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Nicole S.: Welcome to BFF with the Chef. I'm your host, Nicole Schwegman. Aloha, friends 
and foodies, and welcome back. This week I get the awesome opportunity to 
interview Jess Madsen, the incredible talent behind the blog, Wildbloom Creative. 
Jess is currently a food stylist and photographer from Tacoma, Washington. When 
Jess isn't working on developing recipes for local brands or consulting on menus, 
she's using her free time to pursue her love of photographing mostly plant-based 
recipes for her blog. Jess is also a folk medicine enthusiast and an herbal apprentice, 
sharing what she learns about the healing power of herbs on her blog with her 
readers. Hey, Jess, welcome to the show. 

Jess Madsen: Hi. Thanks for having me. 

Nicole S.: I'm excited. We can look at your blog, and we can look at your Instagram. You are 
clearly a professional. 

Jess Madsen: Oh my gosh, thank you. 

Nicole S.: Oh, yeah, you are. I know. You're like you don't think that, but, yeah, you're totally a 
professional, so this is really exciting for me. I've interviewed some really talented 
food bloggers, but I think you're one of my first professional food photographers, so- 

Jess Madsen: Whoa. 

Nicole S.: ... I'm excited- 

Jess Madsen: ... professional? 

Nicole S.: ... to have you. 

Jess Madsen: It's crazy. 

Nicole S.: Yeah, girl. 

Jess Madsen: You're so sweet. 

Nicole S.: Oh, yeah. Mm-hmm (affirmative). It looks great, so call yourself a professional, 
because I'm branding you that. 
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Jess Madsen: All right, I'm going to roll with that, because it's hard to see yourself sometimes when 
you're working two jobs or making pictures in your kitchen with weird backdrops, and 
you're like this is not professional at all. So, I appreciate that because there's a lot of 
imposter syndrome going on. 

Nicole S.: Nope, get over it. You're a professional, so welcome to the professionalism, because 
you're a professional. 

Nicole S.: Well, girl, we just going to get right into it. Tell me about the last meal you cooked 
for yourself. 

Jess Madsen: Okay, well, luckily I actually cooked last night. I wasn't feeling too good when I got 
home. My husband hasn't been feeling great the last few days. I was like, "Okay. Our 
fridge is full of leftover food. I'm going to make a soup." 

Jess Madsen: I make soups kind of frequently, especially during the fall and winter time. 

Jess Madsen: I really like to just take all leftover stuff and put it in the soup, because it helps with 
food waste, and you can be super creative. Last night, I cooked up some local bacon 
that I had left over. 

Nicole S.: Oh, yes. 

Jess Madsen: Real quick, I was vegan for three years, and, in November, I stopped. To all my veg 
friends that are listening, I know that you know me and you support me, but, yes, 
there was bacon involved. 

Nicole S.: Hey, first of all, we love our vegans. Man, I love a vegan dish. It's delicious. I love my 
vegans, but if there's anything that will pull you back, it's bacon. 

Jess Madsen: We added some local bacon, so I like to get as much as I can locally sourced food. I 
had some leftover bacon cooked up, and then I just did onions. I really caramelized 
them, though, because I'm all about the crispy, caramelly cooked onion. I just really 
cooked those in bacon fat and then did kind of like [inaudible 00:03:16] some 
carrots, some celery, some leftover peppers. These were all limp, kind of sad 
vegetables, but you can't tell when they're cooked. There's like throw all the stuff in, 
it will be amazing. 



BFF with the Chef 
Season 3 / Episode 1 

Jess Madsen of The Wild Bloom Creative 
 

  
 

Page 3 of 28 

 

Jess Madsen: Then, I had a whole head of cabbage that I added in and a little bit of chicken bone 
broth left. I added some water and a ton of herbs. So, I'm all about adding either 
dried or fresh thyme, rosemary, oregano. You can't ever have too many. 

Jess Madsen: And, my husband said it was the best soup that I've ever made. It's all about the 
scraps, all about the fat- 

Nicole S.: It's so- 

Jess Madsen: ... and good. 

Nicole S.: It sounds amazing. 

Jess Madsen: Good. 

Nicole S.: I'm like, "You just made that up?" Oh, my gosh. 

Jess Madsen: You don't have to- 

Nicole S.: Wow. 

Jess Madsen: ... measure soups. That's the key to making soups or past anything quick, don't 
measure, just throw it in, taste it, and you're going to get something so much better 
than anything else. 

Jess Madsen: It's hard for if you want to duplicate something. Like, no, it's an adventure, and you 
probably will never have that soup again as that flavor, but I don't know, I think it's 
fun that way. 

Nicole S.: I do too. Also, when you were describing the fact that you were using bacon ... First 
of all, I know you said that you used to be vegan, and then you went back to eating 
meat. If there was ever a meat that was going to pull a vegan back, it's probably 
bacon. 

Nicole S.: Love my vegans, vegan community, you know I support and love you. But, my 
goodness, yeah, bacon is, oh, it's delicious. The fact that you're frying onions in it, oh, 
dear, goodness. That sounded so good. 
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Jess Madsen: It has been amazing having that back. 

Nicole S.: That sounds just heavenly, oh, my gosh. You're just taking it up a notch right out the 
gate. 

Jess Madsen: No, seriously, if you're gonna do it, get some really good butter or get some really 
good animal fat. If you're going to do it, treat yourself, treat your body to really good 
ingredients and enjoy it. That's the best way that you can enjoy your life and to 
honor the animal and to honor the plants is like enjoy what you're eating, you know? 

Nicole S.: I completely agree. Yes. I think it's like if you're going to eat an animal, you should, 
animal that's been raised as humanely as possible that you can afford, and you use as 
much of that animal as you can. Oh, my goodness, what a good way. Thank you, 
thank you, sir pig, for allowing this to happen. 

