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At the age of nineteen, Kenny McGovern was diagnosed with what is known as ‘Social Anxiety Disorder’ and eventually became too ill to carry on working. As the years passed, he became almost housebound as a result of his illness and as such lost touch with many parts of life which although enjoyable are often taken for granted. Simple pleasures such as buying a nice sandwich from a local café or going out for a meal became impossible for him to do.


As a result of this, and because of his love of food and cooking, he eventually took to trying to recreate many of his favourite shop-bought foods at home. ‘If I can’t go to McDonald’s, I’ll make my own,’ was his philosophy. Over a period of five years or more, he tested and tweaked many, many recipes, his new hobby quickly building into an obsession.


In 2010 Kenny decided to publish some selected recipes in his first book, The Takeaway Secret: How to Cook Your Favourite Fast-Food at Home. It became an instant bestseller, following word-of-mouth recommendations on the internet.


With huge support and encouragement from readers, his confidence has grown, along with his food obsession. As a result, Kenny has ventured into the world again, researching and learning about the historic links between street food and local people and the recent upsurge in the modern, exciting and vibrant street food culture. This book is the result.
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PREFACE



As readers of my first book, The Takeaway Secret, will know all too well, my interest in cooking came about as a result of my difficulties with Social Anxiety Disorder. Having become almost completely housebound at one stage, I took to trying to recreate my favourite foods, which had suddenly become out of reach. Being open and honest about the effects the illness was having on my life was, without a doubt, one of the best decisions I’ve ever made. I was of course delighted that the recipes were proving popular with readers and to this day remain excited when people send me pictures of their creations. The encouragement and feedback I also received from readers in relation to my Social Anxiety, however, was unexpected and very greatly appreciated.


In recent years, with the support of family and friends and with my food obsession still raging, I’ve managed to expand my horizons hugely and experience a world of food adventures across various countries. Attending street food festivals along the East Coast of the United States sparked a new obsession and one I’m joined in celebrating by many millions of people around the world.


The real beauty of street food is that each dish is tailormade to provide 100 per cent satisfaction to the customer. With such healthy competition and a fast turnover of people, street vendors need to devise a dish that can be served quickly but always to a high standard in order to ensure the customer remembers them and returns for more. Every mouthful matters and so dishes are created with full-on flavour in mind.


Of course, as home cooks we’re ultimately looking for the very same thing when we prepare food at home. Crowd-pleasing dishes made easy, thanks to prior preparation, and finished quickly when our guests (or we ourselves!) are ready to eat. So, with an open and curious mind, I hope you’ll enjoy The Street Food Secret . . .


Kenny McGovern





INTRODUCTION



The story of street food is the story of people, politics, places and personalities. At its heart, street food is the food of the people. Its heritage and history stand proud and can boast of having kept thousands, if not millions of people alive and nourished where they might otherwise have gone without. Providing inexpensive meals to the poorest people in villages and towns around the world, many of the simplest and humblest of street foods are now enjoyed and celebrated by the wealthiest people in the fanciest restaurants. However, these dishes aren’t in need of improving or glamorising, as the classics amongst them have been tried and tested on the city streets for generation after generation.


In contrast to its history and heritage, it’s fair to say modernday street food is undergoing something of a revolution. With the rise of social media, food trucks are building up solid reputations and customer bases, even to the extent of being followed religiously on their travels by customers who just can’t get enough of their favourite dishes. Chefs of all backgrounds are creating their own brands and even their own sub-genres of food, bringing together ideas from East and West to create vibrant, modern dishes. It’s just one of the many benefits of the multicultural society we live in that we experience and share food ideas amongst each other and there’s no better example of togetherness and inclusion than the street-food scene.


For hungry customers, competition amongst vendors results in increased choice and higher standards overall – many chefs focus on just one dish, practising and honing it until it becomes as close to perfection as is possible. The constant evolution of dishes means that the customer is the lucky benefactor and is able to enjoy the best the planet has to offer. As the years go by, more talented chefs will offer their own take on classic dishes and the scene will continue to grow from strength to strength. Street food not only has a long history, it also has a bright future!







