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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 YouTube 
phenom Jen Phanomrat, the co-Founder of Just Eat Life and star of Just Jen on 
Tastemade TV. Together with her partner, Leo Samanamud, they create food, travel, 
and lifestyle videos to inspire their audience's hunger for life in and out of the 
kitchen.  

 Jen is a self-taught cook, host, producer, editor, photographer, and food stylist who 
believes food and experiences should be approachable, enjoyable, and inspiring. With 
her playful and vibrant creations, Jen brings a blend of global influences from her 
culturally diverse hometown of Queens, New York along with her Filipino and Thai 
roots.  

 This journey has taken her from stirring up cooking shows on Tastemade to hosting a 
travel series on the top of Machu Pichu. With every experience, she makes it her 
mission to just eat life with lots of humor and a hungry soul.  

 Hey Jen, welcome to the show. 

Jen Phanomrat: Hi Nicole. 

Nicole: Girl, this is going to be fun. 

Jen Phanomrat: Oh yeah. I'm so excited. 

Nicole: I've been watching. You know what? She's famous, you guys. She's famous. So I'm 
excited to talk to you because your food looks so good on your show, and plus, I love 
the humor that you bring. But, as you know and as everybody knows, before we get 
started, you know you've got to get those three questions out of the way, right? 

Jen Phanomrat: Oh yeah. 

Nicole: All right, so here we go. Tell me about the last meal you cooked for yourself.  

Jen Phanomrat: Sardine pasta. I know, sardine haters are like, "What?" 

Nicole: They're out. A thousand people just shut this show down right now. 
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Jen Phanomrat: It's good. It's good. Trust me. I like to say I'm an expert at sardine recipes because I 
just... Through hard times, sardines, man, they came through. And so I've developed 
all different things I can make with sardines that are so delicious, and they're filling, 
and they make me happy. So from time to time, just like, "Yeah, let's do a throwback 
of sardine pasta." 

Nicole: Okay, can you quickly walk us through what that consists of because you know 
there's somebody saying, "This girl, this is trifling. This girl has opened up a can of 
sardines, throwing us some pasta." 

Jen Phanomrat: Yeah, so it's really easy. It's inspired by a Sicilian recipe and it's just regular pasta and 
it's got onions and garlic, a little bit of that sardine oil from the can, and then you just 
throw in sardines without the bones. It's got some crunch with pecans, and there's a 
little sweetness with raisins. It sounds like a weird mix, but it is so freaking good. It's 
got texture. It's got that umami depth of flavor, a little bit of sweetness, and then hit 
it up with some lemon juice at the end. It's so good. 

Nicole: That sounds good. You know what?  

Jen Phanomrat: Oh, and chili. Chili. 

Nicole: Oh, duh.  

Jen Phanomrat: It's okay. 

Nicole: You know what? I've heard other variations, like some people have used tuna with 
this type of pasta. It is an Italian favorite, so I'm not hating on you. I'll eat it. I'll use 
sardines. Get over it. Sardines are good for you. They're good for the Earth, good for 
you. Eat a sardine. 

Jen Phanomrat: They've got Omega-3s.  

Nicole: Seriously. 

Jen Phanomrat: Some supply of iodine that I need. 

Nicole: And they're cheap. 

Jen Phanomrat: Yeah, cheap. 
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Nicole: Cheap. 

Jen Phanomrat: That's the most important part. 

Nicole: Yes. Okay, tell me about a meal that brings you back to your childhood. 

Jen Phanomrat: Egg, rice, and cheese. It's this sort of Asian fried rice with processed cheese melted 
onto it. Another thing that sounds really weird. I have an interesting diet. So, this 
dish, growing up with my best friend Irene, her aunt is from Thailand, and she used to 
babysit us. I guess it was her way of helping us assimilate as an American kid. And 
she's like, "Okay, I'm going to make some friend rice."  

 And so she'd whip up some eggs with a little bit of soy sauce. She'd cook that up until 
it's brown. Thai people love their eggs brown. And then chop that up, add some day 
old rice, soy sauce, and then just at the end, lay on some processed cheese. It has to 
be those ingredients. It can't be like, "I'm going to add a little onion." No, that just 
messes it up. It's got to be just those ingredients, and it can't be any other cheese.  
I've tried it with grated really good cheese, but it gets too stringy, and the processed 
cheese just melts into it like a little blanket of salty creaminess. And it's just so good. 
And so that's something I had a lot as a kid, and then even now, when I'm in the 
mood for something comforting. 

Nicole: Hmm-mm-hmm (affirmative) 

Jen Phanomrat: In the morning I'm like, "I don't feel like cooking." That's the one thing I'll cook.  

Nicole: This has got to be an Asian-American thing because you are the third Asian food 
blogger to tell me about that.  

Jen Phanomrat: Are you serious? 

Nicole: Yeah. So not with the rice, but either with instant ramen or some type of starch. So 
Jo Eats has this similar thing that she talks about. She does it with ramen and it's a 
big old salt bomb, but it's delicious. And she would talk about processed cheese on 
her ramen and an egg.  Yeah. 

Jen Phanomrat: Oh, yeah.  I'd do that too.  

Nicole: Yeah, and also. Oh gosh, what's? He started the Starry Kitchen, Nguyen. 



BFF with the Chef 
Season 3 / Episode 8 

Jen Phanomrat of Jen Eats Life and Just Jen 

 Page 4 of 28 
 

Jen Phanomrat: Oh, yeah. 

Nicole: Yep, same thing. This must be like you know what. Hey, look, my Dad is Haitian, 
right, and so there is just these things when you come from an immigrant family, 
your family tries to make recipes that are kind of American with an American twist, 
but it's still from your country as well. Do you know that I'm saying? I love this story 
that you give where you talk about corned beef and cabbage because my Mom also 
has a corned beef and cabbage recipe.  

Jen Phanomrat: With rice, right?  

Nicole: Yes, 100%. I was like, "That's not how you eat it." I'm like, "Oh, it's supposed to be..." 
It took me until I was an adult to realize, someone's like, "Oh, I'm having corned beef 
and cabbage with rice." Because my Dad was Haitian. That's how you eat it. 
Everything has rice.  

Jen Phanomrat: Everything. That's why I'm covered in dried bits of rice at the end of the day. 
Where'd this come from? 

Nicole: It's just rice, right? So, someone's like, "No, you're supposed to eat it with potatoes." 
I'm like, "Potatoes?" 

Jen Phanomrat: Naw. 