Jess Madsen: Oh, seriously, so honored. I always say a prayer to my meals now going back to 
eating meat and animal products. It's really important to me that I honor the animal, 
and I bless my meal, and I make sure that that meal is nutrient dense to my body, 
and I really just think it creates that 10 second intention, and it makes a world of 
difference to me doing that. 

Nicole S.: Amen for that, I love that, oh my goodness. All right, tell me about a meal that 
reminds you of your childhood. 

Jess Madsen: Okay, so if my mom is listening, I'm sorry. I love you, but we grew up lower-income 
middle class. 

Nicole S.: Who didn't? 

Jess Madsen: I know, right? A single mom though held down the fort always had food on the table 
always took care of me. Never had to want for food, so that was amazing. She is such 
a bad-ass. But, yeah, I didn't realize the kind of food we ate until I got older like 
spaghettis, TV dinners, beef stroganoff from a packet, stuff like that. Which, to be 
honest, it's not that bad. Tacos, it's not like the worst tasting food, 

Jess Madsen: But, then, there was a few things that I really loved that my mom made. She really 
made, it's just from Betty Crocker I think too, but boysenberry crepes. I don't know 
what it is about boysenberry crepes, but the mornings that I would wake up on the 
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weekends, and that she would make crepes from scratch was like, oh, it's happening. 
It's going down. Where's the boysenberry syrup, super buttery. She makes them a 
little bit thicker. They're kind of pancakey, but just chewy, and I am obsessed with 
crepes to this day I need boysenberry syrup right now just thinking about it. They 
don't even make boysenberry syrup Smuckers anymore. I don't know if anyone 
remembers that flavor. 

Nicole S.: Someone's going to go on eBay and find you, someone's going to find that on eBay 
for you. 

Jess Madsen: It's like kind of like a blend between raspberry and blueberries, and black berries. So, 
kind of deeper flavor. 

Jess Madsen: I actually just made an elderberry syrup, and it gave me a little twinge of the 
boysenberry flavor. So, if people are thinking of making their own. 

Jess Madsen: But, yeah, that's just one of my favorite meals. I need to buy that old cook books, so 
that I can recreate that, cause it's to die for. 

Nicole S.: Are boysenberries real? 

Jess Madsen: Great question, as I'm saying this ... No wonder why it doesn't exist anywhere. It's 
not real. 

Nicole S.: There's just no such thing as a boysenberry. Someone's screaming in their car. If 
there's boysenberry, somebody's screaming in their car right now, going, "Of course 
there's a boysenberry!" 

Jess Madsen: Of course, yeah. 

Jess Madsen: Well, it's just Smuckers or whatever. It's not the healthiest, but it's just those 
combinations of flavors together. 

Jess Madsen: Well, and also food is also an intimate act between people. So, your mom cooking for 
you in the morning, it's kind of a special relationship that you have. 

Jess Madsen: So, that with delicious carb loaded buttery boysenberry crepes is, like, nostalgia from 
that is- 
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Nicole S.: You are talking my language. 

Nicole S.: So, I have similar memories. My mom used to make these banana nut pancakes. 
Years later I found there's no banana. 

Jess Madsen: Yup. 

Nicole S.: She would [inaudible 00:09:06] old banana, but there's no real banana in that. It 
was just like banana nut bread mix that she got from Jiffy. So, you know, those Jiffy 
mixes? 

Jess Madsen: Mm-hmm (affirmative)- 

Nicole S.: And, she would make those. And, we also eat boysenberry syrup. That's why I'm like, 
somebody tell me if there's a real boysenberry out there. 

Nicole S.: But, it was delicious. I know exactly what you are describing. In my mouth I could 
start to taste the flavor of the boysenberry syrup. 

Nicole S.: But, she would make banana pancakes with boysenberry syrup and it would be real 
special to you. 

Jess Madsen: [crosstalk 00:09:35] It is! Cause it's like- 

Nicole S.: With a black thing, you know? 

Jess Madsen: Oh, yeah, glass of cake on the side. 

Jess Madsen: But, you know, that was the 80s and 90s for you. That's how your parents should 
you they loved you. 

Nicole S.: Once they would cook for you, yeah. I'm with you 100%. So, yeah, as much butter 
as I could stand on those pancakes. Delicious! 

Jess Madsen: Should we use margarine cause you know, 90s? 

Nicole S.: Yeah. The 90s. 
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Jess Madsen: [crosstalk 00:10:02] Yeah. 

Nicole S.: By butter, I meant margarine. I didn't realize what butter was ... I been lied to my 
whole life. What is this nectar from the Gods? Nobody told about real butter. You 
know the 90s, what can we say? 

Nicole S.: It brought me Justin Timberlake. 

Jess Madsen: Oh. Thank you for that. 

Nicole S.: And, boysenberry syrup. 

Nicole S.: Alright, what's an ingredient you can't live without? 

Jess Madsen: So, something I use all the time and it's kind of weird because if you look at my 
Instagram, I don't post a lot of savory food because I kind of eat boring dinners. 

Jess Madsen: But, I used tahini all the time. I am tahini total freak. I started eating it kind of 
recently, maybe within the last like really maybe year and a half. 

Jess Madsen: It’s been, like, where is this magical, basically, syrup that you can add to anything. It's 
savory, it's sweet. You can anything to it. You can add it on potatoes. You can add it 
on oatmeal, apples, I mean, it's kind of ridiculous. 

Jess Madsen: My go to tahini dressing is, of course, no measuring sorry. Just tahini, coconut 
aminos. That's my second ingredient that I cannot live without. So, for those who are 
listening it's basically a soy sauce, but it's soy free coconut based. 

Jess Madsen: I kind of have a soy allergy, so I like to use coconut aminos for everything. It’s so 
good. 

Jess Madsen: So, tahini, coconut aminos, a little bit of grainy mustard and then water to thin. And, 
you'll be like, what is this magical sauce? It’s like kind of sweet without having any 
sweetener. It's amazing on sweet potatoes. I will just eat that four days in a row, until 
I'm like, Jess, you need to have some diversity in your diet. 

