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HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken straight to that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.

You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


INTRODUCTION

Caught Snackin’ was launched on TikTok in April 2020 by the gang with a love for food! Two years later, we’re the UK’s fastest-growing TikTok channel, finessin’ the game with recipe films that SLAP! You know like that?

OBVIOUSLY we had to roll through with Snackin’ the cookbook. Snackin’s where we started, but our cookbook covers all bases: from bougie brunches to simple lunches, Friday-night fakeaways to desserts that will make you TikTok famous.

Whether you’re new to the kitchen or looking to level up, Caught will bless you! You don’t need mad chefileeni equipment or Gordon Ramsay tekz, just this book and good vibes.

This book is made for everyone: we believe that home-cooked food is the best way to eat, and anyone can do it with the right recipe. Our dishes are created firstly for deliciousness and secondly for easel; whether you’re going all-in cooking for a crowd or cotching on the sofa with a bowl full of comfort food, we’re bringing big flavours with zero stress. Our inspo came from all kinds of places and faces: TikTok, friends of Caught, food our families cooked, and random kitchen experiments gone RIGHT. It took us 730 DAYS and 1,500 dishes to get to where we are (with a few burnt fingers and dud dishes along the way, not gonna lie). We’re buzzing for you lot to get cooking and eat this sensational food with us, you get me?

Just a few things for the gang to know…

The book is split into seven tasty chapters: Snackin’ for the quick munch, Brunchin’ for them strong starts to the day, Lunchin’ for an upgrade from your meal deal, Dinin’ for the winner dinners, Fakin’ for the HACKS, Bakin’ for them sweeeet treats and Sippin’ for drinks too good not to share.

Our servings range from one to four people, but every appetite is different, so you do you. We don’t judge! If you finesse a four-person recipe between two of you, it’s calm. If you want to upsize or downsize, just adjust the servings to suit, or if you have an urge to freestyle and add your own spin on something, then we love to see it.

Importantly, our ingredients don’t cost too much. Whether you’re living the student life or making bank, our shopping lists suit everyman. Our food is inclusive and will put a smile on the face of everyone, from your nan to the sweet one you want to impress. ESPECIALLY the SWEET ONE.

Right, we’re talkin’ too much. Time to roll up your sleeves and gear up for some serious snackin’. We hope you love this cookbook as much as we’ve loved making it; if you do, share the love with your friends and fam. Everyone’s welcome in the Caught gang.

Whatever you’re feeling, we got you! We hope the pages of this cookbook will soon be folded and flour-dusted from recipes you’ve gone back to again and again.

LET’S GOOOOO!


CAUGHT STREET GLOSSARY

YES PEOPLE, first things first. Anyone in the Snackin’ gang will know how to speak our language, and if you’re reading this book, you need to be educated with the lingo. This is worth at least three GCSEs:

BANAYNAY

it’s a banana, don’t ask questions.

BANGING

amazing.

BASIC-B

generic.

BEV/BEVI

alcoholic/non-alcoholic drink.

BLESS or BLESSED

when something good happens.

BOUJEE

someone who be living that high life. Champagne, oysters and that.

CHEFILEENI

the correct way to say chef.

CHEEEEEEEEEEEEESE

it just means cheese.

CHEF IT UP

cutting/slicing/cooking in general.

COTCHING

chilling.

G

mate, bro, hun, your nearest and dearest.

GLOW-UP

makeover.

MANDEM

the whole gang.

MAZZA

a madness.

MEADY

low-level/substandard.

PATTERNED

sort out/fix up.

PREE

look at.

RAGRETS

regrets, doh.

SAFE

cool/thanks.

SHOOK

this is like scared or shocked.

SHUBZ

party, gathering… anything with all the Caught gang!

SITCH

situation.

SLAPS

impressive, VERY good, delicious…

SWEET ONE

your lurver.

TEKZ

techniques.

TURNT

excited.

YES PEOPLE

a classic Caught Snackin’ greeting (if you know you know).


Now that’s done, WELCOME to the gang!




GET YOUR SHOP ON

Listen, every chefileeni needs them ingredient staples! Let us pattern you real quick…

OILS

• olive oil

• sunflower or vegetable oil

SEASONINGS

• American mustard

• black pepper

• Italian mixed dried herbs

• salt

• soy sauce

• sweet chilli sauce

• tomato ketchup

SPICES

• chilli flakes

• chilli powder

• curry powder

• fresh basil

• fresh coriander

• garam masala

• garlic powder

• ground cinnamon

• ground cumin

• ground turmeric

• onion powder

• smoked paprika

STORE CUPBOARD

• baked beans

• basmati rice

• breadcrumbs (panko)

• canned tomatoes

• chocolate hazelnut spread, such as Nutella

• corn puffs

• dried pasta

• garlic

• instant noodles

• long-grain rice

• onions

• ready-salted crisps

• runny honey

• speculoos biscuits, such as Lotus

• speculoos spread

• sriracha

• stock cubes (veg and chicken)

• tomato purée/paste

• tortilla chips

• tortilla wraps

• white sliced bread

• yeast extract spread, such as Marmite

BAKING

• caster sugar

• condensed milk

• dark chocolate

• icing sugar

• instant cake mix

• jelly cubes

• marshmallows

• milk chocolate

• plain flour

• self-raising flour

• white chocolate

REFRIGERATOR & FREEZER

• butter (salted and unsalted)

• chocolate ice cream

• cream (single or double)

• eggs

• ice cubes

• mayonnaise

• vanilla ice cream

• whole milk

• yogurt


PREP DEM TOOLS

All our recipes use easy equipment that every kitchen should already have (if you don’t have an ovenproof dish, then it’s a bit of a sticky one still), but here’s a list of kit you’ll need to get cheffin’:

COOKWARE

• baking/cake tin

• baking sheet

• big roasting tin

• couple of decent ovenproof, nonstick frying pans: one shallow, one deep with a proper fitted lid

• deep saucepan with a fitted lid

• large ovenproof dish with a fitted lid

• muffin tray

• ovenproof ramekins

ELECTRICS

• electric whisk

• food processor or high-powered blender

• freezer

• hand-held stick blender

• microwave

• thermometer (handy for deep-frying – if you don’t have one, check out our tip)

KIT

• ice-cube tray

• ovenproof bowls (we recommend 1-litre and 0.5-litre Pyrex heatproof glass bowls)

• piping bag with nozzles

• plastic squeezy sauce bottle with nozzle lid/piping bottle

• rolling pin

• sauce whisk (small hand whisk)

• shot measure

RANDOMS

• tea towels

• kitchen roll

• nonstick baking paper

• foil

• clingfilm

• muffin cases


OK, now you’re REALLY ready, so LET’S GO GO GOOOOO!
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