Please note


•  Large eggs are used in all the recipes.


•  All honey used in the recipes is clear.


•  Although serving amounts are indicated throughout the book, recipes may be halved or doubled etc. as desired, with good results. Of course, in the case of fried foods or stir-fry dishes, food should be cooked in batches in order to avoid overcrowding in the pan.


Where ingredients are concerned, please do experiment as and when the situation feels right or, through lack of ingredients, is necessary. Many a good recipe has come about as the result of enforced changes.


•  Typically I use sunflower oil for deep-frying. However, lately I’ve been cooking more with coconut oil due to the apparent health benefits. Here, all the recipes list vegetable oil for deep-frying – the choice is yours!
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BURGERS & DOGS


Atrip to New York City would be incomplete without picking up a hot dog from one of the many street vendors. So fierce is the competition, it’s not unheard of for street sellers to pay upwards of $100k for the best pitches in the city! Regulations and red tape in different cities often means vendors travel to locations where they’ll be able to go about their business uninterrupted. Sadly, not every city has a positive view on street food trucks and so, when you are fortunate enough to spend time in a place which embraces that culture, it’s only polite to indulge in it as often as possible!


Burgers and hot dogs are of course perfect barbecue food and should the weather be suitable, the recipes included in this chapter will provide excellent results if finished on a charcoal grill or the equivalent. The sounds and smells of an outdoor grill are hard to beat and in most cases, where the opportunity exists, it’s the preferred option. That said, there are certainly enough exciting flavours and ingredients to make indoor cooking more than worthwhile too.



JUICY LUCY



Serves 1


How to ensure your burger is juicy in the middle? Stuff the patty with delicious melting cheese!


Around 160g beef mince (minimum 20 per cent fat)


Pinch of sea salt and black pepper


½ teaspoon Worcestershire sauce


Pinch of garlic powder


1 processed cheese slice


1 brioche burger bun


1 tablespoon tomato ketchup


2 teaspoons yellow (American) mustard


1 tablespoon finely chopped onion


4 thin gherkin slices


French fries, to serve


•  In a bowl, add the beef mince, sea salt, black pepper, Worcestershire sauce and a pinch of garlic powder. Mix well.


•  Divide the mixture in half. Using a sheet of greaseproof paper, flatten the mince into two large thin patties. Place the cheese slice in the middle of one of the patties. Add the remaining patty on top, pinching the edges of the two patties together to form a seal. Cover and set aside in the refrigerator for 10 minutes.


•  Heat a dry flat frying pan over a medium-high heat. Halve the burger bun and toast 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 2–3 minutes. The patty will swell as the burger cooks. Flip the burger and use a fork to pierce a few holes in the top of it. Cook for a further 2 minutes, or until cooked through and the juices run clear.


•  Assemble the burger: Spread tomato ketchup and yellow mustard over the bottom burger bun half. Place the cooked Juicy Lucy burger on top. Garnish with chopped onion and gherkin slices. Add the remaining bun half, wrap the burger 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.



CALIFORNIA GREENING



Serves 1


Deliciously fresh, thanks to zingy salsa and creamy avocado, this is a burger to enjoy when the sun is shining!


Around 113g beef mince (minimum 20 per cent fat)


1 brioche burger bun


Pinch of sea salt and black pepper


1 egg


1 tablespoon Burger Sauce (page 224)


1 Monterey Jack cheese slice


½ avocado, sliced


1 tablespoon Pico de Gallo (page 205)


French fries, to serve


•  Divide the beef mince in two and roll into two balls. Using a sheet of greaseproof paper, flatten the mince into two thin patties. Set aside in the refrigerator for 10 minutes.


•  Heat a dry flat frying pan over a medium-high heat. Halve and toast the burger bun 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 1–2 minutes. Flip the burger, add sea salt and black pepper and cook for a further 1 minute or until cooked through and the juices run clear. Set aside to rest.


