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Nicole: Aloha friends and foodies and welcome back. Today I'm interviewing Chef Marlee Brady, the 
blogger behind I Just Make Sandwiches. Marlee's blog focuses on helping home cooks elevate 
their meals to restaurant quality by teaching them chefy secrets. 

 Marlee was classically trained in culinary school and spent nearly 10 years working in 
restaurants. As a young chef, she competed in an international competition hosted in 
Austria.  

 Marlee's goal is for home cooks to seek inspiration on what to make for dinner, gain 
knowledge on how to cook from scratch and become confident in the kitchen. 

 Hey Marlee, welcome to the show. 

Marlee: Hey Nicole, thank you for having me. 

Nicole: I'm very excited to chat with you. I love chatting with chefs, I love chatting with people who 
really know their way around the kitchen, and you are no exception my dear. 

Marlee: Oh thank you. 

Nicole: Let's just jump right into it, you ready? 

Marlee: Sounds great. Yeah, let's do it. 

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

Marlee: It was this morning, and it's super glamorous. I made oatmeal with almond milk and raisins, 
brown sugar, and flax seed. 

Nicole: That still sounds fancy. That's some fancy oatmeal girl. 

Marlee: I got to kick up a notch here and there. 

Nicole: Chefs can't just be like I made some oatmeal and put some butter in it and call it a day. No, 
you got to put almond milk and flax seed. 
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Marlee: As I was making this I was like, "Oh this is such a boring breakfast," but I'm not a morning 
person, so I just try to make the quickest, easiest breakfast I can make and somehow it still 
comes out fancy I guess. 

Nicole: That's fancy. We're dealing with a fancy person y'all. I love it, I love it. I'm fancy too. People in 
my office are like, "Oh you are too much". I'm like, "I know. I totally am. I'm a complete food 
snob, I don't care". 

Marlee: It's so funny, I have people all the time who find out I'm a chef and they're like, "I can never 
have you over for dinner because you'll just be critiquing me all the time". I'm like, "No, are 
you kidding? It's very rare that someone else cooks for me, so I will graciously take your 
offering and be very appreciative. It doesn't have to be fancy for me".  

Nicole: Yes, people say that to me, they're like, "You're a podcaster, you do a podcast about food. 
There's no way I'm having you over for dinner. I cannot cook as well as you". I'm like, "I don't 
care if we have peanut butter and jelly sandwiches. The fact that you made something for me, 
it's love". When you feed people, that's a loving act, so you don't need to be a gourmet chef, 
although Marlee's trying to teach y'all how to do this. 

Marlee: Right. 

Nicole: But you don't have to be a gourmet chef, but when you cook something for someone simple 
pasta is just made with love, so I completely agree. But yeah, no, people don't want to cook 
for me either. I will say, that I am pretty snobby. I'm like, "Uh, I'm needing that," but it's 
usually food that I'm buying from a store it's not from someone's house. 

Marlee: Oh my gosh, yeah. It's a whole different story when I go out to eat. Then I become a 
complete slob because I'm like, you guys know better. You know how to cook, you know how 
to do this thing, so it better be good. That's where I get a little prissy and a little princessy, if 
we want to call it that. 

Nicole: Absolutely. I defend it to the death. 

Marlee: Yes. I'm like, okay, all these restaurants need to be vetted by me before we even go out. It's 
always a disaster when someone picks out a restaurant that I haven't heard of or looked into. 
I'm like, "Oh, here we go". 
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Nicole: I know, I have to bite my tongue sometimes because I'm like oh no, champs, no. "You want to 
go there?" "No there's a bistro down the street. No". All right. 

Marlee: Yeah right. 

Nicole: There's some people screaming in the car right now like, "I like Champs". I'm like, "Sorry, I've 
had some bad experiences there". 

Marlee: Oh my gosh, yeah. 

Nicole: What's a meal that brings you back to your childhood? 

Marlee: My mom, if she ever listens to this she's going to crack up, but it's her ground beef 
enchiladas. I don't even know why it's my childhood favorite, but every time she make it I just 
go down memory lane. They're the simplest things to make because she buys the enchilada 
sauce, this stuff that comes in the can. She uses ground beef. It's not even authentic Mexican 
cooking, but it's so good. They're so cheesy. They're just amazing. They're just ... It's hard to 
screw up an enchilada. I don't know, I'm just a huge fan. My dad will send me pictures of the 
enchiladas anytime that my mom makes them and I'm like, "Really dad? Really? Did we have 
to do that?" Now I'm just depressed about what I made for dinner. 

Nicole: It's like when I didn't know what real tacos were until I moved to California, because I'd always 
had those crunchy tacos with the ground beef and the cheese, those tacos. Then truly those 
are- 

Marlee: Taco Bell’s tacos. 

Nicole: Those are Midwestern American tacos. It's like pizza, there's Neapolitan pizza in Italy and 
then there's pizza in America. Tacos that we make, I call them American tacos because that's 
what they are. They're delicious. I will eat like 25 of them, but... 

Marlee: They are good. Oh man. 

Nicole: I'm not knocking it all, it's just an American version of what a real taco is. I'm not mad at 
anybody. I love my crunchy tacos. It's my husband's signature recipe. He really cannot make 
very many things, but boy oh boy, can he make some great American tacos. 
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Marlee: Yes, love it. 

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

Marlee: This is going to sound cliché, but I have good reasons behind this, I can't live without salt, the 
reason being, is because salt is so versatile and there's so many different varieties of salt and 
they all have different purposes that you use them for. I think that as Americans we tend to 
overuse salt. The purpose of salt is not to make your food salty, it's just to enhance flavor. The 
minute that your food starts tasting a bit salty, that's when you know you've too much. If you 
eat something that has no salt in it, it falls flat, there's nothing to elevate it to make the food 
taste the way it should. That's one thing I just can't live without. I'm always using my kosher 
salt. I won't touch iodized salt because that's just not ... No. Chef's don't use iodized salt. We 
use kosher salt and then we have other specialty salts that we use. Salt is foundational for 
cooking, and it's something that I will never give up, ever. 

