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Several products displayed and mentioned in this book are trademarked. The companies that own these trademarks have not participated in, nor do they endorse, this book.


This book features a compilation of recipes and cooking tips based on personal interpretation of the foods listed. Through trial and error, each recipe was re-created to taste the same as, or similar to, its restaurant/brand counterpart, but they are not the actual recipes used by the manufacturer or creator.


The brand or restaurant names for the recipes have been included only as an aid in cataloging the recipes and do not imply authenticity or endorsement by the manufacturer or creator. All restaurant and company names are trademarks of their respective owners. Please see our Trademarks section at the end of this book for detailed trademark credits.


For the actual and authentic versions of the food products listed in this compilation, please patronize the individual restaurant or manufacturer.
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INTRODUCTION



What an amazing journey it’s been since the publication of America’s Most Wanted Recipes:


From trying to create copycat restaurant recipes as a hobby to helping hundreds of thousands of foodies save money and have fun by making their favorite dishes at home.


From sharing a few recipes on my blog to cooking them live on national television.


From working with my wife to crack the codes on secret recipes to collaborating with professional chefs and a community of more than 225,000 members at RecipeSecrets.net.


From self-published ebook sold on the Internet to international best seller available wherever books are sold.


We have truly come a long way.


Over the years, we’ve received thousands of e-mails from happy customers who have made these recipes at home and shared them with their families. It gives us great pleasure to see our hard work bringing enjoyment to so many people.


In today’s difficult economic environment, this cookbook is really a symbol of the times. It contains more than two hundred restaurant recipes that you can make at home for under $10 (assuming you already have the basics, like spices). Now you can save money and still enjoy your favorite foods for a fraction of their usual cost. But besides just the cost savings, there are many reasons you’ll love More of America’s Most Wanted Recipes:


• The fun reactions and the kudos you’ll receive when guests try a dish you’ve made that tastes just like the restaurant’s.


• The fact that you already know what the dish is supposed to taste like before it’s made and that you can have fun comparing it with the restaurant version.


• Being able to customize these restaurant dishes to your own taste and dietary guidelines.


• The ability to enjoy copycat versions of dishes from several different restaurants in one setting. For example, a starter from T.G.I. Friday’s, an entrée from Outback Steakhouse, and a dessert from The Cheesecake Factory can all be had during one meal.


• Adding variety to your home cooking by spicing up dinnertime with new dishes your family is sure to love.


• Improving your cooking by learning some of the special techniques that go into re-creating some of the most popular dishes in the world.


All of these benefits are now available to you at your fingertips!


If this cookbook helps put a smile on your face, then all the research, testing, tweaking, measuring, and trial and error we’ve gone through to deliver recipes that taste just like the restaurants’ will have been well worth the effort.


A substantial collective effort has gone into creating copycat recipes that taste just like their restaurant counterparts. This cookbook is the result of the efforts of my wife and me, our community of taste testers at RecipeSecrets.net, and our team of expert recipe cloners. I would like to acknowledge a few key members of our team and briefly introduce them to you:


Chef Todd Mohr


Chef Todd is a graduate of Baltimore International College, School of Culinary Arts. After culinary school, he was an executive chef, taught a college culinary program, started and operated a successful catering company, and then finally opened The Cooking School in Cary, North Carolina, in 2007. Today Chef Todd actively teaches cooking online through his WebCookingClasses.com and also manages the “Cooking Class Blog” on RecipeSecrets.net.


Chef Tom Grossmann


Raised in New York City, Chef Tom was taught from a young age how to prepare family recipes. As a teenager, he worked in several restaurants, learning tips and techniques from great chefs. After high school, he obtained a degree in restaurant management. Today Chef Tom is an active cook, writer, and blog manager for “The Secret Recipe Blog” at Recipe Secrets.net.


