Chocolate thumbprint cookie recipe € Decadent and customizable! (Cookiemas Day 8:
Christmas cookie ideas for all! = #)

1

00:00:00,000 --> 00:00:06,380

All right, so this cookie is just a little bit different than | feel what we usually deliver which is kind
of sweet and

2
00:00:06,380 --> 00:00:11,820
like in your face this one's a little bit more subtle.

3
00:00:11,820 --> 00:00:13,780
Yeah, a lot more.

4
00:00:13,780 --> 00:00:17,020
And it's like Eric and that you can stuff it with whatever you want.

5
00:00:17,020 --> 00:00:19,660
That's funny.

6
00:00:19,660 --> 00:00:22,660
How did that work?

7
00:00:22,660 --> 00:00:26,020
Oh my god, good for you.

8
00:00:26,020 --> 00:00:26,900
Good for you.

9
00:00:26,900 --> 00:00:28,300
| did that. | know. I'm proud of myself.

10



00:00:28,300 --> 00:00:30,700
Well, I'm good for you. | like that. That was funny.

11

00:00:30,700 --> 00:00:37,460

So it's another TikTok recipe which | don't know if you've listened to us for any amount of time,
you know that TikTok is kind of like

12
00:00:37,460 --> 00:00:40,820
where we feel food has come to live.

13
00:00:40,820 --> 00:00:42,980
Absolutely. Right.

14
00:00:42,980 --> 00:00:45,460
And it's like to see the TikTok stuff.

15
00:00:45,460 --> 00:00:48,900
I know. And they're going to ban it. They say in January. | hope not. We'll see.

16
00:00:48,900 --> 00:00:52,500
| hope that happens. | whatever.

17

00:00:52,500 --> 00:00:57,780

Something you can do, right? You can't get to attach to anything these days because it literally
get tripped away from you before you know it.

18
00:00:58,740 --> 00:00:59,500
Exactly.

19
00:00:59,500 --> 00:01:03,660
TikTok, UFOs, American freedom, you know, all of it.

20
00:01:03,660 --> 00:01:04,140
Yeah, right.



21
00:01:04,140 --> 00:01:06,140
| want to do your body, you know, right?

22
00:01:06,140 --> 00:01:08,260
Right. Women's autonomy.

23
00:01:08,260 --> 00:01:11,620
So, yeah, you know, what's another thing?

24

00:01:11,620 --> 00:01:19,340

Okay. So these are chocolate thumb prints, which | thought was interesting because | don't think
I've ever seen a chocolate thumb print that when | see them, they're usually like vanilla.

25
00:01:19,340 --> 00:01:22,140
Right. With like a jam in the middle or something like that.

26
00:01:22,140 --> 00:01:24,700
Right. And | thought this was kind of interesting.

27
00:01:24,700 --> 00:01:27,340
And again, this recipe is not very sweet.

28
00:01:27,460 --> 00:01:30,940
| will link it in the show notes.

29

00:01:30,940 --> 00:01:41,700

This recipe also comes in grams weighted, right? Which | kind of like because when you don't, |
know because you're lazy, but you take out your scale.

30
00:01:41,700 --> 00:01:43,300
You have a scale? No.

31



00:01:43,300 --> 00:01:47,740
Oh, okay. You can buy a scale for like 15 bucks. You don't have to make the investment.

32
00:01:47,740 --> 00:01:51,180
You can always get online and they have online conversions that you can use.

33

00:01:51,780 --> 00:02:01,340

But there is a definite plus to using scales in that you will have a more consistent product at the
end of it.

34

00:02:01,340 --> 00:02:10,900

And my favorite part is that you don't have to wash as many things because you just plop it on,
you plop the bowl on the scale and then you measure it out.

35
00:02:10,900 --> 00:02:16,940
And it's a lot less mess, which if anybody knows anything about me is that | hate cleaning.

36
00:02:17,460 --> 00:02:21,900
You know, that's really true because you would just pop the blotter out the way.

37

00:02:21,900 --> 00:02:26,340

And everything in there. And then when you want to more ingredients, just keep tearing the way
down and.

38
00:02:26,340 --> 00:02:30,100
It's a lot cleaner. It's a lot easier.

39
00:02:30,100 --> 00:02:33,420
I'll see. Yeah. I'm going to give you one for Christmas this year.

40
00:02:33,420 --> 00:02:36,220
I think I'm going to change your life again. Like | did last year.

