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Dedication 
For the fans of Food TV and  #FoodTVChat 
who cheer their favorite chefs on from the 
digital sidelines. 
And for the TV Chefs who by sharing their 
passions inspire us to continue to reach for 
our dreams too.

Introduction 
“Food is our common ground, a universal 
experience.”                           James Beard
Celebrate Love, A Recipe Coloring Book 
was inspired by the TV Chef’testants (Food 
TV Chef Contestants) who generously 
guest host Diva Foodies’ innovative Twitter 
chat #FoodTVChat. http://divafoodies.com/
foodtvchat-schedule  
About #FoodTVChat - Last year we 
launched the Twitter Chat #FoodTVChat 
to bring Food TV Chefs and Fans together 
in digital conversations. #FoodTVChat 
quickly took on a life of its own. The chat 
is network agnostic; our chefs come 
from shows on Fox Broadcasting, Food 
Network, Bravo, Travel Channel and more. 
Fans drop in from all over the world for 
the unique opportunity to chat with their 
favorite Chef’testants. 
In looking back over the past year, we can 
tell you our chefs gave us more than a few 
tweets. They shared their stories, their life 
lessons and joy of cooking with us. They 
reinforced what we knew deep down… 
through sharing food we bring people 
together in love and in friendship.

A Divalicious Valentine’s Day!
In celebration of Valentine’s Day a few 
#FoodTVChefs kindly shared some of 
their special recipes that we hope will 
inspire you to create a delicious meal on 
Valentine’s Day or any day!
Start your meal with a Basil Cocktail 
from Chef Jennifer Booker. Chefs Sherri 
Williams, Logan Guleff and Stephen Lee 
present dishes that can be used as starters 
or side. On to your entrée with choices 
from Chefs Elliot Mellow, Claudia Sandoval 
and Zac Kara. To end your romantic meal, 
Chef Meghan Gill and Executive Pastry 
Chef Dwayne Ingraham share a couple of 
divalicious desserts. 

If you’re a Food TV Fan or someone who 
likes to cook we hope you enjoy this 
unique recipe coloring book from the TV 
Chefs of #FoodTVChat.

From Diva Foodies with Love.
Marianne & Toby 
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Basil Martini                                n                                 Chef Jennifer Booker
                                                          Cutthroat Kitchen Finalist – Food Network

Avocado Wasabi Bacon Sinful Eggsn                                 Chef Sherri Williams
                                All-Star Academy Finalist, Guy’s Grocery Games  -  Food Network

Sweet Potato Latkes With Goat Cheese Mouse and         Chef Logan Guleff
A Hot Maple Sauce              Master Chef Junior Winner Fox  -  Fox/Gordon Ramsay                           

Carrots and Yellow Peas (Vegetarian)                              Chef Stephan Lee
                                                                Master Chef Finalist  -  Fox/Gordon Ramsay

Perfect Score St. Louis Ribs                                              Chef Elliot Mellow 
                                                                  American Grilled  - Travel Channel

Garlic Sauteed Head-On Shrimp                              Chef Claudia Sandova 
with Plum Pica Salsa                         Master Chef Winner  -  Fox/Gordon Ramsay

Pea Ravioli                                                               Junior Chef Zac Kara
                                                       Master Chef Junior Finalist  -  Fox/Gordon Ramsay

Vanilla Creme Brulee With         Executive Pastry Chef Dwyane G. Ingraham                                         
Macerated Berries                                   Cutthroat Kitchen Winner, Spring Baking  
                                                                      Championship Finalist  -  Food Network
Coconut Cous Cous Pudding                                          Chef Meghan Gill       
                                                               Winner Hell’s Kitchen - Fox/Gordon Ramsay



Basil Martini 
Chef Jennifer Booker – Winner MasterChef
Cutthroat Kitchen Finalist – Food Network
@chefjennbooker  |  www.yourresidentgourmet.net

Basil Martini
Makes 2 Basil Martinis

4 oz. American Dry Gin
1 oz. Simple Syrup
5 small or 3 large fresh basil leaves
1 oz. fresh Key Lime juice
1 cup Crushed Ice
4 oz. Seltzer water or Club Soda

Garnish
2 Basil springs

Pour the Gin and Simple Syrup into a 
cocktail shaker, add basil leaves and 
lime juice. 

