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Nicole S.: Aloha, friends and foodies, and welcome back. Today I'm interviewing Lisa 
Hatfield, the creator of Delicious Table, a food blog that is dedicated to helping 
home cooks by giving them everyday, fresh, seasonal ingredient recipes along 
with holiday and party food ideas. With 25 years of professional culinary 
experience, Lisa is a pro at creating fun, festive recipes for busy people so, as 
she puts it, you look like a star chef in your own kitchen. 

 Lisa lives in Southern California with her spunky, blue-eyed Shih Tzu Sassy. She 
loves the outdoor California lifestyle where she spends a lot of time in 
entertaining friends and family around her pool. When Lisa is not being the 
consummate host, you can find her gardening, hiking, or trekking around the 
world on an adventure. 

 Hey, Lisa. Welcome to the show. 

Lisa Hatfield: Thank you, Nicole. I'm so happy to be here. 

Nicole S.: I am excited to interview you, because your blog looks so great, and you have 
such great recipes. So, I am just ... Once again, as always, people know I love 
food bloggers. You guys have such great recipes. You share so much with the 
world, and you ... Mostly, you just ask for nothing in return. So, thank you 
already. 

Lisa Hatfield: Well, thank you. Thanks for having me today. I appreciate it. 

Nicole S.: Absolutely. Well, you know how this goes. We're going to start with three 
questions. You ready? 

Lisa Hatfield: I'm ready. 

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

Lisa Hatfield: Well, I'm in the zone of July 4th, so I have been putting together a whole menu 
for July 4th. I do a lot of holiday and party foods, and typically it's not just one 
recipe because, when you have a party, you've got to have a lot of dishes. So, I 
just completed a whole series that's going to be up on the website within a few 
days here. 

 I did a Coca Cola pulled pork, which I thought was kind of fun for summer, and I 
have a fresh coleslaw. It's kind of a rainbow coleslaw with a nice, light dressing. I 
made a big, huge pot of cowboy baked beans, and these are really special. They 
have crispy bacon and hamburger in them. They're a meal in and of themselves. 
Then, for dessert, I did an easy peach no-bake cheesecake, which is actually my 
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momma's recipe. She used to make it every summer for us. So, that's what I've 
been cooking in my kitchen. 

Nicole S.: Man. That sounds amazing. I want to come to your house for 4th of July. 

Lisa Hatfield: Come over. 

Nicole S.: Man. That sounds so good. I was like, "What?" Like, the cowboy baked beans 
especially caught my attention. I love beans. Everyone's like, "You love 
everything, Nicole." I'm like, "I do." Honestly. Let's be real. I do love food. I'm a 
food podcaster. What do you expect? 

 But of the things you mentioned, I love the Coca Cola pulled pork. That sounds 
really tasty. And I bet the acid from the Coca Cola is what's really kind of 
breaking down that pork and making it nice and stringy and delicious and just 
tasty, and a little bit of the sugar too. So, it probably works like a great BBQ 
sauce. 

 But your cowboy baked beans ... I cannot wait for you to share that recipe. Oh, 
that's happening for me. And you're right. They sound like they could be like ... 
With some cornbread, girl? That sounds ... Oh yeah. 

Lisa Hatfield: Oh, yeah, that would be great. The thing about the holidays, too ... I try to make 
recipes I can make a day or two ahead, because the day of your party, you want 
to be relaxing with your friends and family. So, a lot of my food is make-ahead 
friendly, and it actually tastes better within a day of making it. Does that make 
sense? You know how that happens, right? 

Nicole S.: Yes. 

Lisa Hatfield: So, most of the things that I do also are ... They're not ingredients that would be 
difficult to find, and they're recipes that really anybody could put together, even 
at the last minute if they had to. But putting things kind of on a list and getting 
organized for a holiday really helps out with stress, I find, and I usually cook a 
day or so ahead of a party. That way, I've got everything organized and ready. 
The day my guests arrive, I'm not running around in the kitchen. I'm out by the 
pool and relaxing. 

Nicole S.: No. I mean, you've nailed it. And you're right. I do also like to make things a day 
or two ahead of time, especially something like beans or like a coleslaw, 
because that really allows the flavors to marinate together and co ... I think ... 
I'm looking for the right word. Like, congeal? Congeal? No, that sounds bad. 
Cohese. I'm going to go with cohese. Yes, I know. I'm probably making up a 
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word. Don't care. You get what I'm trying to say. All my foodies are nodding 
their head, going, "We know what you mean." I'm like, "Thank you, guys." 

 All right. What's a meal that brings you back to your childhood? 

Lisa Hatfield: Okay. This is a true story. I have binders of recipes. My mom was a home 
economics teacher and a foods teacher. My aunt was also a cookbook author. 
So, I have a lot of family recipes that we have made for years. One of them kind 
of got lost in my binders of recipes, so to speak, and I found it. It's green 
goddess dressing, and it's my mom's recipe from the 1970s. I pulled that recipe 
out, and I made it a couple years ago. It literally brought me to tears. It tasted 
like home. 

 My mom made that dressing all the time, and this recipe for green goddess 
dressing ... And it's on Delicious Table, by the way. It's on there right now. You 
can go get it. Doesn't have avocado like the modern version. A lot of people 
make it with avocado, and my green goddess dressing is basically mayonnaise 
with a really wonderful selection of herbs. It's fresh and light and clean, and it 
just takes like home. So, that is my favorite recipe, and of course I have my 
mom's original hand-written recipe card in the blog post, so you can go take a 
look at that. 

Nicole S.: Oh, that is so precious. That is just so precious. I love those family recipes that 
just ... You taste it, and immediately you're 10 years old again. Like, you're back 
as a 10-year-old sitting and watching your mom make dinner. I have so many 
recipes that my mom made, and she was ... What's interesting is my mom ... She 
was a good cook, but she didn't like to cook because she worked so hard, but 
any time I taste my mom's chili ... She makes a chili. As soon as I taste it, I'm 10 
years old. I'm back. I'm back there. So, totally understand. 

 All right. Give me an ingredient you can't live without. 