41
00:02:36,220 --> 00:02:39,700



Yeah, you did. Okay. Okay.

42
00:02:39,700 --> 00:02:41,860
All right. I might be sold on this.

43
00:02:41,860 --> 00:02:44,420
Okay. I'm glad | could do that for you.

44

00:02:45,100 --> 00:02:53,100

So this is a really simple recipe as well. It's just soft butter, sugar, vanilla, eggs, cocoa powder,
flour and baking powder.

45
00:02:53,100 --> 00:02:53,820
Yeah.

46
00:02:53,820 --> 00:03:01,100
If | had a note for this recipe, | would increase the sugar, maybe by like a quarter.

47

00:03:01,100 --> 00:03:11,220

If you want something a bit sweeter, if you want something a bit more bitter chocolate, keep it as
is increased to sugar or you could decrease some of the cocoa powder in there.

48
00:03:11,220 --> 00:03:13,020
Yeah. That's a good note too.

49

00:03:13,300 --> 00:03:19,780

Either one. Well, but then | don't know. | feel if you decrease the cocoa powder, you're going to
have to like add more flour to it.

50
00:03:19,780 --> 00:03:23,300
Yeah. | think you can add sugar. | think sugar is safe.

51
00:03:23,300 --> 00:03:25,660
Adding sugars is your safe bet.



52
00:03:25,660 --> 00:03:29,740
Yeah. So it's 60 grams of sugar. So let's say you add an extra 20 grams.

53
00:03:29,740 --> 00:03:30,900
Yeah.

54

00:03:30,900 --> 00:03:39,060

It's not a it's not a bad cookie. It's just you know, when | eat like chocolate cookies like that, like
they have that bitter cocoa taste to it.

55
00:03:39,060 --> 00:03:41,740
Mm-hmm. And you're not a bitter cocoa person.

56
00:03:41,740 --> 00:03:43,020
I'm a bit of a person.

57
00:03:43,020 --> 00:03:50,380
So | am more so | think | enjoyed this cookie. | definitely think it has a place.

58
00:03:50,380 --> 00:03:56,020
And | think it also depends on what you put in it, right into the little the whole.

59
00:03:56,020 --> 00:03:57,060
Yeah.

60
00:03:57,060 --> 00:04:00,220
What's a Mary? | really got two kids.

61
00:04:00,220 --> 00:04:03,460
Yeah. | did. | got jammy.

62
00:04:03,460 --> 00:04:10,580



| just grew up in my mouth.

63
00:04:11,660 --> 00:04:13,940
You love it so much.

64
00:04:13,940 --> 00:04:18,620
No, this time while those decades, | don't love it.

65
00:04:18,620 --> 00:04:22,900
China references just don't don't don't get me for you.

66
00:04:22,900 --> 00:04:24,260
They stop you dead in your tracks.

67
00:04:24,260 --> 00:04:26,100
You literally.

68
00:04:26,100 --> 00:04:30,540
Okay. So this is like any recipe you need softened butter.

69
00:04:30,540 --> 00:04:32,100
And it's kind of been easier.

70
00:04:32,100 --> 00:04:33,780
I made this with my hand mixer.

71

00:04:33,780 --> 00:04:39,500

If if you've been listening to our other episodes, you will know that | have been kind of shining
away from my big

72

00:04:39,500 --> 00:04:45,500

kitchen aid only because it's big and | have to carry it from one spot to the counter and to me,
it's a pain.



73
00:04:45,500 --> 00:04:48,660
So when | can use my electric mixer, | just get out my big bowl.

74

00:04:48,660 --> 00:04:55,180

| have a big glass ball and that kind of saves me from like a mess because when you use a
hand mixer,

75
00:04:55,180 --> 00:04:57,620
you know, sometimes things come out from the bowl.

76
00:04:57,620 --> 00:05:02,300
Right. So if you want to use your hand mixer and you don't want to mess, use a big bowl.

77

00:05:02,300 --> 00:05:06,620

And then you just cream together the butter and the sugar, you add the vanilla, you add the
€ggs,

78
00:05:06,940 --> 00:05:09,460
and then you add your dry ingredients, being bang boom done.

79
00:05:09,460 --> 00:05:11,540
It is an easy cookie.

80
00:05:11,540 --> 00:05:14,740
It is a really easy cookie and it comes together really quickly.

81
00:05:14,740 --> 00:05:16,860
It's also a dense dough FYI.

82
00:05:16,860 --> 00:05:20,420
So if it comes out kind of, you know, dense, you know, it's, it's okay.

