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Introduction 

As you will notice in the title, “In the Kitchen with Kesha,” I didn’t use my full name – LaKesha 

Womack – like I do on most of my publications and within most of my social networks.  That was 

intentional.  I want this to be a personal connection between you and me. 

So much of what I do online is professional or trying to help people heal and find peace in their lives 

but underneath I am just a southern girl with a love for comfort food and a passion for Jesus!  That is 

the side of me that I hope this eBook will reveal to you. 

So what are we cooking? 

I am sharing my favorite ten recipes with you as well as some cooking tips for all of the busy mom’s 

who are working and trying to balance raising a family with all of the other things you have going on.   

As a bonus, I am also including pictures of some of my dream kitchens.  You may ask, “Why?” 

because most recipe books are filled with pictures of food.  Well, you know I can’t do things like other 

people.  I know that if you are anything like me, you have dreams.  Some of those dreams will 

become a reality and others will remain in our heads.  I may never cook in a kitchen that looks like 

any of these but what is that to stop a girl from dreaming… 

My son told me one day, “It’s not dinner if you don’t cook it.” 

That little statement let me know how important it was for me to cook him dinner every night (or 

most nights lol).  From his words that was something that he valued about me, that made me stand 

out in his mind.  Most of us want to have that connection with our kids and it was crazy to me that of 

all of the things I do for him or with him that cooking dinner was that important to him. 

Ok back to what are we cooking… 

None of these are original recipes.  Sorry if that’s a disappointment but I am sharing (with source 

credits where necessary) the recipes I find easy to prepare and that taste good.  Most of them 

contain ingredients that you probably already have in your kitchen because I hate those recipes that 

require me to buy stuff that I know I will never use again. 

Feel free to email me (contact@LaKeshaWomack.com) your favorite recipe and it could appear on 

my blog at http://LaKeshaWomack.com under Sunday Cooking. 

  

mailto:contact@LaKeshaWomack.com?subject=My%20Favorite%20Recipe
http://lakeshawomack.com/
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Bacon, Eggs and Cheese 

This recipe is so easy to prepare.  I actually consider it a Saturday morning cheat because it is so 

easy.  My son loves to have a home cooked breakfast on the weekends but usually I want to sleep in 

after a long week of getting up and getting him to school.  Bacon, eggs and cheese is one of his 

favorites because he says it tastes good.  But it’s my favorite because there are only a few 

ingredients and it all cooks in one pan, in less than ten minutes.  Feel free to adjust to fit your 

family’s taste buds. 

 real bacon bits 

 large eggs – at least one per person 

 shredded cheese 

****************************************** 

 Heat a large skillet over medium-high heat 

 Spray pan with nonstick spray 

 In a small bowl crack eggs and add a little water then beat 

 Pour egg mixture into heated pan and reduce heat to low-medium 

 Sprinkle bacon bits over eggs 

 Sprinkle cheese over eggs 

 Add a little salt and pepper 

 Scramble to desired consistency for your taste 

 

I like to serve the bacon, eggs and cheese with wheat toast so that 

he can make a sandwich and get his serving of whole grain.  Isn’t it 

crazy how much we have to consider when preparing a simple meal? 

Now check out that kitchen… in my dream world, I can imagine my 

son and his friends gathered around watching me cook and talking 

about random things happening in their life.  I imagine that’s a 

dream many mothers have regardless of how fancy our kitchens are.  

http://houseandhome.com
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Five Things Every Mom Should Keep in the Kitchen 

Most days I really, really dread having to cook dinner.  I look forward to the end result but the 

process of getting into the kitchen, preparing a meal and having to clean up makes me tired just 

thinking about it. 

I keep these five things in my kitchen so that when those moments arise, I don’t end up at a fast 

food restaurant. 

1) Hot Dogs, Burgers and Fries – when you think of the cost of going out to buy these items at a 

fast food place versus going into the kitchen to prepare them yourself; the choice should be 

simple.  I cook my fries in the oven because I don’t like cooking in a lot of grease.  By the 

time the fries are done baking, the burgers/hot dogs are also done – by my estimation the 

time is about the same as it would take me to go through a drive thru. 