Lisa Hatfield: This is going to maybe surprise people, but it's salt. Somehow salt ... And I use 
kosher sea salt mostly in my cooking, but I do have an actual salt collection, 
which is kind of funny. I was just in Peru a year ago, and they have beautiful salt 
mines, ancient salt mines, that have been in production for hundreds of years, 
and I even brought salt back from Peru. I like to buy seasonings and ingredients 
and salts and things when I travel. 

 But kosher sea salt ... Let me talk about that for a minute. There are different 
types of salt. A lot of people think that table salt, the one that comes in a blue, 
round box is the same as every other salt, and it's not. Salts taste different, and 
they perform differently in foods. They spread differently on foods. They have a 
different ... They actually have a different flavor. Common table salt is actually 
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saltier than kosher sea salt, but salt grains, also, when you're measuring them 
can perform a little bit differently. 

 So, most of my recipes on Delicious Table user kosher sea salt. It's very 
commonly found in a navy blue box in the stores, but there are other brands 
available. I actually give it as a gift sometimes to people, which sounds funny, 
but they're always asking me how they can improve their cooking, and that's my 
number one tip. 

 Then, paired with salt, I always ... I make my own fresh cracked pepper, and I 
use a coffee grinder actually that's dedicated just for that. I don't use it for 
coffee, obviously. And I just take whole peppercorns and crush them. I use fresh 
cracked pepper in every recipe, because I really believe that flavor is right. 
Seasonings and spices can ... The flavors can dull over time in your cabinet. 

 And by the way, fresh cracked pepper makes an incredible steak au poivre 
where you coat a filet mignon with a little oil and roll it in cracked peppercorns 
and sear it a pan, and then pop it in the oven with a little melted butter on it. 

Nicole S.: Girl. 

Lisa Hatfield: It's a restaurant quality steak in minutes. Like, I make that for friends and family, 
and they can't even believe how good it is. Oh yeah. Yeah. 

Nicole S.: It sounds amazing. 

 You mentioned that you buy spices from around the world. I do the same thing. 
Instead of souvenirs ... I don't really like to buy souvenirs, because I'm like ... I 
don't like clutter in my house. So, when I'm thinking of something to buy from a 
place that I've not been, I always try to go either to the grocery store there or 
just to like a farmers' market or something, and I always try to buy fresh spices 
to cook with, because I just think that now I'm bringing home something ... I 
probably had a couple of dishes while I was there, and bringing home those 
seasonal spices, those spices from the region just really ... 

 I remember I was in the Middle East, and I was in Dubai. They have a spice souk, 
and you could just buy any spice under the sun there. I remember just bringing 
so many spices with me back. People are like, "What are you doing?" Everyone 
else had like gold, and I'm like, "I got all the spices." 

Lisa Hatfield: I'm the same, Nicole. When I come back ... And it's funny when you think about 
travel, food and cultures, it's so inspiring to people like us who love food. When 
you're in a country, you want to bring some of that country home with you. I 
mean, I've brought back paella spice from Spain, and all kinds of different 
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things. One of the things I love is dried French shallots from France. You can 
order them here, but it's so fun to bring them home in your luggage- 

Nicole S.: Yes. Absolutely. 

Lisa Hatfield: ... and open up your luggage, and you've got kind of a grocery store in there 
when you get home. But I'm with you. 

 I actually organize my spices by countries and regions because it helps me in the 
kitchen kind of stay organized where things are, but I absolutely love 
remembering the country I visited, the people and the dishes. There's typically 
recipes ... There's quite a few recipes on my site that have been inspired by 
trips. Even in the United States, I have a ice-cold gazpacho that I ate at a 
restaurant in Austin, Texas, one day when it was hot. And I have a famous 
cheese soup recipe that's also from that same trip in Austin, Texas. So, trips 
inspire recipes for me, and you can ... That's on Delicious Table, too. That 
famous cheese soup is ... Oh, it's so good, and it has a whole story behind it. 
People can check that out too. Great recipe. 

Nicole S.: I love that. I love that, and I love ... Yes. You're right. The thing about finding 
different salts ... I have volcanic black salt from the first time I visited Big Island 
in Hawaii, and then I have Hawaiian pink salt. I just love ... Yes, I love buying 
different salts and just seeing what they taste like and how I can use them in an 
interesting way. 

 One of the things I tell people is "You should try a black sea salt margarita." I 
actually don't drink that much anymore, because it gives me a raging headache, 
but you can make a fake margarita. A margarita is ... You can just replace the 
tequila with seltzer water or tonic water, and you have lime, and you can make 
your sweet and sour. You can still have a delicious, refreshing drink. Then put a 
little salt around that rim, a little black sea salt. That sounds good. 

Lisa Hatfield: Yum. Well, now that we're talking about salts, I want to tell everybody I have a 
whole collection of flavored salts that would actually make a great gift for the 
holidays, and those are on Delicious Table. It's called Finishing Salts, if you want 
to google Finishing Salts Delicious Table, it'll come up, but one of the most 
popular is a sriracha salt, okay? And you can make it at home in the microwave. 
You basically ... It's kosher sea salt and sriracha sauce, but what happens is it 
really distills that flavor down into the salt, and it is so good on avocado toast. 
It's my favorite way to use it. 

Nicole S.: Wow. 
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Lisa Hatfield: But there's a lot of neat ways to use ... I have a recipe for a pinot noir salt, a 
recipe for a Dijon mustard salt, and all different kinds of ways to use them. 
House seasoning salt. So, flavored salts are a fun thing to do at home. They just 
take a few minutes, great gift idea, and a fun way to really take a recipe to 
whole new level with just common ingredients. You probably already have 
everything you need in the house right now to make it. 

Nicole S.: I will make sure that we link that in the show notes, because that is a great gift 
idea. Flavored salts are wonderful to give to people, and they kind of freak out. 
They're like, "Girl, are you mining your own salt?" You can be like, "Yeah." No, 
you're not, but ... 

Lisa Hatfield: Actually, I had so much fun making them. You can buy little inexpensive jars and 
ribbons and bows, and it's just a fun thing. You can give them year round. 

