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            INTRODUCTION

         

         You are holding in your hands the result of years of trial and error, experimentation, and what can only be described as an almost unhealthy obsession with recreating takeaway and restaurant food. Over the years, hundreds of different recipes, ingredients and cooking methods have been tried and tested, the best of which are included in this book. Although I have always had a keen interest in cooking, I could never have known at the beginning of this process just how much of my life it would consume!

         The book began life around eight years ago when I was 19 years old. Having worked as an IT assistant and office administrator for four years since leaving school at 16, I had found myself suffering panic attacks in the mornings on my way to work. This wasn’t the first time I’d experienced such attacks, the first few had occurred in my school days when the walk to school often left me in a similar state of anxiety.

         Having come to the conclusion that all was not as it should be, I arranged a doctor’s appointment for later that week. As I arrived to attend my appointment, I wasn’t entirely sure what I was doing at the doctor’s surgery, or what I could tell the doctor about my situation. The only words that seemed to fit were ‘something’s just not right’. For many years, everyday social situations such as answering the telephone in front of work colleagues, attending meetings, or even travelling on public transport had left me in a state of high anxiety. On the outside, I appeared calm, confident even. On the inside, however, my heart would race and my mouth would become dry as I struggled with the most basic of situations. 
         

         I was diagnosed with Social Anxiety Disorder, an illness which puts people in a state of constant anxiety in social situations. While we all of course feel some nerves in certain social situations, such as giving a speech or trying to impress friends or work colleagues, in Social Anxiety sufferers these anxieties can appear to be switched on at all times, even when there is no reason or explanation for them. As the months passed, as is common with many Social Anxiety sufferers, I was diagnosed with secondary conditions of mild depression and agoraphobia as I struggled to make any progress in fighting the illness.

         Having previously been an active person who had worked full time since leaving school, I found myself essentially housebound, reliant on family and friends to help me with everyday tasks such as grocery shopping. While this caused great difficulty in my life, and still does to this day, a somewhat flippant side effect of the situation also existed. Stuck at home, I quickly began to miss the simple luxuries of life which I’d previously been able to enjoy while at work or out socializing with friends. Simple pleasures like a fast-food cheeseburger, or a nice sandwich or baguette from the local bakery.

         Before my illness prevented me from working, I had a particular lunchtime favourite: a simple sandwich topped with poppy seeds and filled with char grilled chicken pieces, lettuce, tomatoes and cucumbers; all fairly standard ingredients to prepare at home. One thing which was a little harder to recreate, however, was the honey and mustard mayonnaise dressing which covered the sandwich. It was this creamy sauce that made the sandwich so tasty, and so I grew ever frustrated at missing out on my lunchtime treat.

         With a walk to the local bakery still proving extremely difficult, my attention turned to how to make this honey mustard mayonnaise dressing for myself. Not just something close, but something which exactly recreated the flavours and tastes I’d so enjoyed when eating the real thing. I began to look up recipes in books and online. Anyone I knew who had ever eaten from the bakery was quizzed intently on what they thought might be the ingredient providing that oh so special flavour. After some weeks, having been given advice from someone who had previously worked in the bakery in question, the secret recipe was obtained.

         I knew the instant I tasted my latest sandwich attempt that I had indeed cracked it. The flavour was exactly as I remembered it, and so I was able to enjoy my favourite lunchtime sandwich once again. I was of course delighted and content with my success. 
         

         As the days and weeks passed, however, I found myself at a loss as to what to do next. So much of my time had been spent obsessing over the potential list of secret ingredients in my sandwich that I’d almost forgotten how to do anything but cook, or talk about cooking.