Marygrace Wilfrom (aka Kitchen Witch)


Marygrace comes from a long line of professional cooks and has more than fifty years of cooking experience. She’s been the head cook at several different restaurants, where her tasks have included teaching line cooks and prep cooks. She is affectionately known on the Internet as “Kitchen Witch” and can often be found on our Secret Recipe Forum helping home cooks with their cooking questions.


If you’re new to America’s Most Wanted Recipes, you’re about to experience a cookbook like no other. If you’re curious about your favorite restaurant recipes, you no longer have to wonder, “How did they make that?” The answers are here in this book.


There are more than two hundred recipes from fifty-six different restaurants in this cookbook. These recipes were handpicked on the basis of popularity and requests received from our subscribers at Recipe Secrets.net. They include our versions of restaurant favorites like:




Applebee’s Deadly Chocolate Sin—page 13


Applebee’s Santa Fe Chicken Salad—page 16


The Cheesecake Factory Chicken Madeira—page 53


The Cheesecake Factory Louisiana Chicken Pasta—page 55


Chili’s Spicy Garlic-and-Lime Shrimp—page 72


Chipotle Mexican Grill Barbacoa Burritos—page 75


Famous Dave’s Barbecue Sauce—page 95


Golden Corral Rolls—page 109


Hard Rock Cafe Blackened Chicken Penne Pasta—page 116


KFC Grilled Chicken—page 140


Olive Garden Tuscan Garlic Chicken—page 187


Outback Steakhouse Bloomin’ Onion—page 189


P.F. Chang’s China Bistro Orange Peel Chicken—page 221


Shoney’s Country Fried Steak—page 261


T.G.I. Friday’s Spicy Cajun Chicken Pasta—page 286


Uno Chicago Grill Classic Deep-Dish Pizza—page 295





Every recipe in More of America’s Most Wanted Recipes has been tested and tweaked to taste just like the original. Although we can offer only “clones” of these famous dishes, we are confident that if you follow the instructions, you won’t be able to tell the difference.


There are tips throughout the book in which I share my personal experience and suggestions for making these dishes, as well as tips for saving money, saving time, and preparing healthier alternatives.


I encourage you to make the most of this cookbook by trying these and many of the other recipes at RecipeSecrets.net yourself. I’m sure you’ll discover some new family favorites that will be on the “most wanted” list in your kitchen.


Enjoy!


Ron Douglas





COST-CUTTING IDEAS



• Before you shop, take a tour through your pantry and your refrigerator. Be organized! Don’t buy what’s already hiding in your kitchen.


• If you’re a fan of coupons, remember this: It’s not what you save, it’s what you spend. If you save thirty cents on something you wouldn’t ordinarily buy anyway, you haven’t really saved anything.


• A typical fruit item is significantly larger than one serving. Most people would be just as happy eating a small apple as eating a large one, so buy smaller fruits!


• Make simple meals. One-dish meals can contain your meat, your vegetable, and your bread.


• Learning simple kitchen tasks, such as how to cut up a chicken instead of buying boneless, skinless chicken breasts, will save you money.


• Eat before you shop. When it comes to shopping smart, hunger can affect spending, because when we’re hungry, everything in the market looks good.


• Buy your meats from a butcher, preferably local, and not from a store that sells only prepackaged meat. Buying meat at a supermarket often leads people to buy more than they need, and it’s often of a lower quality than meat bought from a local butcher. You can often get a much better price per pound than in the grocery store.


• Buy staples in bulk. Not only does this save on gas and driving time, but you will save money on your purchase—most of the time. A few things you can buy in larger sizes include flour, sugar, rice, and cheese.


• Buy in season. Everything costs less when it’s in season and even less when it’s local. The less distance the item has to travel, the less money has to be added to its base price. Fruits and vegetables also taste much better in season.


• Plan ahead and make a grocery list. Create a menu of what you want to eat for the whole week, and make a grocery list with all the missing ingredients plus whatever other items you ran out of during the previous week. Deciding what you want to eat once you are at the grocery store will not only cause you to buy more than you need and duplicate ingredients you already have at home, but you might often choose less healthy, more expensive foods.