Jess Madsen: Tahini, it's like- 
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Nicole S.: That sounds awesome. You know what? You're the first person who said tahini to me, 
but I like it. 

Nicole S.: There's a recipe in look straight kitchen, and I'm sure there's other recipes, but they 
make a tahini and chocolate brownie. And, I don't know how to have brownies 
without tahini in them anymore. 

Jess Madsen: That's the one thing I haven't added yet. Because, well: One, I try not to bake a ton 
because I will literally eat the entire pan of anything that I make. 

Jess Madsen: So, if I make a tahini brownie, goodbye world for at least 12 hours While I finish my 
feasting. 

Jess Madsen: So, I'm staying away from it because it scares me. Because of how- 

Nicole S.: Girl, don't make me even- 

Jess Madsen: How amazing it would be together. 

Jess Madsen: The chocolate flavored with tahini. If you don't have tahini ... One of the best ones 
that I found is from Whole Foods, just the Whole Foods brand because it's really 
drippy. 

Jess Madsen: The ones that are really thick, the flavor is fine, but I love to drizzle. Things look 
beautiful when they are drizzled. You can add things super quick when they are 
drizzled. 

Jess Madsen: So, Whole Foods tahini. It's like five dollars, or six bucks. Super good times. 

Nicole S.: That's my brand. That is my brand! I love that brand. So, you are totally right. 

Nicole S.: I love how you say things like to be drizzled, things look beautiful when they're 
drizzled. They do, they do. 

Nicole S.: Oh, my goodness. Well, speaking of knowing that you know that you are a food 
stylist and a food photographer. 
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Nicole S.: Now, look, about half the people listening to this podcast want your life because it 
sounds just gorgeous. 

Nicole S.: In some ways, I want your life, cause it sounds cozy and awesome. And, I look at your 
Instagram... I was telling someone else this, too. Our balance blog... Your blog just 
looks cozy and warm. 

Nicole S.: Yours, too. Especially because you live in the pacific northwest. You know there's 
some moody awesome days where making soup is a thing. And, your weather outside 
is like, yeah, let's make some soup. 

Nicole S.: And, you probably got a mug of tea or herbal tea in your hands. And, people are just 
living vicariously. They're listening on a train and they're like, I would love for that to 
be my life. 

Nicole S.: But, see, I know that having been in this game for a minute, that's probably a façade. 

Nicole S.: You're a food stylist, so you’re supposed to make your life look awesome and foodie 
perfect. 

Nicole S.: But, I'm sure you are probably hustling. You alluded to early, when I told you that 
you are a professional, you are hustling big time to do this. Anyone that wants to 
work in the culinary field, they want to be a chef or full-time food blogger, recipe 
developer, whatever, food photographer. I want you to walk us through how did you 
get started into this field. 

Nicole S.: And, then, what a typical day is like for you. 

Jess Madsen: Okay. Well, anyone who is a food blogger knows that it is so much more time 
consuming than you can ever imagine it being. 

Jess Madsen: If you even do it a little bit it's full-time. So, I have another full-time job. If you are 
working multiple full-time jobs at once it is crazy. I didn't really get it into you jump 
right in. 

Jess Madsen: I started because I was talking about being vegan and I was taking picture of my food. 
It actually started with the whole 30 thing. Like four years ago, I got really into 
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cooking again, and getting creative. That's kinda of what sparked my interest in 
cooking was I'm tired of making that spaghetti and those tacos. 

Jess Madsen: The same stuff we've been eating my whole life. There's other things out there that I 
can make without having a knowledge. 

Jess Madsen: And, so, that creativity... Oh, my gosh, this is so fun I'm going to snap a quick 
picture. And then, slowly build over years and years into I realized, wow, I really like 
cooking and loved taking pictures of it. 

Jess Madsen: I'm an aesthetic forward person. So, colors really affect me. My seeing at home the 
cleanliness, it's very aesthetic forward, which can sound kind of vain, but it really 
affects my mood. And, how I'm able to do things. 

Jess Madsen: So, if my house is cluttery, I can't do anything unless I kinda feel like a cleaned up 
just a little bit. 

Jess Madsen: So, same thing for food photography. I want it to feel comfy and cozy and moody. 
Like you said, I'm all about the mood. Some people like bright white. I kinda play 
around with different stuff. But, darker, the harsher the shadow, the mood, it's like 
character. It's interesting. It tells a story. And, that is what food really is. It's 
storytelling. It is a communion between people. We use it to grieve and celebrate. 
And, to love somebody. And, to drown our sorrows sometimes. 

Jess Madsen: It's a beautiful golden thread that we have between cultures and people. It's the one 
thing that everybody needs to live. So, you can relate to that. Wither it's some crazy 
recipe you've never heard of, but we all need food. 

Jess Madsen: And, so conducting on that level through my photography and through my styling is 
really the most important thing to me. 

Nicole S.: That sound just so beautiful. And, you are totally right. That's the thing I love about 
food. I've traveled all over the world for my job, and I would say that no matter what, 
we all gotta eat. And, sharing a meal, often times when you break bread with 
somebody you're more likely to understand each other, and maybe don't always 
agree, but you do have this opportunity to look into their world and their hearts. 
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Nicole S.: I think just eating a meal with someone is just one of the most intimate things you 
can do. I think that's why I like when people go out on a date. They wanna go out to 
eat. 

Nicole S.: I always wonder where did that come from? You have to go out to on a date and you 
have to go eat. Well, it's because when you eat with somebody that's the thing you 
both have to do. And, it's one of the more intimate ways that you can get to learn 
somebody because you can find out, I don't eat ketchup- 

Jess Madsen: [crosstalk 00:18:20] Totally. And that is somebody's personality. You really learn 
about people's quirks by sitting with them and listening to them, seeing their 
mannerisms. People are more willing to be vulnerable when they're in smaller 
settings like that. 

Jess Madsen: So, I think that's really beautiful. And, I love to travel also, so in two weeks we're 
going to Ireland. And, it'll be my first time in like three years traveling without being 
vegan. 

