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At the age of nineteen, Kenny McGovern was diagnosed with ‘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 that, 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. ‘If I can’t go to McDonald’s, I’ll make my own,’ was his philosophy. Over a period of five years or more he tested and tweaked many, many recipes, his new hobby quickly building into an obsession.

In 2010, Kenny decided to publish some selected recipes in his first book, The Takeaway Secret. It became an instant bestseller following word-of-mouth recommendations on the internet.

With huge support and encouragement from readers, his confidence grew, along with his food obsession. As a result, Kenny once more ventured out 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, was released in 2017, followed by The American Diner Secret in 2019, The Indian Takeaway Secret in 2021, The Chinese Takeaway Secret in 2022 and The Mexican Takeaway Secret in 2023.

Kenny’s passion for recreating delicious takeaway, restaurant and street food-style dishes remains as strong as ever!
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NOTES ON THE RECIPES

Throughout this book you’ll find many recipes that call for light chicken stock. You can make your own by following the recipe on page 191, or use any good-quality unsalted or low-salt chicken stock. If the stock you have is salty, dilute it with an equal amount of water, or adjust salt levels in your chosen recipe to suit.

Eggs used throughout the book are medium-sized eggs, unless specified otherwise.

Any neutral-flavoured vegetable oil may be used (I typically use sunflower oil).

Thai soy sauce can be thought of in a similar way to Chinese soy sauces, but the flavour is noticeably different so it’s worth sourcing Thai brands (I like the Healthy Boy brand) for these recipes. Thin soy sauce adds a salty flavour for seasoning, thick soy sauce adds colour with a touch of sweetness and sweet soy sauce adds a more specific sweet note. You can think of thin soy sauce in a similar way to light soy, and thick soy sauce in a similar way to dark soy. Sweet soy sauce is thick and syrupy and adds a delicious note to stir-fried noodle dishes.

Making curry pastes is good fun, but shop-bought curry pastes are more than acceptable. I like Mae Ploy brand curry pastes.

When purchasing spices, try not to buy more than you need for the immediate future – fresh spices will add great flavour to your dishes, while older spices will lose some of their flavour and aroma over time.

Coconut milk is an essential ingredient in Thai cooking – try to find good-quality brands with a high coconut percentage in the ingredients list. Aroy-D brand is good.

Good-quality jasmine rice is deliciously fragrant. Royal Umbrella and Green Dragon brands are good.




CONTENTS

About the Author

Also by Kenny Mcgovern

Title Page

Copyright

Notes on the Recipes

Introduction

Equipment

Store-cupboard ingredients

Fresh ingredients

Advice on deep-frying

Starters

Stir-fry dishes

Curries and slow cooks

Soups and salads

Chef’s specials

Noodle and rice dishes

Dips, sauces, curry pastes and extras

Desserts and drinks

Acknowledgements

Index




INTRODUCTION

From the very first bite of any of Thailand’s most famous dishes, you’re left in no doubt that you’re in for a full-on flavour experience – bold and vibrant, with all the bases fully covered, from salty and savoury to sweet, sour and rich umami. With fragrant and aromatic ingredients including garlic, galangal, lemongrass and lime leaf, there are no bland dishes in town.

While Thai restaurants and takeaways aren’t as numerous within the UK as those of other cuisines such as Indian or Chinese, that situation is thankfully changing; Thai food is becoming more widely available in high streets and towns across the country, even to the extent that some chain restaurants are becoming well known in bigger cities. As ever, it’s the hungry customer who is the real winner, and of course I’d urge you to visit any and every Thai food outlet you might happen to come across, both for a delicious meal and for inspiration you can apply to your own cooking.

It’s just that sort of inspiration that led me to turn my hand to some of the dishes in this book. In New Jersey, at the Topaz Thai Restaurant in Belleville, I was introduced to Mama. Mama’s enthusiasm for both food and her customers was infectious, and I quickly became obsessed with her Volcano Chicken dish – lightly crispy chicken in a slightly sweet sauce with a hint of sour tamarind. The sauce was spectacular, and with every bite of the wok-fried vegetables included in the dish, the smoke and char flavour created by the hot wok was notable. So much of a fan did I become that it proved difficult to change my order across multiple visits, until Mama insisted I switch things up and sample the Jungle Curry. In contrast to the sweetness of the Volcano Chicken, this was a powerfully spicy, thin curry and the endorphins provided by the chilli and garlic meant I left happy with my choice – even if Mama made it for me!

As well as being utterly delicious, Thai food makes such good and honest use of flavours that it’s easy to become captivated and feel a personal connection to the food. Dishes that are already packed full of flavour can be customised to taste with the addition of a variety of condiments that complement the meal according to your own preferences. Fish sauce and chillies for seasoning, roasted chilli flakes for heat, lime wedges to add sharp, fresh acidity – the very act of eating and enjoying a Thai meal is a lesson in the world of flavour profiles, tastes and textures.

I hope the recipes in this book will do justice to some of the delights that Thai takeaway food has to offer and, as ever, should you decide to try any of the recipes in this book, I hope you’ll be glad to have done so. I’d be delighted to hear from you if you’d like to send me pictures of your creations. You can find me online @takeawaysecret or get in touch via my website: www.kennymcgovern.com.


ops/images/9781472148230.jpg
o 4
o

Y O FNNT

NS

2

(¢
¢

N O SN MNE DT T

¢

P How to Cook Your Favourite )
[y

> =\

Kenny McGovern c’[o
K
THE R

THAI
TAKEAWAY

S G

SECRES §
s

N\

©)

20D,

@l’

Thai Dishes at Home \,,

53» AS2NAANES S © m«





ops/images/logo.jpg
ROBINSON