83
00:05:20,420 --> 00:05:21,420



You didn't make a mistake.

84
00:05:21,420 --> 00:05:26,500
It kind of reminds me of like, | don't know.

85
00:05:26,500 --> 00:05:35,380
Like, it's almost like a, it's almost like a sugar cookie with kind of with cocoa powder.

86

00:05:36,140 --> 00:05:42,580

Yeah. So then you again, another great thing you can buy and put in your arsenal is a cookie
scoop.

87
00:05:42,580 --> 00:05:44,460
Cookie scoops will save your life.

88
00:05:44,460 --> 00:05:49,780
Let me tell you, cookie scoops make things so much easier.

89
00:05:49,780 --> 00:05:50,820
Right.

90
00:05:50,820 --> 00:05:51,700
Cookies.

91
00:05:51,700 --> 00:05:53,500
They make your cookies uniform.

92
00:05:53,500 --> 00:05:56,500
So they make evenly and pretty.

93
00:05:56,500 --> 00:05:58,380
Yep.

94



00:05:58,380 --> 00:06:03,700
And then for this cookie, when you want to make the indentation in the center, you can grab like
the,

95
00:06:04,260 --> 00:06:07,940
what is that? It's not called a knob. What is the handle of whatever?

96
00:06:07,940 --> 00:06:11,540
A kitchen instrument you have and shove it in the middle to make the little,

97
00:06:11,540 --> 00:06:13,140
little divot that you need.

98
00:06:13,140 --> 00:06:14,020
Angie.

99
00:06:14,020 --> 00:06:16,980
You stick a pinky. That's disgusting.

100
00:06:16,980 --> 00:06:19,500
It's the way you're, what?

101

00:06:19,500 --> 00:06:23,780

The way you're doing this, like motion, he's getting his pinky finger and just sticking it up and
down.

102
00:06:23,780 --> 00:06:24,460
It's disgusting.

103
00:06:24,460 --> 00:06:26,060
Okay, don't worry about it.

104
00:06:26,060 --> 00:06:27,100
| can cook you.



105
00:06:27,100 --> 00:06:33,660
Oh, you have to refrigerate this dough for at least 30 minutes before you form it.

106
00:06:33,940 --> 00:06:39,980
And put in the divots and then you bake it at 350 for about 11 minutes.

107
00:06:39,980 --> 00:06:41,020
Yeah.

108
00:06:41,020 --> 00:06:43,180
Right. It's a kind of a cookie.

109
00:06:43,180 --> 00:06:46,340
It's not very, well, at least my cookie dough scoop is that big.

110
00:06:46,340 --> 00:06:48,900
So depends on the size of your cookie as well.

111
00:06:48,900 --> 00:06:49,820
How long you bake it?

112
00:06:49,820 --> 00:06:50,660
That's another thing.

113
00:06:50,660 --> 00:06:54,180
Remember recipes are just guidelines.

114
00:06:54,180 --> 00:06:59,780
They're kind of a road map, but you're ultimately the driver when you can figure out, you know,

115
00:06:59,780 --> 00:07:01,580
what you're going to do with it as you're going.



116
00:07:02,780 --> 00:07:04,940
Cause | think that's something that | want to teach here too.

117
00:07:04,940 --> 00:07:07,100
It's not just like over following this recipe.

118
00:07:07,100 --> 00:07:09,940
We are robots, right?

119
00:07:09,940 --> 00:07:18,860

Well, | think, okay, so before we say that though, yeah, that is really true when it comes to any
food

120
00:07:18,860 --> 00:07:26,180
we make, but when it comes to baking, though, | think it just needs to be a little bit more precise.

121
00:07:26,180 --> 00:07:30,500
So you've got to be a little robotic when it bakes, but | think when it comes to baking,

122
00:07:30,740 --> 00:07:34,300
you can be, you could be anything you want to be when it comes to flavor.

123
00:07:34,300 --> 00:07:34,820
Right.

124

00:07:34,820 --> 00:07:39,020

But, you know, like | said, like if you're going to take some cocoa powder out, you have to then
substitute a little bit of

125
00:07:39,020 --> 00:07:42,940
maybe flour in there because it's all about the dry ingredients to the wet ingredients.

126



00:07:42,940 --> 00:07:50,060
So yes, | do agree, like make it your own, but just know and we can get into that, you know,

127
00:07:50,060 --> 00:07:53,580
like you and | use different types of filling for this cookie.