Nicole: Why? So, yeah, I think that it's so cool. You hear across an immigrant story. And 
your parents are immigrants. You're not an immigrant. You're here. You're just 
regular American, but just within our culture and our different families, that story of 
processed cheese. I don't know what it is, yes, I've heard many times about the 
processed cheese on top of rice or instant noodles. Yeah. 

Jen Phanomrat: Yeah, it's so good. 

Nicole: You are not alone. 

Jen Phanomrat: Not ashamed of it.  

Nicole: Not at all, girl. No shame. 

Jen Phanomrat: None at all.  
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Nicole: All right, and give me an ingredient you can't live without. 

Jen Phanomrat: My Dad's Thai dried ground chili. It goes on everything. So there's these Thai chilies, 
the Bird's eye chilis. They leave it out to dry in the sun. Once it's really dry, pound it 
up, not into a fine powder but so it's still got some texture. So you can see the seeds 
and maybe some of the dried skin. And that goes on everything from a stir fry to a 
soup to ice cream. I like a little bit of savoriness in my sweets. So that, just a little 
sprinkling and it's like, "Boom!" Delicious. 

Nicole: Never thought about putting a chili powder on ice cream, but that could work. 
Never thought about it. Why haven't I thought about that before? Because I also 
like a little bit of spice. You put cinnamon, but you wouldn't think about a chili 
powder. That's genius. I like that.  

Jen Phanomrat: Yeah, it's good. It's like, sometimes I like hot sauce in my ice cream.  

Nicole: Okay, too far. Too far. 

Jen Phanomrat: I have the diet of a pregnant woman. It's just like what weird combinations can I 
make? 

Nicole: Again, somebody's screaming in their car right now. Just screaming at us. It's like, 
"She took it too far."  

Jen Phanomrat: Well, I do take it too far. You've got to go all the way.  

Nicole: Oh my gosh, I love it. Okay, so I want to talk about your origin story. Because right 
now, you're a big success, but as I have talked about before with other bloggers on 
this show, it takes you about 10 years to become an overnight success, so people are 
now like, "Oh, I know this girl." But they don't know, how did you get started? And 
what I really want you to get into is there was probably a you before you started 
doing this. You didn't just pop out of the womb and be like, "I want to be a YouTube 
star." No. You probably had a regular job and you were doing this on the side. So 
walk me from, like I said, I was talking to you earlier before we started about what I 
thought you looked adorable in one of your first videos.  

 Y'all, you're your own worst critic. I thought she looked adorable. I liked her video, 
but whatever. And that was way back. Your first video was better than I think I could 
produce even if I had a crew.  
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Jen Phanomrat: Oh I doubt that. I will still say to this day, it's the cringiest thing. But I appreciate 
because I could see how much I've progressed. And so I've got to appreciate that Jen 
in 2010. 

Nicole: Yeah. 

Jen Phanomrat: You know? 

Nicole: See, y'all. First of all, she said 2010, right? It's 2019. So like I said, it takes you about 
10 years to become an overnight success. So, why did you start this, and just kind of 
walk us a little bit through how you got started? So, take us back to right before that 
first video. 

Jen Phanomrat: Yeah, since I was a kid, I always loved pretending that I had a little cooking show. I 
don't know what it is, but I would stand there. I think it's Julia Child. I used to watch 
her. She's not British, but you know what I'm talking about. I would speak with an 
accent, a British accent, and I would just be putting things together that probably 
weren't even edible. I just would throw it together and speak to the kitchen back 
splash because I just really liked it.  

 When I met my partner Leo in college, we're having a heart to heart and I'm telling 
him this story about how much I love cooking with a British accent.  

Nicole: Without the Brit, no cooking with British accents. Can't have it. 

Jen Phanomrat: Yeah, no, it didn't happen. And he's like, "Okay, interesting, but maybe you'd like to 
be cook. You want to be a chef? What do you want to do?" And I was like, "No, I 
definitely don't want a restaurant. It's not for me. It's just something I do for fun." 
And at the time he's like, "Hey, let's explore what you could do with this." I'm like, 
"No, no, no, I'm not going to do anything with food."  

 At the time I was a museum educator, and I helped my parents sell stuff on street 
fairs. They were Thai handicrafts. I was working a lot. I was going to school at the 
same time. And I wasn't even thinking about food. I wanted to be a marine biologist. I 
was set on that. I was going to be in ocean with fish, and I'm going to save the world.  

 And I realize there's a lot of math involved and data, and I was like, "Oh, okay. It's not 
for me. I'm not going to do that." And YouTube was really popular, and I said, "You 
know, maybe we can make a video." And there was this competition, and we just 
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decided to do it together. Leo didn't know how to film. I didn't know how to host. But 
we just did it. We just didn't think hard about it.  

 It took us 12 hours to film a small video because we had no idea what we were doing. 
But we just did it, and I made a recipe that was from the heart. It was inspired by one 
of my Dad's favorite dishes called Khao Man Gai, which is this stewed chicken and 
rice. And so it was very comforting. And I edited it, and I didn't know how to edit, 
but I just tried.  And we just put it up and I kind of forgot about it.  

 And then, a couple of days later, I saw that people were watching it, and I said, "Oh, 
this is like a thing. You can put up videos and have a channel." And I really liked it, 
and I liked learning from other people and seeing their similar stories. And so, we 
decided to just do that as a hobby on the weekend. I think over the course of three 
years, it wasn't even a rigid structure. It's just maybe a couple of videos a year, just 
for fun. And then from there we just really decided this is what we want to do. 

Nicole: That's pretty amazing. I think that's important for people to hear because I think 
people sometimes think, "I made a video, why am I not famous yet? Okay, I made 
five videos. What's up?" It takes time.  

 One of the things... I'm in a lot of food blogger forums, and I often hear people 
saying, "I started my website four months ago, but it doesn't seem like I'm getting a 
lot of traction." It's like, "Yeah, because you started four months ago."  

Jen Phanomrat: Yeah.  

Nicole: It takes a long time. You've just got to be around. I think one of the bigger 
successes... The bigger success, oh my gosh, wow. This is BFF with the Chef, y'all. 
You know I love to make up words.  The bigger successes, yeah. But I think one of 
the things with people, especially in the blogging world, those who just have the grit 
to survive and stick it out and keep going. I think that's just the difference between 
those who make it and those who don't is that you're just too stubborn to give up. 
Every year, and it seems like this was a thing, at first, it was a hobby. You did it when 
you had time. You just steadily kept going and then eventually you got to that point 
where you're like, "Oh, I can actually maybe make a living doing this. All right, I'm 
going to go for it."  

