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FOREWORD 

I will like to appreciate you for taking the  first step of trusting me and determining to buy/read this life-transforming book.

Thanks for investing your time and resources on this product.

I  can  assure  you  of  precise  outcomes  if  you  will  diligently follow  the  specific  blueprint,  I  lay  bare  in  the  information handbook you are currently checking out. It has transformed lives, and I strongly believe it will equally transform your own life too.

All  the  information  I  provided  in  this  Do  It  Yourself  piece  is easy to absorb and practice.


INTRODUCTION 

Many  restaurants'  specialties  are  overpriced,  and  this  is  a reality.  You  need  to  BE  CAREFUL:  if  you  wish  to  copy  your favoredfirst  dining  establishment  specials  at  home,  you  should make  sure  you  are  following  precise,  thorough,  and  reliable instructions.  Many  of  the  quickly  available  dishes  are  simply inspired-by versions, and restaurant jealously keeps their secret dishes from spreading about.

This book includes confirmed and personally examined methods that purely replicate  standardmeal preparation procedures. You have  all  the  information  you  need:  you  will  get  to  know particular  ingredients  and  the  secret  approaches  taken  on  by dining establishments, butalso valuable info on prep work times, portions, and approximated costs.

You’ll  understand  how  satisfying  it  can  be  to  share  your creations with your family and friends!

Most people love going out to eat at their favorite restaurants; however,  studies  have  shown  that  people  are  investing  less money than ever at dining establishments as a result of budget constraints  and  a  decreasing  economy.  If  you  are  one  of  those people,  why  not  surprise  your  family  and  friends  with  their favourite restaurant meal by making it in your comfort zone?

Since  you  can  prepare  at  home  for  a  fraction  of  the  price  of dining out, this book will pay for itself the first time you make use of it. You will certainly find detailed directions for all those incredible  dishes  that  draw  people  right  into  restaurants,  and 



you  will  ensure  that  the  food  was  prepared  under  hygienic conditionsbecause you will be making it yourself.

You  don’t  have  to  be  an  expert  or  a  master  chef  to  cook  these meals—all the recipes in this book use fundamental ingredients that can be found in any supermarket. There is no need to buy any  kind  of  elegant  devices,  considering  that  the  cooking techniques are straightforward.

In  this  book,  you  will  discover  exactly  how  to  create  the restaurant    feeling  at  home.  You'll  get  a  list  of  standard kitchenware and appliances that you shouldkeep in your kitchen and  how  to  stock  your  kitchen  to  prepare  some  outstanding recipes.  You  will  also  find  out  the  fundamental  cooking  terms and  strategies  used  in  this  book.  Other  vital  factors  to  be discussed  in  creating  a  restaurant  feeling  in  your  home  are making a welcoming table and presenting the food in the most appealing ways.

One more advantage of this copycat recipes book is the ability to change  recipes  to  your  nutritional  guidelines  and  preferences.

Restaurant  foods  include  more  fat,  salt,  and  sugar  than  we should have in our diet regimens. You may use these recipes and make  your  alternative  to  a  reducedcalorie  or  sugar  rate-free dish. Because you already know ahead of time what the dish is intended  to  taste  like,  you  know  you  will  appreciate  it  before you startpreparating the food.

Recipe  cloning  can  be  a  fun  task  in  which  the  entire  family members  can  participate.  You  can  prepare  meals  from  various restaurants  in  one  sitting.  Allow  the  children  to  choose  an 



appetizerfrom T.G.I Friday's, Dad can pick his favoritemeal from Outback  Steakhouse,  and  Mom  can  pick  a  dessert--  everybody will enjoy the meal-- because this book will include a variety of restaurant recipes to your cooking repertoire.






  CHAPTER ONE 

Creating the Restaurant Feeling at Home 

Many families eat out about three times in a week. If you have a large  family  or  even  a  small  family  with  big  eaters,  you  know that the expense of this adds up quickly. Restaurant recipes have taken a lot of years to perfect, but you can have them, attempted and real, to serve piping hot to your family.

Become a Restaurant Detective 

Wherever your tastes lie, it is no longer challenging to learn the ingredients  in  most  restaurant  recipes.  With a  little  detective's work  and  a  quick  visit  to  the  local  supermarket,  you  can  be giving a dinner that no one can resist. You will be astonished at the  savings  you  will  build  up  when  you  use  a  copycat  dining recipe instead of eating in restaurants.

If  you  would  be  having  a  party,  you  can  create  a  copycat restaurant  recipe  capable  ofmaking  your  visitors  believe  you bought it from the restaurant that advertised the meal. You can delight in the attention your cooking will bring when you choose to  make  a  copycat  dining  dish  for  your  next  party  or  meal dinner.