2) Meat - I like to buy meat in large family packages.  I bring them home, separate into the 

amount that my family will eat, season and put into freezer bags.  When I know that I have a 

long day ahead, I pull out a bag in the morning before work and put into the refrigerator.  It is 

usually thawed out by the time I am ready to prepare dinner.  I have the option of putting it in 

the oven for about thirty minutes or on my Foreman Grille for about ten minutes per piece. 

3) Frozen Vegetables - We know that they are healthier than canned vegetables but they are 

also more cost effective.  Most of the vegetables – corn, green beans, green peas, broccoli – 

cook easily in the microwave.  I add a little butter and some seasoning then put in the 

microwave in a covered dish for about five minutes.  By the time the meat is finished, so are 

the veggies.  Also, unlike canned veggies, you don’t have to cook the entire bag at one time.  

You can pour out the amount that you want to cook and put the rest back into the freezer. 

4) Ground Beef/Turkey – how do I love thee, let me count the ways…  There is so much that you 

can do with a pound of ground meat – chili, spaghetti, burgers, ziti, hamburger helper… this 

list goes on and on. 

5) Cookie Dough – we all have those days… kids especially… nothing turns it around for them 

like a couple of hot and fresh cookies from the oven.  I have also noticed that my son eats 

fewer of the fresh cookies than those from a package. 
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Cheesy Chicken Casserole 

My mom brought this recipe home from work and we tried it out.  It tasted ok but I had to make a 

few adjustments and now it is yummy!  It requires a few more ingredients that most of my favorites 

but it is soooo worth it. 

 16 oz box of elbow macaroni 

 16 oz of diced chicken 

 small can of cream of mushroom soup 

 small can of cream of chicken soup 

 16 oz of sour cream 

 small jar of mushrooms 

 2 cups of multi-blend cheese 

 one sleeve of Ritz® crackers (crushed) 

 one stick of butter 

****************************************** 

 Preheat oven to 350 degrees 

 Cook macaroni according to package directions and drain 

 Mix macaroni and diced chicken in a large bowl 

 In a large skillet, sauté mushrooms using half of the stick of butter 

 Add chicken/macaroni mixture and stir 

 Add soups and sour cream then stir 

 Add cheese and stir 

 Spray an 8x8 casserole dish with nonstick spray 

 Add mixture from skillet into casserole dish 

 Melt remaining butter in skillet 

 Add crushed crackers and stir until soft 

 Add crackers to the top of the casserole mixture 

 Bake 45 minutes 

*** Want veggies in your casserole… consider adding a cup of 

steamed broccoli or green peas before you add the cheese 

I love all of the storage spaces in this kitchen and the hidden 

refrigerator.  And let’s not get started on those hardwood floors…  

http://theenchantedhome.blogspot.com
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Three Cheese Baked Ziti 

I think most of us that like spaghetti have probably worn our family out with it because it is so easy 

to prepare.  I found this Ziti recipe to be a great alternative.  

 One pound of ground beef/turkey 

 16 oz medium tube-shaped pasta (ziti) 

 One jar of Prego® Marinara Italian Sauce 

 One cup of ricotta cheese 

 One cup of shredded mozzarella cheese (separate into 2 – ½ cups) 

 ¾ cup of grated Parmesan cheese (separate into ½ cup and ¼ cup) 

 garlic salt 

 ground black pepper 

****************************************** 

 Preheat oven to 350 degrees 

 Cook ziti according to package directions and drain 

 Brown the meat in a large skillet and drain 

 In a large pot, combine the ziti and ground meat 

 Stir in Italian Sauce, ricotta cheese, ½ cup of mozzarella cheese, ½ cup of Parmesan 

cheese, garlic salt and ground pepper 

 Spray a 13x9 casserole pan with nonstick spray 

 Spoon mixture into casserole dish 

 Cover the top of the mixture with remaining mozzarella cheese and Parmesan cheese 

 Bake for 30 minutes 

I love how this kitchen feels like it was created for a family.  It doesn’t feel pretension but like a 

space where people are constantly in and out and everything is easily accessible.  Just the type of 

space I need… 

http://hgtv.com
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Chicken Alfredo with Broccoli 

This is another one of my quick and easy recipes.  It is a combination of my three favorite 

ingredients – chicken, pasta and broccoli.  Serve with garlic bread and thank me later. 