Jess Madsen: And, I'm really excited to jump in to the cultures a little bit more and not feel like I 
have to say no to something or somebody when they offer me something. Not that 
that's a bad thing. And, I never felt bad doing that before, but I think it's going to 
bring a tiny bit of magic into my trip. 

Nicole S.: Oh, I'm excited for you. That sounds like it's going to be a delicious trip. 

Nicole S.: Ireland people realize there is more than just corn beef and cabbage. It's a whole 
beautiful culture with a lot of interesting and very complex food. 

Nicole S.: Take lots of pictures, so I can drool all over your Instagram. 

Jess Madsen: [crosstalk 00:19:28] I don't know. You know I can't help it. 

Nicole S.: So, okay, I want to talk to you about what's your, and I'm quoting job for you, but it is 
a job for you. You have done what most food bloggers wanted to do. You have 
actually managed to start a really good side hustle, which is a full-time job, but you 
know, somebody would call it your side hustle. 

Nicole S.: So, what is a typical shoot for you? What's your process like? 
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Jess Madsen: So, something that I've learned about bringing in money is trying to have multiple 
streams of income. 

Jess Madsen: How can you use your skills to bring in money from different kinds of creative 
outlets, or diversifying your income seems to be the best way to build wealth. 

Jess Madsen: This is not coming from someone that is crazy wealthy. This is just an idea that I have 
heard multiple times to help support yourself, help support your life. 

Jess Madsen: We need money. It's weird talking about money sometimes, but, well, we need it to 
buy food, and to have a house. It's normal. So, if you feel weird talking about it. It's 
just another thing that we all have to deal with. 

Jess Madsen: For shoots, recently, I've been getting into the restaurant photography. And, I love it 
so much. 

Jess Madsen: I actually did it, yesterday? Two days ago. Two days ago was one of the best days I've 
ever had for work. 

Jess Madsen: I shot for two, two and a half hours. So many dishes, probably nine to twelve dishes. 
We're talking crispy pizzas, breakfasts, eggs Benedict, hollandaise sauce, stuffed 
mushrooms. I can't even tell you the deserts. 

Jess Madsen: Then, I got to take it home with me, some of it. 

Jess Madsen: We all shared it, people that worked there. I left that shoot thinking is this really 
something I can do and that I just did. Because I did just do it. Because I just had the 
best time. 

Jess Madsen: So, I think having fun is just like you said to me the best way to go about it. 

Jess Madsen: Two days ago was restaurant photography. I also shoot a lot at home. 

Jess Madsen: Kinda going back to the reality of stuff. I shoot in my kitchen area with crazy weird 
backdrops with my dog running around and my cat trying to knock stuff over, and 
my husband trying to watch football. 
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Jess Madsen: It's not as dreamy as I make it seem, but that's life and it is still fun. And, I get to do 
it at home, and I get to do it drinking tea. 

Jess Madsen: I get to be with my family and be at my house that I love so much. It's not as 
whimsical as I make it seem, but then at the same time it is because there is magic in 
mundane things. And, I think if we really see the beauty in all the little tiny things 
that we do all day. Then, we'll have more joy from it. 

Jess Madsen: It's okay if your house is a mess and you're shooting in a corner because everybody 
does. Even giant food bloggers shoot by a window in their living room. It's just what 
you do. It's awesome because it's just easy and you can afford it. And, you don't have 
to rent a giant space. 

Jess Madsen: I really do like doing shoots at my house, too, because it's chill. And, you don't have 
to put on makeup. And, you don't have to get ready. Just relax and create art, which 
is really what food is, it's art and it's beautiful. And, it's an extension of you and your 
experiences, and your culture and your family, and what you love, and things you 
never even had before. 

Jess Madsen: You get to just create magic there and I love it. I probably said magic too many times 
it's in my bio, I love it. It's fun, so get used to it- 

Nicole S.: How long did it last? 

Nicole S.: You can't say magic too many times. You truly can't. And, I think it shows the 
passion that you have for what you’re doing. 

Nicole S.: I was reading Deb Perelman's blog Smitten Kitchen. She's like the OG food blogger. 
She's the one that really started this whole thing in a way. There is someone 
screaming, "I had a food blog!", but I'm like, "Are you Deb"? 

Jess Madsen: [crosstalk 00:24:03] Yeah. 

Nicole S.: No, okay. Alright. 

Nicole S.: Did you keep it up like she did? For years? 
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Nicole S.: A decade of food blogging. She wears the crown in my opinion at least. And, she 
talks about in her first kitchen, she literally is living in New York City, and her 
kitchen was like... she couldn't even turn around in it. It was so tiny. And, you'd see 
on her blog these gorgeous shots she's taking. And, if you look just five feet to the 
left, piles and piles of dirty dishes. She's just shooting on her floor and everything 
that she can do. 

Nicole S.: I think it's awesome that there is magic in the mundane. This is hard. It's a food 
blogger whose helping you get dinner on the table at night. Without a food blogger 
who wouldn't even know how to make instant pot rice. 

Nicole S.: There is some poor food blogger out there that is doing for the love of just doing it. 
And, I think you've managed to make this into something that you can actually start 
to make a living from. But, when you start it you are just expressing art you had in 
you to come out. So, I think that when people are listening... I think the best thing 
they can do is to just don't give up. 

Nicole S.: Your taste is better than your skill at the moment, but it will get better. It seemed 
for me there's times where I'm like, “I'm never gonna be as awesome as Jess and her 
pictures.” 

Nicole S.: But you got a four year head start on me. So just keep going wherever you are. 

Jess Madsen: [crosstalk 00:25:37] We are the worst at comparing ourselves to other people. 
Actually, just yesterday, someone I just started following messaged me and said, 
"Oh, my gosh, I love your pictures." 

Jess Madsen: She commented on some restaurant photo work I just did, and she was, like, "I just 
hope to make pictures just as good as yours." 

