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We love to eat.

Ever since we were young we have loved fast food 

(rightly or wrongly). When we weren’t eating out at 

our favourite fast food joints, or talking about the 

food we craved… Or even just thinking about our 

favourite dishes… We were in the kitchen cooking! 

We love tinkering with recipes to create food as 

close as possible to those snacks and dishes you can 

buy in your favourite fast food restaurants, and now 

we want to share our creations with you guys.

 

Our idea is to round up all of you home cooks who 

also have a love for tasty fast food, and present you 

with all of the best fast food recipes available. 

Our aim for fast food recipes is to make the process of 

finding decent recipes much simpler and easier. We have 

gone through our favourite fast food meals and dishes, 

and created our own version of the classic recipe.

This book is filled full of easy to cook, delicious 

looking recipes for you to cook!

Disclaimer.

All of the recipes that appear in this book have not been reviewed by, and are not endorsed by any applicable restaurant 

or food brand. All recipes are home created portrayals of the food that the applicable restaurants offer.
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This Big Mac copycat recipe is a great recipe to follow, to create a quick, easy 

and tasty mid week snack. We recommend following our recipe for the Big Mac 

special sauce for maximum likeness, however you can always use thousand 

island dressing, if you’re in a rush or not in the mood to make the sauce.

1.  Either use Thousand Island dressing for the sauce or create our Big 

Mac Sauce copycat recipe following this method and let it chill.

2.  Cut the top off of the extra bun, leaving around 3cm of the bottom 

half of the bun, which will form the middle part of the Big Mac.

3.  Separate the ground beef into two thin 15cm patties 

and season with a sprinkle of salt and pepper.

4.  Cook both patties in a hot pan for 2 minutes on each 

side over a medium heat until slightly charred.

5.  Lightly toast the three bun halves, either in a 

hot pan with butter or in a toaster.

6.  Create your final Big Mac by stacking the elements in the following order;  

Bottom bun - Big Mac Special Sauce - Onion - Lettuce - Cheese 

Slice - 1 Patty - Bun - Big Mac Special Sauce - Onion - Lettuce 

- Pickles - Cheese Slice - Second patty - Top bun

Ingredients

1 Sesame-seed hamburger bun

1 Additional hamburger 

bun (For the center bun)

1/4lb Ground beef

Dash of Salt

1 tbspn Big Mac Special Sauce 

/ Thousand Island Dressing

1 tspn Finely diced onion

1/2 Cup Chopped lettuce

2 Slices of Sliced cheese

3 Pickle slices

McDonalds  Big  Mac

Meat Recipes

Prep Time Ready In Servings Difficulty

7 Mins 15 Mins 1 Not Too Tricky



Fast Food Recipes Copycat Recipes
Pg 7

One of the most ordered burgers at McDonald’s, the double cheeseburger 

is a classic. Enjoy the double cheeseburger at home using the following 

recipe, this one is great to cook up a batch for any gatherings!

Top tip - The magic really happens in the last 15 seconds when the 

burger is put in the microwave, so don’t skimp on this part!

1.  Divide the ground beef in to two even portions. Roll each 

ground beef portion into a ball and press them flat on waxed 

paper until each patty is around 1/8 inch thick.

2.  Cut the burger bun in half and lightly toast each inner face of 

the bun in a dry frying pan over a medium to hot heat.

3.  Remove the buns and cook each burger patty in the pan for 

approx 2 min per side. Salt each patty lightly whilst cooking.

4.  Put the first patty on the bottom bun, followed by a slice of American cheese. 

Then put the second burger patty on top, followed by another slice of cheese.

5. Top the burgers with two slices of dill pickle, then the diced onion.

6.  Spread ketchup and French’s Mustard on the top 

bun and place on top of the burger stack.

7. Microwave the whole double cheeseburger (including bun) for 15 seconds.

Ingredients

1/4lb of ground beef

1 plain burger bun

1/2 tspn of diced onion

2 slices of American cheese

1 dill pickle

1 tblsn of ketchup

1/2 tspn of American mustard 

(French’s mustard)

2 tspns of boiling water

Salt

McDonalds  Double  Cheeseburger

Meat Recipes

Prep Time Ready In Servings Difficulty

7 Mins 15 Mins 1 Not Too Tricky
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This Whopper Copycat Recipe lets you create the infamous 

grilled Whopper burger at home. Add in a slice of cheese 

if you want to go for a Whopper with Cheese.