         Before long, the excitement of finding out how to recreate similar dishes had taken hold. Mastering the flavours of one sandwich would not be enough, not with a whole world of fast-food and takeaway dishes out there just waiting to be made at home. And so the obsession began…

         My thanks go to every takeaway chef or fast-food restaurant employee who’s ever divulged their secrets to me (even those whose advice I’m still not sure wasn’t designed to send me off track!). Thanks also to the many online friends who helpfully photographed their takeaway meals on my behalf and thought nothing of being asked to do so. I’ll always appreciate how normal they made it feel to ask someone to photograph their takeaway dinner.

         The highest praise of all has to be reserved for my girlfriend Rebecca, who along with my brother, sister and parents, has endured years of food related conversation. Their patience and encouragement were present in equal amounts throughout the writing of this book and my love and thanks will always be with them.

         If you try the recipes included in this book, I hope you’ll be glad to have done so.
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            THE TAKEAWAY SECRET

         
 
         Takeaway and fast-food restaurants are an essential part of life, particularly in the modern world where time is ever more valuable. More and more of us are living such busy lives that it’s very easy to find ourselves slipping into the ‘takeaway routine’. Before we know it, that once-a-week treat can quickly become more frequent, ultimately proving to be very costly. What better compromise then than to create those same fantastic takeaway dishes at home, for a fraction of the cost.
 
         After years of experimentation (and many, many conversations with takeaway chefs!), The Takeaway Secret can now be revealed. From classic American fast-food hamburgers to Indian curries and Chinese stir-fry, a huge selection of takeaway favourites can now be created with ease in any home kitchen. Like any good takeaway menu, I hope that there is something for everyone and a dish for all occasions.
 
         Takeaway and fast-food items are cooked to order and so the majority of the recipes contained in this book are based around cooking one portion of each dish, except where circumstances make this impractical. The recipes are prepared and cooked with such ease, however, that scaling up to feed friends or family requires nothing more than cooking another portion to order, just as happens in your favourite fast-food restaurant.
 
         In many cases, the cooking methods and ingredients used may differ slightly from those used by restaurant chefs. It’s unlikely that home cooks will have access to such amazing cooking devices as tandoor ovens, kebab rotisseries, etc, and so an alternative cooking method must be found. Making the best of ingredients and equipment commonly 
         
 available to the home cook, I hope that the recipes will provide quick, easy cooking and offer results which match or even improve on your takeaway favourites. The recipes in this book have been tested a variety of different ways, and the ingredients and cooking methods advised are those which have been found to provide the closest, most authentic takeaway experience. 
         All of the ingredients in this book are given in metric measurements with conversions listed where appropriate.
 
         The recipes contained in the book will work equally well with slightly more or less of the main meat ingredient and so the cook should feel entirely comfortable using slightly smaller or larger chicken breast fillets, for example, should that be desired or should alternatives be unavailable. If you love your favourite takeaway curry but feel that the local restaurant could be a little more generous with the chunks of chicken, here’s a chance to be extra generous to your guests by including a little more.
 
         To take your homemade takeaway to another level, it’s a good idea to purchase foil trays or plastic containers (you could, of course, use leftover containers from previous takeaway purchases!). As well as adding another level of authenticity to your meal, they also offer the added advantage of keeping your cooked food warm for a short while. This leaves ideal time to entertain your guests, or simply to put your feet up and relax after having prepared your food.
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            BURGERS

         
 
         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 it’s 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 ‘French’s’, not to be confused with French mustard!
 
         Kebab shop style burgers are served with a much more tangible salad than their American fast-food cousin. Very finely sliced cabbage is added with the lettuce and a tangy topping based on spiced onions provides the sauce.
 
         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.
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            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 
               
 
               ½ tablespoon tomato ketchup (recommended brand: Heinz)
               
 
               1 teaspoon yellow mustard (recommended brand: French’s)
               
 
               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 1–2 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 60–90 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 3–4 minutes to combine flavours and heat through. Serve with French fries.