Jen Phanomrat: Hmm-mm-hmm (affirmative). Absolutely. I think, I get a lot of messages over the 
past years from people saying, "How did you get started? I want to do this. What 
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camera did you use? What this?" And something I reply each and every time is 
you've just got to do it your way. You've got to figure it out. I can't tell you all the 
tools you need. You've got to figure out. You have the internet, figure out what you 
need to shoot. Figure out what you want to cook. Be you, and just do it." 

 And some people, they think, "Oh, I've had my blog for four months. What do I do? 
It's not popping." If a lot of people want to do it, but they don't want to do what it 
takes, or like you were saying, they don't have the grit to hustle and to keep at it. It's 
a lot of work, and if you have your day job and then you have this, you're just working 
a lot of jobs. And if you don't really want it, you're not going to get it.  

Nicole: I often tell people, "If you'd like to have a full-time second job that you pay for, start 
a podcast." Guaranteed, it's a full-time second career that I'm paying for. Yeah, I'm 
super smart.  

Jen Phanomrat: It's an investment. 

Nicole: It really is. 

Jen Phanomrat: It really is.  

Nicole: It really is, but it's still inspiring to me of what you're doing, and I think it's really cool. 
And honestly, in a way, it's like the American dream, right? It's entrepreneurship. 
That's what you're really doing is you decided to make a go for it with a business. 
Your business is getting online and making delicious lummy things. Lummy, yummy 
things. Oh my God, yes. 

Jen Phanomrat: Lovely yummy, lummy. It works. 

Nicole: That's right, that's it. That's a new word. We invented it. Somebody, don't steal it. I'm 
going to- 

Jen Phanomrat: Trademark that. 

Nicole: Trademark that, that's it. Lummy, yes. But yeah, but you're essentially, you are living 
the American dream. You are creating something out of nothing. And just like any 
business, it does take hard work and it does take time. I think it's just easy to forgot 
that because you're so fun and so easy to listen to and watch that people don't realize 
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that behind that sweet smile is a ton of work that you had to do to get there, you and 
your partner. 

Jen Phanomrat: Right, right. I mean, it's the biggest passion I've ever had. Hands down in my entire 
life. I know that even though it sucks sometimes and the hours suck, and I just 
sometimes don't think that I'm making any impact, when I get a message it's like, 
"Hey, I see you as someone who looks like me and so it's really empowering me to 
see what you're doing." And that gives me that extra drive. 

 And so when I'm on screen, it's kind of like a first impression. If someone comes up 
to you, whatever energy you're giving them, that's what they're going to remember, 
right? So, in videos, that's kind of what I have to do. I put myself in the mindset of 
just be you. Do you love this? Are you happy doing this? Yes, so exude that onto the 
camera, and when people are watching, that's what they're going to watch. That's 
their impression. And so I've got to keep that up. It's not fake. I'm not forcing 
anything. It's just me. It's just Jen, right, just on the screen. 

Nicole: Yeah, I love that about you, and speaking of exuding passion on the camera, girl, I 
watched your international food market at Queens. First of all, okay, you're at 
Flushing Meadows Park. Y'all, let me tell you something. When I was growing up, my 
parents used to drive by Flushing Meadows Park, there was no food market. This is 
how New York has changed so much. You just didn't go to Flushing Meadows at 
night because you might get mugged.  

 Now, you can go there and get an arepa. Times have changed. Oh my gosh, okay, I 
have to tell you that I'm coming to you New York in September. Yes, I'm going to 
that food festival. 

Jen Phanomrat: You will have to. You have to. It's so amazing. Like you were saying, Flushing 
Meadows Park, that was just a place you went to hang out. You didn't stay there at 
night. You know? You were gone. But here, there's this sense of community and 
everyone's excited and they're bringing their friends and bringing their family. And 
you're just hopping from one part of the world to another all in one space.  And 
that's why I freaking love Queens. They're excited like, "Oh, we're given this 
platform, we're going to bring it all out."  

Nicole: Yeah, so Queens has a lot of food memories for me because even though as a 
military brat, that was our home base that we would come home to every summer 



BFF with the Chef 
Season 3 / Episode 8 

Jen Phanomrat of Jen Eats Life and Just Jen 

 Page 10 of 28 
 

when we'd go to visit my Grandma. She lived in Jamaica. My Aunt lived down the 
street. We'd go up to Jamaica Avenue and you could get all types of- 

Jen Phanomrat: Yeah. 

Nicole: Oh yes. Like a Jamaican beef patty with some coco bread. 

Jen Phanomrat: Ooh, with the coco bread. It has to be with the coco bread. 

Nicole: Yes. I'm talking about real Jamaican beef patty, not those things you buy at a store 
that are frozen. 

Jen Phanomrat: Yeah. 

Nicole: Yeah. Hmm-mm-hmm (affirmative) 

 Or, there was this pizza place, and I don't know if you'll know it. It is my favorite pizza 
place in the world. It's right on the corner of Jamaica Avenue and Guy Brewer, and 
it's called Margheritas. It's been there since the '60s. No, even the '50s because my 
Mom was a little girl and she would go eat pizza there. They're still making the pizza 
there the same way. Every time I come to New York, if I can make it out to Queens, 
that's the only place I'm going to get pizza. 

 Everybody's like, "Oh, New York slice." I'm like, "This is the only slice."  

Jen Phanomrat: Oh, now I need to try it. 

Nicole: You've got to try it. It is ridiculous. It is, I'm going to tell you right now, it is straight 
up, you go in there, you eat your slice, you stand up and you get out. There is no... 

Jen Phanomrat: That's the... That's my favorite childhood memory. That's what we do, right? I'm 
going to go get a slice. 

Nicole: Yeah. 

Jen Phanomrat: That's like the common thing you would say to your friends, "Let's go get a slice."  



BFF with the Chef 
Season 3 / Episode 8 

Jen Phanomrat of Jen Eats Life and Just Jen 

 Page 11 of 28 
 

Nicole: Yeah, and you fold that thing and you keep it moving.  Right? There is no... I did not 
understand that people sat down and ate pizza in other places because I had grown 
up... Like what are you talking about, sit down to eat pizza? You've got to keep it. 

Jen Phanomrat: Yeah, you were leaning on that bar at the window and that grease drop in your plate 
on your arm.  

