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At the age of nineteen, Kenny McGovern was diagnosed with what’s 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. 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, and 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 once more ventured into the world, 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. His next book, The Street Food Secret, followed in 2017.


Over several visits to America, Kenny spent time observing the traditions and treats offered by American diner outlets to customers around the clock. As well as experiencing the delicious dishes on offer, he immediately became captivated by the atmosphere and community connection offered by local eateries. The value placed on the local diner cannot be overstated and the ethos is to be admired – honest cooking, delicious food and reasonable prices, accompanied by service with a smile! That was the inspiration behind this, his latest book.
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NOTES ON THE RECIPES


All eggs used in the book are large eggs.


All milk used in the book is whole milk/full-fat milk.


Where grated cheese is called for, it’s always preferable to grate fresh as opposed to using shop-bought grated cheese. Pre-grated cheeses sold in shops often have cornflour or other ingredients added, which are designed to stop the cheese from gelling back together and results in a slightly drier texture than freshly grated cheese. That being said, of course, if pre-grated is all you have, go for it!


Dill pickles are available in a wide variety of forms in America – whole, sliced, chopped, spears, relish, etc. In the UK, our version of the same product is generally sold as ‘gherkins’ – look for dill amongst the ingredients and you’ll know you’re on the right track.


Oven temperatures relate to standard oven temperatures – for fan assisted ovens, cooking time should be reduced slightly, or cooking temperature lowered by 20°C.


Recipes may be scaled up or down as desired, providing quantity ratios remain consistent.
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INTRODUCTION



Whether it’s a group of young people socialising, a busy office worker grabbing lunch or a long-haul trucker stopping for food and a much-needed break, the American diner caters to all, often around the clock. Offering wholesome, family-style food at realistic prices, diner spots in America are an essential part of the history and culture of the United States.


An evolution of the ‘lunch cart’, a horse-drawn wagon that provided walk-up food service in the late 1800s, the American diner grew in popularity throughout the decades, despite some stumbling blocks along the way. Although initially suffering negatively from the effects of the Great Depression (1929– 1939), the diner offered a comparatively inexpensive route into business for many, particularly in the northeast of the country. Later, with connectivity increased massively through the building of the highway system, customer numbers flourished as travellers made use of the convenience of a diner pit stop.


The diner also plays a huge part in the political history of the US, as demonstrated in the F. W. Woolworth lunch counter sit-in (1960), an African-American protest which undoubtedly played a major role in bringing about change as part of the wider civil rights movement. The diner continues to play an important role in politics today, every politician or presidential candidate doing their utmost to visit their local diner for a photo opportunity, confirming, of course, that they’re an ‘average Joe’ to potential voters.


The American diner is a beacon in the night for late-shift workers, a saving grace in the morning for hungover party people and an everyday spot for delicious dishes. It’s an icon of American culture and looks set to continue to be so for many generations to come.


DINER-STYLE COOKING


In the vast majority of cases, diners are staffed by just a small number of cooks and servers, multi-talented and expected to turn their hand to a variety of chores. The diner chef is often tasked with preparing several different dishes at once and so must be adept at multitasking, with a high concentration level to match.


The business side of running a diner kitchen means preparation and frugality are also key; ensuring that dishes can be produced quickly means a fast turnover of diners, whilst smart use of leftovers ensures the business is profitable and food wastage kept to a minimum. Of course, as home cooks, these are all things we too aim to achieve in our kitchens, and so applying the skills and attitudes of a diner chef can be of benefit to us all.


Throughout the research for this book, I appreciated greatly the hard work and effort that diner staff put into making consistently delicious food, served up quickly and, hopefully, with a smile. I hope that with some of the recipes included, you’ll be able to feed your guests classic American diner dishes.


Happy cooking!