Nicole: Never, ever. 

Marlee: No. I currently have like three types of salt in my pantry right now and I'm looking to add a 
fourth, because they all have different purposes and they flavor things in such a different 
way. Your kosher salt is pretty much your all-purpose salt. Then if you've ever seen Maldon 
salt it's this really beautiful large, flaky salt that is great for finishing dishes. We used to finish 
like vegetable dishes, hot vegetable dishes that the salt could just melt into and coat with one 
last added flavor dimension to the dish. Then there's Sel gres, which is a gray salt and it's 
harvested a whole lot ... That's great English Marlee. 

Nicole: That's all right. 

Marlee: It's harvested in a different way than sea salt is. They actually have to ... My husband was 
telling me this because someone told him and I was like, "Oh that's how they do it". They 
actually have to scrape in these salt beds and dig for this Sel gres. It's a gray salt and that is 
perfect for finishing off meat dishes. If you're letting your steak rest after you take it out of 
the oven you can just sprinkle a little Sel gres and it just makes the meat glisten and has a 
nice earthier taste to it. I don't know, people think that salt is so cliché for a chef to say, but 
it's foundational. You have to have salt, otherwise, your food just does not taste good. 

Nicole: Girl, I totally agree. I have five different salts in my spice pantry. I have pink salt, I have 
volcanic salt. I was on Big Island and they were selling volcanic salt and I was like, "I'm down". I 
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have Maldon salt, which you mentioned, which is amazing. Sometimes I put it on cookies too. 
Actually, there's a Hawaiian sea salt which I truly do love. I like things a little saltier, not too 
much, but I do love that salty taste. I do also have kosher salt. 

Marlee: Yes, yes, yes, kosher salt. 

Nicole: But now I got to get Sel gris, so I'm going to have six. You better catch up. 

Marlee: I do have pink Himalayan salt just to put that out there. You have to have pink Himalayan 
salt, it's amazing. 

Nicole: What do you use it for? 

Marlee: I use it for my brines when I brine meat. I think it just gives a different flavor than what 
kosher salt does. That's why I use it. I need to play around with a little bit more though. But 
yeah, Sel gris is next on my list to get. 

Nicole: I'm getting that too. Let's get it together. 

Marlee: Yes, yes, yes, yes. 

Nicole: You are such an interesting person. I want to know how does a chef decide ... You go to 
culinary school and you learn your thing, and you're working in kitchens, but take us to the 
point where you're like I'm a chef, I'm cool, I'm wearing my whites, I'm all right, I want to start 
a blog. Why start blogging? Because blogging's hard, right? [crosstalk 00:10:33] you are 
already doing a hard job, being a chef is hard. 

Marlee: Right. 

Nicole: People fantasize about it but I know after the 500th potato you're like, "Seriously? I did this 
with my life?" Those who can't just talk to people who did. That's me. I want to make clear this 
woman in tough. But I want to talk about what made you decide to start a blog and the 
impetus behind it. 

Marlee: Oh my goodness, all right. I think all the food [inaudible 00:11:12] basically I was pregnant 
with our son and my husband was looking to get into pharmacy school. 
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Marlee: All the food bloggers are going to feel me on this because we all have the same story of how 
we start, well most of us do. I was pregnant with our son and my husband was getting ready to 
get into pharmacy school. I just knew that being a full-time chef and a mom, and having to 
take care of everything else because my husband was going to be in an accelerated pharmacy 
program, it was just going to be impossible. We weren't going to be fed, we weren't going to 
have clean clothes. We were just going to starve and be naked for three years.  

 I was like it would be awesome if people could pay me to talk about food because I know a lot 
about food. Someone's like, "Well people do that. They write blogs and then they get paid to 
do it". I was like, "Oh that sounds great, awesome". I researched into it and I'm like, "Yeah, I 
can make a ton of money my first year, all right, let's do this". I did my research and read all 
these articles that are like, "I made $100,000 my first year blogging". I was like, awesome, 
let's do this. I started out doing that and that is not what happened. It was like this is wasn't 
what they told me in these Pinterest articles. 

 My whole goal was to make enough money so that my husband didn't have to take out 
additional student loans to support us while he was in pharmacy school, but that's just been 
the luck of the cards so far. Here we are, he's graduating in two weeks. I haven't gotten quite 
to where I thought I was going to be when I first started off, but the whole experience has 
been just really growing. It's stretched me as a person. I've developed a whole lot of different 
skills that I had no idea I was going to develop. Even though I haven't made my first initial 
goal I'm really glad that I still embarked on this journey. My husband still tells me that the 
food blog is the best thing that's ever happened to him since he married me. 

Nicole: Probably because he gets to see you. 

Marlee: Right, yeah. He gets to see me. Bless his heart, he has been such a low maintenance 
husband. I would be gone for 16 hours, working for 16 hours and I'm like, "Honey, I'm so sorry. 
I'm going to be working before you wake up," or whatever. He's like, "Oh no, it's okay". He 
doesn't care. He's like, "It's fine." It's part of the job. But he said because I cooked 
professionally for so long I've fed so many other people amazing food and that he never was 
able to really try it, and now he gets to eat all these amazing recipes because I'm home and 
have this blog. 

Nicole: Oh that's the best. I'm sure he's like, "Keep doing the blog. Just keep doing it." 
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Marlee: Oh yeah, yeah. He's so skinny. He's so deceptively such a fat kid, but you would never tell 
because he's so skinny. I'm like, "Here, just eat all the things here". [inaudible 00:15:15]. 

Nicole: My husband's really supportive too. I'm actually sitting in his office doing this. He's supportive 
in everything I do, which I'm really grateful for. Someone once asked me, because I'm in the 
military, they once asked me, "So is your husband okay with you being in the military?" I was 
like, "Oh no, don't tell him". Of course he is. He's the most accepting. In today's world, I'm so 
glad that as women I met a partner who supports me and my job, and understands. He's also 
very low maintenance, but he also loves that I have a food blog so that he can eat all the 
things I try. He's like, "Yep, we're good". This a great hobby [crosstalk 00:16:10]. 