Even if you cook your food yourself that does not mean it can't be as tasty as a first-class restaurant; all you need are some easy tips. You don't have to be an expert or a master chef to cook like one,  either.  The  processes  involvedincooking  the  recipes 



providedin  this  book  are  broken  into  appliances,  cooking gadgets,  pots  and  pans,  and  bakeware.  You  will  also  find  the techniques and terms needed to make a great restaurant-quality meal.

Appliances and Cookware 

Appliances 

These  appliances  will  give  the  biggest  convenience  and flexibility in your kitchen:

1.Electric  mixer--  A  portable  handheld  mixer  will  thrive  for  all the recipes in this book.

Mixer--  This  kitchen  assistant  cuts  time  instantly  by  mixing, slicing, and puréeing foods.

Deep  fryer--  A  little  Fry  Daddy  is  the  best  at  managing  the temperature  of the  cooking oil when  deep-frying vegetables  or meats.

George Foreman Indoor Grill-- This is a good time saver in the kitchen when grilling any type of meat since both sides prepare simultaneously.

Microwave oven-- As conventional as they are, you can rely on them for quick thawing and heating works in the kitchen area.

Cooking Gadgets 

A good cook knows that a good-quality set of knives can achieve more  in  the  cooking  than  any  electronic  gadget.  These  are  the 



knives that you will need:

A chef's knife that has a broad, tapered shape, which can quickly be rocked over components

A  bread  knife,  which  has  a  serrated  edge  which  makes  it  ideal for cutting through crusts

A paring knife has a short blade that is used for peeling, cutting, coring, and seeding veggies

Cooking  in  the  kitchen  can  be  fun,  however,  it  is  an  area  for potential accidents. There are some basic safety guidelines you must  follow  to  make  your  cooking  experience  more  satisfying: The cooking area is not a place to go barefoot; it is necessary to know  your  tools  and  how  to  manage  them  appropriately;  read the instructions on how to use your kitchen tools.

Other Tools 

Other tools needed in food preparation consist of: Bottlescrew

Can opener

Colander

Cutting board

Grater

Long-handled forks, spoons, and spatulas

Meat mallet

Pizza cutter



Rolling pin

Set of measuring cups

Set of measuring spoons

Set of blending bowls

Pots and pans

You'll also need the following pieces of pots and pans: Pans with covers (little, medium, and astronomical).

Stockpot (large sufficient to make soup for your family) Cast-iron frying pan (for use in the oven)

12 ″ nonstick frying pan.

Bakeware. 

Do not forget these needed pieces of bakeware:

Flat pan.

Casserole meals (small, medium, and large).

Muffin pan.

Rectangle-shaped sheet cake pan.

Roasting pan with a rack.

Pizza pan.

Equipping the Pantry.

Cooking is much simpler when you know what you've gottenat hand  and  aren't  running  to  the  grocery  shop  every  time  you want to fix a meal. Of course, you can change the items on the list 



to match your family's likes and dislikes.

Spices and herbs. 

If you've invested any time in the spice aisle at the supermarket recently,  you  know  how  pricey  spices  are.  Some  of  the  most common and extensively used tastes are:

Barbecue  flavoring,  which  contains  a  variety  of  spices  that  are great sprinkled on meat before grilling, roasting, or broiling.

Cajun  flavoring  is  a  mix  of  red  pepper,  garlic,  salt,  pepper,  and onion used to add a hot taste to any dish.

Italian  flavoring  is  a  preferred  mixture  of  basil  and  oregano helpful in the majority of pasta dishes.

Lemon pepper spices add flavor to poultry and veggies.

Mexican seasoning consists of a mix of peppers, salt, garlic, and cumin ideal for enchiladas, tacos, and fajitas.

A  greatway  to  effectively  stock  your  pantry  with  spices  is  to purchase some new ones each time you shop and purchase fresh herbs only when required.

Sauces. 

Sauces  are  an  excellent  way  to  add  flavor  to  your  dishes.  Here are some sauces you ought to have at hand in your kitchen: Barbecue sauce.

Chili sauce.

Hot pepper sauce.



Olive oil.

Packages of dried onion soup mix

Plans of salad dressing mix.

Soy sauce.

Soups in a can (cream of mushroom, chicken, celery) Steak sauce.

Sour and sweet sauce.

Teriyaki sauce.

Vinegar (red, rice, and balsamic)

White wine (white and red appropriate for drinking).

Worcestershire sauce.

Basic Grocery Items. 

You also need some vital grocery products, things you will find y In the Refrigerator. 
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