 I also have a recipe for ... That's really popular. For a BBQ rub, a grill and BBQ 
rub. I've used that grilled BBQ rub so often this summer. As a matter of fact, I 
used it on my Coca Cola pulled pork, because I used a pork loin instead of a pork 
shoulder, and I rubbed that BBQ rub on there, seared the meat, the pork, first 
before I put it in the slow cooker. It just adds another level of flavor, especially, 
when something's cooking all day, you want to make sure it's really well-
seasoned. So, you can take a look at that. 

 What's really fun about making your own rubs, like spice rubs, is that it uses up 
ingredients in your kitchen, and it's fresh, and there's no preservatives. Some of 
my friends and family have MSG allergies and things like that, so controlling that 
in your ingredients is really kind of nice. That makes a great gift, too. It's nice. 

Nicole S.: Yeah, you've got your ... Those are great gift ideas. I will definitely link to all of 
that in the show notes, because I think people are like, "I want to do that!" You 
know, by the time, I get all my binge listeners, it might be near Christmas, so just 
something to keep in mind. So, wonderful. 

 All right. I want to go ... I want to start with you starting your blog. So, you 
already ... You're the daughter of a home ec teacher. You're the niece of a 
cookbook writer. But you yourself didn't go first directly in your beginning of 
your life in directly into culinary arts. Take me to the point where you're like, 
"You know what? I'm going to start a food blog." And walk me from right up 
before you're going to start the food blog to when you do. 

Lisa Hatfield: I was in high tech sales most of my career and launched a lot of wireless 
technologies. Although that was exciting, it was not my passion. What I did 
during my travels around the country was ... I really loved restaurants. I love 
taking clients to restaurants, and I kind of got this reputation for bringing food 
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to meetings, which was kind of funny. I cooked a lot on the weekends, and I 
relaxed by taking cooking classes. I really didn't know how to cook very well in 
my thirties. I had some near-disaster dinner parties, and I finally realized I really 
needed to learn to buckle down in my early thirties and really become a good 
cook. So, I did. 

 Then, I did that for about 10 years and kind of got a reputation in the family for 
being the go-to place for holidays. I made a lot of my mom's food, and my dad 
was a baker. Then, I started hearing about blogs. I didn't know what a blog was. 
This was about maybe six or seven years ago. Friends of friends of mine knew 
Lindsay and Bjork from Pinch of Yum, and they were telling me that people were 
actually putting their recipes online. I couldn't understand why you'd do that at 
first, but, once I learned that there was a whole community of food and recipe 
creators, it just got me so excited. 

 Girlfriends of mine on a girls weekend said ... I was talking about my turkey 
veggie meatball recipe, which is also on Delicious Table. You can go find that. It's 
a healthier meatball, and I kept telling these young ladies who were not married 
... I said, "Girls, you have got to have a few recipes that you can make your man. 
Home cooking is really important to not go out to a restaurant every night. 
Learn to cook. Have about 10 or 15 recipes that are really delicious and you can 
whip them up quickly." I kept telling them about my meatballs, and then over 
the course of that weekend they kept saying, "You've got to start a website. 
You've got to get this recipe up on a blog, on a website." And I did. 

 It took me about three weeks to build my site, and I did it in WordPress, did it 
myself. I learned through Pinch of Yum's Food Blogger Pro course. So, if 
anybody's looking to start a blog, that's how I started. 

Nicole S.: We'll link to it in the show notes, of course. 

Lisa Hatfield: Yeah. Link to Lindsay and Bjork's Food Blogger Pro course. It's great. It takes 
time and dedication. It's a lot of hard work, and you have to be tenacious in this 
business. 

 I started four years ago. I put up my first recipe, which is my skinny turkey 
veggie meatballs, and I never looked back, Nicole. I can't believe four years has 
gone by. I love what I do. I've met the most amazing food creators, content 
creators. I have cookbook author friends now. We all help and support each 
other. It's a wonderful community, and I feel very blessed that I came upon this 
as an actual career. It did start as a hobby, and it's now moved into my full-time 
business. 
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Nicole S.: You know, I hear so many food bloggers say that. They're like, "Oh, I was just 
doing this for my soul. I was just doing this to have a creative outlet and to help 
my friends and family and have a place to share my recipes. And somehow this 
became a career." I think the thread of anybody who is able to eventually make 
their blog their full-time job is they just stuck with it. 

 Because you remember my story, right? Most people know my story. 2018, I 
was like, "I want to start a food blog," and then after a month I'm like, "I don't 
want to do a food blog because it's too hard." It is too hard. I couldn't hack it, 
you guys. I have no originality. I've got no good recipes that I haven't gotten 
from someone else. 

 But, it's difficult going because you do like seven jobs in one when you're a food 
blogger. You're not just a food blogger. You're like a food stylist and a food 
photographer and a recipe tester and a dishwasher. Oh my god, the dish 
washing. So many dishes, just so many dishes, you guys. So, it's not an easy 
thing to start, but I think what ends up happening is people just stick with it. The 
people who love it stick with it, and they do it, and somehow or another they 
realize "Oh, this could actually support me." So, I always encourage people. 

 It's okay to quit. I mean, I quit so many things all the time. But if you're 
wondering ... "I'm not getting enough traffic," or, "I'll never be as popular as 
Lindsay," well, Lindsay's been doing this for 10 years. You know? Lisa's been 
doing this for four years. It takes some years to get going, but the people who 
make it are usually the ones who have just stuck around long enough to see that 
success. Nothing happens overnight. 

 I also love the fact that you just had this passion to make food for your friends 
and family, which is really where this love of food comes from. That's why I like 
food bloggers so much, because you all just have so much love and kindness to 
give, and you ... Nobody's becoming a food blogger to get rich, y'all. I've got 
plenty of ways for you to become rich and famous. Nobody's becoming a food 
blogger for that reason. They're doing it because they love to cook and they 
have this desire to share their heart with others. So, your site definitely looks 
like you're sharing your heart with others. 