Jess Madsen: This is so weird. I was just looking at your page and I was thinking I really hope that I 
can take photos and edit the way she does. So, both of us are lusting over each 
other’s work, not realizing that ... what how do we not see the value in our own work. 

Jess Madsen: So, it's a good perspective for both of us because it was something that I had just 
though about. How good her stuff was- 

Nicole S.: [crosstalk 00:26:24] Ain't that the truth. 
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Jess Madsen: We just do not give ourselves enough credit. We don't. 

Nicole S.: Give yourself credit for starting. 

Jess Madsen: Yeah. 

Nicole S.: It's okay. 

Jess Madsen: [crosstalk 00:26:31] In the beginning it is amazing. 

Nicole S.: Some days done is okay. Just keep going. Don't give up, or if you give up, it's okay to 
quit. Maybe you don't like it. 

Nicole S.: I'm an eater. I'm just going to eat all this food. I'm not gonna take a picture of it. 

Jess Madsen: [crosstalk 00:26:46] If it's not your thing. It's totally fine. Do not- 

Nicole S.: Something will be your thing. 

Jess Madsen: Exactly. 

Nicole S.: It's okay. There are days where I'm like I'll make a meal and I'll be like I probably 
should Instagram that. And, I'm like, no, I'm tired. 

Nicole S.: Sometimes salmon is just salmon. 

Jess Madsen: You don't have to photograph everything. That's the other thing I learned. 

Jess Madsen: I took about two months off or so this summer of being on Instagram, and I'm not 
doing any work. And, it was so nice to make a meal and to not feel pressured to take 
a picture of it. And, to eat it when it was hot. And, to cook without trying to do step 
by step process. 

Jess Madsen: There is a balance. You don't have to share everything that you do and feel... 
Beholden to that. 

Jess Madsen: Food is still a very sacred and personal thing. It's okay to make a beautiful oatmeal 
bowl, and to not post about it. It's okay. 
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Nicole S.: [crosstalk 00:27:46] Exactly. 

Jess Madsen: Don't put so much pressure on yourselves. And, this is a huge lesson that I'm actually 
speaking to myself to. This is not something that I have mastered by any means. 
Most of the stuff that I'm saying that might sound really inspirational, or personal, or 
whatever is to actually ... Something that I'm just trying to tell myself to remember. 

Jess Madsen: Because it is hard to do. To be on Instagram and to have kind of a boundary of what 
is too much and what needs to be done. 

Jess Madsen: Don't put pressure on yourself if you don't have to. You eat that food and you enjoy 
it. And, it can be a little secret that no one knows about. 

Nicole S.: Exactly. 

Nicole S.: I love that you said that. I took off some time for Christmas. I hardly posted, and it 
was partially a mental break because you can get a little woo-loo as my friend, Liv 
says. A little woo-loo in your head and people are like, “Oh, no.” 

Nicole S.: When I tell people, especially when you start a podcast, or just when you start 
anything in the beginning there's all these classes and these tips. Oh, you have to 
break into the iTunes top five, or if you don't, drop 50 episodes right away. 

Nicole S.: No one’s ever going to listen to you. Or you have to post 17 times a day on 
Instagram in order to grow your following. 

Jess Madsen: It's so overwhelming. 

Nicole S.: And, you know, that may be true. But, that's like you'll never sustain that. You'll give 
up because you can't compete with Deb. She's been doing it for ten years. She's 
gotten years of grinding away. But, there's some part of it. That's not just with food, 
that's with anything. 

Nicole S.: Some part of it has to be joy. I just like talking to food bloggers. 

Nicole S.: If you are trying to always do it, and it's like, "Well, I want to make it a business, and I 
gotta..." 
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Nicole S.: You cannot be a four year business on day four. It just won't happen. Just do 
something small and sustainable. 

Nicole S.: And then, once you get with that increase up as you can find the time, and you can 
make it happen. 

Nicole S.: There's just no shame in taking your time. Sometimes I think we want success so fast 
that if success landed on your doorstep tomorrow, what would you do with it? 

Nicole S.: Would you know how to handle it? Would you be ready for it? 

Nicole S.: I don't know if you would. 

Nicole S.: So, you have some wise words Jess and I love that you said that. I think that will 
resonate a lot with all of us other fellow food bloggers out there who are just kinda 
like, "Man, I'm hustling in obscurity." 

Nicole S.: That's okay. Be obscure. Being famous is not all what it's cracked up to be. 

Jess Madsen: [crosstalk 00:30:32] No, it's not. I mean, there's something really special though 
not feeling like you have to Instagram your walk, or your coffee date. 

Jess Madsen: We have private lives, too. It's okay to share what you want to share. It's hard to be 
keeping up with everybody. And, the more people you follow, the more worth that 
you see, the more you're like, "Oh, man that's just so elevated. Can I ever create 
that?" 

Jess Madsen: Well, that's getting negative thinking. Do what you want. Do what you love. Do what 
you have time for. And, then enjoy your life. What is the point of doing any of this if 
you're stressed and you're not happy. And, that defeats the purpose, especially with 
food. Food is happiness. 

Jess Madsen: Do what makes you happy. Do what you have time for. And, really make time for 
yourself, for your family. And, have fun. 

Jess Madsen: And, this is another thing I'm really telling me. Sounds like I'm telling you, but I am 
telling me this. 
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Nicole S.: No, no. I love it. I love it. 

Nicole S.: So, you are a budding herbalist. I know you say you're not an expert. You look like an 
expert to me. But, alright I'll take your word for it. 

Nicole S.: Talk to me about first of all: What is an herbalist? And, why are they such a source of 
inspiration for you? 

Jess Madsen: I love this question because when you're first getting into the herbalism world, you 
think, oh there's so much more to know. I'm never going to know it all. And, the 
answer is, no you won't and that it's okay. And, you can be an herbalist simply 
because you have interest. And, because you work with plants. And, because you 
build your knowledge on it. 

