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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 Julia, the 
blogger and photographer behind Julia's Recipes, a blog that's dedicated to sharing 
her passion for food, and her deep love of baking. 

 Julia got started in the summer of 2016, and she's amassed more than 10 thousand 
followers on Instagram alone. A self-taught baker, Julia seeks to share her vision of 
love in every bite by showcasing a homemade meal she's prepared with fresh and local 
ingredients. She hopes that her recipes, and her imagery, will encourage other home 
cooks to do the same. 

 Hey, Julia, welcome to the show. 

Julia: Thank you so much having me, Nicole. 

Nicole: Your blog is so beautiful, and your photography looks amazing. I can't wait to talk 
about it. So thank you. I really appreciate you coming on today. 

Julia: Thank you so much for having me. Pleasure on my side. 

Nicole: All right, so you know how this works. We're just going to jump right into it.  

 So I got three questions for you. Everybody gets these three questions. I can't wait to 
hear what your answers are going to be. 

 So the first question is, tell me about the last meal you cooked for yourself. 

Julia: All right, so the last meal, it would be more of like last meals, because I had cooked a 
lot yesterday, so Saturday, and I started with my famous bolognese sauce... you can 
find it on my blog... and this meat sauce pasta is amazing. My kids, they love it so 
much, and it's so easy to make it. It's made from mincemeat, and this sauce is so good 
that I'm doing it every week. 
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 The sauce is also so versatile, so you can use it for the Shepherd's Pie, or a simple 
meat pie. As I said, you can really find it on my blog, this bolognese sauce, and 
basically, the secret ingredients... what I'm using in the sauce is a trio mincemeat.  

 I'm using beef meat, pork, and the veal. This actually gives a better profound taste, 
and it's much more juicier because the pork meat is much more juicier, it's not so dry, 
because usually the beef meat is very dry. So I love it this way. 

 I also add a little bit of bacon when I'm starting to make this sauce— 

Nicole: Yes it is, that's awesome. 

Julia: And the bacon, it adds an amazing taste as well, so... yep, this is what I cooked 
yesterday for my kids and for my family, and for myself, actually. 

Nicole: That sounds amazing. The fact that you're adding bacon, too. As soon as you said, "I'm 
adding bacon," I was like, "Yes, Lord!" 

Julia: Yes. Bacon is the safe one. 

Nicole: Ugh. That sounds so good.  

 So are you simmering this sauce for a long time, or—? 

Julia: Actually, not really. I'm going for the quicker version. I'm going for about 20 minutes. 
I start with the onion, garlic, some spices. I use these Czech spices, because I do 
come from Czech Republic. I was raised in Czech Republic, so these are my favorite 
Czech spices, which is a bay leaf and allspice. I'm using that on all of my stews or 
soups. It's a very good spice. It's a very distinctive taste of European cuisine, those 
spices I'm using. 

 So what I do, I usually start with the simmering of the onion. I fry the onion and the 
garlic in the skillet, and then I start to put my meat, and I add a little bit of water, the 
spices, salt, pepper, and I simmer it for about 20 minutes. Then I just add a simple, 
simple tomato sauce, so tomato puree. It's because my son, he doesn't like the pieces 
of tomatoes, so I always go with a tomato puree.  
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 Then another five, ten minutes, and then I would say in 35, 45 minutes, it's done. 
Just do your spaghetti, pasta, what you need, and top it with Parmesan cheese, and 
it's amazing! Simple recipe to do. 

Nicole: I want to be one of your kids and come over for dinner. 

Julia: You are mostly welcome any time, Nicole. 

Nicole: Aw, thank you. 

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

Julia: Ah, yeah. Yeah. Food memory of my childhood. I would have to say it must be my 
strawberry sweet dumplings. My grandmother used to do it when we used to spend 
summertime at my grandmother's house in Slovakia, and she used to make 80 of 
these for one day, because we had been spending there our summer with my cousins, 
and we were about 10 or 12, so she had to make a lot of them.  

 These are fluffy, steamed dumplings. They are filled with fresh strawberries, and you 
took them with the fresh curd cheese, and you took them with a little bit of melted 
butter and sugar, and it's amazing. It's so good. 

Nicole: Yeah. Did you put that recipe on your site? I think I saw that. 

Julia: Yeah. Yes. I did, I did. 

Nicole: That sounds— 

Julia: Finally, I did. 

Nicole: That sounds amazing. 

 Okay, wonderful. I'm going to point people to that recipe, because that sounds really 
lovely. Mm. And she had to make 80 of them. How many were you eating in one 
sitting? 
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Julia: Well... the thing is that she had to prepare it for the lunch, and the leftovers were 
used for the supper, right? So we were about 10 kids who were eating, so she would, 
say, like... 80 of dumplings. They were not so big... they're two or three inches large... 
and yeah, we were easily eating five, six, seven of them. They were so good. 

Nicole: Wow. Just imagine, she's like, "Got these 10 kids!" 

Julia: Yeah, my grandma, she was working hard, that's for sure. 

Nicole: Yeah, and around the age of 10 or 11, you are just ferociously hungry. I just remember 
being an engine. 

Julia: I know. That's crazy. We could have eat five, six of them, and then two hours later, 
"We're hungry, we need to eat some more." 