Lisa Hatfield: Thank you. Yeah, it's a lot of fun. And creativity was lacking in my former career, 
and I think ... The other thing I would say is just, when you're a creative person 
and you love to make things and make other people smile and make them 
happy, it's something that really I can't imagine not doing in my life. It's fulfilled 
a need that I had for years that I really couldn't put a deal together any more 
creatively. So, being part of the food community and the food world has just ... 
It's really changed my life. 
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 I also just want to say that there are lots of women and men, but a lot of 
women, supporting their families now with food blogging businesses. It's really 
become an industry, and I'm really encouraged to see women work from home 
so they can focus on raising children or whatever their family needs are. And 
this industry really has changed the workplace for women. A lot of times, they 
don't have the time to go into an office. So, working from home has been a huge 
boost for a lot of my friends and their family's budgets to contribute to the 
family budget. 

Nicole S.: No, I completely understand. I also was thinking about how you were saying 
like, "You should learn 10 or 15 recipes. Just have them in your repertoire." So, 
y'all, that's how I caught my husband, because he told me when I met him ... 
First of all, I met him in a grocery store randomly. I went for eggs and got a man. 

 But the second thing was he told me on one of our first dates that he really love 
home cooking. Like, he really loved ... He was fine going out to eat at 
restaurants, but he really enjoyed home cooked meals. So, you know I had to ... 
I really liked him, so I had to pull out all of the stops. 

 He's from the Midwest, so he really liked ... He said he's like simple home 
cooking. So, I made like a meatloaf, and I made mashed potatoes and a 
chocolate cake from scratch. I was trying to catch a man. 

Lisa Hatfield: I love it. 

Nicole S.: Yeah, I have that same- 

Lisa Hatfield: Those are great. You know, mashed potatoes ... You know one of my most 
popular recipes is mashed potatoes on Delicious Table? 

Nicole S.: Yeah! I think- 

Lisa Hatfield: I mean, speaking of, let's talk about what's popular here. But that is so funny 
that ... Of course, how doesn't love mashed potatoes? 

Nicole S.: Honestly. 

Lisa Hatfield: Yeah, so, that's great. [crosstalk 00:23:51] 

Nicole S.: I think that the fun thing about it is that when you're like ... Some people are 
like, "I'm a liberated woman. I shouldn't have to cook to catch a man." I'm not 
saying you do. No. I'm not ... Do you, boo. Be you. But, look, I wanted to catch 
mine, so ... If I didn't know how to cook, I would have learned. 
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Lisa Hatfield: You know, a lot of men are really great cooks. 

Nicole S.: Oh yeah. 

Lisa Hatfield: It's really fun to also ... In my family, we've got a lot of people that love to grill 
and smoke and that kind of thing too. But it's really fun to have recipes that you 
learn are your wife's or husband's favorites and make those over and over. 
Some things are ... My most popular recipes really are things that sometimes 
surprise me, but yet they're very ... They're comfort foods, you know? A lot of 
my most popular everyday recipes, I would say, are comfort foods, like pulled 
pork and mashed potatoes and things like that. 

Nicole S.: I think it's just like ... It's just kind of going back to that love theme. It's just how 
we show people love. I really wanted to impress him and show how much I liked 
him, so I made things that I knew he would like, and I locked it down, like got it. 

Lisa Hatfield: Yeah, absolutely. 

Nicole S.: He was like, "You can cook?" I was like, "Yeah, you know, I dabble." Like, I've 
been in the kitchen all day slaving. 

Lisa Hatfield: That's great. 

Nicole S.: I wanted him, so I caught him with a chocolate cake, you guys. 

Lisa Hatfield: That is great. 

Nicole S.: That's what he likes to say is "She got to me through my stomach, guys." That's 
right. You're going to have to give up all of this sweet tea and chocolate cake if 
you don't marry me. So, I got my man that way. 

 But speaking of popular recipes, I would ask you ... You have a lot of great 
recipes on your blog. What's your most popular recipe, the one that people ... 
The one that probably drives traffic to your blog more than anything else? Then, 
I want to know what your personal favorite recipe is on the blog? 

Lisa Hatfield: So, I mentioned earlier, I do a lot of party food and holiday recipes. I mean, 
during the holidays, my traffic on my site is incredible. We're coming up on July 
4th, so you can actually, right now, see all my July 4th content. But I organize my 
recipes by category by holiday. So, it's really easy to find things for different 
types of the year. My most popular recipe ... Or, two of my most ... Three of my 
most popular recipes. Let's talk about that. 
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 One is ... It's a baked hash brown. It's done in a muffin tin, and it's called 
Parmesan baked hash browns. It's very simple. It's only got a few ingredients. 
You buy the shredded potatoes at the grocery store and dry them. You mix 
them with a little olive oil, salt, pepper, and Parmesan cheese, and bake them in 
a muffin tin, which sounds so funny, but what happens is they crisp up on the 
outside, and they're nice and warm on the inside. You're not frying them in oil, 
so they're a little healthier, and they're great for like a breakfast or a brunch 
party. Those are super popular on Mother's Day, Father's Day, and Easter, 
because everyone's making breakfast foods for Easter. Those have been really a 
big hit. 

 I also have a recipe for pulled pork which you can make in the oven, and this 
recipe's neat because it uses a pork loin. So, it's a little healthier cut of pork. But 
it's nice to do in the winter, because you can let it go all day, like five hours. It's 
a low and slow recipe, which means that you're cooking at a lower temperature, 
but the pork becomes shreddable because it literally goes all day at a lower 
temperature. 

 Then I have a recipe linked to my BBQ rub, which goes on there, and it's very 
simple and very easy to do. Then you can take the leftovers and put them in 
freezer-friendly containers or zip-top bags and have pulled pork for all kinds of 
different things. You can do tacos with it. You can do ... I have a recipe for a 
pulled pork totchos, which is tater tot nachos. 

Nicole S.: What? 

Lisa Hatfield: Hae you ever heard of that? 

Nicole S.: Stop. 

Lisa Hatfield: I know. I know. 

Nicole S.: Okay. No, no, no. We're going to talk that ... I want you to- 

Lisa Hatfield: Rewind. 

Nicole S.: Rewind one more time. Say that. 