Jess Madsen: You don't have to be an expert at anything that you do to do it. And, that is 
something that I am deeply practicing myself. This past October I finally went into 
an herbal apprenticeship year long course. That I had been eyeing for a long time. 

Jess Madsen: And, it's down about probably an hour from where I live. So, in the Olympia Sheldon 
area for you pacific northwesters. And, it's in this little cabin with this wonderful 
herbal woman, and there's 12 other women show up every Friday. We talk about our 
homework. We talk about plants. We talk about folklore and myths, and witch-y-
ness in all of its sense. 

Nicole S.: Are you sure that you're not going to Hogwarts? 

Jess Madsen: [crosstalk 00:33:02] No, it's- 

Nicole S.: Because it sounds like Hogwarts. 

Jess Madsen: It is one of the most wonderful things that I have ever done. It is as whimsical as it 
sounds. 

Jess Madsen: If you look at my Instagram and click on my highlights, you will see the tiny cabin in 
the woods full of herbs and a fire. And, us cooking up concoctions, and really just 
sharing our stories, and sharing space. 
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Jess Madsen: How many people can say that they have a community that they can share personal 
things with? That they can make herbal things with? That they can be vulnerable 
about what ails them, or ails their family? And, drink tea. 

Jess Madsen: It's like no. 

Nicole S.: It sounds magical. 

Jess Madsen: Nobody has that. 

Jess Madsen: We don't have communities where we feel like you can meet this way. 

Jess Madsen: Of course, I'm paying for it. Which is fine, but it really adds something special to my 
week if I've been so busy. Fridays are my day to really reconnect. 

Jess Madsen: To drive out to the country, to the forest, to drink tea, to make medicine, and to 
forage plants. 

Jess Madsen: I think, for me, it's a big connection to the past, which I feel we're getting so far away 
from. I'm talking to you through a computer. It's weird, and so amazing. We have all 
these technological advances that are life changing. 

Jess Madsen: But, I think the things that are really keep up grounded are things from our past. So, 
what did our ancestry do to heal themselves? What are the stories behind that? 
What is the land that I'm on? And the land stories. What plants are around me? And, 
what trees? How can I connect back to that, so that I can calm down because we are 
going, going, going. 

Jess Madsen: Especially with me picking up some more work. As I'm kinda growing, wow, I'm 
working all day. 

Jess Madsen: I get home from my day job. I do more photography work. I cook dinner. I edit 
photos and it's ten o'clock. 

Jess Madsen: Where is are time to connect back to the things that make us feel human? Herbs 
just do that for me. 
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Jess Madsen: Coming home and making tea. It doesn't have to be something as ones [inaudible 
00:35:22] as how I make it. 

Jess Madsen: Throwing a bunch of herbs in a pot and cooking it. Oh, I just made this really special 
tea. It can still be a tea bag, but tea can be tea or tea can be a calming ritual for 
yourself to connect back into yourself. And, to not listen to all the other things that 
are coming at you all day long, through Instagram, through work, your to-do list. 

Jess Madsen: Herbs have just been really grounding way for me to learn more about my ancestry, 
to really enjoy their benefits, their crazy medicinal benefits that you can gain. And, 
then, it's another creative outlet. 

Jess Madsen: It's working with your hands. It's learning about these things that have been around 
long before we have and will always be around long after we're gone. 

Jess Madsen: I don't know. There's this quote from Mary Oliver, rest in peace, that I really love. 
"You must not ever stop being whimsical. And you must not ever give anyone else 
the responsibility for your life." 

Jess Madsen: Take control of what you want. Keep learning and always find the little whimsical 
things in your day that make it just a little bit more special, or sparkle in just a little 
bit of a better way. 

Jess Madsen: Once again, telling this to myself. 

Nicole S.: No, and it sounds magical. I said that earlier, but it really does. I just imagine that you 
all out in the woods communing with nature, and you have these beautiful wicker 
baskets that you're putting your different herbs that you gathered into. It does 
sound delightful. 

Nicole S.: Now, people are going to listen to you and 50 more people are going to be like, "I, 
too, want to take an herb- 

Jess Madsen: Yes, yes. 

Nicole S.: I, too, want to become an herbalist." 
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Nicole S.: Now they're going to hear this and you're not doing anything to dispel the fact that 
your life looks whimsical and magical. If you are trying to tell us that you live a 
regular life? 

Jess Madsen: [crosstalk 00:37:25] Oh, my god. It's so, so bad. 

Nicole S.: Sorry. 

Jess Madsen: I feel kind of bad now. 

Nicole S.: Well, your real life sounds like this whimsical, magical- 

Jess Madsen: Just Fridays. 

Nicole S.: Fairytales. 

Nicole S.: Only on Fridays does she wear red hood, and she goes to the woods. That would be 
funny. 

Jess Madsen: I'm going to my full-time job. 

Speaker 3: She's literally on her iPhone. 

Nicole S.: She's literally on her iPhone, but on Fridays it's a red hood in the woods. She might 
run into a wolf. She's not telling him about the cabin, going to Grandma's house. 

Jess Madsen: [crosstalk 00:37:54] If you had one day or four hours a week that you can get 
outside, or that you can make something in the kitchen, or do something not 
connected to reason or anything else, but simply because you want to do it, then I 
think it doesn't matter if you're in the woods. It doesn't matter if you're in your room 
reading a book, or in a book store. Or, going to a new little town. 

Jess Madsen: Just do something that brings joy and then, don't put any worry about how it looks. 
Just do it because you want to. And, that's my Friday. 

Nicole S.: Alright, I love that. 
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Nicole S.: Let's do this: Can you talk to me about, give me three types of herbs and why you 
think someone should use them in their cooking? And, not just oh, use Med, but 
what is it about that herb ... why you would use it in your cooking? 

Jess Madsen: Oh, so good. 

Nicole S.: Even weird, too. Don't give us Rosemary garlic. Give us a real interesting one. 

Jess Madsen: Let's see, what have I been using a ton? 

Jess Madsen: I wrote a little bit about this in a post, and I'm actually writing a little article going to 
be about out rose. 

