
 

 

  

MADE WITH LOVE… 

2013 

In The Kitchen with Kesha 

Diamonds, Desserts and Drinks eBook 

Compiled by: LaKesha Womack 

L A K E S H A W O M A C K . C O M  



Diamonds, Desserts and Drinks eBook 

Featuring my favorite red velvet and chocolate dessert recipes along with 

delicious drinks and snapshots of most girl’s best friend - diamonds 

Anyone who knows me knows that I love diamonds, desserts and yes, a good drink.  When 

thinking of something that I could share with you all this Valentine’s Day, I decided to compile 

a few of my favorite dessert and drink recipes as well as showcase some of my favorite 

diamond rings. 

If you downloaded my first recipe eBook – In the Kitchen with Kesha – from Mother’s Day last 

year, you will remember that I don’t traditionally post pictures of food.  I know that it makes the 

recipe seem that much more appealing but I have found that your finished product rarely 

looks like the picture and that can be discouraging.  So, why not showcase something that will 

make you smile – diamonds! 

Most of these recipes were found on Pinterest and I took them into my kitchen to play around 

with before sharing with you.  I am sure you will do the same and I would love to hear any 

changes that you make.   

Email me – contact@LaKeshaWomack.com 

Tweet me - @LaKeshaWomack 

Like me – MsLaKeshaWomack 

Pin with me - LaKeshaWomack 

Baking Tips… 

 Always use eggs and butter at room temperature, they mix easier 

 Whenever possible, splurge for the name brand when baking 

 In recipes that call for mixing butter, sugar and/or eggs;  take your time and thoroughly 

mix the ingredients 

 Don’t dump your ingredients into the bowl then start mixing, mix them in one by one 

 You can taste the difference between salted and unsalted butter – I learned this lesson 

the hard way 

Enjoy!!! 

 

  

http://lakeshawomack.com/2012/05/11/free-ebook-in-the-kitchen-with-kesha/
mailto:contact@LaKeshaWomack.com?subject=eBook
http://twitter.com/lakeshawomack
http://facebook.com/mslakeshawomack
http://pinterest.com/lakeshawomack
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Yes…  Size matters! 

Not many of us will make it to the three-carat range but we can’t deny that there is a 

remarkable difference in the size of diamonds.   

From top to bottom – one carat, two carats and three carats.   

I have small hands so a one carat will be perfect for me and I don’t think I would feel 

comfortable wearing a three-carat ring, that’s like wearing a luxury car on your finger.   

However, I feel certain that if I were presented with one that I would not say, “No…” 



 

  

Desserts 



Chocolate Turtles 
I love buying these in the store so I jumped at the chance to try the recipe.  They did not 

disappoint and make great little gifts, especially if you want to wrap them in pretty paper and 

tie with a festive ribbon to give away in your office or your child’s classroom.  Be careful to only 

add a pinch of the sea salt and plan in advance to make these because the chocolate disks 

may be difficult to find. 

       

 2/3 cup chopped pecans, toasted 

 16 pieces of caramel cubes or 4 oz cut into 16 cubes 

 16 bittersweet chocolate disks (approximately 1 1/2'”) 

 a pinch of sea salt to garnish 

       

 Preheat oven to 325 degrees 

 Divide the pecans into 16 small piles on a parchment lined baking sheet (about two 

teaspoons each) 

 Flatten each caramel cube into the size of a half dollar and place on top of the pecan 

pile 

 Heat in oven for about two to three minutes or until caramel softens and begins to melt 

 Remove from oven and wait one minute 

 Top each cluster with a chocolate disk, gently pressing it into the softened caramel 

 Top each cluster with a pinch of sea salt 

 Allow clusters to cool before removing from pan 

 

Most people opt for platinum or silver with their diamonds 

because the colors seem to flow; however, this gold band really 

allows the diamond to shine!  I love the diamonds all around the 

band.  No matter which angle you look at this ring, there is 

something that will catch your eye.  



Red Velvet Cupcakes 
I love cupcakes!  I love cake period but there is something so special about a mini sized cake 

that makes my heart smile – lol.  I think it’s a combination of portion control (because I can go 

to town on some cake) and the feeling that this one is made just for me.  You will notice that 

there are several versions of red velvet recipes in this eBook.  I have tried them all and they 

each have a distinct texture and taste.  Check them and see which is your favorite. 