Marlee: ... my husband that he's been the driving force behind this whole blog staying afloat because I 
had started my food blog two months before we had our baby, and then we moved two 
months after we had our baby to pharmacy school and then he was gone off studying all the 
time. I had post-partum depression, which just sucked the whole energy out of me. I had to 
take a three month break from the blog just to get my head back straight. But because he 
wouldn't allow me to just give up, he's like, "No, look at the things you're learning, look at the 
progress you're making. Yeah, it's slow, but you're getting there". He's the whole reason why I 
Just Eat Sandwiches is still up and running, and everything. He's been amazing and so 
supportive. 

Nicole: I thank him because your blog is amazing. I'm on it. 

Marlee: I'll let him know. 

Nicole: Yeah, I'm on it, so you got a follower in me girl. 

 All right, I want to talk about what's your most popular post on the blog. 

Marlee: My most popular post of all time is my how to make homemade pasta. When I was first 
starting off in culinary school I got this job that was a thing that really got me on the whole 
from scratch, farm-to-table movement and taking pride in just having long hour days 
because we're doing stuff from scratch. At that particular restaurant, we made pasta in-
house. I got trained to be the pasta girl and learned how to make the dough correctly and 
how to feed it in the extruder so we can have shaped pastas, and everything. Pasta making for 
me is very therapeutic, it's very much like making bread because you've got to put a lot of 
love into it. 
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 I want people to understand that homemade pasta, number one, is a whole lot better than 
store bought pasta. Two, you don't have to have a Kitchen-aid, even though I show you in the 
posts how to use a Kitchen-aid to roll out your pasta and everything. All you really need is 
one of those $25 hand crank machines and you can still make amazing fettuccine and angel 
hair pasta, or make pasta sheets that are used for lasagna or cut it up into pappardelle 
noodles.  

 It's quite a long post, but it's very informational on the types of flours that you can use to 
make the best pasta, why you need to knead it by hand, as opposed to just throwing it in a 
machine and letting the machine knead it for you. Then just the fun shapes that you can 
create if you want to invest in an extruder or attachment for a stand mixer. 

Nicole: That sounds so good. I read that post. That was the first post ... As soon as I saw that post that 
was the first post I went to because I'm going to tell you a funny story about my Kitchen-aid. 
Of course, I love Kitchen-aid. Two things, one, when I met my husband I didn't have a 
Kitchen-aid. It was on my to-do list. Then we got married and he's like, "Oh no, I have this 
other mixer," which came with no attachments and you couldn't find any attachment with it. 
It was very beautiful, and he sold appliances and this was one of the things that he sold. I'm 
like, I don't want this mixer. It was built like a tank. There was no breaking this thing. I tried so 
hard to break it or ... It would not break [crosstalk 00:19:56]. I just tried so hard. Finally, I 
was just like, "I don't want this mixer. I want a Kitchen-aid mixer. Get me what I asked for". 
He's like, "But this is a really good mixer". I'm like, "It doesn't have any attachments".  

 I get the Kitchen-aid mixer for Christmas and it's great, and it's awesome. The first thing I do 
is I go to Williams Sonoma, it had an outlet store where I was living at, and I bought that pasta 
maker that you have, the one that makes the different shapes. I have never made my own 
pasta.  

Marlee: [inaudible 00:20:33]. 

Nicole: Every time we move and he sees that thing he's like, "I'm still waiting for that fresh pasta 
you're going to make me". Now I'm going to use it, I have to. 

Marlee: Do it, do it [inaudible 00:20:49]. 

Nicole: When your episode posts you guys I'm going to put on my Instastory me making pasta and 
then I'm going to show my husband's face. He's like, "Finally, seven years later". 
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Marlee: [inaudible 00:21:00] yes. 

Nicole: Oh my God, he just couldn't believe it. 

Marlee: That's so funny. After I had posted that tutorial on how to make homemade pasta someone 
found it and had a couple of questions, because I just happened to be at my computer we 
were having this conversation through the comments section on these troubles she was 
getting into. Now she's like, "Oh my gosh". I just need to screenshot the conversation and 
put in the post in the post so people can see the comment and the discussion we were having, 
because then I was like I need to go back and revise this post, so I answer these questions that 
she had. But yeah, use my recipe, it's foolproof. You won't screw it up. 

Nicole: It looks great and I love the reasons why you think that people should make fresh pasta, so 
I'm inspired now. You have a lot of pictures on that post. I love ravioli so- 

Marlee: Oh yes. 

Nicole: ... I really want to make ... I want pumpkin ravioli every day you guys, every day. 

Marlee: So good. 

Nicole: But it's hard to find pumpkin ravioli in Hawaii. There's someone in Hawaii going, "It's not 
hard". I'm like I can't find it at Whole Foods you guys, so whatever. 

Marlee: Do they even grow pumpkins in Hawaii? 

Nicole: I don't know, maybe. They have a really robust farmer's market here. The farmer's markets 
are a thing in Hawaii, there's one very day. But I've never seen anyone sell pumpkins at the 
farmer's market, so I don't think they do.  

Marlee: Oh man. 

Nicole: I will find out. If you're here in Hawaii, aloha, sorry if you're listening and you do grow 
pumpkins don't hate. Just let me know. Hit me up on the Insta [crosstalk 00:22:51]. Yeah, 
send me an Insta with some pumpkins in Hawaii. I'm not afraid to be wrong. Let me know, so 
I'll have to research that. I've never thought about that. They do get pumpkins, I think they're 
shipped in though. 
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Marlee: Oh yeah, yeah. 

Nicole: All right, I want to talk about your favorite thing to make, what's that meal that's like yep, I 
love making this. This is my comfort meal that you make for yourself. 