Nicole: That's right, or you're walking down the street trying to go catch the F train. 

Jen Phanomrat: Exactly. 

Nicole: So, even though- 

Jen Phanomrat: And the F train's never coming. 

Nicole: Never, never. You're just sitting there waiting until you grab a slice.  

 So even though I haven't spent a whole lot of time in New York in recent years, I 
spent a lot of summers there as a kid, and just an Italian ice, it's just- 

Jen Phanomrat: Ahh, icees.  

Nicole: So many New York treats, and Queens is so great because you're right, it's just a 
melting pot. So, for people who aren't familiar with Queens, I just remember my 
Aunt would be like, "Anytime you see a new set of immigrants, you'd be like, 'Hey, 
what are these....'" First it would be black people and then it would be Puerto Ricans, 
and then you're like, "Wait a minute, what are all these white people doing here?" 
And you're like, "Oh, they're Russian." And it would be a ton of Russians. And then 
you'd be like, "Then there's Indians." And it's just this melting pot. It's partially 
because it's one of the cheapest places to that you can live inside of the five 
boroughs, and it's also easy access to the city, so if you're new to the country and 
you're settling down, you probably have some family over there. And that's where 
you start your life is in Queens, and because of that, there's all these amazing food 
cultures that are there.   

 I just can remember eating pierogies. 

Jen Phanomrat: Oh yeah. 
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Nicole: And every part of Queens has a different little part that you go to. 

Jen Phanomrat: Yeah, like I used to live in Jackson Heights, and that's Little India right there, but 
then five blocks down, boom, Colombian food, Ecuadorian, Thai, Vietnamese, and 
Nepalese. And it's so great because growing up I didn't travel a lot. We didn't have 
the money to go internationally and so it was just either Thailand of the Philippines 
and then Queens.  

 My parents took advantage of that and so I'm so grateful to them to this day because 
that's how I got to open my horizons with my palette. They brought me to... Even 
though they didn't know what this food was, they would just point at it, buy it, we'd 
eat it, you like it we don't like it, we move on to the next thing. And that's how we 
learned. That's how we learned to embrace culture. 

Nicole: Oh yeah, and I didn't realize that this is an odd thing to have. A million people in a 
five block radius and them be from 30 different countries.  I just thought that was 
life. And then I grew up in the military and it's the same way when you grow up on a 
military base because military members come from all walks of life. So, I just grew up 
most of my life completely ignorant to the fact that people lived, like most of 
America was kind of segregated into different neighborhoods. I had no idea. I just 
thought that you all lived together, that was that. 

Jen Phanomrat: Yeah. 

Nicole: Yeah, so it wasn't until- 

Jen Phanomrat: That's awesome. 

Nicole: It is, right? It wasn't until I was in eighth grade I was like, "Oh, you all don't mix? 
What's going on?" Because it would be summers in New York in Queens or just 
growing up in a military base where everybody all lived together. It just was kind of a 
thing. I'm grateful for that childhood because it really did open me to want to learn 
about different cultures and I wasn't afraid. I wasn't afraid to travel when I finally had 
the money to travel. I wasn't afraid to do it. Like you, I'm grateful that I got to spend 
my formative years in Queens.  Now, you still live in Queens, right? 

Jen Phanomrat: Actually I moved upstate recently. 

Nicole: What? 
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Jen Phanomrat: I know. I miss Queens so much. I'm not that far, but I miss it a lot. There [crosstalk 
00:23:34] is none of that culture around here as Queens. 

Nicole: The food, Jen, the food. The food! I saw, that's right. I did see one of your videos that 
you moved. Yeah, I saw that. I had to follow your life as I'm like, "Did she make a 
video about that? Okay."  

 So speaking of videos, I want to talk about, you have season two of your Tastemade 
series coming out. By the way, season one of Jen's series. Tell me the name of your 
series again. Say it. 

Jen Phanomrat: Just Jen. 

Nicole: Just Jen is on Hulu where I promptly binged it all, and season two's coming out on 
Tastemade and then I think it's going to go up on Hulu later, right? 

Jen Phanomrat: Yes, at the end of the season it's all going to go up on Hulu.  

Nicole: Ah, so you know you've got Hulu out there. Just go ahead and go find Jen and start 
watching her. So, the show is really well done. I was watching it with my husband. 
He's like, "She's got a nice set of pots." And I'm like, it's the first thing we noticed is 
how nice your cookware was. We're weird people. That's what we notice about 
people. 

Jen Phanomrat: Well, I notice the same things. I'm like, "Ooh, where'd they get that pot? Where'd 
they get that spoon?" I love my wooden spoons and forks, I don't know if you 
noticed.  

Nicole: Yes, I did.  

Jen Phanomrat: I've got to have those. 

Nicole: They look so cute. I was like, "Ah, she's such an influencer. She just can't eat with a 
normal spoon. She's got to have a wooden spoon. Come on, Jen." But I loved your 
cookware, and I thought that, of course, I know it's a set, but that kitchen is gorgeous 
and it fits your personality because you're bright and wonderful and kind, and that 
kitchen just looks so bright and cheerful. So I was like, "Oh, I like it. I like it a lot." 

Jen Phanomrat: Thank you. 
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Nicole: But talk to me about season one. What was your favorite episode and why? 

Jen Phanomrat: Season one hands down, Feeling Sexy.  

Nicole: That's the one we watched. Oh my God. So I loved, in that episode, you made no-
churn ice cream, which was awesome for me but also sad because I've been trying to 
browbeat my husband into letting me get an ice cream maker for the longest of 
time, and he's like, "See, you don't need an ice cream maker. You can make ice 
cream without an ice cream maker." I'm like, "Dang it, Jen." 

Jen Phanomrat: You know, he has a point. I don't even have one still. I've been thinking about it. I 
don't know. I just feel like I've tested out so many different no-churn techniques 
that, for me, it tastes good. It still has great texture as long as, you've got to baby it, 
but I don't think we need all those extra appliances. 

Nicole: You're not helping my case.  

Jen Phanomrat: Hey I'm trying to be practical here. 

Nicole: I get it. See, that's because you've been living in those tiny New York kitchens. 
Come on. 

Jen Phanomrat: Oh yeah. [crosstalk 00:26:16] Oh yeah. 

Nicole: Yes. 

Jen Phanomrat: You never get that one appliance for one thing. That thing's got to do 10 things if I'm 
going to buy it. 

