have the 
side effects of what alcohol does to you afterwards. So, for me, it's truly about the 
flavor. I know I'm going on and on about that, but I loves my conversation with Elaine 
because she totally got it. 

 But don't you worry. I found other ways to deal with the fact that I can't really drink 
alcohol anymore. So I dove head first into the world of mocktails, which I highly 
recommend. Man, do I love me a mocktail, and I have learned to make them where 
they're not... I don't love a super sweet drink, and I'm just learning how to use a lot of 
different flavors. There's a great book out there called Mocktails. I totally 
recommend it. 

 And, of course, Elaine's site. She has great recipes for alcohol, but you can alter 
some of those to make them non alcoholic. I'm definitely making her sweet and sour 
that she uses for her margaritas. I'm totally going to make that for my mocktails. It 
sounded really good.  

 So, look, I'm going to link to all the recipes that I discussed with Elaine, and also, I'll 
be linking to her podcast. If you like this podcast, you're going to love hers, Dishing 
with Delicious. She interviews food bloggers and chefs, and I will shamelessly admit 
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that I love listening to her on my way home from work. So check out her blog, and 
definitely, check out her podcast. 

 And, just remember, we have a Facebook group if you want to hang out and chat 
with me, because I'm always on Instagram posting about the pod.  I appreciate 
everyone who has subscribed, everyone who has listened thus far. You are all 
amazing. I thank you from the bottom of my heart. I had no idea that I had this many 
people listening. I just thought I was talking into the ether about food, and getting a 
chance to interview like minded people who also love talking about food as much as I 
do. 

 Oh, and if you do like the podcast, please consider giving us a review. It really helps 
the show, and I also like hearing what people have to say. So until next time, this is 
BFF with the Chef, wishing you a wonderful spring. I hope it's going to be a great 
weekend wherever you are. We're just close to the weekend, and I hope that you've 
been inspired to go and make something delicious. Goodbye. 

 