Marlee: Oh my gosh, let's see. We're going to go back to pasta. I love making pasta dishes because I 
think that pasta is so easy to dress up, and it's super versatile. Even if you make different 
flavored pastas like spinach or roasted pepper, or whatever, they just go with so many things 
and it comes together so easy, and so quick. I usually [inaudible 00:23:49] so I'm ravenously 
hungry. I'm taking care of a kid or I'm doing other stuff, and I'm like, okay, let's just throw 
some pasta together.  

 My go-to meals have pasta in them and they have a ton of veggies. I'm a self-proclaimed fit 
kid. I'm the first one to tell you I love things that are confited in duck fat, I love butter, I love 
cream, give me all that stuff. But, at the same time, I have a love affair with vegetables 
because they're so amazing and I don't think a lot of people know how to cook them and 
that's why they don't eat a lot of vegetables. But oh man, all my dinners have at least pasta 
and a whole ton of veggies in, and of course, some butter because you can't have pasta 
without butter. 

Nicole: Hello, yes, 100% agree. 

Marlee: Right. 

Nicole: You say people don't know how to cook vegetables, let's talk about vegetables for a moment. 

Marlee: Yes. 

Nicole: I'm going into Whole Foods and I see the loss leader, the thing that they have on sale. 
Yesterday, they had corn 4 for $1, that's ridiculous. I saw people with bale fulls of corn like 
how are you going to cook all that corn? It just was so cheap. What would you tell me to do 
with the corn, it's fresh white corn that I just got. I'm not sure what to do with it. Go. 

Marlee: I actually have a recipe on my blog, it's a Mexico street corn dip. If you've ever had elote 
while you're in the States. 

Nicole: Mm-hmm (affirmative). 
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Marlee: It's like elote, but it's dip form. You can roast it in the broiler and make a dip out of it. I'm also 
a huge, huge fan of corn soup because it's, oh my gosh, it's sweet but savory at the same 
time, and super corny. Oh my gosh, I love corn soup. But I also just love just right of the grill, 
grilled corn, slather some butter on there, salt and pepper and just, mmm. Sometimes I feel 
like the simplest preparations of food are the best, you don't have to throw a whole ton of 
ingredients on something because it loses its essence and loses the essential of what it is. I 
like simple fare.  

Nicole: For someone who's like, "I don't like vegetables," and probably because they aren't preparing 
them well, what are your top three ways of how to prepare a vegetable? 

Marlee: Oh man, I love roasting them, giving them a hard, nice roast so that they crisp up in the oven. 
I love tossing them with just a few spices like paprika, salt and pepper, of course. Yeah, I think 
that's really it, just tossing it with paprika. Then just giving it a nice, hard roast in the oven. I 
think that's a great way to eat vegetables. 

 Then what's another way? I like throwing them into salads. I tell my husband that I would eat 
a whole lot more salads if I just had a salad bar in the house and someone would come and 
restock it every two days or whatever. I love salads, but they're so tedious to chop everything 
up. I don't just have bagged lettuce and some dressing, or whatever. I want cucumbers and 
tomatoes, and wheat berries, and chopped cauliflower and feta cheese, all this stuff. I've got a 
small fridge y'all. I don't have enough room. [inaudible 00:27:38] salad. I think if you find a 
really good [inaudible 00:27:41] salad. 

Marlee: Salads, my second favorite preparation is to throw a vegetable into a salad. I told my husband 
that I would love to eat more salads if I had a salad bar in our house and someone to come 
every couple of days and restock it for me because I don't have enough room to hold all the 
things I would love to put in my salads. It's a crazy amount of stuff that I like to put in my 
salads. If you find a great vegetable that you love I would try throwing it in a salad with just a 
simple vinaigrette that you make yourself. I think that's a great way. 

 Then I love making vegetable purees. There is nothing more spectacular in this world than a 
silky, smooth, sweet corn puree in the summer. 

Nicole: Like a soup? 
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Marlee: No, no, no, no. It's a lot more viscous than a soup. It's something that you would just smear 
on a plate. It's like the super fat kid version of having mashed potatoes. It's smoother than 
mashed potatoes. It's a lot more finesse than mashed potatoes. With sweet corn, for example, 
you would boil the corn until the liquid was almost all evaporated and then you would throw it 
into a really good blender like Vitamix or Blendtec. Then you puree it until it's super, super 
smooth. Then you run it through a fine mesh sieve. It's like baby food. 

Nicole: Oh wow. 

Marlee: But a whole lot tastier, a whole lot tastier. 

Nicole: Is it just that or are you putting butter in it? What are you... 

Marlee: Oh yeah, oh yeah butter. Okay, I forgot, yeah. 

Nicole: Someone's going to be like, "Wait, what?" 

Marlee: Right. The way I would make my puree is I would boil the corn after it's been cut off the cub 
and you scrap the cob with the back of your knife to get all that nice corn milk and the little 
its and bits from the corn. 

Nicole: Wait, what? That's how I know you're a chef. What are you talking about? Corn milk? What 
are you talking about. 

Marlee: Right. When you cut the corn off the cob you still leave quite a bit of its and bits of the corn 
on the cob, so what you do is you take the back of your knife, the dull part, you don't use the 
sharp part, you take the dull part of your knife and at a 20 degree angle you run it down the 
cob and you release what's called the corn milk. The corn milk is what helps make the corn 
really starchy. This is what's going to help you have a super smooth soup or a super smooth 
puree because of all that really good, nice starch. So- 

Nicole: Good gracious. You just blew my mind. 

Marlee: Don't throw the cobs away. When I make corn soup or I make corn puree I boil the corn and 
the corn cob in my liquid, which my liquid consists of milk, cream, and butter. Once all of 
that is boiled and the corn is tender, and either the liquid has almost evaporated completely, 
then I take the corn, throw the cobs out now because now you don't need them, throw that 



BFF with the Chef 
Season 3 / Episode 3 

Marlee Brady of I Just Make Sandwiches 
 
 

 Page 13 of 24 
 

in a really good blender. The corn will have soaked up enough liquid that you don't need to 
add anything to the blender. You blend everything super smooth in your blender and then 
you take a fine mesh sieve, which is finer than just a strainer, and that will get all of the corn 
kernels, the exoskeleton of the corn, whatever that's called, that's going to- 

Nicole: The husk? 