Nicole: So he's asking me, he's like, "Can you mix cake mix in it?" I'm like, "No, it just makes 
ice cream." Come on, man." I like gadgets so I'm like, "Come on, get me, just do it." 
And he's like, "Oh, I can't. It's just too much, too big for just one thing." So I'm just 
going to have to continue to make no-churn ice cream, but you're not the only 
person who has told me just get over it. You don't need it. Oh well. 

 I did love that episode, though, and I also loved the three ways that you made 
oysters, which I thought was... My favorite was oysters Rockefeller when you baked 
them is super delicious.  
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Jen Phanomrat: Oh, that's a good one.  

Nicole: So good. 

Jen Phanomrat: That's a good one, and that's why I like, in that episode when we did the char-grilled. 
Char-broiled, I'm sorry, because it reminds me of the oyster Rockefeller. I love that 
bubbliness.  

Nicole: Yeah, it always makes me feel like I'm pretty fancy if I have an oyster. Yeah, if I see 
oysters Rockefeller at your party, I'm eating that tray.  

Jen Phanomrat: The whole thing. 

Nicole: Oh yeah, I'm not talking to anybody. I'm just going to eat that tray. All right, talk to 
me about season two. What's your upcoming, if you can, just give us a sneak peak of 
what were some of the things that you're really excited about in season two.  

Jen Phanomrat: Yeah, so season two is a lot like season one where each episode dives into a particular 
emotion or a state of being, but particularly in season two, we dive even further into 
real issues like mental health and female empowerment, just to help people motivate 
them to be a little bit more curious about themselves. And so we do different 
feelings, so feeling sad I like to share what I do to help myself get out of that funk, 
and we also brought on a clinical psychologist to share some tips.  

 And so, with food, we kind of go into how to navigate those feelings. Food and crafts. 
To really explore what it is that's going on with you. So I don't want to be 
authoritative. I just want to make you curious. What does it look like that you don't 
like? And so that's what I'm really excited about in this season is that we have some 
guests come on to share their perspective on their relationship with food, with 
community, with your mental health, and we did it in a way that's fun. Again, I don't 
want to be preachy. I don't want to say you have to do this because I'm not a wellness 
expert, I'm not a trained chef, I'm not a psychologist, and I'm not a guru, but I could 
just share what I like to do to help myself feel better. And that's the ultimate goal of 
season two. 

Nicole: Oh, that's going to be so good. Can you share just one recipe that you really loved 
making? 

Jen Phanomrat: Oh my gosh, there's so many. Oh let me think here. 
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Nicole: That's like saying, "I just love cake." No, you've got to go specific. What are we 
talking about, ginger cake, carrot cake? No, you've got to pick one. You're on a 
desert island and you had to pick one of the recipes from season two, pick one. 

Jen Phanomrat: Curried mussels with chorizo. 

Nicole: Whoa, you're getting into that. Let's go. Tell us about this.  

Jen Phanomrat: Yeah, this is for an episode called Feeling Spicy, and it's got lots of spice in it. So, I 
love mussels with just white wine and garlic and butter. When I'm in the mood for 
that, I make that, but most of the time, I want that liquid to have oomph. I want it to 
have body and just a lot of spice. And so, in this, it's a Thai curry inspired dish, but we 
add a little bit of more savoriness with some chorizo, so it's got a global taste here. 
And oh man, it's just so good. It's got lemongrass, Kaffir lime leaves. It's got a ton of 
garlic, and so when you're scooping those mussels and you're using the shells after 
you slurp up the meat, you dip in some toasty, char-grilled bread, and it just sops up 
all of that deliciousness. And it's addictive. You just keep going. 

 So when we filmed it, the crew, every time there's a recipe that's done, the crew kind 
of swarms over and is like, "Hmm, what's happening here? What is this?" They just 
demolished that.  

Nicole: That sounds so freaking good. I also love mussels because I love anything that you 
can dip bread into, so mussels are one of my favorite things to eat. If there's mussels 
on the menu, even if it's at a shady seafood place, I'm just like, "Well, I guess this is 
going to be an adventure, but I'm still ordering it."  

Jen Phanomrat: Oh yeah, see, you're the kind of person I like to eat with because you're not afraid. 
You're like, "All right, I'm just going to go for it." Because it's like traveling. When 
you've got travel poop sometimes, but you just can't resist trying. You're there, 
you've got to experience what the tastes are, and that usually happens with things 
like fresh produce that's washed in water in another country and your own biome is 
not used to it yet. I don't care. I'm going in for it and I'll take any meds I need to 
spend some time in the bathroom. I will do it because it's just an experience. You've 
got to experience food. 

Nicole: I'll tell you real quick. I was deployed to Afghanistan, and let me tell you. Oh my 
gosh, it's just such delicious food. Oh my goodness. Any chance I could go to a 
celebration or something I was like, "I don't know why I'm risking my life. I'm going to 
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eat." But one of the things that we had was we had an Eid celebration. It was 
wonderful, it was beautiful, but they had all these grapes on the table.  

 So, Kandaharian grapes are some of the most delicious grapes in the world. They use 
them to make raisins. They're just absolutely just, they're delicious. If you ever have a 
chance to try a Kandaharian grape, it's really hard to get them outside of 
Afghanistan, but they are the sweetest grape you will ever taste.  

 So anyway, they had a bunch of grapes and no one was touching the grapes, and 
here's me, my dumb self just hoarding grapes. Just eating grapes like you would not 
believe. I took a cupful to go back to our base. And I'm like, "You guys, the grapes are 
great. I'm going to freeze these. It's amazing." And a day later I was sick for a month. 
I lost 20 pounds, I was so sick because I didn't think to myself, "Hey, nobody else is 
really... None of the Americans are chowing down on the fruit. Why, except me?" 

Jen Phanomrat: That's me.  

Nicole: I mean, it was the best weight loss I've ever had, but- 

Jen Phanomrat: That's what they say, it's like that's the benefit. You're like, "Ooh, I just slimmed 
down a bit." 

Nicole: I literally- 

Jen Phanomrat: Let's eat more of this fruit. 

Nicole: And I still wanted to do it again because those grapes were the best tasting grapes 
I've ever had in my life. 

Jen Phanomrat: Yeah, you've got to do it. That's amazing. 

Nicole: People are going to be like, "That's what you did in a war zone?" Yes, I'm sorry. 

Jen Phanomrat: Hey, you've got to [crosstalk 00:33:32] fill yourself with what you love. 

Nicole: I defended freedom and ate a lot of grapes. Right? 