TIME-SAVING IDEAS



Vegetables


• Buy prewashed salad greens in a bag. Buy prewashed and precut vegetables in salad packs. They cost a little more but will save you time.


• Keep prepared salad in a vacuum-seal plastic container for storage.


• Use a food processor to chop vegetables.


• Buy peeled and cut vegetables to save time.


• Keep frozen vegetables in your freezer—they are already prepared and easy to cook with.


• Prechop onions and other vegetables and keep in resealable plastic bags until ready to use. They will keep for about a week.


Meats


• Purchase boneless cuts of meat and thinly sliced meats—they cook much faster.


• You can buy already cut and marinated meats, particularly chicken, pork, and beef. These are available fresh for immediate cooking or frozen and can be kept in the freezer for a quick meal.


• Buy cooked rotisserie chicken. Available at every grocery store, it can be made into soup or broth, and the meat can be cut off and added to pasta or salads.


• If you like to save money by buying meat in bulk at large warehouse stores, this can be a time saver as well. Although you will need to spend the time cutting the meat into smaller portions at home, it can then be sealed with a vacuum sealer for airtight storage in your freezer. You can marinate the meat before freezing and even precook ground beef to have it ready for quick prep time later.


• Meatballs can be made and cooked in advance, then stored in your freezer. They can be added to sauces while cooking or microwaved and tossed on top of spaghetti.


Soups and Sauces


• Cook and freeze sauces and broths for quick use later. Soups freeze very well. Make several different types of soups and freeze them in small containers for quick lunches or dinners. Or pour your homemade broth into ice cube trays and freeze. Use the broth cubes to make quick pan sauces when sautéing meat.


• Marinara, bolognese, and puttanesca sauces freeze very well. Make ahead and keep them in the freezer for quick weeknight pasta dinners.





REFRIGERATOR AND FREEZER STORAGE CHART







	Product


	Refrigerator


	Freezer







	EGGS







	Fresh, in shell


	4 to 5 weeks


	Don’t freeze







	Raw yolks or whites


	2 to 4 days


	1 year







	Hard cooked


	1 week


	Don’t freeze well







	Liquid pasteurized eggs or egg substitutes (opened)


	3 days


	Don’t freeze







	Mayonnaise


	2 months


	Don’t freeze







	DELI AND VACUUM-PACKED PRODUCTS







	Egg, chicken, tuna, ham, macaroni salads


	3 to 5 days


	Don’t freeze well







	Prestuffed pork and lamb chops, chicken breasts stuffed w/dressing


	1 day


	Don’t freeze well







	Store-cooked convenience meals


	3 to 4 days


	Don’t freeze well







	Commercial-brand vacuum-packed dinners with USDA seal (unopened)


	2 weeks


	Don’t freeze well







	GROUND MEAT AND STEW MEAT







	Ground beef and stew meat


	1 to 2 days


	3 to 4 months







	Ground turkey, veal, pork, lamb


	1 to 2 days


	3 to 4 months







	HAM AND CORNED BEEF







	Corned beef in pouch with pickling juices


	5 to 7 days


	Drained,  1 month







	Ham, canned, labeled “Keep Refrigerated”


	6 to 9 months (unopened)


	Don’t freeze (unopened)







	 


	3 to 5 days (opened)


	1 to 2 months (opened)







	Ham, fully cooked, whole


	3 to 5 days


	1 to 2 months







	Ham, fully cooked, slices


	3 to 4 days


	1 to 2 months







	HOT DOGS AND LUNCH MEATS (IN FREEZER WRAP)







	Hot dogs


	1 week (opened package)


	1 to 2 months (opened package)







	 


	2 weeks (unopened package)


	1 to 2 months (unopened package)







	Lunch meats


	3 to 5 days (opened package)


	1 to 2 months (opened package)







	 