Marlee: The husk is that green stuff that covers it. 

Nicole: Okay, yeah, that's right. 

Marlee: There you go, the exoskeleton, that's what I'm going to say and people are going to yell at me 
for [crosstalk 00:32:00]. 

Nicole: Don't worry, people are screaming in their car right now. 

Marlee: I know a whole lot more than you do, so don't yell at me. 

Nicole: I know, right? You get it. 

Marlee: Right, right. All my chef people are like, "Oh yeah, I know what that is". Yeah, okay.  

 Anyway, you pass it through sieve and you're left with this really super silky, rich milk 
[inaudible 00:32:22] swoop on a plate and put seared scallops or a nice grilled, roasted pork 
tenderloin. You can just get all kinds of crazy with this, but nothing is better than a really 
beautiful, silky corn puree in this world. 

Nicole: That sounds amazing, oh my gosh. That sounds amazing. The fact that you put it on the plate, 
I can imagine smearing a little bit on the plate, like a little chefy smear and then putting ... 
chefy smear, right [crosstalk 00:32:53]. 

Marlee: ... big spoon and you just do that swoop. That's exactly what we do.  

Nicole: I call it a chefy smear. 

Marlee: Yes, yes. 
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Nicole: Oh my gosh. I could talk to you for hours about this stuff. I do want to ask one more chefy 
secret. Plating, I will tell you that I see a lot of people talk about how make restaurant quality 
meals, but I rarely see any posts on how to plate things. Let's say I've got a starch, I've got a 
protein, I've got a veg, how would you suggest plating? How should people think about 
plating? 

Marlee: There are a couple of different elements that you need to take into consideration when 
you're plating. We eat with our eyes first, so I actually have a freebie on my blog, I'm just 
going to shamelessly plug in here. It's called Seven Simple Hacks to Elevate Your Dinner, so I 
give you seven simple suggestions of things that you can do that don't take a lot of time or 
effort while you're making dinner and you're making it a little bit fancier. 

 One of the bonus tips I give in that freebie is think of odd numbers. Our eyes like to see 
circular patterns in plates, so if you use even numbers you create a rectangular or a square 
type shape and your eyes can't register that very well. If you do have cherry tomatoes on a 
plate, sure that you work in odd numbers like either three, or five, or seven. You'll notice this 
when you go to restaurants they have odd numbers to help your eyes move in a circular 
position.  

 Another thing that you want to think about is you want to build with height. This is just 
[inaudible 00:34:50] what we always start with, if you have a starch, like you said you would, 
that would be the base, that's your foundation for your plating and you and build around that. 
You want to keep things in a circular pattern, so you want to plate your things accordingly. 
On the bottom you're going to have your starch, then usually you want to highlight your 
protein with the best characters that you have. Say that you seared some salmon, you're 
going to want to sear skin on, so it's going to be skin on salmon, you sear it, you want to 
showcase that beautiful sear that you got on that skin, so you want to place the salmon facing 
down with the skin up so you can see that nice caramelization, beautiful color. Then usually 
we use vegetables to prop up against the protein so it builds up that height, so you have this 
teepee that's going up. People love seeing plates that have height to them, like if you go to a 
deli you'll see these mounded salad. We love height. 

 One simple thing that I love to suggest people do is to add a sauce to their meal. It's 
something that doesn't take a lot of effort, but it helps your dish go from oh I have let's say 
an Israeli couscous salad with some [inaudible 00:36:16] and a seared piece of salmon, if you 
create a sauce that can tie all those flavors together like a great [inaudible 00:36:26] or an 
herb sauce and gurgle that around, now you have a high casual dining plating that you have 
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instead of just dinner that you made at home on a plate that looks like you just got at a 
restaurant. 

Nicole: That's an amazing tip you guys, seriously. Go subscribe to that newsletter. I'm shamelessly 
going to promote because that's some gold tips there y'all [crosstalk 00:36:53] seriously. 
That's amazing, I'm going to do that. I'm going to show you how I did that. [inaudible 
00:36:59] Marlee. 

Marlee: My husband even came out, oh gosh, couple weeks ago, right before I went to my food 
conference and he was like, "I need to talk to you". I was just like, "What did I do?" He said, 
"No, no, no, it's okay". He was just like, "I have been wanting to see more fine dine plating 
from you and I'm not getting it. I want you to showcase what we can do". I was like oh okay, 
all right, I'll just totally relax now because I thought I forgot something. He's like, "No, you 
have this skill, you have this training to plate things amazingly". He's like, "Your food 
photography looks amazing. Food photographers can make things look beautiful, but chefs 
make plates look beautiful". I'm like, "Oh, okay". I decided to poll my people, my audience, to 
see if that's even something that they were interested in looking at because I've gotten quite 
a few comments from people saying, "I want kid friendly meals". I'm like, yeah, you don't even 
know what my blog's about if you keep saying that. I polled them, I was like, "Hey, do you 
guys want to see plating like this," and showed them an example. I was floored by how many 
people said, "Oh my gosh, yes. We want to see that". So- 

Nicole: Yes. 

Marlee: ... you'll start seeing more of that on I Just Make Sandwiches. 

Nicole: Oh yeah, I would love to see a whole post about how you go about plating things. I just don't 
see that very often and I think people want that. That's part of the appeal of going to a 
restaurant is because they make things look so beautiful. Then you try to make it at home 
and you're like, "I guess I'm just going to eat this out of the pot". 

Marlee: Right, absolutely. With those posts or those recipes I am going to include videos that show 
you exactly how I do that so it becomes more attainable and realistic, and everything. I'm not 
going to be using super fancy stuff to make these plates happen. All you guys need are just 
spoons, that's pretty much all you need. 
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Nicole: Well girl, get on it because we are looking for it and I will link to it in the show notes when you 
get it up, so absolutely. 