Lisa Hatfield: Okay. I have a recipe ... This is a great game day recipe. It's called tater totchos. 
Totchos are nachos made with tater tots. You heard it right. 

Nicole S.: Oh my god. 

Lisa Hatfield: I know.  
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Nicole S.: There are a hundred people screaming in their car right now. Someone's turning 
around and going, "I love this woman. Let's get this recipe." They've stopped 
listening. They just turned it off, and they're looking for your totchos. 

Lisa Hatfield: I mean, is that comfort food or is that comfort food? 

Nicole S.: I don't know why- 

Lisa Hatfield: I was actually- 

Nicole S.: Why would no one ever thought that? How did I ever not think of that? 

Lisa Hatfield: I know, right? I mean, who doesn't love a tater tot. Come on. Like, tater tots are 
tater tots, right? 

Nicole S.: Honestly. 

Lisa Hatfield: So, but this recipe has pepper jack cheese in it. You could either do pulled pork 
or you could sub ... If you didn't want to make the pulled pork, you could buy a 
rotisserie chicken, you know, from the grocery store, okay? It has pickled 
jalapenos. It has a tomatillo salsa. It has sour cream, green onions, and then 
diced avocado all piled up. It is ... It's good. It's comfort food. It's great for a 
game day, like I said, or a family party. 

Nicole S.: You just blew my mind. My mind is blown. I can't handle this right now. That is 
just ... Because, yes, the crunchy ... I can just imagine the crunchy, salty kind of 
like inside creamy, delicious tater tot, which by themselves, delicious, right? But 
then making them into nachos? Get out. Get out. Ugh. Okay. 

Lisa Hatfield: It's good. 

Nicole S.: We're linking it up, y'all. Yeah. 

Lisa Hatfield: So, pulled pork has been really popular for me. You know, it's funny. Then we 
were talking about mashed potatoes, but I have a ... Mashed potatoes aren't 
very exciting, right? 

Nicole S.: Right. 

Lisa Hatfield: They're mashed potatoes. But I have ... I come up for ... People are trying to 
reheat mashed potatoes. So, I also help people with a lot of savvy kitchen tips. 
During the holidays, people always ... When I have a big crowd, how do they 
reheat all that food for a big crowd? So, I have a post about mashed potatoes, 
and it has the recipe on Delicious Table, but it really talks about five creative 
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ways to reheat them for a party. So, you can make them the day ahead and then 
reheat them. 

 A couple of the ways were you use a slow cooker with a little cream and butter 
to keep it moist and hot. You can use a heating tray. You can put them in a zip-
top bag, double-bagged, in a pan of simmering water. You can heat them in the 
microwave or heat them in the oven. So, there's five ways to kind of re ... You 
know, use the space in your kitchen to get those ingredients nice and warm for 
your party, or keep them warm. 

Nicole S.: No, that sounds amazing. All of those recipes sound so good. I'm still ... My mind 
... You said mashed potatoes, but I'm still stuck on these totchos, because the 
name, first of all, is adorable, but the fact that you're using tater tots as nachos 
just ... Okay, I'm going get over it. I can't get over it. I love it. I love it. 

Lisa Hatfield: You know, I like doing little twists on my food. I mean, for parties, it's fun. I think 
one of my other favorite recipes is ... It's a baked lobster ravioli with a lemon 
butter cream sauce. 

Nicole S.: Ooh. Let's get into this. Let's get into this. 

Lisa Hatfield: I know. Okay. 

Nicole S.: Talk about this. 

Lisa Hatfield: This recipe is so fun, because frankly I made it for Valentine's Day. Nobody 
wants to boil lobster ravioli on Valentine's Day, right? 

Nicole S.: Right. 

Lisa Hatfield: Nobody wants a big pot of boiling water. Nobody has time for that. So, I started 
thinking about ravioli. What I did is I took wonton wrappers, which are easily 
bought at the grocery story, and I made the ravioli using wonton wrappers. So, 
you're basically just making your lobster filling, okay, which is very easy. Recipe's 
again on Delicious Table. You make the filling, you load your little wonton 
wrappers, and then you can cut them in a heart shape with a cookie cutter. 

Nicole S.: Oh my gosh. 

Lisa Hatfield: So, they look like a heart-shaped ravioli when you're done, but the best part of 
this is you can pre-make this ahead. You can make it the night before, and then 
you pull your ... You make it on a sheet pan, okay? You lay them on a sheet pan, 
and then you pop it in the oven, and they cook in the oven. 
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Nicole S.: Wow. 

Lisa Hatfield: It's nice because you don't have to boil anything. There's no clean up. It's just a 
sheet pan, and it can be made away. The lemon butter cream sauce is made 
with Limoncello, the liquor Limoncello. That sauce is ... It is incredible. I mean, 
you could toss that into pasta, any extra sauce you have, if you have any. Toss it 
into any kind of pasta. It is unbelievable. 

Nicole S.: That sounds unbelievable. 

Lisa Hatfield: People freak out about that sauce. 

Nicole S.: Yes, I'm freaking out about it now, because that ... The use of Limoncello is so 
genius right? Because I would bet you it provides like a little bit of bite from the 
alcohol, that concentrated lemon flavor from the lemons that have been soaked 
in vodka or whatever liquor they decided to use, or it could even be brandy. 
Then, just that little bit of sweetness too from it to give that sauce a little ... You 
don't have to add any additional sugar because the sweetness comes from the 
Limoncello. That sounds so delightful. 

 Your tip about baking ravioli ... I mean, I never even thought to do that. You 
could probably- 

Lisa Hatfield: I know. 

Nicole S.: ... do that for all types of ravioli, because it's just- 

Lisa Hatfield: Of course. 

Nicole S.: You don't have to boil. Because one of the things about ravioli is people are 
afraid, when they make their own ravioli, that it's going to fall apart when they 
put it into a boiling pot of water. That's like the thing. So, baking them kind of 
guarantees that your stuff's going to stay together. Oh, I love it. I love it. 

