
[image: Cover: The Unofficial TikTok Cookbook, Volume 2: 75 (More!) Internet-Breaking Recipes for Meals, Snacks, Drinks, Treats, and More!, by Palestrina McCaffrey @littleremyfood.]




Thank you for downloading this Simon & Schuster ebook.

Get a FREE ebook when you join our mailing list. Plus, get updates on new releases, deals, recommended reads, and more from Simon & Schuster. Click below to sign up and see terms and conditions.




CLICK HERE TO SIGN UP




Already a subscriber? Provide your email again so we can register this ebook and send you more of what you like to read. You will continue to receive exclusive offers in your inbox.








[image: The Unofficial TikTok Cookbook, Volume 2: 75 (More!) Internet-Breaking Recipes for Meals, Snacks, Drinks, Treats, and More!, by Palestrina McCaffrey @littleremyfood. Adams Media. New York | Amsterdam/Antwerp | London | Toronto | Sydney/Melbourne | New Delhi.]






For all the amazing content creators who made these viral recipes possible!






Introduction

Smashburger Tacos… Flamin’ Hot Cheetos Salad… Dubai Chocolate Bars loaded with creamy pistachio filling… [image: Emoji: Drooling face.]

TikTok is full of creative and downright entertaining recipes that make us high-key obsessed with food. Whether it’s the ultimate cheese pull via fried mozzarella, a satisfying crunch of Pizza Toast, or a perfectly imperfect drizzle of sweetened condensed milk on Hong Kong French Toast, you can practically taste the deliciousness through your For You page (FYP).

And now those tasty dishes can finally make it out of the group chat!

The Unofficial TikTok Cookbook, Volume 2 is your VIP scoop on the Internet’s greatest hits in the kitchen. From Honeycomb Candy and Dry Yogurt to Ramen Lasagna and Pull-Apart Holiday Cheese Bread, you’ll find easy-to-make versions of seventy-five of the most viral dishes out there. Even better? You won’t need fancy kitchen gadgets, culinary degrees, or a bunch of superpricey ingredients to make them!

Organized by chapter based on the type of dish, this cookbook has something for every vibe. Impress your friends with your flawless Tanghulu game for a late-night snack, fill up on a satisfying Chopped Italian Sandwich for lunch, or share a big dish of Million Dollar Spaghetti for dinner with the fam [image: Emoji: Smiling face with hearts.]

You’ll also find a chapter with tips for spotting other popular recipes that are worth trying, plus details for some tools and basic ingredients you’ll want to keep on hand as you get cooking.

Whether you’re a huge foodie, love a good trend, or just want to try something new, this book is here to help you master viral dishes one yummy ingredient at a time. So clear some space in the fridge, pull up those saved #FoodTok favorites, and let’s cook!








CHAPTER 1 The Essentials of TikTok Cooking


TikTok is absolutely stuffed full of recipes. One second, you’re drooling over perfectly golden Korean Corn Dogs, and with another swipe, you’re mesmerized by a swirl of gooey Cinnamon Roll Donuts [image: Emoji: Smiling face with hearts.]

But what lands some recipes on your FYP while others never seem to get views? And what things do you need to make these trending treats in your own kitchen? This chapter is here to clear things up!

You’ll explore essential tools to simplify the process (hello, air fryer magic!), pantry staples to tackle any recipe, and the details on how to tell when a trending recipe is worth the hype—and when to skip it. Ready to dive in? Let’s experiment with dishes inspired by TikTok’s top hits!








#FoodTok

There used to be a time when a great recipe was a closely guarded family secret. Ever found yourself at a friend’s house, amazed at how good their mom’s cooking was? You probably heard something like, “It’s a family recipe!” And that was that. But the age of gatekeeping food is over—thanks, TikTok! Now, sharing cooking tips and tricks and full recipes is easier than ever. We all get to experience the flavors, cultures, and creativity behind a tasty dish.

And when one person discovers a cool new way to make something, it catches on fast. Suddenly, everyone is trying it, adding their own spin, and sharing their reactions online. That collective “OMG, this is insane!” energy fuels the fun of food trends. The accessibility of these recipes, with simpler techniques and fewer ingredients, makes it easy for anyone to jump in, proving that good food doesn’t have to be complicated. That’s a big part of their charm! Most viral recipes are designed to be quick, fun, and beginner-friendly, and you don’t need years of cooking experience to make something that looks and tastes amazing. The step-by-step visuals, short ingredient lists, and creative shortcuts strip away the pressure and make cooking feel simple. It all builds kitchen confidence, one trend at a time.


#Trending

But why do some foods go viral while others don’t? Sometimes it’s just plain curiosity. You scroll past a video of someone making a cucumber salad and think, “Oh, that looks good.” Then another creator makes it. Then another. Then someone adds a twist—maybe a chili crisp drizzle or a crazy plating technique. Suddenly, you’re asking yourself, “What am I missing??” That curiosity is what makes some recipes so irresistible.

