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  Kenny McGovern loves his fast food. He loves his fast food so much he started to recreate his favourite takeaway dishes at home. For five years, he
  tested and tweaked many recipes, his hobby building into obsession. He wasnt happy until his burger tasted like the real thing. Here you can enjoy some of Kennys recipes and make the
  most popular American takeaway dishes yourself at home.
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  Introduction


  A well prepared hamburger with salad, sauces and fries is a complete meal in itself. Although all burgers share some similarities, there are a few subtle but important
  differences which should be observed when preparing a takeaway and fast-food style burger.


  American fast-food burgers typically contain two unique ingredients which lend a special flavour to the prepared meal. Firstly, gherkins (or dill pickle). When purchasing your jar
  of gherkins, ensure that dill is listed amongst the ingredients, as its from this herb that the recognized American burger flavour will be obtained.


  The second important ingredient in American fast-food burgers is yellow mustard. English and French mustards tend to have a far stronger flavour and will overpower the other flavours in your
  burger. Yellow mustard has a mellow, mild flavour, ideal to match with your burger. The best brand of American mustard to find is Frenchs, not to be confused with French
  mustard!


  Although any good quality burger bun will suffice, the authentic takeaway experience can be more faithfully recreated by purchasing frozen sesame seed burger buns. These tend to be packaged in
  bags of 12 or 24 and can be purchased from any good frozen food supplier.


  Tradition demands that French fries should be served with a classic American burger  preparing good French fries at home is a time-consuming task, and one which is rendered unnecessary by
  the high quality frozen products available nowadays from any good supermarket.


  As indicated in the recipes, it is important to choose meat which has a relatively high fat content. The burgers are cooked without any added fat, and some of the fat contained within the meat
  will be lost during the cooking process. Starting with a lean meat will result in dry, tough burgers, while using meat with a higher fat content will ensure the cooked burgers remain moist and
  juicy.


 



  Breakfast Pancakes


  (American Fast-Food Style)


  
    Makes 8 Pancakes

  


  120 g/4 oz self raising flour


  Pinch of salt


  30 g/1 oz caster sugar


  1 egg


  142 ml/ pint milk


  In a large bowl, combine the self raising flour and salt. Add the sugar and mix well.


  In a separate bowl, combine the egg and milk. Combine with the dry ingredients and whisk thoroughly to create a smooth, thin batter. Add a little more milk if necessary.


  Lightly grease a frying pan with vegetable oil and heat to medium-high.


  Drop one ladleful of the pancake batter into the pan at a time, tilting the pan to spread the mixture into a medium sized pancake. Allow the pancake to cook for 5060 seconds or
  until bubbles cover the pancake.


  Use a flat spatula to flip the pancake over and continue to cook on the other side for a further 3040 seconds.


  Remove from the pan and set aside.


  Continue the process until all of the pancakes are cooked.


  The pancakes can be served as part of a big breakfast with scrambled eggs and American breakfast sausage, or simply with cooked bacon and maple syrup.


 



  Egg Muffin


  (American Fast-Food Style)


  
    Serves 1

  


  1 English muffin


  1 teaspoon butter


  1 processed cheese slice


  1 egg


  Slice the English muffin in half. Heat a dry, flat frying pan to a medium heat. Toast the muffins face down in the pan for around 30 seconds or until golden.


  Spread the muffins with butter while they are still warm and place the processed cheese slice on the bottom half. Set aside.


  Add a little oil to the pan. Using a greased egg ring, crack an egg into the pan and immediately burst the yoke with a knife. Cover the egg ring with a square of foil and cook on a
  low-medium heat for 23 minutes or until just beginning to set.


  Remove the foil and the egg ring, flip the egg and continue to cook on the other side for a further 1 minute.


  Remove the egg from the pan and place on the cheese topped muffin. Add the top half of the muffin and wrap in greaseproof paper or foil.


  Place the wrapped muffin into an oven preheated to its lowest setting and warm through for 34 minutes. Serve with freshly squeezed orange juice.


  Variations



  Bacon and Egg Muffin


  Add two slices of cooked Canadian bacon.


  Sausage and Egg Muffin


  Add one American breakfast sausage.


 



  Hamburger


  (American Fast-Food Style)


  
    Serves 1

  


  Roughly 56 g/2 oz beef mince (minimum 20% fat)


  1 burger bun


  Pinch of salt and pinch of black pepper


   tablespoon tomato ketchup (recommended brand: Heinz)


  1 teaspoon yellow mustard (recommended brand: Frenchs)


  1 teaspoon finely chopped onion


  2 thin slices of gherkin


  1 processed cheese slice (optional)


  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 place
  in the coldest part of the fridge for 12 hours.


  Heat a dry, flat frying pan to a medium 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 pan and cook for 6090 seconds. Apply very gentle pressure with a spatula to ensure even browning.


  Flip the burger. Add a pinch of salt and black pepper and cook for a further 60 seconds, or until cooked through and juices run clear.


  Place five dots of ketchup on the inside of the top bun, like the 5 on a dice. Add five smaller drops of yellow mustard between the ketchup. Add a pinch of finely
  chopped onion and the two gherkin slices. Add the cheese slice if desired.


  Place the burger patty onto the dressed burger bun. Add the bottom bun. Wrap the burger in foil or baking paper and place in the oven at the lowest available setting for 34
  minutes to combine flavours and heat through. Serve with French fries.


 



  Mega Burger


  (American Fast-Food Style)


  
    Serves 1

  


  This classic burger has an added bread layer in the middle and two burger patties, served with the famous Special Burger Sauce.


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

  


  1 burger bun and 1 bottom half burger bun


  Pinch of salt


  Pinch of black pepper


  2 tablespoons Special Burger Sauce


  2 teaspoons finely chopped onion


  1 small handful of shredded iceberg lettuce


  4 thin slices of gherkin


  1 processed cheese slice


  Roll the beef mince into two 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
  place in the coldest part of the fridge for 12 hours.


  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. 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 juices run clear. If necessary, cook the burgers one at a time and
  keep warm in the oven at the lowest available setting until required.


  Dress the bottom and middle layer buns with a tablespoon of Special Burger Sauce. Add a teaspoon of finely chopped onion and a handful of shredded iceberg lettuce. On the middle bun,
  place two gherkin slices. On the bottom bun
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