Muddle until the Basil leaves are broken 
into small pieces.

Add crushed ice and shake about 10 
seconds.

Pour into a chilled Martini glass, top with 
Club Soda and garnish with a spring of 
Basil.

Cheers!

Basil Syrup
Yields 1 ½ cups

1½ cups fresh basil leaves, 
   firmly packed
1 teaspoon lemon juice
1 cup sugar
1 cup water

Tear basil leaves into small pieces. 

In a saucepan bring sugar, water and 
basil and lemon juice to a boil, stirring 
until sugar is dissolved. 

Simmer syrup, undisturbed for 2 
minutes. 

Pour syrup through a fine sieve, 
pressing hard on basil pieces and 
cool. 

Syrup keeps, covered and refrigerat-
ed for 2 weeks. 

Simple syrups like this mint 
syrup is an elegant way to 
sweeten your tea, both hot and 
cold; as well as that summer 
cocktail.

Cheers!





Avocado Wasabi Bacon 
Sinful Eggs
Chef Sherri Williams - Finalist All Star Academy 
@logansw62 | https://www.facebook.com/CookingWithLoveAndPassion

4 slices thick cut bacon, roughly chopped-save rendered fat
6 hard boiled eggs, peeled
1 haas avocado
1 lime, juice & zest 
1 tablespoon wasabi paste, from tube
1/4 cup (jar) sweet heat gourmet peppers, chopped
1 tablespoon cilantro, chopped
1/2 teaspoon red pepper flakes
1/2 teaspoon cumin
1/4 teaspoon hot smoked paprika 
smoked sea salt to taste

Heat up medium size skillet to medium-high heat. Fry bacon until it starts to 
release fat. Turn a few times until crispy. 
Drain on paper towels and reserve rendered fat.

Carefully peel the hard boiled eggs and cut them in half lengthwise. 
Scoop out the cooked yolks. Place egg whites on serving platter and set aside
to be filled.
Save 3 yolks for filling in a bowl. Break up egg yolks with fork.

Cut the avocados in half and remove pit.
Scoop out the avocado flesh and place in bowl with egg yolks, mash thoroughly.
Add lime juice and zest’ mix well.

Transfer rendered bacon fat, wasabi paste, pepper rings, cilantro, red pepper flakes,
cumin and salt to bowl, stir until smooth & creamy.

Scoop a generous spoonful of the avocado egg mixture into each well of the 
hard boiled egg whites. Top with crumbled bacon and sprinkle with hot smoked paprika.

Who doesn't love 
deviled eggs, I know I 
do!  I decided to vamp 
my deviled eggs up by 

creating my Meximerican 
version.They are perfect 

for any occasion. 
Sometimes "Sinful" is 
totally yummy for your 

tummy!  
Your family and friends 
will love you even more 
when you serve these 

babies up. 
Enjoy! 





Carrots and Yellow Peas (Vegetarian) 
Chef Stephan Lee – Finalist MasterChef 
@ sweetpealee23  | http://stephenleecooks.com/

4 ounces yellow split pea 
2 Cipollini onion, divided 
2 tablespoons coconut oil for sauté 
1 teaspoon garam masala 
2 tablespoons Hungarian paprika, divided 
2 tablespoons turmeric, divided 
3 garlic cloves, divided 
1 1/2 cup vegetable stock 
1 cup coconut oil for frying 
3 eggs 
1 pinch of cream tartar 
3 Kinko carrots, divided 

Begin by turning on all burners under pans. In pressure cooker slightly sauté yellow peas 
and 1 Cipollini onion in 1 tbsp. coconut oil with garam masala, 1 tbsp. Hungarian paprika, 
1 tbsp. turmeric and 2 garlic cloves. When onion begins to brown and are golden on edg-
es add 1 1/2 cup vegetable stock and cook for 16 minutes at 15 PSI on high temperature. 

In cast iron skillet heat 1 cup coconut oil. 
While the oil is heating whip 3 egg whites with cream tartar to soft peaks using 
KitchenAide mixer.
 