128
00:07:53,580 --> 00:07:54,300
Exactly.

129
00:07:54,300 --> 00:07:57,340
| didn't have this great oven experience because, you know, we tried something new.

130

00:07:58,180 --> 00:08:04,780

But what | do like to say is it's fun to try the things even if they don't come out the way that you
want them to come out

131
00:08:04,780 --> 00:08:06,140
because you learn something.

132
00:08:06,140 --> 00:08:06,540
Yeah.

133
00:08:06,540 --> 00:08:11,780
And what's really bad about it, just make more cookies.

134
00:08:11,780 --> 00:08:15,140
It's like, right, you cook it like it's like sex, right?

135
00:08:15,140 --> 00:08:16,420
Does that also, right?

136
00:08:16,420 --> 00:08:16,940
It's like sex.



137
00:08:16,940 --> 00:08:17,980
I'll take bad sex too.

138
00:08:17,980 --> 00:08:19,260
You know, it's like a bad cookie.

139
00:08:19,260 --> 00:08:20,260
I'll still eat the bad cookie.

140
00:08:20,260 --> 00:08:22,420
So | filled mine.

141
00:08:22,420 --> 00:08:23,700
| tried two different fillings.

142
00:08:23,700 --> 00:08:25,380
| tried Nutella, which | really liked.

143
00:08:25,740 --> 00:08:28,260
And | also tried pistachio butter.

144
00:08:28,260 --> 00:08:30,380
Oh, yeah.

145

00:08:30,380 --> 00:08:35,980

Cause | was like, I'm all into that Persian chocolate thing, which everybody I've heard who has
had it has been disappointed by it,

146
00:08:35,980 --> 00:08:36,500
which is.

147
00:08:36,500 --> 00:08:38,020
And so disappointed in Dubai chocolate.



148
00:08:38,020 --> 00:08:43,340
| was in writing terminal in Philadelphia and | was there for a weekend.

149
00:08:43,340 --> 00:08:48,300
And | was at a candy shop there and | saw Dubai chocolate and | got so excited.

150
00:08:48,300 --> 00:08:49,100
Mm hmm.

151
00:08:49,100 --> 00:08:53,260
| got two because my fat ass is going to be like, I'm going to eat these.

152
00:08:53,740 --> 00:08:57,380
And they were like, fucking $15 each was really little.

153
00:08:57,380 --> 00:08:59,300
Okay.

154
00:08:59,300 --> 00:09:02,780
Later on that day, I'm back in my hotel, Ryan and | are just chatting.

155
00:09:02,780 --> 00:09:04,100
I'm like, Oh, shit.

156
00:09:04,100 --> 00:09:05,340
my Dubai chocolate.

157
00:09:05,340 --> 00:09:07,540
Okay.

158
00:09:07,540 --> 00:09:08,940
What?



159

00:09:08,940 --> 00:09:18,700

Like it was just like, not to as, you know, insult the UAE, but let me tell you, | like the three
Musketeers bar.

160
00:09:18,700 --> 00:09:20,340
Like it was that like, like,

161
00:09:20,340 --> 00:09:21,540
I'm in the sky.

162
00:09:22,940 --> 00:09:23,940
Three Musketeers.

163
00:09:23,940 --> 00:09:24,940
| know.

164
00:09:24,940 --> 00:09:26,420
That's all | wanted it was.

165
00:09:26,420 --> 00:09:30,740
| was like, | think about, I'm expecting this like incredible, like crunch and cream.

166
00:09:30,740 --> 00:09:34,100
It's a crunch and there was some creaminess to it, but like everybody on tick tock.

167
00:09:34,100 --> 00:09:36,020
And you know, and I'm a little tangent.

168
00:09:36,020 --> 00:09:41,100
You know, I'm just going to say something people really like bad food just because it's a

169
00:09:41,100 --> 00:09:42,460



fat agreed.

170
00:09:42,460 --> 00:09:45,140
And is it a good chocolate bar?

171
00:09:45,140 --> 00:09:46,140
No, fucking sucks.

172
00:09:46,140 --> 00:09:51,140
If you sold to me for like three dollars, I'd be like, okay, that was a good deal.

173

00:09:51,820 --> 00:09:56,380

You know what it is to | think about anything on social media or the internet, like people are just
like,

174
00:09:56,380 --> 00:10:02,220
oh, let me talk about this thing and make it exciting because they want people to view, right?