Nicole: Yeah. Mm-hmm (affirmative). For sure. And what a good woman. 

Julia: Yeah, she was. She was. 

Nicole: All right. Give us an ingredient you can't live without. 

Julia: The ingredient I cannot live without, I would have to think... that would be onion and 
garlic, probably. Onion and garlic, they're always in my fridge, so I'm using it almost in 
everything, I'm thinking. All the savory dishes that I'm creating, it all includes garlic 
and onion.  

 If I should be thinking of any other... for example, spices... then it would be my 
famous bay leaf and allspice. I think these are the ingredients what I'm using mostly in 
the winter season dishes, I would say.  

 So yeah, it would be onion/garlic, and as a spices, it would be bay leaf and allspice. 

Nicole: You said specifically from the Czech Republic that allspice and bay leaf, that's the 
signature combination? Was that correct? 

Julia: Exactly. That's correct, yes. 
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Nicole: Why do you think that is? 

Julia: You know, it actually, it's so funny. It's because allspice, sometimes we call it, is a 
Jamaican spice. It's really coming from Jamaica. So I really have no idea how did it 
come to the Czech Republic. It must have been Christopher Columbus who brought 
it back to Europe through Spain, and it's because Czech Republic was in the 
[inaudible 00:07:11] of a time with the countries, with Austria, Germany... so it was 
very influenced, Czech cuisine, by all these European countries. So I guess that's 
what it is, and... it's what we use. 

Nicole: Yeah, I thought that was really interesting. I'm like, "Allspice? That's an interesting... " 
Definitely the turn with bay leaf and allspice, that does sound very Caribbean in its 
influence, so— 

Julia: It is. 

Nicole: Yeah, we'll have to research, how'd that get there? I mean, it sounds amazing, and it's 
such an interesting combination. I wouldn't have thought to put those two things 
together. Especially in a bolognese sauce. So I'm going to have to try that. I'm going 
to have to try your sauce. 

Julia: You have to. In the stews, goulash, the ragus, it's amazing. It gives this distinctive, 
very nice taste. 

Nicole: Yeah, I would've never thought to do that, that... I bet you it really does, so I'm... of 
course I'm going to try it. You know I'm not going to try that. You know I'm 
absolutely going to make it. 

Julia: I'm sure you will. 

Nicole: And Instagram it. 

 Okay. So walk me through a time... because you just recently go started. 2016, that's 
about three years ago. You say to yourself... because I'm sure you have, just, oodles of 
time on your hands, because you have twins, so... no, you don't. You don't have any 
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time. So that's why I'm like, "Okay, so she goes... " you go from, "Hey, I love food, 
and I like to eat," to, "I'm going to start a food blog." 

 And I'll tell you why I know that what you're doing is hard. I know this because I tried 
to start a traditional food blog, and I did it for two weeks and I was like, "Nope. Too 
hard, and I'm lazy, and I've got a lot of Law & Order to watch, so... it's not going to 
watch itself." But you are just killing it. I mean, I see you have sponsored posts, your 
photography is incredible, and your recipes are on point. So what made you want to 
get started, and then, how did you achieve such great success in such a small amount 
of time? Because there are people who have been blogging for ten years, and I don't 
know that they have the level of success that you've had. So how did you do this? 

Julia: All right, where should I start? 

 Well, when I first thought about creating a blog, it wasn't really something I wanted to 
share with the public. I had got a lot of compliments from my colleagues, from my 
friends, who were telling me that, "Oh yeah, this cake is so good," and, "This is, what 
you cooked, is so good you should put it on Instagram. Take a picture of it. You might 
become famous," this and that. And I'm like, "Oh, come on, guys. No. I don't really 
have much of a time." At the time, I had the small kids... they were around five, six... 
so there was really not much of a time doing any food blog. 

 But at night, after the kids, they were in the bed, I was thinking, "Okay, let's start, 
maybe write down this recipe or that recipe," because I got a good compliment on it. 
So I started to write a food blog on WordPress, but in a private mode. It was really 
like I was sharing the link just only with my friends or colleagues. 

 And one day... because my husband, he loves photography as well, he has a good 
professional camera... and he was like, "Hey, why don't we try to take pictures with 
the professional camera? It's going to give a little bit of more... a nice kick and spice 
into the blog, and you could put it online. Maybe people would like it, you know?"  

 So this is what happened. I started to use my husband's professional camera, and now 
I actually officially stole this from him... and this is what got me so interested taking 
pictures of the food I made, and I converted in a professional picture, and I started to 
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write the blog, started to put it online, and people had been interested... I think 
mostly into the pictures, because I think pictures, that's what attracts people, really, 
to look at the recipe, or would be interested into the recipe. So yeah, that's it!  

 Along with the blog, I started to create my Instagram account, and this one had 
grown in the last three years, and pretty much, I'm so happy for it and so grateful for 
everybody that likes my pictures or my recipes or the followers on my blog. 

Nicole: Yeah, your blog looks amazing. The thing I like about your blog is, your style... I would 
call it light and kind. From the way you post your images, and the way you talk in 
your blog, you just feel like someone who has these fun family dinners, your kitchen 
is bright and airy, you're very organized, you're fun. I just imagine you're wearing jeans 
and making great snacks for the kids. 