•  Fry the egg in the same pan until the edges are crispy and the yolk is still slightly softened.


•  Assemble the burger: Spread Burger Sauce on the bottom burger bun half. Place the cooked California Greening burger on top. Garnish with Monterey Jack cheese, sliced avocado and Pico de Gallo. Top with the fried egg, add the remaining bun half and serve with French fries.



SLOPPY JOE



Serves 3–4


An American classic, Sloppy Joe burgers remove the hassle of shaping patties and flipping whilst cooking, instead offering all the flavour of a good burger and good meatloaf together in a toasted bun.


250g beef mince


1 small onion, peeled and finely chopped


½ green pepper, deseeded and finely chopped


4 tablespoons tomato ketchup


2 teaspoons Worcestershire sauce


¼ teaspoon sea salt


Pinch of black pepper


1 teaspoon soft brown sugar


½ teaspoon yellow (American) mustard


¼ teaspoon paprika


Pinch of garlic powder


50ml water or beef stock


Brioche burger buns and Coleslaw (page 218), to serve


•  Heat a wok or large frying pan over a high heat. Add the beef mince to the pan and stir well for 2–3 minutes or until the meat is browned. Drain any excess fat and return the mince to the pan.


•  Add the chopped onion and green pepper and stir-fry for a further 2 minutes. Add the tomato ketchup and Worcestershire sauce and mix well. Season and add the brown sugar, yellow mustard, paprika, garlic powder and water or beef stock. Bring to the boil, reduce the heat to low and simmer for around 30 minutes or until thickened.


•  Heat a dry, flat frying pan over a medium-high heat. Halve and toast the burger buns face down in the pan for around 30 seconds or until golden. Fill generously with meat and serve with Coleslaw.



PERKED-UP PORK



Serves 1


These pork burgers, essentially homemade sausages, are also excellent as part of a weekend fry-up!


113g pork mince


Pinch of sea salt


Pinch of black pepper


Pinch of caster sugar


1 brioche burger bun


1 teaspoon vegetable oil


1 tablespoon BBQ Sauce, plus extra to serve (page 38)


½ teaspoon sriracha sauce (from supermarkets)


1 tablespoon Coleslaw (page 218)


French fries, to serve


•  In a bowl, add pork mince, sea salt, black pepper and sugar. Mix well and roll into a ball.


•  Using a sheet of greaseproof paper, flatten the mince into a large patty. Set aside in the refrigerator for 10 minutes.


•  Heat a dry flat frying pan over a medium-high heat. Halve and toast the burger bun face down in the pan for around 30 seconds or until golden. Set aside.


•  Heat the vegetable oil in the pan over a medium heat. Place the pork patty in the pan and cook for 3–4 minutes or until cooked through and golden, flipping regularly as the burger cooks.


•  Assemble the burger: Spread BBQ Sauce and sriracha sauce onto the bottom burger bun. Add the cooked pork patty. Top with Coleslaw and add the remaining burger bun half. Serve with French fries and extra BBQ Sauce on the side.



KOREAN FRIED CHICKEN BURGER



Serves 1


Twice-fried and made using thigh meat, this is the ultimate chicken burger – juicy on the inside and super-crunchy on the outside!


1 boneless, skinless chicken thigh fillet


Pinch of sea salt and black pepper


½ teaspoon rice wine


2–3 tablespoons potato flour or cornflour


Vegetable oil for deep-frying


1 brioche burger bun


Handful of shredded lettuce


1 tablespoon Coleslaw (page 218)


Sauce


¼ teaspoon light soy sauce


¼ teaspoon dark soy sauce


¼ teaspoon Garlic & Ginger Paste (page 228)


1 tablespoon dark brown sugar


½ teaspoon sriracha sauce (from supermarkets)


Pinch of white pepper


Dash of toasted sesame oil


•  To make the sauce, add light and dark soy sauces, Garlic & Ginger Paste, dark brown sugar, sriracha sauce, white pepper and toasted sesame oil to a saucepan. Mix well over a low heat and simmer until thickened. Set aside.