Jen Phanomrat: Yeah. 
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Nicole: Even in a war zone.  

Jen Phanomrat: What did you do in Afghanistan? Grapes. 

Nicole: Yeah, exactly. When are you ever going to get a chance to eat Afghanistan grapes 
again? That's what they were known for.  

Jen Phanomrat: Exactly. That's the thing. When are you going to eat this again? You don't know. And 
so you've got to just dive in.  

Nicole: Yeah, for sure. That's like literally, for travel, I'm just here for the food. I know we 
need to go sight see, but can we first eat? And then- 

Jen Phanomrat: You could sight see while you chomp on something. 

Nicole: Oh yeah, but the sightseeing for me is just the time that I need to kill between me 
getting hungry again. It's literally about, for me, I'm going to eat. I want to try all 
things. So sometimes I think I can be a little weird because I'll go somewhere, and I'll 
go into a restaurant by myself, and I will literally order maybe one of everything on 
the menu because I have to try it. People are taking out their camera phones and 
videoing me eating this stuff because I want to experience it all. And if I'm out on a 
trip with somebody and they're not like that, I'm like, "We can't hang out. We're not 
friends." 

Jen Phanomrat: Oh yeah. That's a big thing. I'm really picky about who I travel with. If you're not an 
eater, we can't do this. 

Nicole: Yeah, if you're going to want to eat at Friday's in Prague, that's not happening. No, 
we're going for goulash, just want you to know that. 

Jen Phanomrat: Oh yeah. 

Nicole: Yeah, you get on board or you get off this train. 

Jen Phanomrat: Yeah, you go on your other itinerary. I'll meet you later. 

Nicole: Exactly. So I want to talk a little bit about, you're a prolific traveler. Obviously, 
you're an amazing cook, but what's that meal that you're making besides the rice with 
the processed cheese on top. No shame by the way, no shame. But what is a meal 



BFF with the Chef 
Season 3 / Episode 8 

Jen Phanomrat of Jen Eats Life and Just Jen 

 Page 19 of 28 
 

that you're making when you're kind of like, "Oh, it's a quiet night at home. I just 
want to cook something easy."  What would you make? 

Jen Phanomrat: This question always stumps me because I just like to take every opportunity I can to 
taste something different or try something new, and so I never have that one thing 
that I'm always having besides pasta. Pasta is that thing that it's quick and easy, put 
everything in it. 

Nicole: But I like that though, the fact that you're dedicated to tasting new things so that 
even, for you, there is no go to meal. There is always something new to try. I mean, 
that's your passion so it kind of makes sense. Your livelihood is around food, and 
tasting new food, and trying new food, so it would make sense that you're like, "No, 
we're going to make something new tonight because that's just what I do." It kind of 
speaks to who you are. You're an adventurer and you are truly and adventurer at 
heart when it comes to food. 

Jen Phanomrat: Yeah, I'm a Sagittarius. Everything is wild, crazy. Sometimes Leo is like, "Hey, can we 
have this?" I'm like, "Well, I kind of wanted to try something else." So when he's in 
charge of meals, we alternate who's going to prep meals for the week, and so when 
it's his week, he's just going to his go-tos. And I'm happy with them. I'm getting fed. 
I'm lucky to have him to do that. And then when I'm in charge of making dinner, he 
just doesn't know what's going to come up. He's like, "Oh, what's this? Okay, I'll try 
it."  

Nicole: That's pretty... You know, my husband, he's pretty adventurous as far as he'll try 
anything I make. I do enjoy traveling with him because he will eat whatever, he will 
try whatever. But if you were to ask him what his favorite thing is, it would be 
meatloaf. I would be all right eating meatloaf for the rest of my life if you wanted to 
just do that. I'm like- 

Jen Phanomrat: Sorry, is your husband my husband? Because that's all he talks about, meatloaf. 

Nicole: Yeah, meatloaf. Yeah. If I'm trying to butter him up, I'll be like, "I made meatloaf." 
And he's like, "Yes!" Meatloaf and mashed potatoes, right? Are we married to the 
same guy? 

Jen Phanomrat: I know.  [crosstalk 00:37:24] 
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Nicole: He'll do whatever I tell him to do because he's that kind of sweet person. He's a good 
person, but yeah, if it was up to him, he would just eat meatloaf every night and be 
fine with that.  

Jen Phanomrat: Meatloaf. 

Nicole: Maybe occasionally a meatloaf sandwich. 

Jen Phanomrat: It's so good. They really are good.  

Nicole: Yeah, it's great. Also, he'll also just request, "Please don't put an extreme amount of 
garlic in something," because it hurts his tummy. And I'm like, "Ugh, fine." 

Jen Phanomrat: Oh man. 

Nicole: I'm like, "Can I smell like a vampire repellent?" That's how much garlic I want. 

Jen Phanomrat: One of my favorite memes is recipe says two cloves of garlic and it's just a board full 
of ten heads. Okay, good. 

Nicole: Yeah, exactly. We're just about covered here. Maybe a little bit more.  

Jen Phanomrat: Exactly. 

Nicole: So, he used to be like, "No garlic." And I'm like, "What? No, that's not. We can't stay 
married." So he compromised. 

Jen Phanomrat: That's good. That's good that he compromised. I feel like that's the way to do it. You 
can't, you've got to compromise. But that's a funny question I get a lot is I don't like 
garlic, what can I use? And I'm like, don't use it. You've got to try different 
ingredients and see what you like, and I think that's a really funny comment that I 
get all the time. I don't like garlic, what do I put? 

Nicole: Is there something that you don't like? Speaking of, so I'll tell you I had another 
Food Network star on. Her name was Amy, and she's great, but she confessed, no 
kidding, on the podcast she's like, "I don't really like onions." And I was like, "Oh." 
And I had a chef, he was like, "I don't like strawberries." And I was like, "Oh, what?"  

Jen Phanomrat: Wow. 
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Nicole: And he was like, "I also don't like salmon." I'm like, "Oh my gosh, how can you cook 
food?" And he's like, "I just don't. It's not." So do you have something crazy like that? 

Jen Phanomrat: Well, okay, there's this one vegetable. I'm the person again, I'm adventurous. I will 
put anything in my mouth. I will try anything, but the one thing I cannot stand is 
bitter melon. Have you had that? 

Nicole: I have. You don't like bitter melon? 

Jen Phanomrat: Do you like it? 

Nicole: Yeah. 