 Definitely, you're still rushed and harried, like... I'm painting this picture of a perfect 
domestic goddess, and people are screaming in their car like, "This is impossible!" It's 
not. I'm sure you're— 

Julia: This is how it looks like on the picture. This is how it looks like on the picture, but the 
mess in the kitchen is completely different thing. 

Nicole: Yeah. 

Julia: The other side of the camera. 

Nicole: Exactly. I mean, I always say this: behind a food blogger is a mountain of dishes. To 
get what you're seeing [crosstalk 00:12:38] is not... the mountain of dishes she has to 
wash after she's prepared this meal. And of course, food bloggers make it look easy, 
but it is not. It's super difficult, what you guys do. 

Julia: Well, sometimes I'm trying to... my recipes, I'm trying to simplify them for the 
mother who is working, having a kid ... you know, like a normal mother in this world, 
trying to make a decent meal for their kids... what I try to do is that, on my recipes, 
I'm trying to simplify most of the recipes, so that's what I try to do. 
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Nicole: Yeah. Like for example, when you were saying what you cooked last night, you just... 
that sauce sounds delicious, but I like that you're like, "Yeah, no, it only takes 20 
minutes." You're like, "Nobody's got time to let sauce... " Only Italian grandmothers, 
you know? 

Julia: Yeah, that's right. 

Nicole: That's it. That's the only people who let sauce simmer all day. Nobody else has got 
time for that. And, I mean, I want an Italian grandmother, and I want her to make 
sauce for me. Please, somebody. Or gravy, as they call it. Somebody, please, give me 
your Italian grandmother so that she can make food for me. 

Julia: I would love that, too. 

Nicole: I'm not kidding.  

Julia: I feel the same. The grandmas' recipes are always the best. 

Nicole: Yes, and somebody, please, find me an Italian grandma and let her adopt me. 

 But for everyone else, you got to get dinner on the table, and so I like that you've 
made recipes that not only maximize flavor, but that also maximize time. Because 
you, yourself, are a busy mom, and you completely understand how people feel. 

 So with that, I want to talk about some of your recipes, because they look delicious. 

 What is your most popular recipe on the site, and why do you think that is? 

Julia: The most popular recipe, it's the roasted beef with vegetable creamy sauce and 
dumplings. 

Nicole: Mm. That's good. 

Julia: Why is it the most... this is actually the traditional meal of Czech Republic, so if you 
would visit the Czech Republic, the first thing which you have to order in the 
restaurant, this is the recipe, or this is the meal you will have to go with. And why is it 
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the most looked-for, the recipe, or Googled recipe? I would say it's because people, 
they want to know the Czech cuisine, and this is actually one of the most favorite 
recipes you would find in Czech Republic, where it's a national meal, traditional meal. 
So this might be the reason. I would say so. 

Nicole: Wow. Can you walk us through it? I mean, that sounds amazing. 

Julia: Absolutely. 

 Well, this one is not really one of the simplest recipes I'm trying to pull. This one is a 
little bit— 

Nicole: That's okay. 

Julia: Yeah, it is a little bit longer to make, and there's a few things you have to do or you 
have to have, so... 

 Okay. So the first thing is that it's a roasted beef. You can use any kind of roasted 
beef. Usually, we use a tenderloin, because that's the most quality, good, meaty piece 
of meat. And you have to braise it in the Dutch oven. Usually, I start to braise it with 
the vegetables. 

 There's three main vegetables you are using in it, and it is a carrot, onion, the celery 
root... which is one of the most common vegetable we're using in Czech cuisine... and 
you have to use parsnips. So those are the three, four ingredients, the main 
ingredients you have to use.  

 Of course, the allspice, bay leaf, and that's it. 

 So we are braising, actually, the meat with all those vegetables. They have to be cut 
finely. And then, once the meat is done... because this takes very long; you have to 
really cook it like burger, two hours, so the meat's nice and tender... and once it's 
done, you remove the meat, you let it rest on the side, and you have to make your 
sauce, the vegetable creamy sauce. 
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 So you take all your vegetables, and you have to blend it with cream. Yes, we're 
talking about the cream, the real cream. 

Nicole: Yes! 

Julia: Yeah. So it's nice and juicy, and nice and tender— 

Nicole: So these are the vegetables you cooked, right? That you cooked with the meat? 

Julia: These are the vegetables we have together with the meat, so we're having it in one 
pot. I usually use the Dutch oven. So I'm putting everything all together, with all the 
spice and everything together. 

 Then I remove the meat... and I remove all the spices as well, because you don't want 
to blend the bay leaf or the allspice... and then you make the sauce. You add the 
ingredients such as the cream, you add a little bit of sugar as well, a little bit of 
vinegar, so it gives a little bit of more taste, and then you actually serve it with the 
dumplings. 

 Dumplings are, these are kind of like a bread dumplings. These are the signature meal 
as well in Czech Republic, and they're served with everything... stews, with goulash, 
with ragus... and those dumplings are very easy to make as well.  

 I have the recipe on the blog, because it might take a little bit longer to explain how 
to do it, but it's easy to make. You will need just a few ingredients, which is eggs, 
flour, milk. If you want to add a little bit of spices or herbs, as parsley, you can add, 
and you use toast so you add a little bit of texture to the dumpling. 