•  Trim any excess fat from the chicken thigh fillet. Unfold the fillet and sprinkle with sea salt, black pepper and rice wine. Rub the seasoning into the chicken and set aside for 2 minutes. Dredge the chicken fillet in the potato flour or cornflour, shake off any excess and set aside.


•  Heat the oil for deep-frying to around 180°C/356°F. Carefully place the breaded chicken thigh fillet in the hot oil. Fry for around 3–4 minutes or until just cooked and slightly crisp. Lift the chicken out of the oil and increase the heat to around 190°C/374°F. Carefully place the fried chicken piece back in the hot oil and fry for a further 1 minute or until the coating is golden and crunchy. Remove from the pan, drain off any excess oil and set aside on kitchen paper.


•  Heat a dry flat frying pan over a medium-high heat. Halve and toast the burger bun face down in the pan for around 30 seconds or until golden. Set aside.


•  Assemble the burger: Spread the prepared sauce onto the bottom burger bun half. Add the fried chicken. Top with lettuce and Coleslaw, add the remaining burger bun half and serve.



SHREDDED CHICKEN BURGER



Serves 2


Sweet and smoky, this BBQ chicken is equally delicious in tacos or burritos.


1 teaspoon garlic powder


¼ teaspoon ginger powder


¼ teaspoon paprika


½ teaspoon smoked paprika


¼ teaspoon mild chilli powder


1 tablespoon dark brown sugar


½ teaspoon sea salt


¼ teaspoon black pepper


2 skinless, boneless chicken thigh fillets (around 80–90g each)


2 teaspoons vegetable oil


100ml light chicken stock


2 tablespoons BBQ Sauce (page 38)


½ teaspoon sriracha sauce (from supermarkets)


2 brioche burger buns and Coleslaw (page 218), to serve


•  In a bowl, add the garlic and ginger powder, paprika, smoked paprika, mild chilli powder, dark brown sugar, sea salt and black pepper. Mix well.


•  Coat the chicken pieces with the dry spice rub, cover and set aside in the refrigerator for 1 hour. Remove from the refrigerator 20 minutes before cooking to bring to room temperature.


•  Heat the vegetable oil in a large frying pan over a high heat. Add the chicken thighs and fry for 2 minutes or until golden. Flip and cook for a further 2 minutes or until golden on all sides.


•  Reduce the heat to low, add the chicken stock and simmer for 7–8 minutes or until the chicken is cooked through (the juices will run clear when pierced with a skewer). Remove the chicken from the pan and transfer to a chopping board. Increase the heat in the pan to high and let the liquid reduce for 2–3 minutes.


•  Shred the chicken into very small pieces using two forks or a pair of kitchen scissors. Return the shredded chicken to the pan, increase the heat to high, add the BBQ and sriracha sauces and mix well. Stir-fry the chicken for 2–3 minutes or until the liquid has reduced and the chicken and sauce are sticky.


•  Heat a dry flat frying pan over a medium-high heat. Halve and toast the brioche burger buns face down in the pan for around 30 seconds or until golden. Fill generously with shredded chicken and serve with Coleslaw.



BBQ PULLED JACKFRUIT



Serves 4


Perfect for vegetarians but sure to be enjoyed by meat eaters too, jackfruit has the perfect ‘pulled pork’ consistency when cooked correctly. It is available from Asian and Caribbean grocers.


1 teaspoon garlic powder


¼ teaspoon ginger powder


¼ teaspoon paprika


½ teaspoon smoked paprika


¼ teaspoon mild chilli powder


1 tablespoon dark brown sugar


½ teaspoon sea salt


¼ teaspoon black pepper


2 x 450g tinned jackfruit in water


1 tablespoon vegetable oil


3–4 tablespoons BBQ Sauce (page 38)


50ml light vegetable stock or water


Brioche burger buns, to serve


•  In a bowl, add the garlic powder, ginger powder, paprika, smoked paprika, chilli powder, dark brown sugar, sea salt and black pepper. Mix well.
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