 














	Weight







	METRIC


	IMPERIAL







	25g


	1oz







	50g


	2oz







	75g


	3oz







	100g


	4oz







	150g


	5oz







	175g


	6oz







	200g


	7oz







	225g


	8oz







	250g


	9oz







	300g


	10oz







	350g


	12oz







	400g


	14oz







	450g


	1lb




















	Oven temperatures







	CELSIUS


	FAHRENHEIT







	110ºC


	225ºF







	120ºC


	250ºF







	140ºC


	275ºF







	150ºC


	300ºF







	160ºC


	325ºF







	180ºC


	350ºF







	190ºC


	375ºF







	200ºC


	400ºF







	220ºC


	425ºF







	230ºC


	450ºF







	240ºC


	475ºF






















	Liquids







	METRIC


	IMPERIAL


	US CUP







	5ml


	1 tsp


	1 tsp







	15ml


	1 tbsp


	1 tbsp







	50ml


	2fl oz


	3 tbsp







	60ml


	2½fl oz


	¼ cup







	75ml


	3fl oz


	⅓cup







	100ml


	4fl oz


	scant ½ cup







	125ml


	4½ oz


	½ cup







	150ml


	5fl oz


	⅔ cup







	200ml


	7fl oz


	scant 1 cup







	250ml


	9fl oz


	1 cup







	300ml


	½ pint


	1¼ cups







	350ml


	12fl oz


	1⅓ cups







	400ml


	¾ pint


	1¾ cups







	500ml


	17fl oz


	2 cups
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BREAKFAST


Many people believe breakfast is the most important meal of the day (I’m certainly one of them) and, when it comes to breakfast (and, to be accurate, lunch and brunch), the American diner is king. Savoury and sweet combinations of pancakes, French-toasted bread, waffles and biscuits combine with salty fried bacon, hunger-busting home fries, luxurious eggs and more. Of course, for a healthier option, fruit and yogurt-based alternatives are available.


One thing that makes a good diner is the all-day availability of breakfast dishes. With the following recipes, you’ll be all set to cook up your breakfast and brunch favourites at any time of day. Just be sure to have plenty of softened butter and maple syrup on the side!



GRANOLA



Serves 6


Full of fruit and flavour! Once prepared, this will keep well in a lidded container in a cool, dry place for 7–10 days.




75g porridge (rolled) oats


15g cashew nuts, roughly chopped


1 tablespoon ground almonds


1 tablespoon sunflower seeds


1 tablespoon sesame seeds


2 teaspoons vegetable oil


2 tablespoons maple syrup


2 teaspoons honey


Dash of vanilla extract


2 tablespoons raisins


2 tablespoons dried coconut slices


Pinch of cinnamon


Fruit Parfait (page 8) or ice-cold milk, to serve





•   Preheat the oven to 140ºC/Gas 1. Meanwhile, in a large bowl, combine the porridge (rolled) oats, cashew nuts, almonds, sunflower seeds, sesame seeds, vegetable oil, maple syrup, honey and vanilla extract. Mix well.


•   Tip the mixture out on to a baking tray and with a palette knife, spread it out to a single layer. Bake for 15 minutes. Remove the tray from the oven, add the raisins, coconut slices and cinnamon. Mix well once more. Bake for a further 15 minutes.


•   Remove the baked granola from the oven and set aside to cool for 2–3 minutes. Use a spatula to carefully transfer to a large bowl and allow to cool completely. Serve as part of a Fruit Parfait or simply with ice-cold milk.



FRUIT PARFAIT



Serves 1


You could use fresh fruit to make this parfait with good results. However, using frozen fruit and preparing the parfait ahead of time adds to the flavour as the fruit defrosts and the juices mingle with the yogurt and slightly soften the granola.




50ml Greek yogurt


1 teaspoon maple syrup or honey


50g frozen blueberries or mixed fruit


2 tablespoons Granola (page 6) or toasted porridge (rolled) oats


Pinch of cinnamon, to serve





•   In a small bowl, combine the Greek yogurt and maple syrup or honey. Mix well.


•   In a serving glass or bowl, layer as follows: yogurt mix, blueberries or mixed fruit, then Granola or toasted porridge (rolled) oats.


•   Cover with plastic wrap and refrigerate overnight. Sprinkle with cinnamon just before serving.



PANCAKES



Makes 12 large pancakes or 24 silver dollar pancakes*


Silver dollar pancakes are a uniquely American offering, smaller in size than regular pancakes and served in larger quantities. Blueberry Sauce (page 11), or maple syrup and butter are the perfect accompaniment.




240g self-raising flour


¼ teaspoon sea salt


60g caster sugar


2 eggs


300–350ml milk


A little vegetable oil





•   Place the self-raising flour, sea salt and caster sugar in a large bowl. Mix well.