	2 weeks (unopened package)


	1 to 2 months (unopened package)







	FISH AND SHELLFISH


	 


	 







	Lean fish


	1 to 2 days


	6 months







	Fatty fish


	1 to 2 days


	2 to 3 months







	Cooked fish


	3 to 4 days


	4 to 6 months







	Smoked fish


	2 weeks


	2 months







	Fresh shrimp, scallops, crawfish, squid


	1 to 2 days


	3 to 6 months







	SOUPS AND STEWS







	Vegetable- or meat-added or mixtures of both


	3 to 4 days


	2 to 3 months







	BACON AND SAUSAGE







	Bacon


	7 days


	1 month







	Sausage, raw pork, beef, chicken, or turkey


	1 to 2 days


	1 to 2 months







	Smoked breakfast links or patties


	7 days


	1 to 2 months







	Summer sausage labeled “Keep Refrigerated”


	3 months (unopened)


	1 to 2 months (unopened)







	 


	3 weeks (opened)


	1 to 2 months (opened)







	FRESH MEAT (BEEF, VEAL, LAMB, AND PORK)







	Steaks


	3 to 5 days


	6 to 12 months







	Chops


	3 to 5 days


	4 to 6 months







	Roasts


	3 to 5 days


	4 to 12 months







	Variety meats (tongue, kidneys, liver, heart, chitterlings)


	1 to 2 days


	3 to 4 months







	MEAT LEFTOVERS







	Cooked meat and meat dishes


	3 to 4 days


	2 to 3 months







	Gravy and meat broth


	1 to 2 days


	2 to 3 months







	FRESH POULTRY







	Chicken or turkey, whole


	1 to 2 days


	1 year







	Chicken or turkey, parts


	1 to 2 days


	9 months







	Giblets


	1 to 2 days


	3 to 4 months







	POULTRY LEFTOVERS







	Fried chicken


	3 to 4 days


	4 months







	Cooked poultry dishes


	3 to 4 days


	4 to 6 months







	Pieces, plain


	3 to 4 days


	4 months







	Pieces covered with broth or gravy


	1 to 2 days


	6 months







	Chicken nuggets or patties


	1 to 2 days


	1 to 3 months














KITCHEN TIPS



• Use aluminum foil, parchment paper, or silicone liners on baking sheets and pans to save time on cleanup.


• Line your broiler pan with foil that can be thrown away when the food is done, leaving your pan clean.


• Spray the inside of your Crock-Pot with cooking spray. This helps prevent foods from sticking to the sides, and you will be surprised how much easier it is to clean the pot. Newer versions can be put in the dishwasher, too!


• Start with a clean kitchen and load the dishwasher as you cook—cleanup after the meal will be much easier.


• For cleaning smelly hands after chopping onions or garlic, just rub them on a stainless steel spoon. The steel will absorb the odor. Fresh coffee beans can also absorb nasty odors from your hands.


• If you happen to oversalt a pot of soup, just drop in a peeled potato. The potato will absorb the excess salt.


• When boiling eggs, add a pinch of salt to keep the shells from cracking.


• When storing empty airtight containers, throw in a pinch of salt to keep them smelling fresh.


• If you are making gravy and accidentally burn it, just pour it into a clean pan and continue cooking it. Add sugar a little at a time, tasting as you go to avoid oversugaring it. The sugar will cancel out the burned taste.


• Burned a pot of rice? Just place a piece of white bread on top of the rice for 5 to 10 minutes to draw out the burned flavor. Be careful not to scrape the burned pieces off the bottom of the pan when serving the rice.


• If you aren’t sure how fresh your eggs are, place them in about 4 inches of water. Eggs that stay on the bottom are fresh. If only one end tips up, the egg is less fresh and should be used soon. If it floats, it’s past the fresh stage.


• Don’t store your bananas in a bunch or in a fruit bowl with other fruits. Separate your bananas and place each in a different location. Bananas release gases that cause fruits (including other bananas) to ripen quickly. Separating them will keep them fresh longer.


