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Welcome to Better Than Takeout
There is something irresistible about your favorite takeout order: bold sauces, sizzling skillets, crisp vegetables, tender meats, and comforting noodles and rice. The good news is that those crave-worthy flavors can be recreated right in your own kitchen.
Inside these pages are 29 restaurant-inspired favorites designed around big flavor and approachable ingredients. From chicken and beef to shrimp, noodles, fried rice, and takeout classics, these recipes are made for the nights when you want the excitement of takeout without waiting for delivery.
Skip the delivery. Grab your skillet. Tonight, takeout is coming from your kitchen.
FlavourQuest Recipes
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How to Use This Cookbook
Read the recipe first. Review the ingredient list and method before the pan gets hot.
Prep before cooking. Takeout-style cooking moves quickly. Mix sauces, chop vegetables, and have proteins ready before you begin.
Use the extras. FlavourQuest Tips, Variations, and Serving Suggestions help you get the best result and make each recipe your own.
Customize confidently. Adjust heat, sweetness, vegetables, and sides to suit your household.
The goal isn't just to recreate takeout. It's to make it even better at home.
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Better-Than-Takeout Pantry Essentials
Soy sauce — The savory backbone of many sauces and stir-fries.
Dark soy sauce — Adds deeper color and richer soy flavor.
Oyster sauce — Brings savory depth and restaurant-style body.
Hoisin sauce — A sweet-savory sauce useful for glazes and stir-fries.
Toasted sesame oil — Use in small amounts for a fragrant finishing note.
Rice vinegar — Adds clean acidity that balances rich sauces.
Shaoxing wine or dry sherry — Adds complexity to marinades and stir-fries.
Garlic & ginger — Essential aromatics for fresh, bold flavor.
Green onions — Useful in cooking and as a fresh garnish.
Cornstarch — Helps velvet proteins and thicken glossy sauces.
Baking soda — Used sparingly, it can help tenderize sliced meat.
Brown sugar, honey & granulated sugar — Create balance and caramelized sweetness.
Neutral high-heat oil — Best for fast stir-frying and searing.
Jasmine rice & day-old rice — For steamed sides and fried rice.
Lo mein noodles — A pantry shortcut for quick noodle nights.
The FlavourQuest Takeout Pantry: Start with soy sauce, oyster sauce, sesame oil, rice vinegar, cornstarch, garlic, and ginger.
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Secrets to Restaurant-Style Results
1. Prepare everything first.
2. Get the pan hot.
3. Don't crowd the pan.
4. Slice meat against the grain.
5. Use cornstarch strategically.
6. Cook vegetables crisp-tender.
7. Add garlic and ginger carefully.
8. Mix the sauce before it hits the pan.
9. Give fried rice room to fry.
10. Don't overcook shrimp.
11. Taste before serving.
12. Serve immediately.
Better-Than-Takeout Rule: Prep first. Get the pan hot. Cook quickly. Sauce last. Serve immediately.
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CHAPTER 1 CHICKEN FAVORITES
Your Favorite Takeout Chicken - Made at Home
From crispy orange chicken to glossy skillet favorites, these chicken recipes bring bold restaurant-style
flavor home.
TAKEOUT NIGHT: Jasmine rice, fried rice, or crisp vegetables.
FLAVOURQUEST TIP: Do not overcrowd the pan. Give the chicken room to brown.
BETTER-THAN-TAKEOUT ORANGE CHICKEN
[image: BETTER-THAN-TAKEOUT ORANGE CHICKEN]Crispy chicken coated in a glossy, citrusy orange sauce with the perfect sweet-savory balance.
PREP 20 min
COOK 20 min
TOTAL 40 min
SERVES 4
FlavourQuest Tip: Fry in batches so the oil stays hot and the coating stays crisp.
Variations: Add crushed red pepper for more heat; use extra orange zest for a brighter citrus finish.
Serving Suggestions: Serve with jasmine rice, steamed broccoli, or vegetable fried rice.
INGREDIENTS
Chicken - 2 lb boneless skinless chicken thighs, cut into bite-size pieces
- 2 large eggs
- 1 cup cornstarch
- 1/2 tsp salt
- 1/2 tsp black pepper
- Vegetable oil, for frying
Orange Sauce - 3/4 cup fresh orange juice
- 1 tbsp orange zest
- 1/4 cup low-sodium soy sauce
- 2 tbsp rice vinegar
- 1/3 cup brown sugar
- 2 tbsp honey
- 3 garlic cloves, minced
- 1 tbsp fresh ginger, grated
- 1 tbsp toasted sesame oil
- 2 tbsp cornstarch
- 1/4 cup cold water
- 1/4 tsp crushed red pepper, optional
Garnish - Sliced green onions
- Sesame seeds
- Orange zest
INSTRUCTIONS
1. Pat the chicken dry and season with salt and black pepper. Dip in beaten egg, then dredge thoroughly in cornstarch.
2. Heat about 1 1/2 inches of vegetable oil to 350°F. Fry the chicken in batches for 4-6 minutes, until golden, crisp, and cooked through. Transfer to a rack.
3. Whisk together the orange juice, orange zest, soy sauce, rice vinegar, brown sugar, honey, garlic, ginger, sesame oil, and optional crushed red pepper.
4. Whisk the cornstarch with the cold water until smooth, then add it to the sauce.
5. Bring the sauce to a simmer and cook for 3-5 minutes, stirring, until thick and glossy.
6. Add the crispy chicken and toss quickly until every piece is evenly coated.
7. Garnish with green onions, sesame seeds, and extra orange zest. Serve immediately.
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