After peaks form, fold 2 yolks into egg white mixture. 
Season coconut flour with 1 tbsp. paprika and 1 tbsp. turmeric. 
Slice 1/2 a Kinko carrot into discs. 
Scramble 1 egg yolk in mixing bowl with 1 tbsp. water. 
First coat the carrot slices in the egg yolk and water mixture, then dredge carrot slices in 
coconut flour and lastly, coat the slices in the egg white mixture. 
Pressure cooker, KitchenAid, cast iron skillet, sauce pan, chef’s knife, paring knife, mixing 
bowl, slotted spoon, tongs, fork, cutting board. 
 
Fry carrot slices in heated coconut oil on both sides, along with peanut potatoes, shallot, 
and 1 Cipollini onion. When colored and done, remove and plate. 
Brown raisins and pine nuts in the coconut oil and plate. 
For carrot sauce, juice 2 1/2 carrots, peeled turmeric root. Pour into sauce pan with the 
sautéed cardamom, garlic, mustard seed and star anise. 
Reduce to sauce with chocolate mint and parsley. 
Spoon sauce around fried carrots layered with yellow peas and vegetables.

1/2 cup coconut flour 
5 red & yellow peanut potatoes 
1 shallot 
1 tablespoon raisins 
1 tablespoon pine nuts 
1 (1” long) turmeric root 
1/4 teaspoon cardamom 
1/4 teaspoon mustard seed 
2 star anise 
1 sprig chocolate mint 
1 sprig Italian parsley 

This is a great appetizer recipe 
that honors one of my favorite 
varieties of carrots, “the Kinko 
carrot” harvested from my 
garden to your kitchen. This 
recipe is a symbol of all that is 
great. It has warming spices, 
smokey and romantic flavors. 
Thisvariety of carrot is in season 
right now and you would likely 
find in at your local farmers 
market. Please enjoy and a 
big thanks from me to you. 
PEASOUT





Sweet Potato Latkes with
Goat Cheese Mouse and 
A Maple Hot Sauce
Chef Logan Guleff – Winner MasterChef Junior
@LoganJrChef  | www.loganguleff.com

Latkes
1 large sweet potato or   
Japanese yam peeled & grated
About 2-3 cups 
2  eggs
¼ large onion peeled & grated
1  T cinnamon
½ t ginger
¼ t nutmeg
Salt and pepper to taste
1t granulated sugar
Canola oil for frying 

Latkes 
Mix all ingredients except the canola oil 
Form 3” round cakes with the sweet potato mixture
Fry until golden.
Set aside in a warm oven until ready to assemble 

Goat Cheese Mouse
Beat together until light and fluffy and set aside

Maple Hot Sauce
Mix together in a small skillet and reduce stirring until it comes to to a thick golden syrup

Assemble Sweet Potato Latkes with Goat Cheese Mouse and A Maple Hot Sauce 
Place sweet potato latkes on a platter and top with Goat Cheese Mouse then drizzle with 
spicy maple syrup.

Goat Cheese Mouse
4  oz of goat cheese
½ cup whip cream 

Note: can be adjusted 
to the amount of 
pancakes you make

Maple Hot Sauce
¼ c maple syrup – 
      maple breakfast 
      syrup imitation 
      is fine
2T butter 
3 t Jamaican garlic 
      hot sauce like   
      Chetty’s
½ t Crystals hot sauce

  

This recipe is sweet and savory 
with just the perfect amount of 
background heat to represent 
“hot, spicy love” on your 
Valentien’s Day menu.
The colors of the sweet potato, 
along with the maple syrup 
carmel topping, against the 
white cheese mouse makes 
this dish a pretty as a picture 
to serve to your sweetheart.





Perfect Score St. Louis Ribs
Elliot Mellow  –  American Grilled
@apbbq | http://absolutelyperfectbbq.com/

2 Slabs St. Louis Ribs (preferably with the membrane removed) 
4 C Apple Juice
4 T Cider Vinegar
3 T Honey
Money Maker Rub
Blue Ribbon Sauce

Basting liquid
3 C Apple Juice
3 T Cider Vinegar
3 T Honey

Set up your favorite covered smoker or grill.
Place goals on one side of the pit. As the fire heats up ...