Lisa Hatfield: I know. It's so easy. Well, and I love it because, I mean, you could make it like I 
said the day ahead and just pop it in the oven, but when you bake ravioli on a 
sheet pan and you ... By the way, you're brushing it with a little butter, which it's 
already going to be good, right? But the edges get kind of crispy, like at that ... 
Oh my gosh. And then the center is really delicious. So, it's fun. It's a beautiful 
dish. It's very impressive. It takes a little work on the front-end to get everything 
prepped, but once you're prepped, you can come home from work and pop that 
in the oven, pop open a bottle of champagne, have a little salad, and you've got 
a spectacular dinner frankly.  
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Nicole S.: And it looks so impressive. 

Lisa Hatfield: It's really good. 

Nicole S.: And not only that, you could do it for a crowd. When you're them on a sheet 
pan, you could ... You can make that for a crowd, because usually it's hard to 
make ravioli for more than just one or two people, but, yeah, I love that recipe, 
and I love that tip. I'm still mind-blown on the totchos, but ... 

Lisa Hatfield: Back to the totchos? 

Nicole S.: Back to the totchos. Can't get over it. But, yes, that ... I think it's just because it 
just seems like ... What a fun football day recipe with the totchos. 

 But what a wonderful way to make a really fancy meal that doesn't actually take 
as much work as you think. I think when people ... They get kind of nervous. 
They go on Pinterest. They're like, "I want to do something," and then they see 
it, and they're like, "I can't do this. I'm out." 

 You know, Lisa is trying to help you create fun party food without just being 
mystified and having to go through 75 steps. She's trying to make it easy for you 
as well. So, I think that's one of the cool things. When people visit your site, they 
don't have to go to hard and go, "What would be good for like a after party?" 
You have already organized it for them. You've already told them, "Hey, these 
are my best 4th of July recipes. These are my best Thanksgiving recipes." And it 
just takes a little bit ... One less decision that they have to make. 

Lisa Hatfield: Yeah. When you're putting a party together, I also link ... Within my recipes, I 
link to other recipes that go with it, so it makes it really easy for people. I do 
that, and I also put tips and tricks inside my recipe. I don't just put the recipe. I'll 
put pictures of certain ways to slice and dice things and cut, so it makes it really 
easy if you're just ... Whether you're learning to cook, or you're just trying to 
take your skills up a little bit, I'm always trying to help my reader make that 
recipe the best it can possibly turn out. That is my goal. 

 All my recipes are tested anywhere from three to seven times before they make 
my site, and not all of them make my site, but we want that recipe to turn out 
really, really well for you at home and it to be fun. So, hopefully, you'll see those 
tips and tricks embedded in all my recipes. Take a look at those. 

Nicole S.: So, I would ask you, for a newbie, someone who's like, "I like this Lisa lady. She's 
right up my alley," but maybe they're not quite as confident in the kitchen as 
you and I are ... Point them to some recipes that they can start to build their 
confidence with that's something that you haven't mentioned yet. Like, I know 
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you've mentioned your mashed potatoes and the totchos, but what are some 
other recipes that you would recommend on your site that might be good for a 
beginner to try? 

Lisa Hatfield: Well, you know, a casserole is always pretty easy, right? There's quite a few 
casseroles. I have a chicken enchilada casserole recipe that might be a really 
good beginner recipe. I think things that ... Most of my food you'll find is pretty 
straight forward. I don't do things that are super difficult. I do have a pretzel 
honey mustard chicken recipe that's, like, four ingredients. It's super easy. It's 
even great for weeknight. That might be a really good one for somebody 
starting out. 

 I also have a roasted lemon chicken recipe. It's actually Ina Garten's recipe, but I 
put some twists on it. It's incredible. It's easy. It's a good recipe for a Sunday 
night dinner. But you really cannot mess that recipe up, because it's a chicken 
with a few things done to it. The lemons and the onions ... Everything goes 
together and makes this incredible sauce, and that roast chicken recipe is really 
a good one too. 

 My cheese soup would be a great one for a beginner. Again, that soup recipe ... 
And you might snicker at some of the ingredients in there, but it's so amazing, 
and every time I make it, I cannot believe how full of flavor it is. I got that recipe 
actually on a trip with a bunch of food bloggers, and we all loved it so much we 
went home and made it. 

 So, those are a few. Some of my grilling recipes are always easy. For the 
holidays, my cherry balsamic roast pork loin is incredible. It's made with a pork 
loin. It's got a bag of cherries, frozen cherries, and then some preserves, and 
you serve it basically on a nice platter. You garnish it with a little rosemary and 
some orange slices. It's so festive for the holidays, and it's so easy and serves a 
crowd. 

 You want to make things that are easy for you to prepare but feed a large 
crowd. So, I would serve that cherry balsamic roasted pork loin with a big bunch 
of mashed potatoes, let's say, a nice green salad, and maybe some cookies and 
coffee for dessert, and that's a party. That's easily all prepared within just ... 
You'd be prepared for that party in two hours. You'd have great food for 
everybody to enjoy. 

Nicole S.: That sounds amazing. I want to point out a recipe that I just was ... That, when I 
first came to your site, that I just thought was so impressive and so incredibly 
beautiful, and that is your ... It's your pineapple ... You have a chicken, and you 
have pineapple rice inside of a pineapple. I mean, that is just gorgeous. 
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 Can you talk to ... Now, that's for, I think, a more advanced cook, but maybe I'm 
wrong. But when I looked at it, I ... Look, I cook a lot, and I was intimidated. I'm 
like, "How did she get that pineapple so perfectly?" Did you have a samurai 
sword? Did you just hi-yah that pineapple? You've got to tell me your secret, 
because I- 

Lisa Hatfield: Of course I have a- 

Nicole S.: I live near pineapples. 

Lisa Hatfield: Of course. You live in Hawaii, right? 

Nicole S.: Right. 

Lisa Hatfield: So, this recipe came about ... Actually, my brother and his family traveled to the 
Hawaiian Islands, and, before he left, I said, "You've got to try the huli-huli 
chicken." Huli-huli means turn-turn, and, in Hawaii, they put these chickens all 
on these large, rotisserie grills, and they do a whole bunch of them at one time. 
That's not practical for the home cook, so I thought, "Well, how can I do it on a 
grill?" And that's what you're looking at here. 