Nicole: Interesting. 

Julia: And all these ingredients, you just toss them in the bowl, you mix it, and then you 
have to put it in small plastic bags, and you boil them in the water for 20 to 30 
minutes. And then it's done! 

Nicole: So wait, you put each dumpling in a plastic bag, or are you— 
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Julia: Exactly. It's because the texture of the dumpling is like a liquidy texture, so you have 
to put it in special plastic bag which you can use in a boiling water. You just simply put 
it in, you kind of twist it, and you put it in a bowl of water in a pot, and then you boil it 
for 20 to 30 minutes, and then it's done. We just remove the plastic and you cut it. 
You can see the pictures on my blog. 

Nicole: Wow.  

 Okay, so when you're... and I'm looking... so when you're eating a dumping... my 
grandma used to make dumplings, but she would just put them straight into the pot. 
Like if she was making chicken and dumplings, she would make the dough, she would 
divide the dough, and she'd put that dough just straight in the pot. But you're not 
doing that. You're actually wrapping them— 

Julia: No, my dumplings are different, because they are liquidy, liquidy, in liquid state, so... 
your grandma probably, she was doing the dumplings which were requiring a yeast, so 
they were yeast dumplings, so these became like a pizza dough-like thing, but a little 
bit more stiff, and then you cook it in a boiling water without any plastic bag, yeah. 
That's for sure. 

Nicole: I see. I see what you're saying. So your dumplings, when you're all done, they're 
smoother. 

Julia: Yeah. They're smooth, fluffy, and they smell so good of the parsley. I love it. And just 
dip it in that sauce, it's so good, it's so tasty. You would love it. That's for definitely, 
you would love it. 

Nicole: That sounds delicious, and also, I'd never heard of how... you know how when you just 
grow up and that's just the way you know how dumplings are made is one way? And 
so I'm going... even I'm looking at your strawberry sweet dumplings... I can see that 
they're smooth, and they're not... I would call the dumplings my grandma made 
"gloopy", dare I say? God rest her soul. 

Julia: Oh, no, these are so fluffy. These are very fluffy, because they're made in the steam. 
Imagine, you know those Chinese dumplings [crosstalk 00:20:05] 
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Nicole: Yes! 

Julia: It's very similar, but it's not really the same dough, because this dough requires a 
yeast. So this one makes the dough more like a kind of like a doughnut-y dough 
[crosstalk 00:20:15], like a doughnut, when you're baking a doughnut. So this one is 
made on the steam, so it's very fluffy, it's very... I don't know how to describe it. It's so 
good. 

Nicole: No, it's... yeah, no, I'm looking at it. It looks very... I think that that's a very good 
comparison, because that... as you're describing it, I'm thinking to myself, "Hm, this 
sounds kind of like a bao," like a Chinese bao, and I live in Hawaii. Those are 
everywhere here. Well, actually, we call them "manapuas", but the same thing, 
steamed, and so not quite, but similar thought. Because when you're saying you were 
boiling them, but you're keeping them in a plastic bag, I'm like, "Well then that means 
they can't really be wet when she finishes it." So that's awesome! Yeah. 

Julia: Also, those strawberry-filled sweet dumplings, they are really done on the steam. 
When I'm talking about the dumplings, they're kind of round [inaudible 00:21:06]... 
round like a bread... and then you cut it straight in small slices to serve it with the 
sauce... creamy vegetable sauce, or ragu, or the stew. 

Nicole: That sounds really good, and what a cool way to make something. I love the fact that 
you're from the Czech Republic and that you have that... even though you're cooking 
familiar dishes, you're adding an interesting element that I may not have known about 
before. And that's why I love diversity, because you don't ever know what you're 
going to... like with food... you have your own little twist on it. You're making a 
traditional meal that I think many folks here in America and Canada would love, but 
you're adding your own little twist from your background, and that just makes it a 
little bit unique. I would've never thought to take the vegetables and then make a 
cream sauce, but I've been missing this from my life. Holy crap! 

Julia: [inaudible 00:22:06] have to try this. You're going to love it. 

Nicole: It sounds amazing. I'm like, "My life has not been complete! Why has no one ever told 
me this?" 



BFF with the Chef 
Season 2 / Episode 9 

Julia of Julia Recipes 
 

 Page 13 of 26 
 

 And you must take the dumplings and then run them through the cream sauce, and 
then a little bit of meat. That's probably— 

Julia: Oh, it's so good. It's so good. My kids, they're going crazy. We don't do it, really, on a 
daily basis, this kind of dish, because it's a little bit longer to take, so it's more like a 
traditional, festive dish. So we do it, let's say, for the Easter, we would prepare it... for 
the Christmas, or... special occasions, actually, so... they're always looking forward to 
it. 

Nicole: Me too. Me too. 

 Okay. So that was your most popular recipe. Tell me about your personal favorite 
recipe on the site. 

Julia: My personal favorite recipe... I would say the simplest one: chia pudding. I just love 
chia puddings. 

Nicole: Chia pudding? 

Julia: It might sound so cheesy, but I love chia puddings. It's so bad. 