Jess Madsen: So, I use rose and rosehip all the time. If you never had rosehips, it tastes like a mix 
of strawberry and tomato. It's super culinary. I love the flavor of it, especially in tea. 
Just dry rosehips in water and any kind of thing. Rosehips and rose petals. Rosehips 
and sage is such a beautiful tea. I love it because it's heartwarming. Rose you think of 
rose, you think of love, you think of beauty, you think of happiness. 

Jess Madsen: It's a beautiful smelling plant and using the hip of the rose, so once the flower dies 
and the leaves fall off there is little round red bud at the end. You've probably seen it. 
Maybe you've never even thought about it, but that's the rosehip. 

Jess Madsen: Using it for cooking, in Scandinavia they make rosehip soup, which is basically, just a 
fruit syrup kind of, and you put ice cream. It's so amazing. If I have a chance I'll send 
you a picture of one. So, I love rosehips. 

Jess Madsen: I know you said the regular herbs, but something that I love is how rosemary grows 
all year. So, you can have fresh rosemary from your garden. Like right now, I just 
picked some for a tea yesterday. 

Jess Madsen: Rosemary is super healing, it's so protective, and it's just a beautiful herb to add to 
anything. I love it in tea, which you wouldn't think savory. But, if you just have a 
rosemary, rosehip tea, you'd be like this is delicious. 

Nicole S.: Mm-hmm (affirmative) 

Nicole S.: You said “Super healing”. What do you mean by that? 
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Jess Madsen: [crosstalk 00:40:51] Yeah. 

Jess Madsen: Rosehip, or for rosemary? 

Nicole S.: For rosemary. 

Jess Madsen: Okay, so, it's really astringent. So, it's good for your digestive tract, as well. But, also, 
for washes. If you have a skin infection or dandruff, you can make tea with rosemary. 
Let it cool a little bit. And, then you can use it like a wash on your body as well. 

Jess Madsen: It's really good for staph infections, too. 

Jess Madsen: So, it's a really beautiful, wonderful herb that you can have all year long. 

Nicole S.: And, here, I was just putting it on my- [crosstalk 00:41:29] 

Jess Madsen: I know, it's good in everything. 

Jess Madsen: What else do I use a ton? Of course garlic. 

Nicole S.: Give me one more. 

Jess Madsen: Okay, I don't use this in cooking a lot, but we'll do nettle because that's a little bit 
more. Nettles grow in the pacific northwest abundantly, and I've come to love them 
because what I've noticed is if there's any ailment that you have and you look up 
herbs, nettle will be one of the things that you can take internally for it. 

Jess Madsen: So, it's an all-purpose herb. It is just an amazing green plant. So, yeah, like nettle, like 
stinging nettles. There's ways to process them. You can make pesto. I have seen a 
beautiful fresh pasta with nettles in them. It's insane. 

Jess Madsen: I haven't actually cooked with them yet, but I'm really excited this April to forge 
some nettle and process them, and make food with it. But, I drink so much nettle tea 
with rosehips and rosemary together. 

Jess Madsen: So, if anyone makes that tea blend please let me know because it's so good. 

Jess Madsen: Those are all kind of my favorite herbs that I've been using a ton lately. 
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Nicole S.: Those sound really good. And, I love the idea of all these different ways to use an 
herb that we're familiar with, rosemary, but then, something that we're not quite as 
familiar with like rosehips and nettles. 

Nicole S.: That sounds really, really cool. 

Nicole S.: I think if you live in the pacific northwest you should go out and forage some of 
these and let us both know how you like them, what you use them for? I'm totally 
interested to hear what people are using them for. 

Nicole S.: That sounds so delicious. 

Nicole S.: I want you to tell me because we talked a lot about herbs and we talked a lot about 
food blogging. 

Nicole S.: What is your best recipe on your blog? The one that people go to the most. 

Jess Madsen: [crosstalk 00:43:19] Let's see. 

Jess Madsen: Well, I would say it was probably a post that I just did pretty recently. I worked with 
the brand Koia. They are a plant based protein shake company. And, they came out 
with a plant based keto shake. And, I made these donuts with their birthday cake 
shake. 

Jess Madsen: So, it tastes like cake batter. I made these donuts with almond flour. They're keto 
and vegan. And, I dipped them in a coconut butter frosting and sprinkled them with 
some dry fruit to make sprinkles that are healthy and colorful. 

Jess Madsen: So, people seem to really love that. People love sprinkles, people love donuts. And, 
then, healthy. 

Jess Madsen: I guess I should have said coconut butter as my other favorite ingredient because if 
you're not living in the dairy life, which I get. I have a little bit of a dairy allergy still. 
Coconut butter is such a creamy wonderful addition, especially to sweet treats. 

Jess Madsen: I now dip everything in coconut butter. I put a little bit in a bowl. Maybe a little bit of 
maple syrup. I kind of microwave it in small increments, until it's like frosting. And, 
then you just eat it out of the bowl. 
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Jess Madsen: Then, you have to reheat more, so you can actually use it for your ingredients. 

Jess Madsen: Yeah, people love beautiful fun, easy recipes. That's what I love. 

Jess Madsen: So, that donut one, super easy. And, then, people really like some of my herbal stuff, 
which as I'm in class, and I'm learning how to do things, I'm realizing it is not as 
intimidating as you'd think. 

Jess Madsen: It's usually take herbs. Put it in a jar. Fill it up with something and shake it for four 
weeks. 

Jess Madsen: It's mind blowingly simple, and I'm kind of mad at myself for not trying it earlier and 
being intimidated by it. 

Jess Madsen: So folk herbalism like you, bunch in it for me. Not a ton of measuring. You can, but I 
think there's something special about intuitively making something. You can follow 
recipes that people have that's totally fine, I do that all the time. But, our ancestors 
didn't have these crazy contraptions and math calculations to make things. 

