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INTRODUCTION

I have scoured the internet for 70 of the most viral, enticing and mouthwatering recipes ever, and I’ve made my best-ever version of them.

Millions upon millions of people the world over have saved, liked and shared recipes just like these. And now you have all of those viral hits in one place. Consider this book as a reference bible for all the recipes you’ve saved but never made. It seems quite baffling that something as humble as a recipe can be so popular online, but the reality is that everyone in the world needs to eat, and we’re all very tempted by beautiful, aesthetic videos which promise us delicious treats.

Sometimes, I’ve made a twist on the flavour combination, tried a new way of cooking a traditional dish, or simply made sure that every ingredient is in the perfect ratio to make a delicious plate of food. I’m a recipe developer and tester, so nothing grinds my gears more than a recipe you see online which doesn’t work in practice. None of that here. Everything is triple tested and presented in an easy-to-follow format.

HOW TO USE THIS BOOK

Consider this book a reference bible for all the viral recipes you’ve ever wanted to make. I’ve tried to group them into the following categories:

Breakfast – pretty self-explanatory, but meals that are best served for breakfast (though sometimes we all love to have breakfast for dinner).

Snacks & Sides – these aren’t full-blown meals, they’re snacks, dips or elements you might want to make other recipes even better.

Easy Wins – these recipes are simple, quick and easy recipes. What’s not to love?

Main Event – these recipes are a bit more involved, and they might require making a dough, or leaving something to slow cook for a while.

Afters – here’s where you’ll find all the sweet treats to satisfy your cravings.
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WHAT MAKES A RECIPE VIRAL?

The essence of a viral recipe is something that stops people in their scrolling and gets them in the kitchen. The popularity of recipes is NOT predictable, often varying drastically in complexity, flavour, origin and aesthetics. However, I have spotted a few recurring themes:

WOW, EVEN I COULD MAKE THAT!

This is one of the most common reasons that a recipe goes viral. If it seems simple enough that people who can’t cook could make it, it’s very likely to be popular. You’ll often see instant ramen, pasta, wraps and sandwiches falling into this camp.

ASPIRATIONAL FEASTING

Some of the recipes that go viral are actually very laborious and complex to make. Birria tacos, for instance, take hours. But something about these recipes is encouraging enough, and looks banging enough, that people are willing to put in the time and the effort to recreate them.

REPETITION & FAMILIARITY

Sometimes it’s not a creator’s first recipe that goes viral, but rather when viewers see them make something again and again and again. After a while, if you see someone you like and admire eating something all the time, eventually you’re going to cave and see what all the fuss is about.

NOSTALGIA

The tastes of our childhoods, recipes that remind us of family, home or school – pastina, macaroni cheese, Sunday roasts – will often crop up on social media, evoking fond memories in viewers and inspiring them to creating their best version, as well as inspiring a lot of comments. Videos get boosted by engagement, and what’s better for engagement than people arguing over who makes their Yorkshire puddings the best way?

SAME INGREDIENTS, NEW TECHNIQUES

I notice that recipes which go viral often have the same handful of ingredients, used in different formats, with different hacks, or in slightly unusual combinations. There are so many viral recipes with tortilla wraps, eggs and ramen noodles as the catalyst.

CELEBRITY ENDORSEMENT

Often, we just want something because it’s cool. And what’s cooler than a celebrity endorsing a food? Jennifer Aniston’s Friends salad she ate every day on set. Gigi Hadid’s pasta (which is literally just vodka pasta, but still). The Kardashians’ favourite La Scala salad. You see the pattern?

COMFORT FOOD OR HEALTH-CENTRIC

There doesn’t seem to be a great middle ground in viral recipe creation – it’s either laden with cheese, butter and calories and inspiring an indulgent mood in the viewer, or there are health hack foods, promising the same taste with less effort and fat.

ALL FOR THE AESTHETIC

Sometimes, it’s just because it’s pretty. Plain and simple. Butter boards, dipping oils, honey butter toasts, cowboy caviar – if they’re colourful and aesthetically pleasing, chances are they’re going to be a hit.
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HOW TO GO VIRAL

The first time one of my recipes went viral, I wasn’t expecting it at all. I’d uploaded a half-arsed video recreating a McMuffin, not expecting it to reach more than my 20 followers. But something made it stick. The algorithm seemingly pushed it far and wide, and I’m pretty sure it gained in popularity purely because eggs in the UK have yolks that are staggeringly orange. The Americans couldn’t believe the vibrancy. The comment section went wild. Teasing or praising my turn of phrase. Praising or criticising. Suggesting how I should have cooked it differently. Disgust, appeal, envy, salivation – there were so many different comments with so many different opinions. I couldn’t wrap my head around it!

From there, I noticed that my recipes mostly succeeded when people had something to say. When there were questions about preparation, shock at quantities of ingredients, disagreements about cooking preparation. Social media is a social place. The more people who want to talk about your recipe, the better it will do.

To be honest, I’m not sure anything quite prepared me for the amount of opinions that people fire at you, without a filter. I found it rather overwhelming. Social media is a beast you need to keep feeding, and there are lots of hidden figures waiting in the wings to tear you down at the slightest slip-up, or to boost you beyond your wildest dreams. A roller-coaster ride, for sure.

Now, my viral recipes haven’t necessarily made a dint in some of the enormous numbers that other creators rack up, but I do have a few tips about how to make a successful recipe video.


BE AUTHENTIC.

The best videos have personality and flair, and don’t take themselves too seriously.

LIGHT IS KEY.

Take your videos as close to a window or light source as possible for optimal quality.

SHOW YOURSELF.

People want to know the person behind the plate. Don’t be afraid to show your face.

CONSIDER THE COMMUNITY.

Encourage conversation, ask questions and engage constantly.

THE HOOK SHOT.

Think about your visual hook from the beginning – you have a millisecond to get people to stop scrolling and pay attention – will it be a drip, some ooze, a crunchy slice or a cheese pull?
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THINGS TO KEEP IN MIND

A NOTE ON CREDIT

It is the nature of virality on the internet that often smaller creators, or individuals without a following, will put something out there into the ether and bigger creators will snap it up, slap a new label on it, and claim it as their own. There is an issue on social media of people not giving credit where credit is due, and often erasing originators of trends once something is popular enough. It’s a real shame, and reflects back on what truly is original, who can claim invention of a recipe, and often raises questions of culture clashes and cuisines from around the world not getting the respect and recognition they deserve.

I’ve done my best to credit original creators on each page, or where that was impossible after a lot of research, at least drawn attention to the creator responsible for the recipe catapulting into the viral stratosphere. Please forgive me if there’s anyone I have missed or failed to credit –social media is a tricky place for fact checking!


RECIPE NOTES

To make sure you get the most out of each recipe, make sure to read through the recipe thoroughly before gathering your ingredients or starting to cook – it’ll save you a lot of time and effort if you know at the start you’re missing an ingredient, or need a different sized tray etc.


	All eggs are large and free range

	All salt is fine sea salt, unless otherwise stated

	All pepper is freshly ground black pepper, unless otherwise stated

	All olive oil is extra virgin, unless otherwise stated

	Garlic has been grated on a Microplane

	Butter is usually always salted

	Pinches and handfuls are generous
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