•   Add the eggs and milk and mix well, adding more milk as necessary until a slightly thick batter is formed. Look for the consistency of double cream.


•   Lightly grease a large heavy frying pan and set over a medium heat. When hot, pour a ladle of pancake batter into the pan and cook for around 1 minute or until bubbles form across the top of the pancake. Use a spatula to flip the pancake over.


•   Cook the second side for a further 30–40 seconds, remove from the pan and keep warm in a clean tea towel. Repeat the process until all of the pancakes are cooked.




* For silver dollar pancakes, use just half a ladle of pancake batter at a time to form a larger number of smaller pancakes.






BLUEBERRY SAUCE



Serves 2


Serve over Waffles (page 19) or Pancakes (page 9).




125g blueberries (fresh or frozen)


1 tablespoon water


Pinch of cornflour


1 tablespoon caster sugar


½ teaspoon lemon juice





•   In a large saucepan, combine the blueberries, water, cornflour and caster sugar. Bring to the boil, reduce the heat to medium and simmer for 2 minutes, or until some of the blueberries have popped and the sauce is just beginning to thicken.


•   Remove the pan from the heat, add the lemon juice and mix well. Allow to cool slightly before serving with Waffles or Pancakes.



CHOCOLATE CHIP PANCAKES



Makes 6 pancakes


On one of many trips to Fisher’s Cafe in New Jersey, these pancakes were impossible to resist. I knew as soon as they arrived at the table, this was one dish that simply had to be recreated!




120ml milk


Dash of lemon juice


1 egg


1 tablespoon melted butter


Dash of vanilla extract


150g plain flour


1 tablespoon cocoa powder


1 tablespoon caster sugar


1½ teaspoons baking powder


Pinch of cinnamon


Pinch of sea salt


3 tablespoons chocolate chips


A little vegetable oil


Sliced strawberries and Chocolate Syrup (page 271), to serve





•   Combine the milk and lemon juice in a large jug. Mix briefly and set aside for 5 minutes. Add the egg, melted butter and vanilla extract. Mix once more.


•   In a separate large bowl, combine the plain flour, cocoa powder, caster sugar, baking powder, cinnamon, sea salt and chocolate chips. Mix well.


•    Combine the wet and dry ingredients in the bowl and mix until a batter is formed. Try not to over-mix the batter – a few lumps are OK.


•    Heat a lightly greased heavy frying pan over a medium heat. When hot, pour a ladle of pancake mix into the pan at a time and fry for around 1–2 minutes or until bubbles form across the top of the pancake. Flip the pancake and cook for a further 30–40 seconds. Keep warm in a clean tea towel until all the pancakes are cooked.


•    Serve the pancakes with sliced strawberries and Chocolate Syrup.



FRENCH TOAST



Serves 1


Crispy, fluffy French toast smothered in maple syrup is the perfect breakfast bread – particularly when sat alongside bacon, breakfast sausage and Home Fries (page 37)!




1 egg


3 tablespoons milk


¼ teaspoon cinnamon


½ teaspoon sea salt


½ teaspoon vanilla extract


Dash of maple syrup, plus extra to serve


2 slices bread (see Notes*)


1 tablespoon vegetable oil


1 tablespoon salted butter


1 teaspoon icing sugar


Maple syrup, to serve





•    In a large shallow dish, combine the egg, milk, cinnamon, sea salt, vanilla extract and maple syrup. Mix well.


•    Slice the bread into 8 triangles. Heat the vegetable oil and butter in a heavy frying pan set over a medium heat. Dip the bread triangles in the prepared batter, turning once or twice until fully coated. Carefully place in the hot pan and fry for 2–3 minutes on each side, or until crisp and golden.


•    Remove the cooked French toast slices from the pan and arrange on a serving plate. If desired, keep warm on a rack in the oven at the lowest available temperature. Dust with sifted icing sugar and serve with maple syrup on the side.




Notes


Very fresh bread is not ideal for French toast as it soaks up too much of the egg mix and becomes soft and soggy. But there are various ways around this. Of course, slightly stale bread is ideal and a great way to use up bread a little past its best. Alternatively, leaving fresh bread on a rack for 1–2 hours to dry out a little will work, or you could dry the bread out in a low oven (140°C/Gas 1) for 20 minutes. Any of these methods will ensure that the French toast is fluffy on the inside with a nice crisp crust on the outside.






