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INTRODUCTION

My interest in recreating takeaway and fast-food dishes at home was one I never imagined would be shared by others. For many months and even years, I quietly worked away in my kitchen, hoping to please only myself with the dishes I cooked. What began as a fun hobby quickly progressed into something of an obsession and before long I was attempting to recreate several things every day of the week. With every success came a renewed interest in finding other dishes to recreate, to the extent that I looked forward to the newest takeaway menu coming through the letterbox in order that I could decide which new menu items I might try to cook.

As time passed I began to share my recipes with family and friends. I soon found that my interest was shared by more than a few people, particularly among those on various internet football forums who had tried and tested the recipes I passed on to them. Soon I was being sent photographs of various takeaway dishes people had made, along with requests and suggestions for other dishes I might try to create recipes for. The recipes were proving increasingly popular and so I was encouraged to put them together in a book. Initially, the book was seen simply as a further extension of my hobby, something I might create myself that could be enjoyed by a few friends and family.

Over time I was encouraged to aim higher and hope that the book may be made available to a wider audience. With thanks to the great support from Constable and Robinson, this is exactly what happened and The Takeaway Secret was published. I could hardly contain my excitement on its release and, with every day that has passed since its publication, I have been both humbled and amazed by how well it has been received among those people who have purchased a copy. Their support and enthusiasm for the recipes have been beyond my wildest dreams and I can’t thank everyone involved enough for joining in my obsession.

In the introduction to The Takeaway Secret I also decided to include the real story of where my interest in cooking these widely available dishes at home had come from. I spoke about my struggle with Social Anxiety Disorder and the effect it had on my everyday life, leaving me almost housebound at times through panic attacks and severe anxiety. While the response to the recipes pleased me very much, I was also hugely delighted by the number of people who got in contact to offer words of encouragement and support in relation to my illness. Even more touching was the fact that I also received emails from people who suffer from the same illness, many of whom had purchased the book purely to enjoy cooking takeaway food and had been surprised when they recognised themselves in my description of Social Anxiety. It’s been hugely helpful to me to be able to discuss the illness with so many people and I am delighted that making reference to it in the book has had such a positive effect. I still struggle with the effects of the illness to this day but am hopeful that I can continue to make progress in dealing with the difficulties it brings.

Of course, in relation to Social Anxiety Disorder, my huge thanks go to my fiancée Rebecca and my family and friends who have been constantly supportive and understanding. Their help and encouragement have been ever present both in everyday life and in the writing of these books and their influence cannot be underestimated.

Special mention should also go to Roisin and Christy, my young niece and nephew, who have been extremely helpful in taste-testing every dessert included in the book. Even when the results met with instant approval, their perfectionism demanded that the various cakes and biscuits be baked again and again, determined as they were to double and triple check every dessert dish for completely selfless reasons. Even now, with the book completed, they remain eager to carry on testing just one more time…

After the release of The Takeaway Secret, it could have been assumed that my interest had reached its peak. In fact, the response the book had and the many requests made for future recipes led to my obsession growing stronger than ever. Within only a few weeks I found myself back in the kitchen with a long list of dishes I had yet to fully master. The beauty of the fast-food industry and the modern world we live in is that the range of foods increases from day to day and week to week. It’s just one of many positives in a multicultural society that we learn more about the foods enjoyed around the world and as we share our lives with people of varying ethnicities and nationalities, the fast-food menu becomes ever more diverse. There is always another dish to create or another flavour to find and, on that note, I hope that you are ready to enjoy More Takeaway Secrets…
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MORE TAKEAWAY SECRETS

As my interest in recreating fast food at home has grown, the number of dishes I’ve attempted to recreate has grown with it. My interest in takeaway dishes initially involved nothing more than frequently purchasing fast food and the number of orders I made to my local delivery restaurants very much reflected my lack of cooking ability!

I’ve become much more confident in the kitchen and discovered that, even when things don’t go quite to plan, cooking is still a fun and enjoyable process. Many people are intimidated by the idea of cooking and this apprehension isn’t helped by various TV chefs whose programmes often involve aggressive tirades and military style instructions, shouted in anger and directed at nervous and timid amateur cooks. The impression is given that cooking is extremely serious business and the slightest mistake constitutes a complete disaster.

Of course, cooking doesn’t have to be this way, particularly in the home. Cooking should be a method of de-stressing, and can be very therapeutic, provided that you don’t have to endure the rants of the aforementioned angry chefs! Anyone can learn to cook and create dishes that are as delicious and enjoyable as anything you could order from your local restaurants. The best way to guarantee an easy cooking experience is to ensure that all of your required ingredients are prepared and arranged before cooking begins. With vegetables chopped and sauces prepared, your attention can remain focused on the frying pan, and the process of creating your meal becomes a simple one.

Delving deeper into takeaway and fast-food menus, the number of dishes that can now be faithfully recreated at home is increased. The range includes burgers, kebabs, Indian curries, Chinese stir-fry dishes, pizzas, chip shop foods, Thai curry, Mexican chilli dishes, Japanese chicken and much more, as well as a selection of recipes which I hope will prove useful for breakfast and lunchtime meals. Under strict instruction from my fiancée, I’ve also made sure to include an increased number of dessert dishes!

I hope you’ll enjoy cooking these meals yourself and that the results will prove successful.

Happy cooking!
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BURGERS AND WRAPS

There are many varying opinions on the true origin of the hamburger. Many believe it to date back to the fifteenth century when minced beef was considered a delicacy throughout Europe. Others consider it to be a development of steak tartare, introduced to Germany from Russia. The vast number of German ports in the eighteenth and nineteenth centuries led to the widespread consumption of ‘Hamburg steak’. Its popularity was such that many New Yorkers set up food stands along the port offering ‘steak cooked in the Hamburg style’ in the hope that German sailors might be attracted.