• To keep potatoes from budding in the bag, put an apple in with them.


• If you manage to have some leftover wine at the end of the evening, freeze it in ice cube trays for easy addition to soups and sauces in the future.


• After boiling pasta or potatoes, let the water cool and use it to water your houseplants. The water contains nutrients that are great for plants.


• When defrosting meat from the freezer, pour some vinegar over it. Not only will it tenderize the meat but it will also bring down the temperature of the meat and cause it to thaw faster.


• The substance in onions that causes your eyes to water is located in the root cluster of the onion. Cut this part out in a cone shape, with the largest part of the cone around the exterior root section. Taking the outer layer off a peeled onion can also reduce the amount of eye-watering misery.


• Baking soda is an extremely effective cleaner. Use it with vinegar to deodorize drains and clean stovetops and sinks.


• If your salt is clumping up, put a few grains of rice in with it to absorb excess moisture.


• Keep iceberg lettuce fresh by wrapping it in a dry paper towel and storing it in a resealable plastic bag in the fridge.


• If your loaf of bread is starting to go stale, just put a piece of fresh celery in the bag and close it back up. For some reason, this restores a fresh taste and texture to the bread.


• Always keep an aloe vera plant in your kitchen. It’s invaluable when you scrape your arm or burn your finger. Just break off a leaf and rub the gel from the inside on the injury.


• When making a soup, sauce, or casserole that ends up too fatty or greasy, drop in an ice cube. The ice will attract the fat, which you can then scoop out.


• To reuse cooking oil without tasting whatever was cooked in the oil previously, cook a G-inch piece of ginger in the oil. It will remove any remaining flavors and odors.


• Water that has been boiled and allowed to cool will freeze faster than water from the tap. This comes in handy when you’re having a party and need ice quickly.





Guide to Symbols in Recipes



Follow this key for helpful suggestions and fun facts.
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	SAVE MONEY
Watch your wallet without giving up restaurant-quality food with these tips on smart shopping and cost-effective preparation and storage.
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	SAVE TIME
These time-saving shortcuts will help you have dinner on the table in a fraction of the usual time.
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	HEALTHY CHOICE
Low-fat alternatives and waist-slimming suggestions make these dishes nutritious—and still delicious.
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	FOOD FOR THOUGHT
Test your culinary knowledge with these fun facts on rare ingredients and the art of cooking.
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	SECRET RECIPE TIP
Get the inside scoop and carefully guarded cooking tricks from top chefs across the country.
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	RESTAURANT HISTORY
Discover where it all began with these fascinating and fun accounts of how America’s favorite restaurants rose to the top.













More of
AMERICA’S MOST
WANTED RECIPES








A&W




coney dog


THE GREAT AMERICAN CLASSIC TREAT TOPPED WITH HEARTY CHILI AND CHEESE.


Coney Island Chili Dog Sauce


1 pound ground chuck


1 teaspoon salt


¼ teaspoon pepper


One 6-ounce can tomato paste


1 cup water


1 tablespoon sugar


1 tablespoon yellow mustard


1 tablespoon onion flakes


2 teaspoons chili powder


1 teaspoon Worcestershire sauce


½ teaspoon celery seeds


¾ teaspoon ground cumin


Coney Dog


One 2-ounce Sabrett beef frankfurter (7½ inches long)


1 regular hot dog bun


Garnish (optional)


1 tablespoon chopped onion


1½ teaspoons shredded Cheddar cheese


1. Do ahead: Make the chili dog sauce. Sauté the ground chuck in a dry saucepan, crumbling it as it browns. Add the remaining sauce ingredients. Let the mixture simmer, stirring occasionally, until it thickens, 30 to 40 minutes. Let cool and refrigerate in a covered container until ready to use. Gently reheat 3 tablespoons, the portion needed for 1 serving.