Nicole: I know, it's hilarious. It's awesome. 

Julia: [crosstalk 00:23:15] point where the most difficult dish is the roasted beef, but the 
most simple snack you can prepare, I would say something like chia pudding. I got so 
obsessed lately with it. It's amazing. I have so many recipes on the blog, how to 
prepare the chia pudding... how to top it, what kind of ingredients to use to make it 
much more better to be more attractive to eat it as a snack or as a breakfast... and 
yeah, that's it. It's so simple to prepare, and I'm eating it at least two or three times a 
week, so— 

Nicole: That is hilarious. Tell me about what your pudding... so I also make a lot of chia 
pudding for my husband, he loves it... what are you putting into your chia pudding, or 
what's your favorite combination? And I want to know, what kind of milk are you 
using? Are you using coconut milk? Are you using almond milk? Are you using juice? 
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What are you doing to make the chia pudding, and then I want to know what you're 
adding in? 

Julia: I'm usually using any kind of milk, actually. My kids, they drink cow milk, whole milk. I 
usually like to put the coconut milk, because it gives a better taste. You know I love 
coconuts. Coconut milk would be my number one choice when preparing a chia 
pudding. And then it's a maple syrup. I'm Canadian, I'm living in Canada, so maple 
syrup, it's the number one sweetener I'm using everywhere, in all of my recipes, if I do 
anything with the sugar to sweeten up, and then the toppings.  

 The toppings are so simple to do. You add fresh food, or you can add some chia 
strawberry jam. You can add any kind of yogurt. You can use yogurt, vanilla, you can 
use a coconut yogurt if you like. You can top it with chocolate mousse, or you can top 
it with normal chocolate [crosstalk 00:25:07] 

Nicole: Chocolate mousse? 

Julia: Chocolate! Yeah! Of course! 

Nicole: Is that a dessert? That's not breakfast! 

Julia: We're talking about dessert right now, so [crosstalk 00:25:14] 

Nicole: I'm like, "That's not breakfast!" 

Julia: But why not? Why not? 

Nicole: Chocolate mousse! Like, "What?" 

Julia: [crosstalk 00:25:24] 

 No, just make it more interesting, so when we are preparing a dessert, sometimes I'll 
want to really keep it low, because chia actually has a very low calorie, so... I'm trying 
to keep it healthy and low-calorie. Of course, with the chocolate mousse, it's going to 
add up, but if you want to have it as a dessert, it's a perfect option. Chocolate 
mousse, white chocolate mousse, it's really delicious. It's really good. 
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Nicole: It sounds really good. I was like, "Chocolate mousse for dessert? That's good. 
Chocolate mousse for breakfast? Girl... you like to party." 

Julia: It's versatile. Chia pudding is very versatile. You go from the snack, to the breakfast, 
to dessert. 

Nicole: Yeah, I was like, "She's eating chocolate mousse for breakfast? All right, she likes to 
party." 

Julia: I do, yes. Yep. 

Nicole: I like it. 

Julia: [inaudible 00:26:10] 

Nicole: All right, for your blog, what... imagine I'm a newbie. I come to your blog, it looks 
amazing, I'm like, "How am I going to be as great as Julia?" What's the recipe that you 
would recommend that I would try, as a new person, who's new to cooking? 

Julia: Absolutely new to cooking. Okay, I would definitely choose something simple... so I 
would probably go... hm. 

Nicole: You're like, "All my recipes are amazing." 

Julia: I really don't know which one to choose, actually! 

 No, I would probably go with the bolognese sauce. It's so simple to do, and it doesn't 
really require that much of ingredients... and mincemeat, you find it all over the 
world. Onion, garlic, everywhere. I mean, who doesn't love pasta, right? 

Nicole: That's true. 

Julia: And then... I'm still thinking, what could I... what a newbie [crosstalk 00:27:08] 

Nicole: And your a big baker, so baking is kind of your— 
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Julia: [crosstalk 00:27:14] 

Nicole: Yeah, so the sauce is a great recommendation, but tell me... go with a baking one, 
because your in a picture and you're holding a cake that looks ridiculous. I can't make 
that cake, Julia. Is that a prop cake? Because that looks really good. 

Julia: I have a lot of experience with the cakes, as well. 

Nicole: Yeah. 

Julia: I would probably recommend the plum galette with almond filling. 

Nicole: Whoa. 

Julia: This one's kind of easy. 

Nicole: That's easy? That sounds hard.  

 All right, walk us through this. That sounds hard. 

Julia: I will, yeah, walk you through it, because... actually, what I use... I know it sounds 
weird, but I don't really make my own puff pasty. I buy them in a grocery. 

Nicole: There's no shame in that! 

Julia: This is what becomes so easy and handy, and then I usually buy... when it's on 
special... I buy a few of them... I don't want to say many of them, but two or three 
packages... and when I feel like making, let's say, apple strudel, which is one of the 
Czech famous desserts, or this plum galette with almond filling, it's so handy.  

 You just take out the packaging from the freezer, you defrost it for a few hours, and 
then you just place it on the baking sheet. You fill it with plums and the almond 
filling... Almond filling is very easy to make, actually. You just need to have almond 
flour, and you simply mix it with rum... I'm using a rum... or rum essence, and you're 
going to use a little bit of sugar, a little bit of butter, and you just mix it all together. 
You place it on puff pastry, which you rolled out, and you place your plums... which is 
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on this recipe, actually... and you simply just put it in the oven, it takes 20 to 30 
minutes, and it's done!  