But it’s not just about repetition—it’s about novelty too. A lot of viral recipes are things no one’s ever seen before, like a dessert that melts when you pour milk on it, or a sandwich with rainbow bread. They’re eye-catching, unexpected, and just wild enough to make you want to try them for yourself. Sometimes it’s about breaking the rules of traditional cooking, and other times it’s about remixing familiar favorites in a way that feels totally new. And of course, there’s the shareability factor. If a recipe makes you say, “Wait, what?!” or laugh out loud, it’s probably going to get reposted. The more it grabs your attention, the more likely it is to go viral.





Worth the Hype… or Not?

With so many viral recipes flooding your FYP, how do you know which ones are actually worth trying? Some trends take off because they’re easy, delicious, and fun to make, while others blow up because they look good on camera but don’t always translate to real life. The key is learning how to separate the game-changers from the overhyped. The magic of a recipe that’s worth the hype isn’t just in the taste—it’s in the whole experience. These recipes are made to grab your attention, whether with a dramatic cheese pull, bright colors, or the satisfying crack of a caramel coating. Add in the reactions—someone taking a hesitant first bite, then surprise, it’s [image: Emoji: Fire.] and you just have to try it yourself—and you’re hooked!

When a recipe isn’t worth your time, however, there’s gonna be some red flags. Before you run to the kitchen, here’s what to look at in those viral videos to know for sure:


	
Check the ingredients and steps involved. Some viral recipes thrive on shock value. Suppose a recipe has a ton of steps, impossible-to-find ingredients, or a method that seems more like a stunt than actual cooking. In that case, it might not be worth your time.

	
Look at the reviews (and fails!). One of the best parts of viral cooking culture is that people love sharing their results, good or bad. If a recipe has countless people raving about how easy and delicious it is, that’s a great sign. But if you’re seeing a flood of “Expectation vs. Reality” fails, you might want to think twice before attempting it yourself.

	
Ask yourself if you would actually make it again. At the end of the day, the best test of a viral recipe is simple: Ask yourself, “Would I make this more than once?” The true winners aren’t just fun for a one-time experiment—they earn a permanent place in your kitchen. If a recipe is something you’d happily whip up again and again, that’s how you know it’s a keeper.



Viral recipes can be unpredictable, but that’s what makes them fun. So trust your instincts, experiment boldly, and don’t be afraid to skip the trends that just don’t seem worth it. When you find that one recipe that changes the game, that’s when you’ll get the hype. You can start out with some of the game-changers in this book, then check out other trends to try (or not try).







Essential Tools for Viral Cooking

TBH, viral food trends can make it seem like you need a high-tech kitchen straight from a sci-fi movie. The truth? Many of the most popular viral recipes thrive on creativity, clever techniques, and tools that pull double (or triple) duty—not complicated setups or impossible-to-find ingredients. Whether crisping air fryer nachos or whisking up the fluffiest pancakes, having a few versatile tools on hand makes all the difference. These real [image: Emoji: Sparkles.] MVPs [image: Emoji: Sparkles.] work across multiple trends, making cooking easier, faster, and, honestly, more fun!

They are:


	
Air fryer: If there’s one tool that’s earned its Internet fame, it’s the air fryer. Whether you’re making juicy chicken bites or even baking a whole batch of brownies, this countertop wonder delivers a perfect crisp on the outside (without gallons of oil). Plus, it’s a late-night-snack lifesaver—because who wants to preheat an oven for one serving of fries? It’s perfect for re-creating recipes in this book like the take on TikTok-famous Pasta Chips, Air Fryer S’mores Dip, and the best cheesy Air Fryer Nachos! The recipes in this book are made with a 4-quart air fryer.

	
Candy thermometer: If you’ve ever attempted Tanghulu, homemade caramel, or deep-fried desserts, you know that one wrong temperature reading can mean disaster. A candy thermometer ensures you hit the perfect sweet spot every time—no guesswork required. It’s also crucial for making the trendy Honeycomb Candy and Dragon’s Beard candy in this book… without burning everything to a crisp.

	
Stand or hand mixer: Viral baking trends like Mochi Donuts and extra-fluffy pancakes often require whipping, kneading, or folding—all of which can be a serious arm workout! Save yourself some time and effort, and let a mixer handle the heavy lifting. Whether you’re making ultra-light Macaron Croissants, perfectly Whipped Ricotta Toast, or elegant Japanese Fried Whipped Cream Sandwiches, a quality stand or hand mixer is your secret weapon.

	
Digital scale: Outside of the US, most recipes are measured by weight rather than volume, which means a digital scale is essential if you want to nail viral recipes from around the world. Whether you’re making Japanese souffle pancakes or wondering why your mochi dough didn’t turn out quite right, measuring by weight can be the difference between a recipe fail and a flawless final product.