       

 ½ cup butter 

 1 ½ cup sugar 

 2 eggs 

 1 cup buttermilk 

 1 oz red food coloring 

 1 teaspoon vanilla 

 1 ½ teaspoon baking soda 

 1 tablespoon white distilled vinegar 

 2 cups all purpose flour 

 1/3 cup unsweetened cocoa 

 1 teaspoon salt 

       

 Preheat oven to 350 degrees 

 Grease two twelve cup muffin pans or line with baking cups 

 In a large bowl, beat the butter and sugar with electric mixer until light and fluffy 

 Mix in eggs, buttermilk, red food coloring and vanilla 

 Stir in baking soda and vinegar 

 In a separate bowl, combine the flour, cocoa powder and salt 

 Stir into the batter until blended 

 Spoon batter into prepared cups, dividing evenly 

 Bake 20-25 minutes or until a wooden toothpick is inserted into the center and comes 

out clean 

 Cool on a wire rack 

 Frost with Cream Cheese Frosting #1 or Cream Cheese Frosting #2 

I have never been a huge fan of emerald cut diamonds but I think the size 

of this one really makes it stand out.  The diamond is so clear until it almost 

looks like glass.  I can only imagine the look on a woman’s face if she were 

presented this gorgeous trinket.  



Perfect Brownies 
I know that ‘perfect’ is a strong adjective but when you try this brownie recipe, I have a feeling 

you will agree with me.  Not only is it easy to make – in my book easy to make means it does 

not require a lot of ingredients or time – but they also taste delicious! 

       

 1 ½ cups sugar 

 ¾ cup flour 

 ¾ cup cocoa powder 

 3 eggs 

 ¾ cup butter, melted 

 ½ teaspoon salt (if using unsalted butter) 

 ¾ cup semi-sweet chocolate chips 

       

 Preheat oven to 325 degrees 

 Line 9x13 pan with parchment  

 Combine sugar, flour, cocoa, eggs, melted butter in bowl by hand until the dry 

ingridients are incorporated with the wet 

 Stir in the chocolate chips 

 Spoon mixture into pan 

 Bake 20-30 minutes or until wooden toothpick is inserted into the middle and comes out 

clean 

 

I call this ring Simply Perfect.  

 It is so classy yet understated – kinda like these brownies.  I think it 

would look great in any carat size, which would allow the buyer to 

focus more on the quality of the diamond instead of the size.  



Red Velvet Brownies 
Yes!  Red velvet + brownies…  How could I not share this recipe?  This isn’t an easy recipe – 

more ingredients and you have to be careful not to over bake – but it is so worth the effort. 

       

 1 cup unsalted butter, softened 

 1 ½ cup sugar 

 1 ½ cup brown sugar 

 4 eggs, room temperature 

 2 oz red food coloring 

 4 teaspoons vanilla 

 2 ½ cup all purpose flour 

 6 tablespoons unsweetened cocoa 

 ½ teaspoon salt 

      

 Preheat oven to 350 degrees 

 Spray a 9x13 clear glass baking pan with non-stick spray 

 Beat butter and sugar on medium speed until light and fluffy, about two minutes 

 Add eggs one at a time, mixing well after each addition 

 Stir in food coloring 

 Add vanilla 

 In a separate bowl mix flour, cocoa and salt 

 Slowly add flour mixture to creamy mixture (be careful not to over mix or the batter will 

be very thick) 

 Pour the batter into the prepared pan  

 Bake 30-40 minutes 

 Set aside to cool 

 

I’m not sure about the color of this stone so it may not technically 

fit in our “Diamonds” theme but I love the thin band.  I think the 

rectangular shape along with the band allows the stone to really 

shine.  