 It's really easy to make, actually. If you have your puff pastry in the freezer, 
everything is easier. 

Nicole: Yeah. I mean, I think that's a great thing to tell people. You don't have to make 
everything from scratch. You can use shortcuts. 

Julia: That's what I'm saying. My blog, most of the time, I'm trying to use fresh and local 
ingredients, but sometimes, as a working mom, you don't really have the time to go 
and make all the stuff from the scratch, and it's impossible for working moms with 
kids. You come home from work at six o'clock at night, and you're trying to prepare 
your supper, so it's easier to make something like this, like... the bolognese meat 
sauce is very easy to make, and as a dessert, you can make in 20 minutes, you have 
done puff pastry with plums and almond filling, which is... I found it's very easy to 
make, and very versatile. 

Nicole: Yeah. And not only that, that sounds like a wonderful... if you're a person who's trying 
to cook for somebody for the first time, like you're on a date and this is your home 
date, where you're like, "I'm going to cook," and then you're like, "Oh my God!" This is 
a very easy set of recipes... you know, the sauce and pasta, which is very elegant, very 
nice... and then you have a puff pastry that, you know, you buy the puff pastry from 
the store! 

 I love that you're stocking up on puff pastry. Bakers stock up on the best things. 
Ridhima Gugnani from Everything Dessert, she has, I feel like, cupboards of 
chocolate, like she just, any time chocolate's on sale, she's probably like [crosstalk 
00:30:39] 

Julia: Yes, I heard. I heard. It's amazing. 

Nicole: Yeah. She's just hoarding chocolate. 

Julia: [crosstalk 00:30:43] love chocolate, too. 
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Nicole: Exactly, and you're just like, "Puff pastry? I'm getting all of it." 

Julia: Yes I do, yes I do. 

Nicole: It's a great tip, and I will say, one thing I learned from all of the people I've 
interviewed, and I'm learning from you, is I'm like, "Stock up when stuff's on sale, 
because then you have it." I stock up on butter. There is no such thing as too much 
butter, in my mind. Just— 

Julia: [crosstalk 00:31:04] you're like me. You're like me. Same thing here. 

Nicole: Yeah, I'm like, "When the last woman is standing, I will have enough butter." The 
apocalypse is going to happen, and that's how I'm going to trade our lives, is for sticks 
of butter. 

Julia: I believe that, because I'm doing the same thing. My husband is always telling me, 
"Why are you buying all this?" "It's on special. You never know. We're going to use it, 
we have it on special, we buy it, we have it." 

Nicole: Yeah. Butter will last for months in the freezer. It's okay. Don't @ me about my 
butter supply. 

Julia: Exactly, exactly. 

Nicole: Yeah. So, okay. 

 I love that, and I love that meal. That sounds super, super delicious. 

 All right. Finally, what are some of those meals that you're... because I know that 
when I see that picture that you've made, that's taken you hours to stage that picture, 
make it look beautiful, figure out how to make the recipe go well... so I want to tell 
people, on average, I think, for every one post you see, that probably took that 
person two to three hours to make that, from start to finish. And that's conservative. 
That's conservative. It can take a lot more, depending on how complicated the recipe 
is. So I appreciate all the hard work you're doing. 
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 But there are also times where you're like... now you made the sauce... what are those 
other meals that you cook over and over? Just simple things that you're making when 
you're like, "I'm tired. I'm not blogging right now. I'm not putting this on Instagram. 
Here's what I'm making for dinner." 

Julia: It must have been the stew or the goulash, what I make. Especially in the wintertime, 
we love eating comforting food, tasty, with a piece of bread. So I would go with my 
traditional goulash, what I make, which is made from beef, and it actually simply is 
done in one pot. I'm using my Dutch oven. 

 I just will toss all the meat, and onion, the garlic, in the pot, and it actually cooks 
itself, and it's done... roughly about one hour, it's done, and we eat it with a piece of 
bread, and it's so so so easy, again, and simple to make. Not much of an effort. This is 
what I'm cooking quite oftenly. 

Nicole: That sounds really good. Do you actually have a recipe for goulash on your site? 

Julia: Yes I do, yes I do. 

Nicole: Okay. I'm looking for that. 

Julia: You're going to find it under the Traditional Goulash Recipe. 

Nicole: All right, I'm putting a link to that, because right now, everybody's like, "I want 
goulash and a piece of bread, and I want Julia to make it." 

Julia: And a glassful of beer. We should not forget about the glass of beer. 

Nicole: That's right, and a glass of beer. Not for you, kids. You can have a glass of root beer. 

Julia: For Mommy and Daddy, or Mom and Dad. 

Nicole: Mom and Dad will have the beer, you guys can have root beer. Or water. 

Julia: That's right. That's it. Yeah. 
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Nicole: Yeah. The kids are like, "I need beer." I'm like, "Oh Lord, no." That's not this kind of 
podcast, guys!  