2. Boil water in a saucepan and add the frankfurter; cover the pan, remove it from the heat, and let the hot dog sit for 10 minutes.


3. Microwave the bun for 10 seconds, remove the frankfurter from the water with tongs, and put it in the bun. Pour the warm chili sauce over the hot dog and garnish with the onion and cheese, if desired. Keep the napkins handy!


Note: The sauce freezes well and can be saved in small covered containers so you can reheat only what you need.


Serves 1


AT-HOME COST: $5
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	The A&W chain has been around since 1919, starting with frosty mugs of root beer and eventually becoming a full-service, nationally recognized restaurant.









hamburger



IT DOESN’T GET ANY BETTER THAN THIS 100 PERCENT USDA ALL-BEEF PATTY WITH KETCHUP, MUSTARD, AND PICKLES—ALL ON A TOASTED BUN WITH YOUR OWN “SECRET SAUCE.”


3½ ounces ground chuck


2 teaspoons ketchup


1 teaspoon yellow mustard


Salt and pepper


1 jumbo hamburger bun, split in half


2 Vlasic Ovals Hamburger Dill Chips


1. Do ahead: Make the burger. Form the ground chuck into a patty that is 5 inches round and ½ inch thick. Place on a piece of waxed paper, cover with another piece, and freeze for 1 hour before cooking.


2. Do ahead: Make the secret sauce by combining the ketchup and mustard. Set aside.


3. Preheat the grill or broiler.


4. Place the partially frozen patty on the grill and cook for 2 to 3 minutes per side, until cooked through, seasoning both sides with salt and pepper.


5. Grill the split hamburger bun until toasted. Place the cooked burger on the bottom half, and top with the pickles. Spread the secret sauce on the top half of the bun and cover the burger.


6. Wrap the sandwich in a 12 by 12-inch sheet of foil and warm in a 250°F oven for 2 to 3 minutes, or wrap in plastic and microwave for 10 seconds.


Serves 1


AT-HOME COST: $3



original bacon cheeseburger



GO ALL OUT FOR THIS TRADITIONAL FAVORITE, WITH CRISP BACON, AMERICAN CHEESE, AND A TANGY SECRET SAUCE PILED ON 100 PERCENT USDA BEEF AND NESTLED IN A TOASTED SESAME SEED BUN.


3½ ounces ground chuck


2 teaspoons Kraft mayonnaise


2 teaspoons Kraft Original Barbecue Sauce


Salt and pepper


2 Oscar Mayer ready-to-serve bacon slices


1 jumbo sesame seed hamburger bun, split in half


1 thin slice tomato


1 slice American cheese


¼ cup chopped iceberg lettuce


2 Vlasic Ovals Hamburger Dill Chips


1. Do ahead: Make the burger. Form the ground chuck into a patty that is 5 inches round and ½ inch thick. Place on a piece of waxed paper, cover with another piece, and freeze for 1 hour before cooking.


2. Do ahead: Make the secret sauce by combining the mayonnaise and barbecue sauce. Set aside.


3. Preheat an electric grill or light a charcoal grill.


4. Place the partially frozen patty on the grill and cook for 2 to 3 minutes per side, until cooked through, seasoning both sides with salt and pepper.


5. Microwave the bacon for 30 to 45 seconds, until crisp. Drain on paper towels.


6. Grill the split hamburger bun until toasted. Place the cooked burger on the bottom half, and top with the tomato, bacon, cheese, lettuce, and pickles. Spread the secret sauce on the top half of the bun and cover the burger.


7. Wrap the sandwich in a 12 by 12-inch sheet of foil and warm in a 250°F oven for 2 to 3 minutes, or wrap in plastic and microwave for 10 seconds.


Serves 1


AT-HOME COST: $6
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	To make a double bacon cheeseburger, double the ground chuck and add an extra slice of American cheese between the 2 cooked patties. And if you’re really up for it, add 2 more slices of crispy bacon to top the whole thing off!
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