 So, you basically take a pineapple, cut it in half, and you create a bowl out of the 
pineapple. And I have a whole tip on Delicious Table, shows you how to do it 
step by step. I'm actually going to do a IGTV live video on how to make a 
pineapple bowl in the next few days. But it's very easy to do once you know the 
trick to it. So, that's your bowl, and that's what you're going to serve to your 
guests at the party. 

 Then, inside of that, is the huli-huli chicken, which is made using fresh pineapple 
juice, and it's got a whole bunch of yummy stuff in the marinade. It's got 
ketchup and soy sauce, brown sugar, honey. There's some dark sesame seed oil, 
some crushed pepper, some ginger. Garlic, of course, Worcestershire sauce. And 
you make this marinade and then grill the chicken, and then you make a tropical 
coconut lime rice. Okay? 

Nicole S.: Wow. 

Lisa Hatfield: It's so refreshing and different, and the rice is just jasmine rice, coconut water, 
red curry paste. It's got garlic and ginger, lime, and it has a little coconut in it, so 
you have to be a coconut fan. Then, it's topped with salted, roasted cashews. 
Okay? So, you get the crunch of the cashews. You have the soft, tropical rice. 

 You scoop the rice into the huli-huli ... Next to the huli-huli chicken in the rice 
bowl ... I mean, in the pineapple bowl. Excuse me. And present that to your 
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guests. So, it's a really festive, fun recipe. You can make the sauce, by the way, 
the marinade sauce ... You can take the sauce from the chicken and actually 
cook it down and distill it down on your grill while you're grilling your chicken, 
and so you have more sauce to top your chicken. It's a fun party ... That's a 
whole party right there in that pineapple bowl, if you ask me. 

Nicole S.: Yes, it is, and it's just such an impressive presentation. It's just next-level 
presentation. As soon as I saw it ... It's what attracted me to your site was this 
gorgeous picture of like chicken and rice in a pineapple bowl, because, look, you 
know if you can serve anything in a bowl people love it, right? 

Lisa Hatfield: Right. And why not, right? 

Nicole S.: But a pineapple bowl is just so next-level, and I loved your description of huli-
huli chicken. You're right. I live in a town where, if you drive by, there's a certain 
beach. Right outside the beach, they have this guy, and he has just this huge 
rotisserie. He's got like 100 chickens on there. I think he sells out of those 
chickens like every weekend. He'll be there, and, in five hours, all those chickens 
will be gone. So, huli-huli chicken is delicious here. We definitely love it on the 
island, and your version sounds really, really tasty. So, I definitely think I will 
have to try it. 

 Anyway, you know, I can't tell you how many tips I've just gotten from you 
already, and I can't tell you how just valuable I find your site, especially for a 
party. Parties here in Hawaii are really a thing. That's one of the reasons I love 
living in Hawaii. It's just like everyone here is like, "Let's get together and have a 
party." Your site is going to be the source of some of my new potluck recipes, so 
thank you for that. 

Lisa Hatfield: Oh, you're welcome. 

Nicole S.: Well, I want to ask you ... What's that one tip that you can give to a home cook? 
You've given so, so many, but if you had to narrow it down to one, if you have 
one that you haven't given, that one tip that can help a home cook out there 
make better meals today in their kitchen. 

Lisa Hatfield: One tip ... My one tip would be, first of all ... I think planning is a really big part, 
especially if you're having a holiday. And just plan it out. Just spend a few 
minutes thinking about what's realistic to do for your party ahead of time, and 
then what's realistic for the day of the party, and just make yourself a list. Even 
though I've been cooking for years and years and years, and by the time my 
guests get here, they probably think it was like a snap for me, being organized is 
a really important thing, especially for holidays and entertaining, because you 
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want to have fun at your party, and your guests can feel if you're stressed or 
you're overwhelmed or you're tired. 

 So, be realistic about what you can make ahead. Be realistic about what you can 
the day of the party. Have fun. Get your guests to help you. You know, 
especially maybe clean up or serving. People always want to be involved. That's 
always a fun thing. Or have a friend come over maybe a couple hours before. 
But I think ultimately just put your heart into what you're making, and people 
will feel that. 

 Then, you know, there's nothing wrong with making one dish and buying four 
things. I see nothing ... I do it all the time, especially if I get short on time. 
People think I make everything from scratch. I don't. Sometimes, I do, but 
typically I'm kind of mixing a few store-bought things or having guests bring 
items with my own food, and that makes a party a really fun thing to just involve 
everybody in it, and you're not overwhelmed. 

 Then, what you do make is amazing. What you do put on the table should be 
something that you're proud of and that's fun. You know, I do recipe testing for 
a living, but make that recipe maybe once or twice before the party. That way, 
you know it'll turn out, and you'll feel confident as you're cooking your food for 
the party. You'll know how to make the recipe, and it won't seem as stressful 
getting closer to the party day. You'll know that that recipe will turn out right 
every single time. 

Nicole S.: I think that's a great tip, especially about making one thing and buying four 
things. I think people feel that pressure to like ... "Well, people are coming over 
to my house." And if you're having a dinner party or whether you're having like 
a pool-side BBQ, they feel this pressure like, "Oh man, I've got to ..." Especially if 
it's somebody who likes to cook, they feel like "Well, I love to cook. People are 
going to expect me to have this really nice menu and all these fancy treats," and 
people are just happy that you're inviting them over to drink free beer and eat 
chicken. Like, nobody cares. 

Lisa Hatfield: Right. 

Nicole S.: Nobody's critiquing you. The James Beard Foundation isn't coming to your BBQ. 

Lisa Hatfield: Right. I mean, of course, there's a little more pressure on people like me, 
because I do food for a living, so I'm always probably upping my game a bit. But 
I also ... Honestly, I kind of test recipes out on friends and family, which they 
don't have a problem with. My neighbors love it too. So, I'm always testing 
things out before I put it on the website, make sure the directions are clear, it's 
easy to make, and it turns out every time the same way. That's really important. 
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 But I think that it would be crazy to be testing a recipe for the first time, you've 
never made it, on the day of a party. I think that's putting yourself into a very 
stressful spot. And holidays are supposed to be fun and relaxing anyway. 
Frankly, most food ... You can make most things a little bit ahead of time, and it 
tastes better that next day, like I mentioned earlier. It really does. So, I do that a 
lot for the holidays. 