 16 oz diced chicken 

 16 oz box of linguine or penne pasta 

 One jar of alfredo sauce 

 One cup of frozen broccoli florets 

****************************************** 

 Cook pasta according to package directions and drain 

 Steam broccoli in medium covered bowl with a half cup of water and one tablespoon of 

butter for five minutes while pasta cooks 

 Stir pasta, broccoli, diced chicken and alfredo sauce in a large pot 

 Allow mixture to warm for five minutes and serve 

 

There are so many things that I love about 

this kitchen but most of all I love how it 

seems like you are outdoors while still 

indoors.  Even though I live in the country, I 

still don’t have the desire like some to 

spend a great deal of time outside.  

However, I love having sunshine beam 

through on nice days and I enjoy the sights 

and sounds of the rain occasionally.   

I also love the distressed wood on the 

island.  I am constantly telling my son to 

stop swinging his feet or kicking stuff but 

sitting at this island, I definitely would not 

worry as much about scuffmarks.   

  

http://fancybuffalo.com
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Your Guide to Place Settings 

If you family is anything like mine, you probably don’t use table settings very often but some things 

are just good to know… 
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Meatloaf 

I admit it…  Not going to lie about it…  I got this recipe off the Hunt’s® Seasoned Tomato Sauce for 

Meatloaf can but you know I had to make a few adjustments.  I am sharing this recipe because a lot 

of people don’t know how easy it can be to prepare meatloaf.  I always found recipes that had me 

jumping through hoops just to get a hunk of meat in the oven.  I wasn’t having it but this is easy (are 

you noticing a theme) and while the meat is the oven, I have time to clean the kitchen and prepare 

my side dishes. 

 Two pounds of ground beef/turkey 

 One can of Hunt’s® Seasoned Tomato Sauce for Meatloaf 

 ½ cup of chopped onions 

 ½ cup of green peppers 

 2 large eggs, beaten 

 One sleeve of Ritz® crackers, crushed 

****************************************** 

 Preheat oven to 400 degrees 

 In a large bowl, mix ½ can of sauce, ground meat, onions, green peppers, eggs and crackers 

 Spray loaf pan with nonstick spray 

 Place meat mixture in pan 

 Bake for one hour 

 Drain and top with remaining sauce (very important to drain so it won’t be greasy) 

 Cook for additional ten minutes 

 Let stand ten minutes before serving 

 

I am not sure that I would know what to do with 

myself if I had this much room to cook up some 

stuff.  This kitchen design combines the counter 

space that I crave with storage space and the open 

floor plan that would allow family members to 

gather without feeling cramped.  Bonus feature are 

the dark countertops…  
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Five Cheese Macaroni and Cheese 

Most people who enjoy cooking also enjoy testing out new recipes, even for their favorite dishes.  I 

try different mac and cheese recipes but usually come back to this one because it is easy (a must for 

me) and cheesy. 

 16 oz box of elbow macaroni 

 One stick of butter 

 ½ cup of shredded American cheese 

 ½ cup of shredded Cheddar cheese 

 1 cup of Velveeta cheese 

 ½ cup of Mozzarella cheese 

 ½ cup of Colby cheese 

 4 large eggs 

 1 cup of milk 

****************************************** 

 Preheat oven to 350 degrees 

 Cook elbow macaroni according to package directions, drain and return to pan 

 In a small bowl, while the macaroni is cooking, beat the eggs and combine with the milk 

 Add all of the cheese to the hot macaroni along with the butter and mix 

 Add the egg and milk mixture, then season to taste with salt and pepper 

 Spray an 8x8 pan with nonstick cooking spray 

 Pour mixture into pan 

 Bake for 30 minutes 

Optional… 

 top with additional cheese and/or bacon bits 

 melt butter in a skillet, add crushed Ritz® crackers and 

sprinkle on top of macaroni 

This is one of those dreams to reality kitchens.  Although I crave 

the space and amenities in many of the other kitchens, this one 

looks like one that I might actually call home someday. 