Generously coat ribs on both sides with Money Maker Rub (about 2 T per side) 

When your smoker or grill reachs a temperture of  225-250*
Add your favorite wood, I prefer a combination of apple and cherry wood. 
Place ribs bone side up on a smoker or grill. Maintain temperature through out the 
cooking process.

After one hour of cooking, baste ribs every half hour.
(This moisturizes, flavorizes, and tenderizes) 

After three hours of smoking ribs, wrap the ribs in foil add the remaining Apple Juice 
and Vinegar. Also add ½ T Money Maker Rub.
Seal the foil wrapped ribs tightly and return them to the smoker meat side down for an 
additional 2 hours. 

Remove the ribs from the foil, coat generously with Blue Ribbon Sauce and 
return to the grill for 10-15 minutes. 

Time to enjoy!

Order Absolutely Perfect seasoning and sauce at http://absolutelyperfectbbq.com/

This low and slow cooling 
method is the ideal cook for  
absolutely perfect ribs.
Your valentine will fall in love 
again and again.
Finger licken good!





Topped with a Plum Pico 
Salsa, this surprisingly easy 
but so very delicious shrimp 
dish is sure to help set a 
romantic mood for you and 
your sweetheart. 

Garlic Sauteed Shrimp with 
Plum Pico Salsa
Claudia’s Cocina  – Winner Master Chef  |  @Claud_Oval
www.chefclaudiascocina.com | cookbook: www.chefclaudiascocina.com/cookbook/

Plum Pico Salsa
1/4 pound fresh plums, pitted and  
      chopped
1/4 medium white onion, chopped
2    tablespoons cilantro, chopped
1 small fresh serrano chile, minced
      (can be deveined if needed)
1 lemon, zest and juice
salt and pepper 

TO PLATE
On a bed of rice, place 3-6 shrimps 
on each plate. Garnish with plum pico 
salsa and cilantro.

Shrimp
1 pound head-on shrimp
1 stick salted butter
8 garlic cloves, minced
1/4 teaspoon pepper
1/2 teaspoon salt
1/4 teaspoon crushed red pepper

Begin by preparing salsa. Place all 
chopped plums, onion, serrano chile, 
cilantro and lemon juice into bowl and 
toss. Sprinkle in Lemon Zest fold in. 
Season with salt and pepper to taste. 

In a medium sauté pan, melt 1/2 stick of 
butter on medium-low heat. Once butter 
has melted add 1/2 minced garlic and 
allow to sizzle until fragrant, about 30-60 
seconds. 

Add 1/2 of head-on shrimp to the pan on 
its side. Cook for approximately 60-90 
seconds or until shrimp is turning pink 
on its exposed side. Flip shrimp to cook 
on second side for 45 seconds or until 
flesh starts to separate from shell. Re-
move from butter. Clear pan and repeat 
with remaining shrimp.





Pea Ravioli with a Sage-Butter 
Sauce, Lemon-Tomato Sauce, 
and Crispy Onions 
Zac Kara - Finalist Master Chef Junior
@zac_kara | https://www.youtube.com/c/zackara

Pea Ravioli
1 cup all purpose flour            
2 egg yolks          
1 large egg          
½ tsp olive oil
½ tsp salt          
2 cups frozen peas          
¼ cup heavy cream          
Salt and pepper

In a medium sized pot, boil water in 
preparation for the peas.

On a cutting board or your counter, 
make a mound with the all-purpose flour.

In a medium sized bowl, whisk together 
egg yolks, egg, salt, and olive oil until 
fully combined.

Pour the egg mixture inside the mound. 
Using your finger or a fork, slowly incor-
porate small amounts of flour into the 
egg mixture, until the mixture is thick, 
wet, and sticky.

Finish the dough by incorporating the 
rest of the flour into the dough, and 
kneading it. Cover the dough complete-
ly with plastic wrap, and place it in the 
fridge for 10-15 minutes.

Blanch the peas for 5 minutes. Strain the 
peas from the water, and pour into an 
ice bath.

Place the peas, heavy cream, salt, and 
pepper in a blender, and blend until fully 
combined.