In modern terms, it is undoubtedly America’s influence on the hamburger that has seen it grow to become one of the world’s most widely consumed fast foods. The introduction of a consistent product, coupled with a speedy service method led to the creation of a fast-food model now mimicked across the entire industry. The simplicity of a good hamburger makes it a perfect choice for fast-food restaurants. The meat product can be (and often is) delivered frozen to restaurants, allowing for long-term storage. As fast-food hamburgers are traditionally so thin, they can be cooked from frozen in a very short time, allowing restaurants to ensure a fast turnover of customers.

The burger is equally convenient for its customer: a meal which can be quickly delivered, eaten by hand and topped with any variety of cheeses, salads and sauces. The traditional beef patty hamburger has now also been joined with a much wider variety of items so that today it’s possible to order lamb, chicken or vegetable burgers served in the same way.

The hamburger is of course the primary menu item in many American fast-food restaurants but has grown in popularity to the extent where it is now a regular feature on kebab shop and chip shop menus around the country. Many kebab shops combine elements of their burger and kebabs to offer a mixed product. For example, topping your burger with sliced lamb doner meat will create what’s often called a ‘kismet burger’, perfect if the decision between a hamburger and a kebab is proving too difficult a choice to make!



BACON DOUBLE CHEESEBURGER

(AMERICAN FAST-FOOD STYLE)

Serves 1

Roughly 113 g/4 oz beef mince (minimum 20% fat)

2 slices smoked bacon

1 burger bun

Pinch of salt and pinch of black pepper

2 processed cheese slices

½ tablespoon tomato ketchup (recommended brand: Heinz)

 

Divide the beef mince and roll into two equal sized balls. Using a sheet of greaseproof paper, flatten the mince into two thin, circular patties, slightly bigger than the size of your burger bun. Cover and freeze for at least 1 hour. The burger patties can be cooked from frozen.

Cook the bacon in a frying pan over a low-medium heat for 3–4 minutes or until just cooked through, turning once halfway through cooking. Remove the bacon from the pan and set aside. Or grill the bacon if desired.

Heat a dry, flat frying pan to a medium-high heat. Toast the burger buns face down in the pan for around 30 seconds or until golden. Set aside. Reduce the heat to medium. Place the burger patties onto the hot, dry pan and cook for 2 minutes. Apply very gentle pressure with a spatula to ensure even browning. Flip the burgers. Add a pinch of salt and black pepper and cook for a further 2 minutes or until cooked through and the juices run clear.

Place a cheese slice on top of each burger patty and leave the burgers in the pan for a further 30 seconds until the cheese melts slightly. Use a spatula to lift one burger patty on top of the other. Remove the burgers from the pan and set aside on a plate covered with foil to keep warm. If necessary, cook the burgers one at a time and keep warm in the oven at the lowest available setting until required.

Dress the top burger bun with ketchup. Place the cooked burgers on the bottom bun and top with the bacon. Add the dressed top bun and wrap the burger loosely in foil or baking paper. Heat through in the oven at the lowest setting for 3–4 minutes to combine flavours. Serve with French fries.



TASTY BIG BURGER

(AMERICAN FAST-FOOD STYLE)

Serves 1

Processed cheese and melted Emmental combine perfectly with the creamy sauce used to top this burger.

Roughly 113 g/4 oz beef mince (minimum 20% fat)

1 large sesame burger bun

Pinch of salt and pinch of black pepper

1 processed cheese slice

1 slice Emmental cheese (recommended brand: President)

2 raw onion ring slices

2 tomato slices

1 small handful of shredded iceberg lettuce

1 tablespoon tasty burger sauce (page 19)

 

Roll the beef mince into a ball. Using a sheet of greaseproof paper, flatten the mince into a thin, circular patty, slightly bigger than the size of your burger bun. Cover and freeze for at least 2 hours. The burger patties can be cooked from frozen.

Heat a flat, dry frying pan to a medium-high heat. Toast the burger buns face down in the pan for around 30 seconds or until golden. Set aside.

Place the burger patty onto the hot, dry frying pan and cook for 2–3 minutes. Apply very gentle pressure with a spatula to ensure even browning. Flip the burger. Add a pinch of salt and pepper and cook for a further 2 minutes or until cooked through and the juices run clear.

Place the processed cheese slice on the bottom bun. Place the cooked burger patty on top. Dress the burger patty with the Emmental cheese slice, raw onion slices, tomato slices and shredded iceberg lettuce.

Dress the top burger bun with the tablespoon of tasty burger sauce and place on top. Wrap the burger loosely in foil or baking paper and place in the oven at the lowest available setting for 2–3 minutes to combine flavours and heat through. Serve with French fries.



WHOPPING BIG BURGER

(AMERICAN FAST-FOOD STYLE)

Serves 1

It’s all in the assembly when it comes to this classic burger, fit for a king!

Roughly 113 g/4 oz beef mince (minimum 20% fat)

1 large sesame seed burger bun

Pinch of salt and pinch of black pepper

1 tablespoon mayonnaise (recommended














TEX-MEX BURGER

(KEBAB SHOP STYLE)





















CLASSIC CHICKEN BURGER

(KEBAB SHOP STYLE)































TASTY BURGER SAUCE

(AMERICAN FAST-FOOD STYLE)












CHICKPEA BURGER

(KEBAB SHOP STYLE)

























BARBECUE PORK BURGER

(AMERICAN FAST-FOOD STYLE)


















SWEET CHILLI CHICKEN WRAP

(AMERICAN FAST-FOOD STYLE)

























BBQ STEAK WRAP

(AMERICAN FAST-FOOD STYLE)
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