175
00:10:02,220 --> 00:10:03,740
That's what's different about our podcast.

176
00:10:03,740 --> 00:10:04,500
We'll tell you the truth.

177
00:10:04,500 --> 00:10:06,100
Oh, yeah, absolutely.

178
00:10:06,100 --> 00:10:07,900
We're not here to bullshit you.

179
00:10:07,900 --> 00:10:14,020
So this cookie is not the best cookie I've ever had, but | do feel that somebody will like this

180



00:10:14,020 --> 00:10:17,140
cookie. If you want a little bit of a bitter something and you want to have a little

181

00:10:17,140 --> 00:10:22,260

pizzazz and like change up the filling, you can totally make this cookie and be happy and
satisfied.

182
00:10:22,260 --> 00:10:23,740
Yeah, | agree.

183
00:10:23,740 --> 00:10:30,140
And | think | think a cookie like this, a cookie like this or any like, you know, like jam,

184
00:10:30,140 --> 00:10:31,460
thumbprint cookie or things like that.

185

00:10:31,460 --> 00:10:34,660

Like you couldn't that's where you could really play with the flavors and add what you really like
in

186
00:10:34,660 --> 00:10:34,980
there.

187
00:10:34,980 --> 00:10:37,140
You could even add like a cherry.

188
00:10:37,140 --> 00:10:38,060
Yeah.

189
00:10:38,060 --> 00:10:42,020
Once that brand of the jams, a bun, mum, on.

190
00:10:42,020 --> 00:10:43,900
| know what you're talking about.



191
00:10:43,900 --> 00:10:45,740
| can like a second of glass jar.

192
00:10:45,740 --> 00:10:46,220
Yeah.

193
00:10:46,420 --> 00:10:48,780
It just has a writing in person on it.

194
00:10:48,780 --> 00:10:49,340
Yes.

195
00:10:49,340 --> 00:10:54,260
They're in your regular grocery store, but they make a very delicious cherry like preserve

196
00:10:54,260 --> 00:10:56,060
holy Hannah Eric.

197
00:10:56,060 --> 00:10:57,820
Yeah, they they make good preserves.

198
00:10:57,820 --> 00:10:58,780
They really do.

199
00:10:58,780 --> 00:11:00,100
They make really good preserves.

200
00:11:00,100 --> 00:11:04,740
And so, you know, it's like having like a little black forrest cake cookie.

201
00:11:04,740 --> 00:11:05,620
Exactly.



202
00:11:05,620 --> 00:11:07,780
| think a cherry preserve would be really good in that one.

203
00:11:07,780 --> 00:11:13,380
| run out of my bone, mum, but I, | recommend that is something that you're trying.

204
00:11:13,380 --> 00:11:14,500
And you can just try different ones.

205
00:11:14,500 --> 00:11:15,900
| think that's kind of cute too.

206
00:11:16,860 --> 00:11:17,380
Itis.

207
00:11:17,380 --> 00:11:23,780
| did a more | did a karma feeling and | just did, you know, if you, if you, um, you know,

208
00:11:23,780 --> 00:11:29,180
| do a karma with condensed milk in the pressure cooker and it didn't turn out too great.

209
00:11:29,180 --> 00:11:30,900
Just because it just kind of burnt a little bit more.

210
00:11:30,900 --> 00:11:36,660
And then it was before it was still it was still good, but | would have done the Nutella next.

211
00:11:36,660 --> 00:11:37,380
Nutella is good.

212
00:11:37,380 --> 00:11:39,300
Like | need something sweet in it.



213
00:11:39,300 --> 00:11:43,220
You can show the Nutella before you put it on the.

214
00:11:43,220 --> 00:11:45,700
| just courted it in there, but you could probably do that.

215
00:11:45,700 --> 00:11:47,140
And then chill it if you want to.

216
00:11:47,140 --> 00:11:48,740
It's not, it's not fine.

217
00:11:48,740 --> 00:11:49,780
Yeah, it was fine.

218
00:11:49,780 --> 00:11:50,700
It's Nutella.

219
00:11:50,700 --> 00:11:53,980
You know, Nutella is like ketchup at this point in America.

220
00:11:53,980 --> 00:11:55,020
Yeah, it is.

221
00:11:55,020 --> 00:11:55,620
Right.

222
00:11:55,620 --> 00:11:57,180
You can just slide that shit on anything.

223
00:11:57,180 --> 00:11:57,700
It's fine.