Marlee: Oh awesome. I do actually have a post up that's like that, it's my lemon Genoese cake with 
fresh berries.  

Nicole: Oh that sounds good. All right- 

Marlee: Yes, super fancy. 

Nicole: Before we get into talking about the Everything Food Conference, I want to ask you about 
culinary school. There was probably some young teen out there, or maybe even a banker, I 
always saw a banker. I don't know what, bankers are happy I think. They make a lot of money. 
But let's say like a banker or a lawyer, somebody who's always dreamed of being a chef, 
especially someone who's older, and you're thinking maybe I need to go to culinary school in 
order to achieve my dream, what are your thoughts about that? 

Marlee: Don't do it. 

Nicole: Wow. Why? 

Marlee: I'm sorry, I just dashed everybody's dreams [crosstalk 00:40:04]. 

Nicole: Par for the course, more and more chefs than not say that, but I'm interested to know why 
you say that. 

Marlee: I will say this, not everyone can be a chef, so I want people to take a good hard look at what 
their realistic abilities are, can you work on weekends, can you work on holidays, can you deal 
with working 20 hours a day? These are things that people need to consider. When I was in 
culinary school I was one of the few that actually had a lot of experience in a kitchen going 
into culinary school and the rest were a bunch of kids that were like, "I took home ec and I 
like cooking". I'm like, "Y'all, no, that is not the same". It is not the same going from cooking 
and home ec class to now going to culinary school and working in restaurants, it's a whole 
different mindset, a whole new thing. 

 I will say the culinary school gave me the opportunity to network with a bunch of amazing 
chefs. The culinary school that I went to here in Arizona had the only master chef in the state 
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teaching at the school. He was really knowledgeable and really great to learn from. He was 
German and he would get mad at us and curse at us in German, it was hilarious. But the only 
two culinary schools that I would ever actively promote if someone was dead set on wanting 
to go to culinary school is to go [inaudible 00:41:38] either in New York or California. 

Nicole: Wait, say that again. You cut out for a moment. 

Marlee: This stupid microphone. 

Nicole: Not the whole thing, just say the only two culinary schools. 

Marlee: The only two culinary schools that I would endorse if someone is bent on going to culinary 
school is Johnson & Wales or the Culinary Institute of America, because I feel like those are 
the two that prep you better. If you see the chefs that have come out of those schools, they 
have their own cooking shows, or they're James Beard award winning chefs, or they have 
Michelin star restaurants, so that gives you the caliber, the education that you would get at 
those schools. But in any other "culinary school" it's not good. It's not good. They're run more 
like businesses. They're for-profit, so this is the ugly side of it, they have predatory lending 
practices. They cost a whole lot more than you would ever make back as a professional chef, 
unless you went and worked in resorts. Resort chefs are paid a whole lot more because they 
work for corporate organizations like Marriott, or Hilton, or whatever. 

 But if you are interested in just wanting to work at independent restaurants, which is what 
most of my careers ... What's the word? Consisted of. What's the word? This is why I just 
make sandwiches guys. If you're wanting to do more the farm-to-table movement and do 
independent, small restaurants, I would just go apply at a restaurant, start from the ground 
up, and wash dishes. Line cooks depend on dish washers to help them with prep. You're in a 
lull and it's right before dinner service and you're in the weeds, and you're just like crap, I 
need this stuff before dinner starts. We use the dishwashers, they are pivotal to a successful 
restaurant. I would just start at a dish washing position, move yourself up to prep cook, then 
to line cook, and then you just grow from there. 

 If you're really, really bent on wanting to just refine your skills and take classes, I would just 
go to your community college that offers culinary classes. They are a fraction of the cost of 
these other culinary schools and you still get some good training. But any restaurant I worked 
at didn't care that I went to culinary school. As I was working at my last restaurant before I 
retired from that life, I became really frustrated with the culinary students because I was like, 



BFF with the Chef 
Season 3 / Episode 3 

Marlee Brady of I Just Make Sandwiches 
 
 

 Page 18 of 24 
 

wait, you should know these simple knife cuts that we're telling you to do and you can't do 
them.  

 There's this story that I love, just because this guy grew to be an amazing cook and is off at 
CIA right now. He was in the Scottsdale Culinary Institute, which has sense closed. He was 
in school and he knew these cuts. I was like, "Dude, I need this stuff prepped," I was, oh gosh, 
I was like on hour 12 and I was just frustrated and I wanted to go home. I was like, "I need 
these simple cuts". I showed him exactly what I had and [inaudible 00:45:19] they're still not 
done and he had given me the wrong cuts. I was like, "You need to throw all of this out, start 
over again," then left it at that. After that happened he was like, "Okay, I'm not ready to work 
here," so he didn't accept the job even though they offered it to him. He worked on his knife 
skills until he felt like it was better. He reapplied again to the job, got hired, and now he's a 
great cook. He's amazing. 

Nicole: Wow. 

Marlee: [00:45:51] working. I'm like, "I did that. That was me". 

Nicole: No need for school. 

Marlee: Right, no need for school. He honestly didn't need to be in that culinary school to have 
learned what we taught him, because in culinary school they don't teach you how to work in a 
restaurant, they just teach you frivolous stuff that is not applicable in the real world. 

Nicole: I think that's a great tip and I think it's a great perspective that in a restaurant really work 
your way up so that you can see how the restaurant works. Nobody expects the dishwasher 
to know anything, but if they need you, all of a sudden, that's that time to learn and you're 
not spending $20,000, $30,000, $40,000 on an education that you might have been able 
to get for free. Maybe you'll get paid $20,000 and you work hard and you learn. That's a 
great tip and I really appreciate that. I think a lot of people will appreciate that perspective. 

Marlee: I am here to help save people a ton of money. Don't do it. Don't do it. If you want to do it and 
you know that's your calling in life then yeah, just apply to restaurants and just work. That's 
how you learn. 
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Nicole: That's awesome. All right, let's talk about the Everything Food Conference. I'm going to 
switch. It seemed like it was awesome. Tell me what was your favorite thing at the 
conference? 