 For Thanksgiving and Christmas, I very rarely cook on the day of the big holiday. 
I might make my bread that day, but everything else has been pre-made, and it's 
just reheat-able. I think that's really doable for most people to cook a couple 
days ahead, have a couple things ready. I make macaroni salads that way, all 
kinds of side dishes that way, leading up to big parties and events. 

Nicole S.: I mean, that's how caterers do it, right? 

Lisa Hatfield: Yes. 

Nicole S.: You don't think they're cooking like the day that they're making your event. No. 
They've been prepping weeks in advance. So, that's just how professionals do it. 
That's how restaurants do it. So, absolutely. 

 Again, I think what Lisa and I are trying to impress upon you is absolutely you 
should definitely visit her site and get some great recipes and to go to your 
party, but it's all right to buy chips and salsa. You don't have to make salsa from 
scratch, okay? It's okay to buy some appetizers pre-made at a local gourmet 
grocery store that makes better appetizers than you might be able to make or 
who ... It's pre-made, so it saves you some time on something else. 

 I think the point is there's not judgment. People are coming to your house to 
have fun and to spend time with you. The food is important, but not so 
important that you should be stressed out. 

Lisa Hatfield: Absolutely. Parties are meant to be fun, and I think people don't entertain and 
have people over because they think they can't pull it off, but a little 
organization goes a long way. I actually should probably write a entire blog post 
on how to get organized for a party. It's probably a really good idea. Because it 
is intimidating when you're not used to having people over to your home. I still 
get frankly a little ... I get energized by it, but I still get a little nervous, probably 
a good nervous ... But I get excited, and I want it to be a fun party. 

 I'm hosting my ... I have a group of gals. We go to brunch once a month, and 
they're actually coming to my house rather than going to a restaurant. They 
want me to cook for them. So, they're coming in a few weeks, and I'm already 
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planning what I want to make now, probably because I'm excited to put 
together a fun menu. 

Nicole S.: Oh yeah. 

Lisa Hatfield: Yeah. 

Nicole S.: Oh yeah. 

Lisa Hatfield: So, we float in the pool and have a beverage and giggle, and it's a good time. But 
I basically ... By the time they hit my front doorstop, everything's ready. 
Everything's pretty much done. 

Nicole S.: Yeah, for sure. Well, Lisa, where can people find you on the internet? 

Lisa Hatfield: Well, there's all kinds of ways. Delicioustable.com is my website. I have a 
newsletter that they can sign up, and you'll find ... You actually get a free e-
cookbook when you come to my site if you click on newsletter on the top part. 
You can sign up for my newsletter. I'm on Instagram as delicious.table. And then 
all the other places. Like, I have a YouTube channel. It's pretty small, but I do 
have some videos if they want to cook along with me. And I've got a Facebook 
page. Yeah, Pinterest, LinkedIn. I'm on even a professional LinkedIn page. 

 By the way, I wanted to mentioned I'm also going to be starting to cook live in 
my kitchen a lot more, and I have some fun things that I'm going to be doing 
coming up for the holidays. I'm actually going to be cooking live where people 
can watch me preparing the recipes in realtime. Then I'll host those up on 
probably IGTV and things like that. So, a lot more cooking together time is 
coming. 

Nicole S.: I can't wait to watch. It's going to be fun. I am looking forward to that. 

Lisa Hatfield: Thank you. 

Nicole S.: We'll put a link to all of those things in the show notes, everyone, so don't 
worry. 

 Lisa, you've been amazing. Still not over the totchos. I absolutely love what 
you're doing with your blog, and I can't wait to share this with everybody. So, 
thank you for coming on the show today. 

Lisa Hatfield: And thank you for having me, Nicole. It was a lot of fun. I really enjoyed it. 

Nicole S.: Take care. 
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Lisa Hatfield: Take care. 

Nicole S.: Lisa Hatfield from Delicious Table. All right, it's been several weeks later, and I'm 
still not over those totchos. For reals. Like, why have I never thought about this? 
Come on. You are out there with me going ... 90% of you are going, "Also, I have 
never thought about this." 10% of you are like, "Girl, bye. I have always thought 
about this." Whatever. I don't believe you. Look, I'm not over the totchos. I still 
want to make the totchos. I have a wedding coming up, and I've thought to 
myself, "Should I also bring totchos?" Who wouldn't want these at a wedding? 
Anyway, I digress. 

 So, look. Lisa has some amazing party recipes on her site, and Labor Day is about 
to come up, if you're listening to it right when this posts. So, you know what? 
You should get on over there and check out her Labor Day recipes and Labor 
Day treats. Oh my goodness. I cannot talk. Anyway. 

 She's great, and I do really like her site, because whenever I'm thinking about 
having a get-together, she's one of the first sites that I visit, because she's so 
conveniently puts together just really fun treats for the appropriate holiday 
right on her site. So, check that out if you're planning on having a Labor Day 
shindig, or you're just going to have some friends over to have like a game night. 
I think she has some recipes related to game night as well. So, check all that out. 

 Okay. So, of course, you know there is the Facebook group. Would love for you 
to join and say hello. You can always also hit me up on Instagram, hang out 
there. I'm really active, and I always check my messages. Just don't leave me 
anything creepy. You know who you are. No. 

 Finally, if you like the show, please tell someone about it. I am always wanting 
other fellow like-minded foodies to find this show. Sometimes people hit on 
Instagram and talk to be about the show. I mean, I'm talking about the thing 
that I truly love the most, which is talking about food and eating food. So, yeah, 
if you like this show and you think it's cool, share it with somebody, or you can 
leave a review. See, those reviews tell me what you think about the show. And 
you know what? It makes me feel good inside. So, yeah. 

 Anyway, totchos. All right. So, look, until next time, this is BFF with the Chef 
wishing you a great week and hoping you've been inspired to make something 
delicious. Goodbye. 

 