224
00:11:57,700 --> 00:11:59,980
Like in the 90s, it was like a really new and big thing.

225
00:11:59,980 --> 00:12:01,700
Remember that Nutella,

226
00:12:01,700 --> 00:12:02,700
like,

227
00:12:02,700 --> 00:12:05,780
you know, like everybody was trying to get it.

228
00:12:05,780 --> 00:12:09,420
Like, | remember like before publics had it and yeah,

229
00:12:09,420 --> 00:12:11,700
you can just get it like Aldi has her own.

230
00:12:11,700 --> 00:12:12,700
Which is true.

231
00:12:12,700 --> 00:12:13,700
Nutella.

232
00:12:13,700 --> 00:12:18,700
The gas station even so fucking Giada Delerantis God bless America.

233
00:12:18,700 --> 00:12:20,700
We'll talk about her another day.

234
00:12:20,700 --> 00:12:24,020
All right, you guys.



235
00:12:24,020 --> 00:12:31,460
This is our chocolate thumbprint notes and experience episode.

236
00:12:31,460 --> 00:12:33,580
Do what you will make it.

237
00:12:33,580 --> 00:12:34,780
Yeah, and I'll link the recipe.

238
00:12:34,780 --> 00:12:38,260
I'm not sure if | said | will link the recipe on our show notes.

239
00:12:38,260 --> 00:12:39,500
And there's a place for this.

240
00:12:39,500 --> 00:12:40,580
There's a place for this.

241
00:12:40,580 --> 00:12:41,580
| know there is.

242
00:12:41,580 --> 00:12:42,580
| love it.

243
00:12:42,580 --> 00:12:45,860
Like, and you like the cacao flavor hands down.

244
00:12:45,860 --> 00:12:47,260
It's not cacao.

245
00:12:47,260 --> 00:12:48,260
Wow.



246
00:12:48,260 --> 00:12:49,260
Bansy man.

247
00:12:49,260 --> 00:12:50,260
Fuck is a pub.

248
00:12:50,260 --> 00:12:51,260
I'm sorry.

249
00:12:51,260 --> 00:12:53,260
You want to call it like chocolate powder?

250
00:12:53,260 --> 00:12:55,780
Like what it's going ahead?

251
00:12:55,780 --> 00:12:56,780
It's cocoa powder, bro.

252
00:12:56,780 --> 00:12:57,780
Okay.

253
00:12:57,780 --> 00:12:58,780
Relax yourself.

254
00:12:58,780 --> 00:12:59,780
You know what?

255
00:12:59,780 --> 00:13:00,780
Lesson.

256
00:13:00,780 --> 00:13:01,780
Cacao.



257
00:13:01,780 --> 00:13:02,780
I'm done.

258
00:13:02,780 --> 00:13:03,780
Next episode.

259
00:13:03,780 --> 00:13:07,300
Hey guys, don't forget to leave us a five star review on Apple Podcasts.

260
00:13:07,300 --> 00:13:10,180
Leave us a nice little message.

261
00:13:10,180 --> 00:13:13,100
And if you don't know what to write, just be like, oh, | love food if | cue.

262
00:13:13,100 --> 00:13:14,980
It's the best recipes ever.

263
00:13:14,980 --> 00:13:15,980
And message.

264
00:13:15,980 --> 00:13:18,140
Okay, guys, share this with your friends.

265
00:13:18,140 --> 00:13:21,940
Enjoy this holiday season and we'll be back with another delicious cookie recipe really

266
00:13:21,940 --> 00:13:22,940
soon.

267
00:13:22,940 --> 00:13:22,940
Take care.



268
00:13:22,940 --> 00:13:25,460
[MOUTH]

Let’s keep the kitchen talk going!

SOCIAL

Email us: FoodFAQPod@gmail.com

“Insta: @foodfagpodcast

W Get personal, baby: leave us an audio message: Fanlist

@ YouTube! Listen HERE

So, you want us right in your inbox? Get it, tiger!: Substack

YOU WANT MORE? ‘-
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v Mariela & Eric Approved “Build Your Kitchen” pdf checklist: Free and useful- no
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L Say "buh-bye" to boring dinners, hello to “I got my ish together” with our
recipe organizer & meal planning roadmap: Put it in my cart, please

Recipe mentioned in this episode:

TikTok - Make Your Day

*
*
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https://mailchi.mp/8c9cd8e2ad9a/build-your-kitchen-checklist-but-make-it-easy-basic-and-free
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