  

http://marthasteward.com
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Chicken and Noodles 

This is one of my favorite recipes that my mom makes on non-holidays.  You know how that is…  You 

have your favorite holiday recipes and then those things are good for everyday meals.  She’s not 

sure where she got the idea for this but it resembles chicken noodle soup…  I would never tell her 

this because she likes to believe that it is an original recipe. 

 16 oz of diced chicken 

 One bag of egg noodles 

 2 cups of sliced carrots 

****************************************** 

 Prepare egg noodles according to package directions, drain and return to pot 

 Add diced chicken and sliced carrots along with seasonings and 4 cups of water (enough 

water to cover noodles in the pot) 

 Cook over low-medium heat for 15 minutes and serve 

 

This kitchen is cute.  That was the first thing that came to my mind.  I am torn between 

whether I could actually see myself in this space or if I just like looking at it.  I have to be 

honest, I’m not really enthused about the chairs but those could easily be replaced ;) 
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Chili 

Some people only like to eat chili in the winter but I can eat it year round.  I don’t make it as spicy 

during the summer months but top it with a few jalapenos during the colder months.  One of the 

great things about making a batch of chili is being able to freeze and reheat it later.  You can also 

freeze smaller containers to use with chili cheese hot dogs or for a fun chili cheese fries treat. 

 16 oz of diced chicken or one pound of ground beef/turkey 

 garlic salt 

 onion powder 

 pepper 

 one can of chili beans 

 one can of tomato sauce 

****************************************** 

 Brown meat in a skillet and season with garlic salt, onion powder and pepper then drain 

 In a large pot combine chili beans, tomato sauce and meat 

 Simmer on low-medium for about twenty minutes and serve 

 

Top With… 

 jalapenos 

 shredded cheese 

 sour cream 

Serve Over… 

 French fries 

 hot dogs 

 tortilla chips 

This is it!!  This is the kitchen of my dreams.  Everything about this kitchen speaks my name.  It’s big 

enough to give me the space I need while small enough to create intimacy for my family.  It’s a little 

formal but still kinda causal.  And you know those hardwood floors are making me smile.  

http://houzz.com
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Seven Random Tips 

 When I first started cooking, I would dump everything into the pan and let it cook.  Once I 

really got into cooking, I learned that there is an art to mixing ingredients.  You should mix 

them in one by one and make sure the new ingredient is combined before adding the next.  I 

don’t know the technical reason for doing so but it makes the food taste better.  

 Clean as you go.  This is something that my mother used to stress to me and it was’t until I 

was taking care of my son, working and having to cook dinner that I realized how much I 

disliked having to clean the kitchen after dinner.  Now I wash the dishes as I am cooking or 

load them into the dishwasher.  Once I am finished with dinner, I can wash the plates and 

utensils that we have used and sit back to finally relax. 

 Let your kids help.  Depending on their age, you can get them involved in a variety of ways.  

Consider allowing them to read a recipe to you to enhance their reading skills.  Let them 

measure the ingredients to work on their math skills. 

 Don’t be afraid of generic brands.  It will take a little trial and error to figure out which brands 

are so similar to the store brand until you can’t tell a difference but if you are on a budget, 

the savings can really add up. 

 Create a weekly food menu.  Think about your week and which days you know will be busy 

versus those that may allow a little more free time.  I plan my super easy (hot dogs, burgers) 

meals for those really long days and the easy meals for a regular working day.  On free days, I 

try to make it up with a throw down dinner (chicken, mac and cheese, black eye peas, 

cornbread – we will save those recipes for next time). 

 Try to eat together as a family at least three times per week.  I know that some families are 

able to do more but try for at least half of the week.  Make it a point to sit at your dining room 

table without any distractions (cell phone, TV) and enjoy the moment with your family.  As a 

mom, we know that these days are numbered so it is best to enjoy them while they last. 