Jen Phanomrat: Oh, girl. 

Nicole: I'm not like housing down bitter melon. I'm not like, "Oh my gosh, I've got to eat 
some bitter melon," but if someone puts it on my plate, I'm not unhappy about it. 

Jen Phanomrat: Oh it makes me really sad. I hear a little violin all over. I think it's because when I was 
a kid, so it's used a lot in Filipino dishes, and so my Mom would cook it all the time. 
But I feel like there are ways to prepare it so it's not so bitter, but she never went 
through that. She just popped it in, stir-fried it with some shrimp, and I had to eat it. 
Oh, if I refused, forget it. I wouldn't even attempt to refuse. I had to eat it. And oh, 
it just, I don't know. I like bitter things, but bitter melon. 

Nicole: It's just over. 

Jen Phanomrat: It's so sad. 

Nicole: Look, I confess, I really feel like I should like this, but I just cannot stand goat cheese. 
Cannot stand it. But I know, and someone's like, "We're taking your foodie card 
away." I'm like, "I know, I'm sorry." And I see goat cheese and it looks like it should be 
good, but every time I put it in my mouth I'm just like, "Blah, no way, not happening. 
Can't do it." 

Jen Phanomrat: Is it the tanginess?  

Nicole: I don't know, it just does not, it's just not a good flavor to me. And I can immediately 
tell when something has goat cheese. Now look, right, if I'm in a dinner and someone 
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serves me goat cheese, I'm going to power through like a champ because I'm not a 
quitter, but it's not something that I would be like, "Oh yes, goat cheese tartlet." I'm 
just not going to be excited about it, but I'll eat around it. 

Jen Phanomrat: Yeah, I'm all about that goat cheese tartlet. 

Nicole: I know. I'm all about that bitter melon. Right? 

Jen Phanomrat: We're both like, "Blah." 

Nicole: Yeah, it's like that. That's the thing that like the least, followed by peas. I also don't 
like peas. 

Jen Phanomrat: I love peas.  

Nicole: I know, and I think it's because it's kind of like how your Mom made bitter melon and 
she didn't bother to unbitter that melon, it's me, peas, I just think of my third grade 
cafeteria experience where they had those mushy brown peas, and I know there are 
good peas now. I've seen peas farmed. I still can't get over it. I don't know.  

Jen Phanomrat: Wow. 

Nicole: I know. So, my mother- 

Jen Phanomrat: I think peas are a common thing that people don't like though, so I understand. 

Nicole: I know. Some people are do. My Mom use to make this stew, and I didn't like peas, 
and I just would refuse to eat the peas. She's a no-nonsense Mom, but on that one 
subject I was just steadfast. So she would use mixed vegetables but she would pick 
out the peas. And I came home from college one day, and she's like a saint picking 
out the peas. I'm like, "What are you doing?" She's like, "You don't like the peas." I'm 
like, "Oh my God, I'm 22 years old. You don't have to pick the peas out anymore.  
First of all, you should have not did it in the first place. You should have just made 
me eat them." 

Jen Phanomrat: But that's so sweet. 

Nicole: Isn't that adorable? She's still picking out the peas for a 20-year old daughter. 
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Jen Phanomrat: Oh.  

Nicole: I love that about her. Moms are the best. 

Jen Phanomrat: They are. Wow.  

Nicole: Oh my gosh.  

Jen Phanomrat: My Mom would not ever do that for me, but wow, that's really sweet. 

Nicole: That's the only thing. I had to eat plenty of things that I did not care for, but that was 
just, I couldn't do it. I would pretend I was going to throw up. She probably was just 
like this. She had to work, so she's just like, "I've got no time for this. I can't." She had 
no time to argue with me on this. This was just the one time she just was like, "Fine, 
you win." 

Jen Phanomrat: Oh, wow. 

Nicole: Yeah. 

Jen Phanomrat: So I know if I ever make dinner for you, I know I'm going to make a goat cheese 
tartlet topped with peas. 

Nicole: That's the perfect thing to make for me. You can watch me smile and go, "This is 
wonderful, Jen."  

Jen Phanomrat: You're like, if you're not a quitter, let's see it. 

Nicole: I'm not a quitter. I mean, I'll power through. It won't be pretty but. Give me a full 
glass of wine. A tumbler glass of wine. If you give me a tumbler glass of wine, I can 
power through anything.  

 Kids, don't listen to her. You'll learn when you're 21. 

Jen Phanomrat: Yeah. Take note. 

Nicole: For sure. All right, so what is that one tip that you can give, and you have so many, 
you have 1,000 videos, literally a thousand. I'm not kidding, you guys. She's all over 
YouTube. If you can't find her, that's your problem. And I do want to say before I ask 
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you this one tip, seriously, if someone can't find you, they're not looking hard 
enough. But you have tips from everything on how to make recipes. You don't just 
do recipes. You do crafts. You also try things out. I saw you were looking at, you did a 
made on TV review of products, which I thought was hilarious.  

Jen Phanomrat: Oh, that's my favorite one.  

Nicole: Because I'm always, in the middle of the night, I'm like, "Maybe I do need a hot 
pocket machine." I have done that. I bought one of those. Do you remember those? 

Jen Phanomrat: Those are so ridiculous. 

Nicole: Those hot pocket machines? And you're like, "Oh, you can make a cake in them. Oh, 
you can make a corn dog in them." I'm like, "Maybe I do need to make a corn dog 
with a hot pocket machine." 

Jen Phanomrat: They sold multi-purpose. I wouldn't shame you for that purchase.  

Nicole: Yes, you should shame me because I bought it. And what I didn't think about was 
how was I going to clean that thing. It was super hard to clean. One hot pocket, Jen. 
One.  

Jen Phanomrat: That's amazing.  

Nicole: It was terrible. So, when I first met my husband, he would look in my cabinets and 
he's like, "You have a small appliance graveyard." I had a rotisserie, a Ronco rotisserie. 
I had that hot pocket machine. If it was made on TV and it had to do with food, I'm 
like "Oh, I could totally use this." A Nu-wave. Oh my gosh. He's like- 

Jen Phanomrat: The Nu-wave, I love that one.  

Nicole: He's like, "You have to stop." Now if you think about it, why would anyone buy a 
rotisserie machine? Literally they just roast a chicken. Oh, I'm so dumb.  

Jen Phanomrat: Because the infomercials, they're just so entertaining.  