Marlee: Oh my gosh, let's see, the two big things I feel like were the themes of the conference, they 
didn't advertise this or whatever, but I feel like SEO was hit really hard by Ty Kilgore, who is 
Kami's husband, and Kami's the one who started the conference. I went to two of three 
classes that he did on SEO and he blew my mind. I was like well no wonder I'm not huge and 
amazing like these other people, I'm doing it all wrong. That was amazing. SEO was hit pretty 
hard. The importance of video and the future of video, there were quite a lot of classes about 
video in the conference, so that was really cool to go to those classes and see what people 
thought about video. It was awesome. 

Nicole: That's awesome. That's super awesome. Wow. 

 What was your biggest takeaway? 

Marlee: Oh goodness, this ties in to my experience with EFC last year, so if you'll indulge me. 

Nicole: Of course. 

Marlee: Last year I want to EFC for the first time, it was their third year [inaudible 00:48:42]. I was 
just down in the dumps with how my blog was not running the way I wanted it to. I feel like I 
was losing my soul blogging because I obviously was doing something wrong and I was like 
crap, do I have to be these mom bloggers? No offense to them, they do great, they're 
awesome. People need to learn how to make ladybug strawberry dessert, but that's just not I 
cook. That's not how I work. I can't create that kind of content. I was feeling like do I need to 
do that to become popular and start seeing the traction that I need? Then I went to Nagi's 
presentation of Recipe Tin Eats. I was like, "I need to talk to her," because she just blew my 
mind with the way that she approached blogging and your blog is basically a recipe cookbook 
and you need to organize your recipes like a cookbook. I was like well how would you do that 
with my blog? 

 I went and I sat down with her for 10 minutes and she looked at my blog and she's like, "If 
you're promoting that you're a chef, I need to see more of that on your blog. I don't see that 
when I look at your homepage". I'm like, "Well do people really do that? Is that something I 
can leverage on?" She said, "No one is doing gourmet cooking at the level in this field that 
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you are with your photography. If you can refocus, I will come to your site for gourmet 
cooking". I was just like, "Nagi just said she's going to come to site". [crosstalk 00:50:15] I 
was like, "Oh my gosh".  

 I felt like EFC 2018 I was finally given permission to do the blogging and the content that I 
really had wanted to do and had done in the beginning, but because I didn't know what I was 
doing I felt like I was failing and that's not what people wanted to see. I came back with a new 
leash on life. I'm getting this whole gourmet edge to my blog. This year I really felt like 
between all the talks, the keynote speeches that were given, and the classes that were held 
that I attended, I really felt like my biggest takeaway was okay, I now have this new focus, but 
now I need to establish my authority. I need to establish a gourmet following. I need to 
establish, establish, establish. Whether that's through consistent branding, which I went to 
Phil Pallen's branding class and he was amazing. We're now new best friends. Or using good 
keyword researcher through Ty's method to show Google that I am authoritative in basic 
recipes and gourmet recipes as well. I felt like that was the biggest takeaway for me was 
establishing myself as an authority and as someone to be reckoned with in the gourmet niche. 

Nicole: That's awesome. All the people I've talked to, it sounds like the conference is a really great 
opportunity and chance for you to meet other food bloggers and learn, and not to get 
discouraged. I always say food blogging, it's a lonely sport. You're in your kitchen at two in the 
morning trying to get a souffle to rise and you got to photograph it, and you never eat a hot 
meal because you're always ... I rarely have a hot meal because I'm always photographing my 
meals. I'm like come on, I just want to eat. Sometimes I just want to eat a meal and I don't 
want to take a picture of it. The thing that you love, it becomes your job and like any job 
there's ups and downs. One of the downs is like is anyone ever going to look at my blog? 
Nobody's looking, nobody's listening. I feel the same on my podcast. I'm like, "No one is 
listening to this podcast. Nobody cares". Then every once and a while someone will be like, 
"Hey, when's your next episode coming out? I love your podcast". 

Marlee: You're like, "Oh wow, what?" 

Nicole: You're like oh my gosh. You have no idea who's listening. You just think you're talking into 
ether, so what a great opportunity with this conference to go and talk to like minded people. 

 I think the thing about the food blogging community is technically we're all competitors, but 
it's not like that. I never see anybody going, "That pinto bean dip is ridiculous". Nobody does 
that.  
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 Food bloggers, it's one of the nicest communities on the internet. People are really trying to 
just be positive, no one's trying to start ... I never hear about any beefs with food bloggers. 
Now somebody's going to be like no. I hear this with beauty bloggers all the time, there's 
beefs and people are freaking out, and there's drama. But who's getting drama over a 
strawberry pie? Nobody. That's one of the things I [crosstalk 00:53:22]. Nobody's upset 
about well her strawberry had mint in it and mind didn't. No, all ships rise, when one person's 
successful, we all rise. It can be lonely, it can be hard, but keep doing it, or at least set a goal 
for yourself. I set a goal for myself with the podcast. I was going to continue until I couldn't 
anymore.  

 Sometimes I'm like, "Why am I doing this?" But I remind myself, one, I love talking to people 
like you. Two, there is no overnight success. I look at the Pioneer Woman, she's been doing 
this for 15 years, I think. Smitten Kitchen was doing this before blogging was even a thing she 
was doing this. They're the OGs, Lindsay Ostrom from Punch of Yum, she's been doing this 
for years before any traction. It just takes time. Sometimes I think it's just who's going to 
hang in there the longest. 

Marlee: Right, exactly. One of the things I read when I first started out is the majority of people 
aren't going to make it past six months because it is hard and it is lonely and that's one of the 
ideas I love about going to conferences. I've only been to EFC, but you just have a sense of 
community and everyone is rooting for you. There is a group of just some middle aged 
seasoned women that I had met last year and this year they came up to me and they're like, 
"We've been watching you. You have been doing amazing. You can do it. If you need help, 
just reach out," and that's what it's like for the four days that you're at EFC. It's just tons of 
people that are rooting for you and it's a great community. I think Kami and Ty have done an 
amazing job building that sense of family and encouragement, and empowerment, and 
everything. I even made them cry. 