 That sounds so good, and I saw pictures of you... You guys have a lot of snow. I guess 
it's Canada. There's always a lot of snow up there, but— 

Julia: Yeah. Snow, yes. 

Nicole: Yeah, a lot, a lot of snow. 

 So the final thing I want to ask you before we get to the question... kitchen utensils. Is 
there any one that you swear by? Or a tool, or—? 

Julia: Yes. Yes. Yes. Yes. Yeah. I have a... it's weird talking about the baking, because I do 
bake as well, a lot, and I have a lot of recipes for baking on my blog. I would have to 
swear by my KitchenAid standing mixer. This is my 15-year-old baby, and it's still 
working, and it's the best friend in my kitchen. 

Nicole: That is awesome. What color? 

Julia: I have the black one. I have the simplest one I bought 15 years ago. It was on special, I 
bought it, finally I had it, and I can't live without it. I mean, you put the butter in 
there, and it's just mixing itself for 10 to 15 minutes, and then meanwhile, you're 
measuring your stuff. It's so easy. In the meanwhile, you can fill up the dishwasher, or 
you can go do your laundry... it's just amazing. It's mixing itself, you just check on it, 
"Everything good?" Add the flour, "Okay, everything good," continue mixing. So I do 
really love my KitchenAid. 

Nicole: That sounds amazing. Is it the big, professional one, or is it the mid-size one? 

Julia: You know, it's the classic one. It's the small one, the classic one you can buy for, I 
don't know how much is it, like... $200? $250? That's it. The simple one. Simple 
[crosstalk 00:35:52] 

Nicole: I have the same one, but in gray, and I had to beg my husband... not beg, but... so he 
had a different kind, and I'm like, "This doesn't have all the things I need," and he's 
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like, "I just think you want a KitchenAid," and I'm like, "Well of course I want a 
KitchenAid." And I just harangued him until finally he was like... one day I came 
home, and there was a brand new KitchenAid on my counter. He got me the gray 
one because... And at first, I was like, "Why didn't you get me the blue one?" And he 
was like, "Ugh, woman!" But the reason he got me the gray one is that, no matter 
where I went, it would match my décor.  

Julia: That's amazing. 

Nicole: So it was just smart, but yeah, there are two kitchen appliances that I have harangued 
him within an inch of his life for. One was a waffle maker, a Breville waffle maker— 

Julia: Oh! 

Nicole: Yeah. I'm a big fan of Breville, and when we first got married... we eloped... I wanted a 
waffle maker, and I was like, "We deserve this! We are newlyweds!" And he's like, "We 
don't... pancakes are better," and I'm like, "Waffles are better," and I just harangued 
him for three days, and finally he was like, "Okay!" 

Julia: There we go. It's a one-time investment. I find that the quality products are really 
important in a kitchen. 

Nicole: They are! 

Julia: It's a one-time investment, that's what it is. 

Nicole: It is! And once you have that KitchenAid, you will never... unless you're throwing that 
thing out a window... it will never stop working for you. I'm not getting paid by 
KitchenAid, I'm just saying— 

Julia: I believe so. 

Nicole: Yeah. It will never stop working for you. And if you think you won't use it, yes you 
will. If you do any sort of baking, it just makes cakes so much easier. 
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Julia: Absolutely, I agree. I just can't live without my KitchenAid. It's my best friend. That's 
what I need. 

Nicole: Yeah. So KitchenAid, y'all. That's what Julia— 

Julia: KitchenAid. 

Nicole: KitchenAid. Get one. 

 Okay. What is that one tip that you can give to that home cook out there that can 
help make their meals better tonight? 

Julia: Okay. Cooking with love, it's the most important. That's my motto on my website, on 
my blog. Love in every bite. Guys, I mean, if you want to cook, you have to love to 
cook. You have to be passionate about it, you have to go for it. And if you're cooking 
with love, everything goes. Even though you're going to burn a few things, or 
something's not going to come out well or the way you want it, it's always made with 
love, and this is the most important. That's what I would say. 

 Second thing is to add the bacon. Add the bacon into everything. Not the sweets... 
sometimes you can, but... If you're making stews, goulash, if you're making a meat 
sauce, if you're making anything with a meat, add a little bit of bacon. It gives that 
kick, it gives that perfume, it gives that crispiness, and it gives that really good taste. 
I'm adding bacon absolutely everywhere, and as you were saying, we're stocking up on 
the butter or we're stocking up on the puff pastry, I'm stocking up on the bacon as 
well.  

 And a great thing what I could give to the listeners is that, when you buy the bacon, 
cut it into stripes so you have it already ready when you take it out from the freezer... 
because you're going to obviously freeze it... so it's easier to maneuver, to break it 
through and just toss it in your pot or in your skillet. So yeah, if you're stocking up on 
the bacon, cut it into small stripes and freeze it. Best advice I can give you. 

Nicole: That's genius. That is such a genius idea. Don't just cut... because you know, you can 
buy the bacon by the pound and it comes together, and if you go buy it at Whole 
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Foods or Costco, it just comes all together. So when you get home with your 
ingredients, take out your bacon, put it into little different portions, that way you can 
immediately pop it from the freezer. What a genius idea. Girl! Girl. 

Julia: It is. I love it. 

Nicole: I love that tip! That's a— 

Julia: Bacon, girl! 