Nicole: And I would be like, "I want to make a salad made from rotisserie chicken, and I can 
totally just rotisserie chicken before I got home." No, it doesn't work, yes. 
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Jen Phanomrat: It's like that one testing video where in the infomercial they drove over that 
indestructible pan with a car. I'm like, "Yeah, I'm going to do that too." Then I bought 
it and I did it.  

Nicole: Did it work? 

Jen Phanomrat: Yeah. It did not break. 

Nicole: I went and saw there was a knife that was suppose to never get dull. And I'm like, 
"Oh, I can get this knife. It will never dull." And it didn't dull, but it was not what was 
promised. So, yeah. 

Jen Phanomrat: It's a 50-50 with those products. 

Nicole: That's true. I'm still a sucker and will buy them all. All right, we're back to the tip, 
sorry. I digress. All right, given the fact that you have such a breath of knowledge, 
what is one tip that you swear by that you can give to home cook out there that 
could help them to make better meals tonight? 

Jen Phanomrat: Practice making fridge potpourris. 

Nicole: What? 

Jen Phanomrat: Fridge potpourris or pantry potpourris are what I like to call all the random 
ingredients you have. Maybe it's at the end of the week, you did groceries a week or 
two weeks ago, and you're just almost down to the bare minimum. I find that if 
you're able to practice making meals with what you have on hand, that makes you a 
better cook because you're forcing your creativity to get into gear. You're like, 
"Okay, I have a can of coconut milk. I have some frozen peas. I have some mint. I 
have one or two pieces of chicken left in the freezer." And if you could just figure out 
how to put those things together, play around, experiment, see what you like, see 
what you don't like.  

 You're just going to get better and better at cooking because you're not going to be 
relying on always looking up a recipe. It's great to look at recipes to get inspired, but I 
find that you become a much stronger cook when you just let go and you just trust 
yourself and learn how to test. Like, "I don't like garlic, let's see what I do like. Can I 
add this spice? What would happen if I adjusted the salt or the acidity?" And that's, I 
think, what I tell myself. That's how I try to become a better cook.  
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Nicole: That is really good advice because I think a lot of people... So, I remember, I used to 
be one of those cooks. I don't cook by recipe a lot now, but I used to be one of those 
cooks where I would be like, "Oh, okay, I want to make spaghetti bolognese. And I 
would get a recipe, and then if I didn't have carrots, then I would run out to the store 
to get carrots. I'm not making anything else with carrots, but now I have all these 
carrots and they go bad and I'd feel bad about that because I was trying to follow a 
recipe. And it wasn't until...  

 I always had the desire, years later, to teach myself how to cook without a recipe so 
that I understood the principles of making a good dish. And so that I could just go 
into my fridge and be like, "Okay, what do I have? That would make... I could broil 
that. I could make a taco out of that." I have the ability to do that now, but I think 
that's great advice because a lot of people oftentimes feel trapped because they can 
only use recipes. And if you can free yourself from that, it just, first of all, it saves a 
lot of money and it also just frees you up to really get creative in the kitchen. So I 
love that tip. 

Jen Phanomrat: Absolutely. And not only are you saving money, you're saving waste. Right? You're 
not just throwing all your groceries in the trash because a so-called recipe, you didn't 
have the stuff needed for it. It really, really makes you creative.  

Nicole: Yeah, I love that.  All right, Jen, where can people find you on the internet? 

Jen Phanomrat: They can find me on Instagram, they can watch all of our shows on Tastemade, which 
is now streaming on TV.  

Nicole: And we're going to put links to all of that in the show notes. Your website is what 
again? 

Jen Phanomrat: It's YouTube.com/justeatlifetv. 

Nicole: Just Eat Life TV. 

Jen Phanomrat: That's our main, yes.  

Nicole: And that's where we can find you from all of your places from there? 

Jen Phanomrat: Yes. Sorry, we're working on our website. 
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Nicole: No worries. And your Instagram handle is? 

Jen Phanomrat: You can find me on Instagram on jeneatslife. 

Nicole: Jeneatslife. You heard that, guys. And we'll link to that in the show notes as well. Jen, 
you're amazing. We have to get together and eat our faces off somewhere in New 
York. Yes? 

Jen Phanomrat: Absolutely. Let's do the Queens Night Market. 

Nicole: For sure. We will. For sure. And people are going to be like, "Wow, this girl can eat a 
lot." Jen, you might have met your match.  

Jen Phanomrat: Oh shoot, we'll do it. We'll do it. 

Nicole: We'll do it. All right, well thank you so much for being on the show today. And 
everybody, season two of Jen's show, Just Jen, is coming out. When does it come 
out?  

Jen Phanomrat: It came out last Monday and it's going to be on every Monday at 8pm.  

Nicole: That's right. So, you know what? By the time people hear this, it'll be probably be on 
episode four or five? So, just go ahead, either Google it, and if not, you can also 
catch it on Hulu in a bit. So yay! Very excited. 

Jen Phanomrat: Yay! Thank you so much, Nicole. 

Nicole: All right, take care. 

 Okay, so talking to Jen was incredible. And if you haven't already seen her show, 
please do yourself a favor and go watch Just Jen. Season two is airing now on 
Tastemade, and after it's done airing on Tastemade, it will also be up on Hulu. Her 
season one of the show is already up on Hulu so you can catch that there as well. 
And we'll be linking to all her social and video sites on the show page.  

 I think what I liked most about this interview is that Jen just has a love for variety. 
You're just never going to be bored if you come to her house and eat with her. She's 
such a friendly and open person, and I can't imagine that hanging out with her 
wouldn't just be anything but an incredible time. And in fact, I'm going to try to do 
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that because as I head to New York this September, I really want to visit the 
International Food Market in Queens. Partially because, come on, you know that 
sounds delicious. And if deliciousness is happening, I'm there. And also because, well, 
Queens holds a lot of memories from my childhood. So I definitely want to go back 
and see how the neighborhood has changed. I think it would be a lot of fun. And 
hopefully me and Jen can meet up. So stay tuned to my Instagram stories. I'll be 
posting that I am in New York, and I'll be showing y'all my adventures and all the 
things that I'm eating while I'm there.  

 So, just a quick ask, if you like the show, please tell someone about it. Or, you know 
what, please leave your review. Those reviews help other people find the show. It lets 
me know that you like what I'm doing. So, I just really appreciate all the support I've 
gotten thus far. So, until next time, this is BFF with the Chef wishing you an 
amazing week and hoping you've been inspired to go and make something delicious. 
Goodbye.   

 