         
 
         
         
 
         
            QUARTER POUNDER BURGER
 
            (AMERICAN FAST-FOOD STYLE)
            
 
            Serves 1
            
 
            
               Roughly 113 g/4 oz beef mince (minimum 20% fat)  
               
 
               1 large burger bun
               
 
               Pinch of salt and pinch of black pepper
               
 
               1 tablespoon tomato ketchup (recommended brand: Heinz)
               
 
               2 teaspoons yellow mustard (recommended brand: French’s)  
               
 
               1 tablespoon finely chopped onion  
               
 
               4 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  1–2 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 patty onto the hot, dry 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 black pepper and cook for a  further 2 minutes, or until cooked through and juices run clear.
 
            Place five large 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 large pinch of finely chopped onion and the four 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 3–4 minutes to combine flavours and heat  through. Serve with French fries. 

         
 
         
         
 
         
            QUARTER POUNDER BURGER
 
            (KEBAB SHOP STYLE)
            
 
            Serves 1
            
 
            
               Roughly 113 g/4 oz beef mince (minimum 20% fat)
               
 
               1 large burger bun
               
 
               Pinch of salt
               
 
               Pinch of black pepper
               
 
               ¼ small onion, diced
               
 
               2 tablespoons tomato ketchup
               
 
               ½ teaspoon mint sauce
               
 
               1 small handful of shredded lettuce
               
 
               1 small handful of shredded white cabbage
               
 
               1 tomato slice
               
 
               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 1–2 hours.
 
            Heat a griddle 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 griddle 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 black pepper and cook for a further 2 minutes, or until cooked through and juices run clear.
 
            Combine the onion with the tomato ketchup and mint sauce. Dress the top bun with a tablespoon of the mixture. Add a handful of shredded lettuce, cabbage and tomato slice. On the bottom bun, add the processed cheese slice if desired.
 
            Place the cooked burger patty onto the top burger bun. Add the bottom bun. Wrap the burger loosely in foil or baking paper and place in the oven at the lowest available setting for 3–4 minutes to combine flavours and heat through. Serve with French fries.

         
 
         
         
 
         
            LAMB BURGER
 
            (KEBAB SHOP STYLE)
            
 
            Serves 1
            
 
            
               Roughly 113 g/4 oz lamb mince (minimum 20% fat)
               
 
               ¼ small onion, finely chopped
               
 
               ¼ teaspoon cumin powder
               
 
               Small handful of fresh coriander leaves, finely chopped
               
 
               Pinch of salt
               
 
               Pinch of black pepper
               
 
               1 large burger bun
               
 
               1 tablespoon tzatziki or raita to serve
               

            
 
            In a large bowl, combine the lamb mince, chopped onion, cumin powder, fresh coriander, salt and pepper. Mix thoroughly until all of the ingredients are distributed evenly throughout the meat.
 
            Roll the lamb mixture into a ball. Using a sheet of greaseproof paper, flatten the mixture 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 1–2 hours.
 
            Heat a griddle 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 lamb burger patty onto the hot, dry griddle pan and cook for 2–3 minutes. Apply very gentle pressure with a spatula to ensure even browning.
 
            Flip the burger and cook for a further 2 minutes, or until cooked through and juices run clear.
 
            Place the cooked burger patty onto the top burger bun. Garnish with 1 tablespoon of tzatziki or raita. Add the bottom bun, flip and serve with Pitta Salad (page 123) and 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 1–2 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, add the processed cheese slice. 
            
 
            Place the burger patties onto the dressed buns. Carefully lift the  middle  layer and place it on top of the bottom layer. Add the top  burger bun.  Wrap the burger loosely in foil or baking paper and place  in the oven at  the lowest available setting for 3–4 minutes to combine  flavours and heat  through. Serve with French fries.

         
 
         
            SPECIAL BURGER SAUCE
 
            (AMERICAN FAST-FOOD STYLE)   
            
 
            Makes enough sauce for 3 Mega Burgers
            
 
            This world-famous burger sauce is an essential mega burger ingredient,  but also works well with hot dogs or as a sandwich dressing.
 