Jess Madsen: And, herbalism doesn't have to be western culture, let's get the most thing out of the 
ingredients and get the strongest, better, and faster. It's turning it into 
pharmaceuticals. What if we just made medicine and got what we got out of it, and 
enjoyed doing it and made it easy. Then what? 

Jess Madsen: Then more people would do it. So, don't over think it. Super simple to select three or 
four ingredients, sometimes even two. You can do it. If I can do it you can do it, for 
sure. 

Nicole S.: Alright, I'm inspired. I'm going to try and do it. It's kind of like cooking. Don't over 
think it. Just make food that you eat. Doesn't have to be beautiful, just needs to feed 
you and nourish your body. 

Nicole S.: What is that one tip that you can give to that home cook out there for them to make 
their meals more delicious tonight. 

Jess Madsen: I would say it's really easy to forget about textures for food. 
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Jess Madsen: So, for me, I like to have something crunchy, something creamy, something salty. 
Try to have a little bit of a variety. If you have mashed potatoes with avocados and 
cottage cheese. You're not keeping your palate guessing. You're not kinda making it 
excited. 

Jess Madsen: But, if you have a big salad with really good avocado, some fresh herbs, crunch fried 
onions, goat cheese. You can try to have a little bit of everything. Maybe try a little 
bit of sweetness. Maybe add fresh fruit to the salad. 

Jess Madsen: It doesn't have to be bad for you sweet, like some people like to think, but textures. 
Kind of play with that. And, then keep it simple. We love to overthink things. We 
love doing that. So, look in your pantry. Try to find different textures, and add it to a 
bowl. And, you'll probably be very happy with it. 

Nicole S.: Nice, very nice. 

Nicole S.: Jess, you've been awesome, and now you've got me saying magical cause that's how I 
feel when I'm talking to you. 

Nicole S.: I'm just going to shush Jess is like the best. No you're not. You're like living beautiful. 

Jess Madsen: [crosstalk 00:47:49] I'm like literally- 

Nicole S.: You fooled me girl. 

Jess Madsen: [crosstalk 00:47:51] An episode where I would talk to you about my daily desk job. 

Nicole S.: Even the cat knocking over something, it still sounds magical Jess. 

Nicole S.: No, I love it. 

Nicole S.: Hey, where can people find you on the internet? 

Jess Madsen: Sure, so, my Instagram is @the.wildbloom. My website is thewildbloomcreative.com. 

Jess Madsen: And, yeah, that's mostly where I am. Mostly on Instagram. I have a little Facebook 
and some Pinterest, and you can find those links on my website, but I'm kinda on the 
Instagram train. That's where I'm at. 
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Nicole S.: I know, that's where you can find most of us who love to food blog. That or Pinterest. 
Thank you so much for being on the podcast today. I truly appreciate it. 

Jess Madsen: Mm-hmm (affirmative) 

Jess Madsen: Thank you for having me. It's been really different for me and I'm really enjoying it. 

Jess Madsen: So, it's a great way to start my Saturday. 

Nicole S.: Awesome. Alright, take care. 

Jess Madsen: Thank you. Bye. 

Nicole S.: Okay, so, you just finished hearing me talk with Jess Madsen from 
Wildbloomcreative. And, she is just such a delight. I loved hearing her talk about 
going on Fridays to a little cabin in the woods with the other students, and the class. 

Nicole S.: It just sounds so magical and so dreamy. And, as she's talking in my mind I just have 
this reel of this dark, moody, kind of forest that's beautiful and ethereal. Kind of 
almost Lord of the Rings-y-ish feeling going on there. 

Nicole S.: And, I loved every minute of it. And, she's just such a sweet person. I love how she 
just owns who she is and what she's about. She just owns the fact that yeah, this is 
my art. I love doing food photography. 

Nicole S.: It makes me feel good about myself. And, it's just my thing in the world that makes 
me, me. 

Nicole S.: So, I encourage you to visit her blog and visit her Instagram. And, to take some 
inspiration from her. Whether you're a food blogger, or whether you do some other 
hobby. 

Nicole S.: First of all, if you don't have a hobby, get a hobby. Look, hobbies are good for us. 
There used to be a time where everything wasn't a side hustle. It was just a hobby. 
You just did it for the love of doing it. You enjoyed it. If you found other people who 
like to do that thing, you did it together. I think that we should get back to doing 
hobbies. 
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Nicole S.: I like doing this and yeah, I have a full-time job, but this is fun for me. And talking to 
people is fun for me. And, thinking about food and working with food is art for me. 
Just like Jess said, it's her art, it's my art. And, I truly enjoy it. And if feeds my soul. 

Nicole S.: Cooking for people feeds my soul. That's why I do it. And, so, I encourage you 
regardless if you're a food blogger, or whatever that thing is. Find that thing that 
feeds your soul. It doesn't have to be your job. 

Nicole S.: It's awesome if it's your job, but it doesn't have to be. And do that thing, and do it 
just for the love of doing it. 

Nicole S.: And, if it becomes something more, awesome, but even if it doesn't it's just 
something cool about doing something that feeds your soul. So, take out a page 
from Jess and think about that. And, I encourage you to do that. And, let me know 
what that thing is for you. 

Nicole S.: Also, she talked about some different herbs. I will put links to those in the show 
notes. 

Nicole S.: I live in Hawaii. I'm not going to be finding a nettles, but maybe I can find someone 
who will ship me some from the pacific northwest. 

Nicole S.: And, on a different note, if you liked the show and you think it's a worthwhile listen 
tell somebody about it and get them to subscribe. You can point them to the 
website, bffwiththechef.com. You can show them to my Insta where every week I 
put of the latest episode, a link to it, and my bio. Or, you can join the Facebook 
group where we can continue to talk about the magical world of herbs. 

Nicole S.: Any of those places I'd love to see you there and I'd love to chat with you. No matter 
where you are, and no matter how you find me. 

Nicole S.: So, until next time, this is bffwiththechef wishing you a great week. And, hoping 
you've been inspired to go and make something delicious. Goodbye. 

 