Best Chocolate Chips Cookies EVER 
I said it…  EVER!  Try them out and then tell me if you disagree… 

      

 1 cup butter 

 1 cup sugar 

 ½ cup brown sugar 

 2 eggs 

 2 teaspoons vanilla 

 2 ¼ cups flour 

 1 teaspoon baking soda 

 ½ teaspoon salt 

 12 oz semi sweet chocolate chips 

      

 Preheat oven to 375 degrees 

 In a bowl cream together butter and sugar 

 Beat in eggs and vanilla 

 In a separate bowl, combine flour, salt and baking soda 

 Gradually beat dry mixture into batter 

 Stir in chocolate chips 

 Spoon onto ungreased cookie sheet 

 Bake 10 minutes 

 

 

This is a Harry Winston bridal set. 

There really isn’t much more to say about that.  

 Harry Winston is a premier jewelry supplier and if you open one of 

his boxes…  The diamond fairies have sprinkled diamond pixie dust 

all over you!  



Red Velvet Cake 
I have been making this cake for years and this recipe has never failed me.  I found it in 

Sylvia’s Family Soul Food Cookbook – my go to cookbook for Sunday dinner meals.  I highly 

recommend this cookbook to anyone wanting to learn how to cook soul food. 

       

 2 ¼ cup cake flour 

 2 teaspoon cocoa powder 

 1 teaspoon baking soda 

 1 teaspoon baking powder 

 1 teaspoon salt 

 1 ½ cup sugar 

 ½ cup unsalted butter 

 2 eggs 

 1 cup buttermilk 

 2 oz red food coloring 

 1 teaspoon white distilled vinegar 

 1 teaspoon vanilla 

       

 Preheat oven to 350 degrees 

 Grease and flour two nine inch cake pans 

 In a medium bowl, sift the flour, cocoa, baking soda, baking powder and salt together 

 In a large bowl, cream the sugar with the butter 

 Beat in the eggs, one at a time 

 Alternately, add the buttermilk and flour mixture to the large bowl 

 Beat in the food coloring and vinegar 

 Add the vanilla 

 Spread the batter evenly in the pans 

 Bake for 20-30 minutes or until a wooden toothpick is inserted in the center and comes 

out clean 

 Cool on rack before frosting with Cream Cheese Frosting #1 or Cream Cheese Frosting 

#2 

It seemed fitting to pair this vintage rose gold ring with a timeless 

recipe.  The color in the diamond goes perfectly with the colored 

diamond band.  This ring is ideal for the woman who wants to stay 

classy while inserting some personality into her ring choice.  

http://www.amazon.com/Sylvias-Family-Soul-Food-Cookbook/dp/0688162193


I had to share both of these cream cheese frosting recipes because I honestly can’t choose 

which I like best.  #1 has nuts and #2 doesn’t – lol…  That’s all the help that I have.  You will 

have to try them both for yourself. 

Cream Cheese Frosting #1 
 8 oz cream cheese, softened 

 ½ cup unsalted butter, softened 

 ½ box confectioner’s sugar 

 1 teaspoon vanilla 

 1 cup pecans 

      

 

 In a large bowl, cream the cream cheese with the butter 

 Beat in the confectioner’s sugar until fluffy 

 Beat in the vanilla 

 Stir in the pecans 

Cream Cheese Frosting #2 
 8 oz cream cheese, softened 

 3 tablespoons butter, softened 

 1 ½ cup powdered sugar 

 1/8 teaspoon salt 

 1 teaspoon vanilla 

       

 Beat cream cheese and butter at medium speed until creamy 

 Gradually add powdered sugar and salt until blended 

 Stir in vanilla 

WOW! 

Really…  What more can you say? 

The bands are so beautiful until you almost forget about the 

center stone… 

Sorta like these frostings…  They taste so good until you 

wonder if the cake is the complement or the main thing.  



  

Drinks 



Red Berry Sangria 
The key to making a great sangria is to allow the mixture to sit in the refrigerator over night… 

       

 1 bottle of Moscato wine 

 1 oz of Ciroc Red Berry vodka 

 6 diced strawberries 

 12 diced raspberries 

 1 can of Sprite  

      

 

 Mix the wine, vodka, strawberries and raspberries in a pitcher 

 Refrigerate for at least one hour, preferably over night  

 Serve in a glass over ice with a dash of Sprite 

 

 

 

My favorite drink recipe + My favorite ring = Love, love, love 

 

I am not sure when or where I discovered Tacori rings but I have been in love with them 

for almost as long as I have loved red velvet and chocolate.  The ring designs are very 

classy and elegant with a touch of vintage and a lot of bling.   