            
               4 tablespoons mayonnaise (recommended brand: Hellman’s)  
               
 
               2 teaspoons yellow mustard (recommended brand: French’s)  
               
 
               2 teaspoons tomato ketchup (recommended brand: Heinz)  
               
 
               1 tablespoon finely chopped gherkin
               

            
 
            In a small bowl, combine the mayonnaise, yellow mustard and ketchup.  Add the chopped gherkin and mix well. Refrigerate for at least 1 hour  before use.

         
 
         
         
 
         
            PHILLY CHEESE STEAK
 
            (AMERICAN FAST-FOOD STYLE)
            
 
            Serves 1
            
 
            The key to this sandwich is to ensure the steak is sliced as thinly as  possible, enabling extremely quick cooking and juicy, tender steak pieces  for your finished sandwich. American customers often include ‘cheeze  whiz’, a processed cheese product. Provolone or even Mozzarella will  also work well in this sandwich. The debate over which type of cheese  should be used is fierce, so feel free to use whichever is your favourite.  Optional additions to this sandwich include green peppers, mushrooms,  chilli sauce, pizza sauce or mayonnaise.
 
            
               Roughly 113 g/4 oz sirloin beef steak
               
 
               2 tablespoons vegetable oil
               
 
               1 onion, thinly sliced  
               
 
               Pinch of salt and pepper
               
 
               1 sub roll, hot dog roll or French baguette
               
 
               1 processed cheese slice
               

            
 
            Slice the sirloin steak as thinly as possible into thin strips. Place in a bowl  with 1 tablespoon of the vegetable oil.
 
            Heat a dry, flat frying pan to a medium heat. Place the remaining  tablespoon of vegetable oil in the pan. Add the sliced onion to the pan  and cook for 8–10 minutes or until the onion begins to darken and  become crisp.
 
            Increase the heat to high and add the steak. Season with a little salt and  pepper, then stir-fry for 2–3 minutes or until the steak is just cooked  through.
 
            Slice open the roll and fill with the cooked onion and steak. Cut the  processed cheese slice into strips and add to the roll. Place in a warm  oven for 3–4 minutes to allow the cheese to melt. Serve with ketchup  or yellow mustard if desired.

         
 
         
         
 
         
            CHICKEN FILLET BURGER
 
            (AMERICAN FAST-FOOD STYLE)
            
 
            Serves 1
            
 
            
               1 tablespoon vegetable oil  
               
 
               100 ml/3½ fl oz water  
               
 
               3 tablespoons tomato ketchup (recommended brand: Heinz)  
               
 
               ½ teaspoon dried Italian herbs  
               
 
               ¼ teaspoon paprika  
               
 
               Pinch of onion powder  
               
 
               Pinch of salt  
               
 
               Pinch of black pepper  
               
 
               ¼ teaspoon liquid smoke (optional but recommended)  
               
 
               1 small skinless, boneless chicken breast fillet (around  
 85 g/3 oz weight)  
               
 
               1 burger bun  
               
 
               1 tablespoon mayonnaise (recommended brand: Hellman’s)  
               
 
               1 handful of shredded lettuce  
               
 
               2 large tomato slices
               

            
 
            In a bowl or food-safe bag, combine the vegetable oil, water, tomato  ketchup, Italian herbs, paprika, onion powder, salt, black pepper and  liquid smoke.
 
            Using a meat mallet, pound the chicken breast fillet until thin. Use  scissors to shape the chicken piece to your burger bun. Add to the bowl  or food bag and marinade for at least 4 hours, or overnight if possible.
 
            Heat a griddle pan on a medium-high heat. Toast the buns face down  on the griddle pan for around 30 seconds or until golden. Remove and  set aside.
 
            Place the chicken onto the hot griddle pan. Cook for 3–4 minutes. Turn  the chicken and continue to cook for another 3–4 minutes or until the  chicken is cooked through.
 