 Don’t be afraid to try new foods.  You will probably notice that there are no seafood recipes 

included.  I am allergic to shell fish so I don’t cook seafood recipes other than grilling or frying 

fish.  However, I encourage my son to try new foods when we go out and I often try recipes 

without making it a big deal to see his reaction.  He seems willing to try new things and has 

no problem telling me what he likes and what he dislikes.  I appreciate the fact that he is 

forming his own taste buds and not just eating the same foods that I grew up eating.  It took 

me a while to open up to new things because I grew up eating soul food and comfort food but 

there is a culinary world out there waiting to be experienced. 
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Secret Chocolate Pound Cake 

I received this recipe as a secret…  The person who gave it to me wasn’t supposed to share it with 

anyone but you know how secrets are…  They never stay secret very long.   

I am sharing this recipe with you because it is seriously one of the best cakes I have ever made…  

Add some vanilla ice cream and your cake may not survive 24 hours.  I am serious.  It is THAT good! 

 One box of yellow cake mix 

 One box of chocolate instant pudding mix (5.9 oz) 

 3 eggs 

 ¾ cup of oil 

 ¾ cup of water 

 8 oz of sour cream 

 8-9 oz semi-sweet chocolate chips 

****************************************** 

 Preheat oven to 350 degrees 

 Mix all of the ingredients (except the chocolate chips) in a large mixing bowl 

 Fold the chocolate chips in with a spoon once the ingredients have been thoroughly mixed 

 Spray a Bundt® cake pan with nonstick baking spray 

 Pour mixture into cake pan 

 Bake 50 minutes and serve warm 

 

This is truly a dream kitchen because I cannot 

honestly say that I would want this kitchen in my 

home.  It looks pretty but it doesn’t feel as 

functional as I would prefer but the picture of it is 

simply gorgeous!  The chandeliers and the 

wooden island are my two favorite features.  I 

think those two items make the kitchen stand 

out.  

http://southernpiphi.tumblr.com
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Sour Cream Pound Cake 

This recipe is from one of my favorite cookbooks, Sylvia’s Family Soul Food Cookbook.  Although it 

requires quite a few ingredients, it is by far one of the best pound cakes I have ever made.  I 

normally pull out this recipe when I have to bring a dish for a family gathering or potluck.  I have 

learned to make two because I never get to bring any home. 

 2 cups of all purpose flour 

 1 cup of self rising flour 

 one 3.4 oz package of vanilla instant pudding 

 4 sticks of unsalted butter, softened 

 2 cups of sugar 

 6 large eggs 

 5 oz of evaporated milk 

 8 oz of sour cream 

 1 tablespoon vanilla extract 

****************************************** 

 Preheat oven to 325 degrees 

 In a medium bowl, sift all purpose flour, self rising flour and pudding mix together 

 In a large bowl, beat the butter with an electric mixture for three minutes or until creamy 

 Add the sugar and beat for an additional five minutes 

 Add the eggs, one at a time, beating until each is completely absorbed into the mixture 

 Add the evaporated milk 

 Add the flour mixture and beat until smooth 

 Add the sour cream and vanilla and beat until combined 

 Spray a Bundt® cake pan with nonstick baking spray (preferable to use the brand that has 

flour in it) 

 Pour mixture into pan and don’t be embarrassed if you want to taste the batter, its yummy 

but doesn’t compare to how delicious the cake will be 

 Bake for one hour and 45 minutes or until a toothpick is inserted and comes out clean 

 

 

I have to admit that the feature in this kitchen that 

immediately stood out was the wine rack.  I love the 

way it is nestled out of the way but still a visible part 

of the kitchen.  Everything seems so balanced in this 

space.  And let us not forgot those beautiful floors…  
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Thank you for checking out this ebook…  

In the Kitchen with Kesha 

I hope that you enjoyed the recipes and will attempt to make some of the foods.  Don’t 

forget to let me know your thoughts.   

Did you make any changes?   

Did you hate any of them?  

Did you love any of them?  

 

If you want to share your favorite recipe with me, email me 

(contact@LaKeshaWomack.com) and it could be featured on my website 

(http://LaKeshaWomack.com) under Sunday Cooking. 

 

By the way… all of the images (except the picture of me lol) were found on pinterest.com… 

if you click on most of the pictures, it will take you to the source… 

 

Network with me… any social network that you are a member of, search my name 

“LaKesha Womack” and let’s connect! 

mailto:contact@LaKeshaWomack.com?subject=My%20Favorite%20Recipe
http://lakeshawomack.com/

