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At the age of nineteen, Kenny McGovern was diagnosed with what’s known as ‘Social Anxiety Disorder’ and eventually became too ill to carry on working. As the years passed, he became almost housebound as a result of his illness and, as such, lost touch with many parts of life which although enjoyable are often taken for granted. Simple pleasures such as buying a nice sandwich from a local café or going out for a meal became impossible for him to do.

As a result of this, and because of his love of food and cooking, he eventually took to trying to recreate many of his favourite shop-bought foods at home. In 2010, Kenny decided to publish some selected recipes in his first book, The Takeaway Secret: How to Cook Your Favourite Fast-Food at Home, and it became an instant bestseller, following word-of-mouth recommendations on the internet.

With huge support and encouragement from readers, his confidence has grown, along with his food obsession. As a result, Kenny once more ventured into the world, researching and learning about the historic links between street food and local people and the recent upsurge in the modern, exciting and vibrant street food culture. His next book, The Street Food Secret, followed in 2017.

Over several visits to America, Kenny spent time observing the traditions and treats offered by American diner outlets to customers around the clock. As well as experiencing the delicious dishes on offer, he immediately became captivated by the atmosphere and community connection offered by local eateries. The value placed on the local diner cannot be overstated and the ethos is to be admired – honest cooking, delicious food and reasonable prices, accompanied by service with a smile! That was the inspiration behind this, his latest book.
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NOTES ON THE RECIPES

All eggs used in the book are large eggs.

All milk used in the book is whole milk/full-fat milk.

Where grated cheese is called for, it’s always preferable to grate fresh as opposed to using shop-bought grated cheese. Pre-grated cheeses sold in shops often have cornflour or other ingredients added, which are designed to stop the cheese from gelling back together and results in a slightly drier texture than freshly grated cheese. That being said, of course, if pre-grated is all you have, go for it!

Dill pickles are available in a wide variety of forms in America – whole, sliced, chopped, spears, relish, etc. In the UK, our version of the same product is generally sold as ‘gherkins’ – look for dill amongst the ingredients and you’ll know you’re on the right track.

Oven temperatures relate to standard oven temperatures – for fan assisted ovens, cooking time should be reduced slightly, or cooking temperature lowered by 20°C.

Recipes may be scaled up or down as desired, providing quantity ratios remain consistent.
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