STUFFED FRENCH TOAST



Serves 1


You could also make this indulgent breakfast dish with thickly sliced fresh strawberries in place of the jam.




2 slices white, wholewheat or brioche bread (See Notes, page 15)


2 tablespoons cream cheese


2 tablespoons strawberry or raspberry jam


1 tablespoon vegetable oil


1 tablespoon salted butter


1 prepared French Toast batter (page 14)


1 teaspoon icing sugar


Maple syrup and fresh strawberries, to serve





•    Spread each slice of bread with cream cheese and then strawberry or raspberry jam. Sandwich together.


•    Heat the vegetable oil and butter in a heavy frying pan set over a medium heat. Dip the sandwich in the prepared batter, turning once or twice until fully coated. Carefully place the battered sandwich in the hot pan and fry for 2–3 minutes on each side, or until golden and crisp.


•    Remove from the pan, slice into 2 triangles and arrange on a serving plate. Dust with sifted icing sugar and serve with maple syrup and fresh strawberries.



FRENCH TOAST STICKS



Serves 1


These bite-sized pieces of French toast, with their cinnamon-sugar dusting, are reminiscent of doughnuts – perfect for dunking in maple syrup.




2 thick slices white bread (See Notes, page 15)


1 egg


3 tablespoons milk


¼ teaspoon cinnamon


½ teaspoon sea salt


½ teaspoon vanilla extract


Dash of maple syrup, plus extra to serve


1 tablespoon vegetable oil


1 tablespoon salted butter


2 tablespoons Cinnamon Sugar (page 264)


Maple syrup, to serve





•    Cut the bread slices into soldiers and set aside.


•    In a large shallow dish, combine the egg, milk, cinnamon, sea salt, vanilla extract and maple syrup. Mix well.


•    Heat the vegetable oil and butter in a heavy frying pan set over a medium heat. Dip the bread soldiers in the prepared batter, turning once or twice until fully coated. Carefully place in the hot pan and fry for 2–3 minutes on each side, or until crisp and golden.


•    Remove the French Toast Sticks from the pan and arrange on a serving plate. Immediately dust with Cinnamon Sugar to coat evenly before serving with maple syrup.



WAFFLES



Makes 4 waffles (depending on the size/depth of your waffle iron)


A variety of waffle irons are widely available nowadays, many of them reasonably priced. If you don’t want to eat all of the waffles straight away, cook them all regardless. Leftover waffles will store much more successfully once cooled (in a bread bin or tin) than the uncooked waffle batter. Reheat under the grill or in the toaster for 1–2 minutes.




120g plain flour


1 tablespoon caster sugar


2 teaspoons baking powder


¼ teaspoon sea salt


225ml milk


60g butter, melted


1 egg, separated


A little vegetable oil


Bacon and maple syrup, any fried chicken or Nashville
Hot Chicken (page 73), to serve





•    In a large bowl, combine the plain flour, caster sugar, baking powder and sea salt. Mix well.


•    In a separate bowl or jug, combine the milk and melted butter. Mix well. Add the egg yolk to the milk and butter and mix well once more. Add the liquid mixture to the dry ingredients and mix until just combined.


•   Whisk the egg white in a bowl until soft peaks form. Add the egg white to the waffle batter mix and gently stir through until just combined.


•    Spoon the waffle batter into a lightly greased and preheated waffle iron and cook according to the manufacturer’s instructions, usually around 5–7 minutes. If desired, the cooked waffles may be kept warm on a rack in the oven at the lowest available temperature whilst the remaining waffles are cooked.


•    Serve your crispy waffles with bacon and maple syrup for breakfast, or with any fried chicken or Nashville Hot Chicken for a savoury-sweet diner classic! Any leftover waffles will freeze well (cover in plastic wrap) and can be toasted from frozen.



MULTI GRAIN WAFFLES



Makes 4 waffles (depending on the size/depth of your waffle iron)


A tasty alternative to standard recipe waffles, made extra-delicious thanks to the addition of cinnamon and vanilla extract. Perfect with ice cream, fresh strawberries and Chocolate Syrup (page 271).
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