Remove your pasta dough from fridge. 
Sprinkle some flour on your working 
surface. Cut the dough in half, and roll it 
out until about ½ inch thick

Set your pasta machine on the widest 
setting, or #1. Put your pasta through 
the machineon this setting twice. Work 
your way through the settings, rolling 
the dough through the setting once, 
then increasing the number by 1, until 
you reach #4. Set aside the dough on a 
floured surface and repeat the steps on 
the other half of the dough.
Using a ravioli maker, place the metal 
part on your working surface. Place 1 
sheetof pasta on top. Take the plastic 
mold, gently create a dent in the dough 
by pushing it on top of the pasta.

Add about a tablespoon of filling into 
all the indentations. Top with the other 
sheet of pasta. Gently flatten out the top 
layer using your hand. Using a rolling 
pan, roll the ravioli until the metal ridges 
peek through the pasta. Flip the ravioli 
over and rap against the counter to 
remove the pasta. If the perforations did 
not separate the ravioli, cut them apart 
using a knife.

Continued on the following  page ...

Zac’s pasta recipe is easy make 
but presents as a sophisticated 
dish. The best news is you can 
make it a day in advance giving 
you more time to enjoy your 
special romantic meal. 
The recipe is from Zac’s 
upcoming cookbook.



Continued from the prevoius page ... 

If making the ravioli a few hours ahead 
of time, link a pan with parchment paper 
in, and place the ravioli in a single layer. 
Cover with a lightly damp towel, and 
store in the fridge. Place the ravioli in 
boiling water for 1 and a half minutes to 
2 minutes, or until fully cooked.

Sage Butter
3 sage leafs
6 tbsp salted butter
In a medium sized pan over low heat, 
add the sage and butter until melted.

Lemon-Tomato Sauce
½ cup chopped tomato
½ cup canned diced-tomatoes
1  tsp lemon juice
½ tbsp butter
½ tbsp flour

Blend the tomatoes and the lemon juice. 
Add the mixture to a medium sized-pot 
and cook on high for 8 minutes.

In a small pan, melt the butter until 
frothy. Sprinkle in the flour. Stir together 
and cook for 30 seconds.

Add the roux to the tomatoes, stirring 
well. Cook on low heat for 2 minutes

Crispy Onions
1/8 onion, julienned
1  egg
¼ cup all-purpose flour
¼ cup peanut oil

In a small pot, pour the peanut oil. Heat 
over medium-high heat.

Whisk the egg well. Dip the onions into 
the egg wash, then into the flour.
Fry the onions for about 30-45 seconds, 
or until golden brown.

Zac’s pasta recipe is easy make 
but presents as a sophisticated 
dish. The best news is you can 
make it a day in advance giving 
you more time to enjoy your 
special romantic meal. 
The recipe is from Zac’s 
upcoming cookbook.

Pea Ravioli with a Sage-Butter 
Sauce, Lemon-Tomato Sauce, 
and Crispy Onions 
Zac Kara - Finalist Master Chef Junior
@zac_kara | https://www.youtube.com/c/zackara





Vanilla Creme Brulee With
Macerated Berries 
Executive Pastry Chef Dwayne G Ingraham Jr – Winner MasterChef
Cutthroat Kitchen Champion & Spring Baking Championship Finalist Food Network 
www.dwayneingrahamjr.com/  |  @Dingraham83 

Vanilla Creme Brulee
14 ounces  Heavy Cream
4.5 ounces Milk
4   ounces Sugar
1   Vanilla Bean (split and scraped)
6   Egg Yolks

For your creme brulee preheat your oven to 
300 degrees. Place your heavy cream, milk, 
sugar, and vanilla bean seeds and pod into a 
sauce pan and bring to a scald
Stirring occasionally making sure not to 
scorch your milk
Place yolks into a separate heat safe bowl
Once your your liquid has come to a scald 
remove from heat and slowly temper into 
your egg yolks.  Stiring constantly so you 
don’t cook your yolks.

Once your custard is all mix together pour it 
through a fine mesh strainer. 

Pour your creme brulee base into your rame-
kins. Place ramekins into a baking pan and 
create a water bath. This will allow your your 
custards to bake slowly and evenly. Cover 
your pan with foil or a sheet tray.  

