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About Me

Hi there! My name is Alice. My friends call me Reina. I am a self taught home cook, recipe developer
and food stylist who believes in the magic of sharing good food and recipes with friends and family. I
believe that the best kind of food is the kind that tells a story and is shared with the people who matter
most. My inspiration in the kitchen comes from family traditions, cookbooks, friends and places I have

been to and would like to visit.

Outside my little corner of the internet in Nairobi, Kenya; you'll find me looking for any excuse to eat,
travel and watch sunsets as I share the joys and mishaps that characterize my life as a young boss babe.

My hope is to inspire home cooks and food enthusiasts with delicious, tantalizing and "
[-can-make-that-too recipes. Let’s cook something memorable together!
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Let’s get creative!
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FOOD PHOTOGRAPHY

Creating beautiful images through delicious food styling is my passion. I would love to partner with
you to photograph recipes for your social media platforms, website or publications.







RECIPE DEVELOPMENT

Tried and tested recipes are the magnum opus of my food philosophy ! I would love to work with you to de-
velop appetizing recipes to suit the needs of your brand/ product. My team is committed to
creating successful recipes by using high quality ingredients to inspire creativity and tell a captivating story.

SWEET & SOUR

ORANGE CHICKEN INGREDIENTS

I Teaspoon while pepper

W 1[4 Teaspoon black pepper.
1 boneless, skinbess chicken
brcass cul inta ite sieed chsnks,
® | Cup cornsiarch
B Vegetable oil far frvimg
B 1 12 cupa of beer
& I Thap Honey 5

Green onlons and Toasied sesame

seedh In garmish.

ORANGE SAUCE

= | TBap il
B | Onion fnedy chopped
B | Clove of garkic minoed
B | cup orange juicc
B fewt of one orange
& 12 cup ketchup [Tomata
Kanee
B 2 Table spoons Apple cider
vinogar
B | Tible spoon Say sanoe
< 112 Tap chilli flakes *optional

Salt 1o 1aste

INSTRUCTIONS

Combine 1/2 cup of
cornstarch, sall, white pepper and
back pepper in & medinm bowl,

Add chicken and foss to coat..

Heat oil in a large pan over
medinm high heat. Add chicken

in batches and brown lightly on

each side (don't over cook it or il
will be dry) Remove with a

sloited spoon and set aside once

y

done.






RECIPE VIDEOS

Creating food videos can really help to bring content to life. I work with a professional video production

@

team to develop content that is captivating and engaging to the audience.







SPONSORED POSTS :

I enjoy working with brands and companies who share my commitment to quality and fit my cooking philosophy.
[ aim to make cooking at home approachable, easy and interesting for families today. I have learnt the art of
serving up Product Information, Giveaways and Promotions in a deliciously palatable way. Packages include an
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original recipe, images and social media posts.
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EDITORIAL CONTENT

[ am available to provide editorial content for the following:

® Food Article Writing for publications ® Food related content for websites ® eNewsletter

® Food product reviews ® Press Trips




HAPPY CLIENTS
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T WWW.NAIROBEANS COM

0 +254 722592718 @ reinacooks@gmail.com

0 Reina Cooks @reina_cooks Reina Cooks
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