 

Reminds me of myself – lol 

 

**Note to future husband** 

  



Frozen Mudslide 
This is an irresistible dessert drink when combined with any one of the red velvet recipes 

*swoons* 

       

 2 oz vodka 

 2 oz Kahlua 

 2 oz Bailey’s 

 6 oz vanilla ice cream 

 Chocolate sauce 

       

 Blend liquors with ice cream until smooth 

 Serve in glass 

 Drizzle with chocolate sauce 

 

I am not the type of person to become speechless on a regular 

basis.  In fact, I have something to say about almost everything… 

But this ring… 

…. 

 

 

  



Iced Coffee 
I’m a coffee lover, especially with dessert.  This is a great drink when you are planning for some 

adult playtime.  Unless you have plans to be up all night, consider using decaf coffee…  If you 

think you’re going to need the energy burst, go with a robust coffee ;)  

You should plan to freeze the coffee in the morning so that it will be frozen by evening. 

       

 Freeze coffee in ice cube 

 Bailey’s 

 Vanilla vodka 

       

 

 Mix equal parts Bailey’s and vanilla vodka over frozen coffee cubes and serve! 

 

I think this ring is cute…  Kinda odd that I don’t love it but there is 

something about the yellow diamond that really catches my eye.  

I know that not every woman loves diamonds - not sure how that 

can happen – and I think this is a cute alternative.  Just like 

coffee with creamer or alcohol with coffee.   

Life is full of fun choices… 

 

 

 

 

  



Love on the Rocks 
This special drink is light on the alcohol and has just enough punch to relax you and your date. 

       

 1 ½ oz Cherry Vodka 

 4 oz Ginger Ale 

 Splash of Grenadine 

 Cherry 

       

 Pour liquids in glass over ice and finish with cherry! 

 

 

 

The triple strand… 

Ecclesiastes 4:12 

A cord of three strands is not easily broken… 

This ring symbols the bond of God, the husband and wife – biblically romantic 

  



Diamond Buying Guide 
Many of us have heard of the 4 C’s of diamonds… 

Here is your handy reminder –  

Cut 

When we speak of cut, we are more interested in the proportions of the diamond as opposed 

to its shape (Round Brilliant, Marquise, Pear, Princess, etc.)  Every diamond regardless of its 

shape gets it brilliancy and scintillation by cutting and polishing the diamond facets to allow 

the maximum amount of light that enters through its top to be reflected and dispersed back 

through its top. A correctly cut, "well made,” stone is pictured below along with popular 

shapes. 

 

 

Color 

Diamonds come naturally in every color of the rainbow.  However most people are 

concerned with diamonds in the white range.  The Gemological Institute of America (GIA) 

rates the body color in white diamonds from D (colorless) to Z (light yellow).  

The best color for a diamond is no color at all.  A totally colorless diamond allows light to pass 

through it easily, resulting in the light being dispersed as the color of the rainbow.  Colors are 

graded totally colorless to light yellow. The differences from one grade to the other are very 

subtle and it takes a trained eye and years of experience to color grade a diamond.  

 



Clarity 

The clarity of a diamond is determined by the amount and location of flaws, or blemishes, in 

the diamond when viewed under 10 power (10x) magnification.  GIA rates clarity grades in 

diamonds from Flawless to Imperfect 3 (see chart below).   

Most diamonds contain very tiny birthmarks known as "inclusions."  An inclusion can interfere 

with the light passing through the diamond.  The fewer the inclusions, the more beautiful the 

diamond will be.  

Diamonds have the capability of producing more brilliance than any other gemstone.  A 

diamond that is free of inclusions and surface blemishes is very rare…and therefore very 

valuable.  

 

Carat 

This is the weight of a diamond measured in carats.  As the carat 

weight of a diamond increases so does its rarity and therefore its price. 

One carat is divided into 100 "points," so that a diamond of 75 points 

weights .75 carats.  The carat-weight of a diamond is the easiest 

measurement to determine. Most importantly, two diamonds can be of 

equal carat-weight, but their value can differ greatly due to their cut, 

color and clarity.  

 

 

 

Source: http://www.4diamond.com/4Cs/ 


