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This irresistible collection of cloned recipes is the product of years of obsessive research by self-confessed junk-food addict Todd Wilbur. Big food manufacturers guard their recipes like the gold in Fort Knox, but Wilbur’s dogged pursuit of taste-alike versions of his—and our—all-time favorites has paid off in this unique cookbook of 50 scrumptious treats. Whether you’re a kid or just a kid at heart, you’ll have a great time making the incredible clones of a McDonald’s® Big Mac®, a Burger King® Whopper®, a Tastykake® Butterscotch Krimpet®, a Yoo-Hoo® Chocolate Drink, and all the other famous foods. Helpful illustrations let you re-create them to perfection. And both taste and guilty pleasures are just like the real thing!

TODD WILBUR is the author of Top Secret Recipes, More Top Secret Recipes, Top Secret Restaurant Recipes, Top Secret Recipes Lite!, Low-Fat Top Secret Recipes, Even More Top Secret Recipes, and Top Secret Recipes: Sodas, Smoothies, Spirits, & Shakes (all available from Plume). When not taste-testing recipes on himself, his friends, or TV talk-show hosts, Todd lives in Las Vegas.

Visit the Top Secret Recipes website at: www.topsecretrecipes.com
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A LITTLE FOREWORD

In the laboratory (my kitchen), each of these recipes was subjected to a battering array of bakings and mixings-batch after batch, until the closest representation of the actual commercial product was finally achieved. I did not swipe, heist, bribe, or otherwise obtain any formulas through coercion or illegal means. I’d like to think that many of these recipes are the actual formulas for their counterparts, but there’s no way of knowing for sure. In such cases of closely guarded secret recipes, the closer one gets to matching a real product’s contents, the less likely it is that the protective manufacturer will say so.

The objective here was to match the taste and texture of the products with everyday ingredients. In most cases, obtaining the exact ingredients for these mass-produced food products is nearly impossible. For the sake of security and convenience, many of the companies have contracted confidentially with vendors for the specialized production and packaging of each of their product’s ingredients. These prepackaged mixes and ingredients are then sent directly to the company for final preparation.

Debbi Fields of Mrs. Fields Cookies, for example, arranged with several individual companies to custom manufacture many of her cookies’ ingredients. Her vanilla alone is specially blended from a variety of beans grown in various places around the world. The other ingredients—the chocolate, the eggs, the sugars, the flour—all get specialized attention specifically for the Mrs. Fields company. The same holds true for McDonald’s, Wendy’s, KFC, and most of the big-volume companies.

Even if you could bypass all the security measures and somehow get your hands on the secret formulas, you’d have a hard time executing the recipes without locating many ingredients usually impossible to find at the corner market. Therefore, with taste in mind, substitution of ingredients other than those that may be used in the actual products is necessary in many cases to achieve a closely cloned end result.


I  N  T  R  O  D  U  C  T  I  O  N

In 1987 I received in the mail a recipe with a letter attached, claiming it was the secret formula for Mrs. Fields Chocolate Chip Cookies. The sheet looked like a fifth- or sixth-generation photocopy. It told a curious story that went something like this: A woman had called the Mrs. Fields office in Park City, Utah, and requested the recipe for chocolate chip cookies. Someone at the office agreed to provide the recipe but told the woman it would cost her $2.50. The woman placed the fee on her credit card, and when she received her statement, was startled to see a charge for $250! She was so upset about the loss that she started a chain-letter campaign, sending out dozens of copies of the recipe to friends and family members, and encouraging them to do the same.

It didn’t take long to realize that this wasn’t actually the recipe for Mrs. Fields Cookies, much less a recipe that even came close to the original. So what was it then? Someone’s idea of a really bad prank? Or perhaps something much more devious? Whatever the reason, someone was working hard at getting this chain-letter recipe into mailboxes all over the country, and I had become one of the lucky recipients.

I would later discover that this bogus recipe had been spreading quickly across the country. And the effects of this seemingly innocent chain letter were spelling out big problems for the Mrs. Fields company.

People who had tried the recipe were disillusioned by the finished product—a cookie that did not taste at all like a Mrs. Fields cookie but more like the desk coaster I set my coffee on. And the chain letter gave the impression that the company was in the business of selling its recipe—a claim that’s simply not true. Some people even responded by accusing the firm of mistreating the woman caller.

It took the company a long time to overcome the adverse effects of the chain letter. Prominent signs were placed inside each store discrediting the recipe. You may have seen them. The cookie company never did discover the chain letter’s creator or the motive behind it.

Fortunately for the company, today the incident is only a bad memory. But I remained inspired by the popularity of the recipe. Thousands had seen it and passed it on, feeling privy to this “secret” that they wanted to share. Too bad they were misled.

With all of this in mind, I focused on the recipe and wondered what it might take, aside from common kitchen sense, to make the recipe a little better, more like the original; to make the cookie soft and chewy in the center but crispy around the edges; to produce that deep buttery-vanilla aroma that lures customers away from their mall shopping over to the Mrs. Fields cookie counter. What would have to change to make it taste like the original cookies that Americans can’t seem to pass up? In time, with a little trial and error and flour in the eye, I had come up with a cookie that tasted just like Mrs. Fields’—it was delicious! My kitchen cloning craze had begun, and that was the day this book was born.

Within these pages you will find recipes that will help you create home clones of very well known, well respected products. But don’t mistake these recipes for the actual product formulas. They probably aren’t. They’ll just taste like the real thing to you—if all goes well.

It may at first seem silly to spend time making any of these foods that you can simply run out and buy, but there’s actually some logic at work here. For instance, there isn’t one city in this country where one can buy everything in this book—many of the items are regional. And there are both economic and nutritional concerns that make this book a useful stoveside companion. These recipes will give you a degree of control you didn’t have before. You can now determine for yourselves what goes into these world-famous foods and what doesn’t. You’ll have control over when to make the food. You’ll no longer be at the mercy of slow cooks, lines, or closed doors. And you’ll have something to do on rainy days when video games start to cross your eyes and blister your firing thumb.

There is a sense of satisfaction that


COST






	 1 package (8) sesame-seed buns
	$1.09



	 1 pound ground beef
	 1.45



	 1 head of lettuce
	   .89



	 1 white onion
	   .25



	 1 12-ounce bottle Kraft dressing
	 1.59



	16 slices American cheese
	 2.09



	 1 16-ounce jar pickle slices
	 1.29



	    TOTAL
	$8.65
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CURIOSITY AND CREATIVE FULFILLMENT
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