            Dress the top burger bun with mayonnaise, shredded lettuce and tomato  slices. Place the cooked chicken piece on top and serve with French fries.

         
 
         
         
 
         
            CHICKEN SANDWICH BURGER
 
            (AMERICAN FAST-FOOD STYLE)
            
 
            Serves 1
            
 
            
               120 g/4 oz plain flour
               
 
               1 teaspoon onion powder  
               
 
               ½ teaspoon garlic powder  
               
 
               1 teaspoon salt and ½ teaspoon black pepper  
               
 
               1 egg  
               
 
               120 ml/4 fl oz milk  
               
 
               1 small skinless, boneless chicken breast fillet (around  
 85 g/3 oz weight)  
               
 
               1 burger bun  
               
 
               Oil for deep frying  
               
 
               Pinch of onion powder  
               
 
               1 tablespoon mayonnaise  
               
 
               Handful of shredded lettuce
               

            
 
            In a bowl, combine the plain flour, onion powder, garlic powder, salt and  black pepper. In a separate bowl, combine the egg and milk.
 
            Trim any excess fat from the chicken breast fillet. Using a meat mallet,  pound the chicken breast fillet until thin. Use scissors to shape the  chicken piece to fit the burger bun. Keeping one hand dry, dip the  chicken piece first into the seasoned flour, then into the egg and milk  mixture, and finally into the seasoned flour once again. Leave to rest for  a few minutes and repeat the process again.
 
            Heat a dry, flat frying pan to a medium heat. Toast the buns face down  in the pan for around 30 seconds or until golden. Set aside.
 
            Deep fry the chicken burger in hot oil on a medium heat for around  5–6 minutes or until golden brown and cooked through. Remove the  chicken from the pan and drain off any excess oil.
 
            Mix the pinch of onion powder through the tablespoon of mayonnaise. Dress the top burger bun with the mayonnaise mixture and top with  shredded lettuce. Place the cooked chicken piece on top. Add the  bottom bun and serve with French fries.

         
 
         
         
 
         
            FISH FILLET BURGER
 
            (AMERICAN FAST-FOOD STYLE)
            
 
            Serves 1
            
 
            Hoki was the traditional choice of fish fillet for sandwiches for many  years in American restaurants, but recently Alaskan pollock has become  more widely used. Any firm white fish will provide good results.
 
            
               3–4 tablespoons plain flour  
               
 
               ¼ teaspoon salt  
               
 
               ¼ teaspoon black pepper  
               
 
               1 egg  
               
 
               6 tablespoons milk  
               
 
               2 slices of white bread, crusts removed  
               
 
               1 small white fish fillet  
               
 
               2–3 tablespoons oil  
               
 
               1 burger bun  
               
 
               1 tablespoon tartar sauce  
               
 
               ½ processed cheese slice
               

            
 
            In a bowl, combine the plain flour, salt and black pepper. Mix well. In a  separate bowl, combine the egg and milk. Whisk thoroughly. Add the  bread slices to a blender. Blitz well. Pour the breadcrumbs into a bowl  and set aside. Trim the fish fillet to fit the burger bun.
 
            Keeping one hand dry, dip the fish fillet first into the seasoned flour, then  into the egg and milk mixture, and finally into the breadcrumbs. Set the  breaded fish aside in the fridge for 1 hour. This will help the breadcrumb  coating to stick to the fish.
 
            Heat a dry, flat frying pan to a medium heat. Toast the buns face down  in the pan for around 30 seconds or until golden. Set aside.
 
            Fry the breaded fish fillet in a few tablespoons of oil on a medium heat  for around 5–6 minutes or until golden and cooked through. Turn the  fish once during cooking.
 
            Dress the top burger bun with the tartar sauce. Add the cooked fish and  place the cheese slice on top. Add the bottom bun. Serve with French fries.
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