Nicole: Bacon! I love that tip. Bacon! People know, behind butter, bacon is one of my 
favorite ingredients. Yes. Followed closely by garlic. That's the foodie trifecta, you 
know? Butter, bacon, and garlic. If you're— 

Julia: That's what it is! That's our main ingredients. 

Nicole: Yeah. If you eat meat. If you don't eat meat, it's butter, garlic, and onion, and if you're 
vegan, then it's garlic, onion, and carrots or something else. But yeah, those are the 
trifectas of deliciousness. So regardless of what you eat, there's still that trifecta. 

 That is an amazing tip. I cannot endorse that hard enough about the bacon. I was 
making Jo's... from Jo Eats... her fried rice, and it was a veggie— 

Julia: I've got to call her. 

Nicole: Yeah, it was a veggie fried rice— 

Julia: Oh, it is so good. 

Nicole: And I was like, "You know what I'm going to do? I'm going to... " She was broke when 
she made that fried rice, so that was a homage to her days of having no money, but I 
was like, "Girl, I'm going to level this up," and I added some bacon, and she was like, 
"Yes girl, do it." 

Julia: Yes. That's the best, yeah. My best advice. 
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Nicole: Yeah. It's fantastic. 

 Well Julie, you have been amazing. Where can people find you on the internet? 

Julia: Well, I have a blog, which is juliarecipes.com. They can also find me on the Instagram, 
which is Julia Recipes. I also have a few videos... but really, really few videos... on the 
YouTube, which is running under the same name, Julia Recipes... and a Pinterest as 
well, Julia Recipes Pinterest. 

Nicole: And you also have a Facebook, right? 

Julia: I, as well, have a Facebook. You're right. I completely forgot. Yes. Facebook, running 
under the same name, Julia Recipes. 

Nicole: So basically, if someone types in "Julia Recipes", they're going to find you. 

Julia: Definitely. Definitely they should. 

Nicole: And they should. And you should go find her, because her recipes are legit, and super 
delicious, and I cannot wait to make her sauce. 

 So Julia, thank you so much for being on the show today. Truly appreciate, you've 
been such a gem. 

Julia: Thank you so much for having me, Nicole. Thank you so much. Have a great day. 

Nicole: Thanks. 

 All right, so wasn't Julia just a sweetheart? She was so delightful to talk to, and I 
learned such great seasoning tips from her.  

 You know, one thing I love about cooking is that every person brings something really 
unique to the table. For Julia, it was her special blend, the spices from her homeland, 
and for you, that could be something else.  
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 For example, if you ask three people to bake a chicken, you better believe that each 
of them is going to have their own way of doing it. Some of it will be from their 
family, from their childhood, from their past, and some of it will just be a reflection of 
their personality. And that's kind of just what I love about cooking and what makes it 
so wonderful. You get to be as creative as you want. 

 Cooking really fulfills my soul in this profoundly deep and creative way. It just does 
something for me. I think that's why I love it so much. Plus, bonus, you get to eat all 
of your creativity, so, yeah. Winning. 

 All right. So of course, Julia mentioned some of her favorite recipes... like her 
goulash, and of course, her dumplings... and for sure, I am going to link to those in the 
show notes. But I really encourage you to visit her blog, one, because it's beautiful, 
and two, because she really does have some great tips on there for people who are 
just learning to cook, and for people who love cooking and want to learn more and 
interesting things from another food fan like her. 

 And, of course, if you want to talk about this episode, you can head over to the 
Facebook group. That's where we post and share and get to know one another. You 
find out how absolutely obsessed with pancakes I am... Don't worry, I know it's a 
problem. I'm working on it. And, of course, you can always say hello to me on 
Instagram, because let's face it, I'm really in this for my fellow foodie friends, so 
everyone who says hi, you're a foodie friend!  

 I am the ultimate food blogger stan. Yes. I actually just learned what the term "stan" 
means. I guess it's like being an ultimate fan. And so yeah, I guess that's me, especially 
when it comes to food bloggers and chefs. I literally fangirl out when I meet one. I'm 
not going to say that if I had a chance to maybe meet Ina Garten over Beyoncé, or 
Edna Lewis over Beyoncé, that I would not freak out, but... gosh, it'd be close 
between Edna Lewis and Beyoncé, or Mashama Bailey or Beyoncé, I do love 
Beyoncé, but these are some incredibly black female chefs that I have always wanted 
to meet, so... if anyone's listening out there and know them, help me out! 
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 Yeah. So, anyway, stan. As I'm getting back to that, I learned how to use that, and the 
fact that I am using it... I'm using air quotes... "stan", it means I'm really dating myself. 
I'm getting old. So I'm just going to quit while I'm ahead. 

 So look, if you like the show, please consider giving me a five-star review. It helps the 
show out, helps more people find it, and if you like it and it's your first time listening, 
hit that subscribe button and come on back, because there's more of where this came 
from next week. And I hope you tell your other food-loving friends about it as well. 

 So, until next week, this is your favorite foodie stan... sorry, I had to do it one more 
time... I'm really loving using this new term... but I'm wishing you a great week, and 
hoping you've been inspired to go out and make something delicious.  

 Goodbye. 

 