 I posted a before on Instagram just telling everybody I'm going to EFC and this is what I 
learned last year, it reignited the flame in me to own what I am and who I am, and the kind of 
blog I want to be. Ty and Kami sought me out and had tears in their eyes, and told me this is 
why we do it, we're so grateful for you, thanks for coming back. I'm like, "No seriously, I'm 
the one that's benefiting a ton from this conference. You don't need to thank me. You guys 
are just empowering so many bloggers to keep going when it just feels like you're not going 
anywhere fast," and it's awesome. 
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 It's great to rub shoulders with those who have gone big and you're just like okay, I can do 
this, they'll be real with you when you're talking to them. They're like no, it sucks, it's hard, it's 
terrible, but once you get there it's amazing. It's great to be able to rub shoulders with the big 
ones and then also be able to bolster the small ones and I can say, "No, you can do it. You're 
doing a great job". 

Nicole: I love that, that's absolutely amazing. I'm motivated. Your blog is great and I love it. 

Marlee: Thank you. 

Nicole: Not kidding. I'm like oh my gosh. Could use more pancakes, but... 

Marlee: I was just listening to your podcast episode with, oh my gosh, it's the pancake guy. 

Nicole: With Nick, with Nick. 

Marlee: Yeah. 

Nicole: Nick Anderson. 

Marlee: I was like, yeah, yeah I have one pancake recipe". It's [inaudible 00:57:03]. 

Nicole: I'm like, more pancakes please. Anyway, one tip, and you have so many it's ridiculous. I'm 
going to make it the number one tip that you can give to a home cook that he or she can use 
to make their meals better today? 

Marlee: This one tip, shamelessly again, is coming from my seven simple hacks, so you need to sign up 
for that because it's easy stuff, but the one tip I will tell people is to stop using pre-ground 
pepper. Use freshly ground pepper when a recipe calls for it and it will change your life. 

 When my husband and I first got married we were grocery shopping and trying to stock up 
our pantry, and he went to reach for the pre-ground stuff and I smacked it out of his hand. 
I'm like, "No, that will never be in my house," because once you have fresh ground pepper in a 
recipe or on food, it's mind boggling. Spices have expiration dates just like else, so if you buy 
pre-ground stuff [inaudible 00:58:18] it's good. The same thing with pepper, whether it's 
black or whatever your spice is that you like for pepper. But yeah, use freshly ground pepper 
and it's going to revolutionize the way that you cook. 
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Nicole: Wow. Do you think people should buy their spices whole? You can do that online, there's 
many spice places you can buy it. You think they should buy their spices whole and grind 
them? 

Marlee: Yeah, where it makes sense to buy whole ones. I'm not going to have you buy a whole 
cinnamon stick and then expect you to grind it up. Either buy whole spices or buy just smaller 
containers of the pre-ground stuff, that way you go through it a lot faster and you don't risk 
the possibility of your spices losing its potency over time. Definitely [inaudible 00:59:11] buy 
the smaller containers. 

Nicole: Got it, okay. Wow. Where can people find you on the  internet? 

Marlee: All the places, everywhere. I'm everywhere. My website is called 
www.ijustmakesandwiches.com. I'm on Facebook live videos and my Facebook page is I Just 
Make Sandwiches. Pinterest, I'm there, I Just Make Sandwiches. Instagram I'm there, I Just 
Make Sandwiches. Twitter, I Just Make Sandwiches, so my handle is Ijustmakesandwi, so you 
don't get the -ches, you just get ijustmakesandwi. 

Nicole: I'll have those all linked in the show notes. What is the platform that you use the most? 
Where would people talk to you the most? 

Marlee: Oh my goodness, I can be easily reached on Facebook and Instagram. If you have any 
questions, just message me on either of those so you know I'll get it the fastest. 

Nicole: Absolutely, fantastic. You have been amazing Marlee. 

Marlee: Oh thank you. 

Nicole: Thank you so much for coming on the podcast today. 

Marlee: Thank you Nicole. It was so fun to talk to you. 

Nicole: All right, take care. 

Marlee: Thanks, you too. 
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Nicole: You just heard me talking with Chef Marlee Brady from the blog I Just Make Sandwiches. 
Holy moly, is that lady full of chefy secrets and tips. Seriously, I would just love to borrow her 
brain for one day to learn all the knowledge that she has about cooking, and I would give it 
back you guys, I'm not a complete thief. I'd just love to borrow her brain just to learn. 

 All right, anyway, I love the advice she gave to all of us about if we're thinking about going to 
culinary school. You don't have to if you don't want to. In fact, she thinks you're just going to 
get better experience by getting in there, starting out at the bottom, washing dishes, saving 
that money, helping the prep cooks, learning what it takes to be in a restaurant, learning the 
long hours it takes to run a restaurant and then deciding for yourself, yeah, this is what I want 
to do for a living. You save $40,000, $50,000, $60,000 of going to culinary school and 
you get to learn for free, sounds like a good plan for me. It's everybody's choice, but that's a 
great perspective. 

 Her recipe for corn silk puree was insane. I am for sure trying that, probably within the next 
few days. 

 I highly recommend you check out her blog if you care at all about making restaurant quality 
food at home. I know I'm totally going to be following Marlee. I'm signing up for her 
newsletter where she reveals even more tips on gourmet cooking. You should sign up for that 
too and I will put a link to the sign up form in the show notes. 

 Of course, I always love seeing people join the Facebook group and I'd love for you to join 
and say hello, and you can always hit me up on Instagram. I'm really active on Instagram, if 
you can't tell. I'm always there and I try to check my messages frequently. 

 Finally, if you like the show, please consider leaving a review. Those reviews the show to be 
found and it lets me know what you think. Trust me, I would love to know what you think. 

 Until next time, this is BFF with Chef wishing you a great week, and hoping you've been 
inspired to make something delicious. Good bye. 

 