	
Blowtorch: Want that perfectly caramelized sugar crust on your crème brûlée? A blowtorch is your best friend. It’s also a game-changer for torching cheese until it’s bubbly and golden, crisping the top of viral s’mores dips, and adding a perfect charred finish to that Korean Marshmallow Ice Cream Bar [image: Emoji: Drooling face.] If you’ve ever envied the dramatic melted cheese pull in food videos, this tool is the key.

	
Piping bags and tips: If you’ve ever been mesmerized by those beautifully piped viral cupcakes, perfectly stuffed cream puffs, or aesthetic Macaron Croissants, piping bags and tips are crucial. They’re essential for precision when decorating cakes, filling donuts with gooey goodness, or even creating trendy Deviled Strawberries. This tool ensures every detail looks as good as it tastes!



Having these tools at the ready will help you re-create TikTok’s biggest hits like a pro. You can also use them to experiment with your own tasty masterpieces—or to try out other recipes you’ve heard about.




Must-Have Pantry Staples

Before you turn on that mixer, you’re gonna need some ingredients! No, you don’t need an entire aisle’s worth of spices to make great food—but a few essentials can level up just about any viral dish. Actually, many Internet-famous dishes use a mix of the same pantry staples. Keeping your kitchen stocked with these means you’re always ready to whip up something tasty based on the latest TikTok sensation—whether it’s Whipped Lemonade, S’mores Cookies, or Baked Feta Pasta.

First, you’ll want to make sure you’ve got the starter pack:


	
Salt and pepper: The foundation of literally everything.

	
Garlic powder and onion powder: Perfect for seasoning viral pasta bakes and air-fried snacks.

	
Paprika and smoked paprika: Essential for adding depth to trendy roasted potato dishes and crispy chicken. Smoked paprika is great for when you want to add a richer, smoky flavor, while regular paprika adds some kick.

	
Cinnamon: From viral cinnamon roll pancakes to homemade churros, this one’s a pantry hero.

	
Fresh and/or dried herbs: Basil, cilantro, rosemary, and oregano can add more flavor and elevate everything from pesto pasta to a take on the TikTok-famous “Marry Me” Chicken Pasta. Most recipes in this book use fresh herbs, but dried can be used in smaller amounts (because they have a more concentrated flavor).



Then, once you’ve got the basics, it’s time to move on to the real pantry MVPs:


	
All-purpose flour: The key to desserts or deep-fried viral dishes like Korean Corn Dogs and Biscoff Nutella Brownies.

	
Cornstarch: The not-so-secret ingredient behind Dragon’s Beard and the extra-crispy fried chicken in Garlic Parmesan Chicken Tenders.

	
Granulated sugar and brown sugar: Used in almost every trending dessert, from Mochi Donuts to crunchy Tanghulu.

	
Confectioners’ sugar: Essential for macarons, whipped cream, or Candied Cranberries.

	
Condensed milk: A sweet game-changer for Whipped Lemonade or Hong Kong French Toast.

	
Soy sauce and rice vinegar: Perfect for ramen hacks, sushi bakes, and viral sauces like the chili oil in Chili Oil Noodles.

	
Olive oil: One of the most versatile ingredients, olive oil plays a key role in multiple recipes in this book, from crispy, crunchy Pasta Chips to the rich and creamy Lasagna Soup.

	
Neutral oil: An oil with little to no flavor, like avocado oil or canola oil, gets you that golden-brown crust on fried chicken, Cinnamon Roll Donuts, or crispy Korean Corn Dogs.

	
Vanilla extract: Almost every sweet viral recipe—from French Hot Chocolate to S’mores Cookies—uses a splash of this ingredient.



One of the best things about viral recipes is how creative they are: They take ordinary pantry staples like some flour and oil and turn them into something exciting. Whether you’re inspired by TikTok’s favorite butter board, experimenting with an ultra-crispy air fryer snack, or whipping up a gooey dessert, these ingredients are gonna be your secret weapons. Always make sure you’re stocked up. Then, before you panic about needing a fancy ingredient list for a recipe, check your pantry. Chances are, you’ll already have what you need to go viral in your own kitchen!




Bringing #FoodTok to Your Kitchen

Cooking shouldn’t feel like a chore—or worse, a high-stakes science experiment. It’s not about perfection; it’s about creativity, discovery, and, most importantly, fun! Some recipes will surprise you with how easy and delicious they are. Others might not turn out quite as expected—but that’s all part of the experience. Embrace the process, enjoy the learning curve, and keep experimenting.

The best part of viral cooking? You’re never in it alone. Every recipe is a chance to connect—with the food and a community of other foodies all trying the same thing. If you’re nailing a viral dish on the first try (or making a total mess [image: Emoji: Face savoring food.]), you’ve got countless TikTokers just a screen away who can offer up tips or celebrate the win.

Up next are some of the Internet’s most exciting, delicious, and just plain fun recipes for you to try. So grab your must-have tools and ingredients, and let’s get cooking.

Because who knows? Your creation might just be TikTok’s next big obsession.








CHAPTER 2 Quick and Easy Bites
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