Bake at 300 degrees for about 45 minutes 
or until the custard jiggles (not ripple) then 
place in the refrigerator to cool for at least 3 
hours.  

While your brulee’s are chilling prepare your 
macerated berries.It’s quite simple just wash 
and cut all your fruit and place into a bowl. 
Chop your mint and sprinkle on top. Finally 
add your sugar and toss everything together. 

Cover your bowl and place in your refrig-
erator and allow to chill until the sugar has 
dissolved and the berries have released 
some of its juices. Now you are ready to 
plate everything up.  

Take your brulee out the fridge and sprinkle 
with sugar. 
Get your blow torch out and burn that baby 
up. Remember to be careful to not burn 
yourself or your custard. You only want to 
torch long enough to caramalize the sugar. 

Allow to set for a few seconds to the sugar 
to harden then place a few spoons full of 
your macerated berries right on top and you 
are all ready to eat. Enjoy!

Just wash and cut all your fruit and place 
into a bowl.  Chop your mint and sprinkle on 
top.  Finally add your sugar and toss every-
thing together.  

Cover your bowl and place in your refridg-
erator and allow to chill until the sugar has 
dissolved and the berries have released 
some of its juices.  Now you are ready to 
plate everything up.  
 
Take your brulee out the fridge and sprinkle 
with sugar.  Get your blow torch out and 
burn that baby up.  Remember to be careful 
to not burn yourself or your custard.  You 
only want to torch long enough to caramalize 
the sugar.  Allow to set for a few seconds to 
the sugar to harden then place a few spoons 
full of your macerated berries right on top 
and you are all ready to eat.  Enjoy!

Macerated Strawberries and Blackberries
8  ounces Strawberries (quartered)
3  ounces Blackberries (cut in half)
6  ounces Sugar
6   Mint Leaves (chopped)

Love takes many directions 
and this recipe is a little nod to 
my Great Grandmother Mazie 
Duncan who shared with me
her passion for a cooking. In 
April my family would visit 
her and attend the annual 
Strawberry Festival;  if I close 
my eyes I can still remember 
the joy we shared eating those 
berries.
Stay Sweet! 





Coconut Cous Cous Pudding
Chef Meghan Gill – Winner Hell’s Kitchen - Fox/Gordon Ramsay 
@chefmeghan  | www.facebook.com/meghangillhellskitchen

2-3 cups pearl cous cous (cooked)
2cups cream cheese (soft)
1cup sour cream
3/4 cup powder sugar
1teaspoon Vanilla flavor or 1/2 vanilla bean
1teaspoon Lemon juice
Pinch salt
*Garnish*

Mix everything together except cous cous. Taste. Add more powdered sugar for desired 
sweetness.

Add mixture into cous cous; adding more or less for desired creaminess. 

Garnish
Fresh mango
Dehydrated coconut chips 
Mango puree
Fresh picked lemon-thyme leaves

End your romantic meal with 
this unique cous cous pudding. 
The mango and coconut chips 
add a refreshing touch that 
complements the delicious dish.
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Are your customers sharing stories 
with their networks about how 
much they love your products, 

cookbooks, restaurants or chefs?
Are you engaged with your 

customers on the social web and 
perceived as a trusted ‘friend?’

Diva Foodies helps grow your 
business through digital strategies 

and integrated marketing 
campaigns. We provide social 

media support to the food industry 
including: chefs, cookbook 

authors, food-preneurs, food 
manufacturers, restaurants and 

reality food TV media.

We’re looking forward to learning 
more about your business and 

how we can help you develop an 
accountable digital/social media 

program that takes your customer 

communication strategy up a 
notch or two. Contact Marianne 

and Toby at foodies@divafoodies.
com for special rates for our recipe 

cookbook readers. 

Thank you for downloading Diva 
Foodies Celebrate Love, A Recipe 

Coloring Book.

To learn more about
Diva Foodies and #FoodTVChat

(www.divafoodies.com) 

Follow on Twitter
(https://twitter.com/DivaFoodies)

Say hi on Instagram
(https://www.instagram.com/

divafoodies/)

Like Us on Facebook
(https://www.facebook.com/

divafoodies