1.  Allow your grill or barbecue to preheat for 5 minutes.

2. Press the beef into a patty about 1/2 inch wider than the buns.

3.  Then salt and pepper the beef patty lightly and grill 

for about 2 minutes on the first side.

4.  Flip the patty and cook on each side. (If you are going for 

a Whopper with cheese then top the patty with sliced 

American cheese. If not then leave the cheese off).

5. Slice the onions into rings then slice the tomatoes.

6. Lightly toast the inside of both halves of the burger buns and plate them up.

7. Spread the ketchup on each side of the bun and then the mayonnaise .

8.  Assemble the burger in the following order; 

– Bun – Burger patty – Pickles – Onions – Tomatoes – Lettuce – Bun

Ingredients

1 Sesame seed burger bun

1/4lb Ground Beef

Pinch of Salt

Shredded Lettuce

2 or 3 Slices of Pickle

1 Onion

1 Tomato

1 Dollop of Ketchup

1 Dollop of Mayonnaise

Burger King Whopper

Meat Recipes

Prep Time Ready In Servings Difficulty

7 Mins 17 Mins 1 Not Too Tricky
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They say copying is the best form of flattery. That rings true with 

Burger King’s Big King, which holds a striking resemblance to 

McDonald’s Big Mac. Two patties... Check. Special Sauce... Check.

This copycat burger recipe comes with a grilled twist on McDonald’s signature 

Big Mac, and is a great recipe to break out using the BBQ on those sunny days.

1.  Start by preparing the sauce. Mix together all of the sauce 

ingredients in a small bowl, and refrigerate until needed.

2. Slice a couple of slices of white onion and set to one side.

3. Preheat your gas grill on a high heat.

4.  While your grill is pre-heating, divide your ground beef into 8 

equal portions. Press each patty flat. Use the bun as a rough 

size guide, ensuring the patties are a similar size.

5.  Grill the patties for 3 minutes each side, and 

season as you take them off the grill.

6.  While your cooking the patties, lightly toast your 

buns either on the grill or in a toaster.

7.  Once everything is cooked build your burger in the following order; 

– Patty – Cheese – Patty – Cheese – Onion rings – Pickle slices – Sauce

8. A top tip is to give the built burgers a blast in the microwave for 15 seconds!

Ingredients

1/4 cup mayonnaise

2 teaspoons french dressing

1 teaspoon white vinegar

1/2 teaspoon granulated sugar

1 1/2 teaspoons sweet 

pickle relish

4 burger buns

1 1/2 pounds ground beef

8 slices american cheese

1 1/3 cups shredded lettuce

2 white onion (nice slices of)

8 dill pickle slices

1 pinch salt (and pepper)

Burger  King  Big King

Meat Recipes

Prep Time Ready In Servings Difficulty

15 Mins 25 Mins 4 Not Too Tricky
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We all know the story of the Colonel’s 11 secret herbs and spices recipes 

being held in a top secret vault, and no body knows the original recipe.  We 

put our own copycat recipe to the test, and it’s pretty darn close. Give the 

below recipe a go and let us know your thoughts as to how it compares!

1.  First, ensure the egg, buttermilk and chicken is all at room temperature.

2.  Roughly half an hour before cooking, mix together 

the buttermilk and egg in a bowl.

3.  Soak the chicken pieces in the egg and buttermilk mixture and 

then leave the chicken soaking for roughly 30 minutes.

4.  Once the half an hour is up, combine all 11 of the 

“secret” spices and mix in all of the flour.

5.  Remove the chicken from the mixture, and leave for a 

couple of minutes on a few pieces of paper towel. This is to 

allow any excess liquid to drip off of the chicken.

6.  Then roll the chicken into the flour and spice mixture, making 

sure you cover all sides. Shake off any excess mixture.

7.  Once your chicken is covered in flour, herbs and spices heat up 

your preferred frying method. We recommend using a small 

table top fryer. Heat until the oil is around 350°F (175°C).

8.  Ensuring you don’t overcrowd the fryer, start to carefully drop 

your chicken pieces into the hot oil. We go for 3 or 4 at a time!

9.  Fry the chicken until it is medium golden brown all round (Around 13-15 

minutes.) It’s hard to keep away but try to only turn the chicken once!

10.  If you like your skin crispy then serve these right away. If, like us, your a 

fan of the softer skin which you find on the real stuff, then transfer the 

cooked chicken to a plastic container, and pop the lid on for 4-5 minutes. 

This trick will let the steam in the pot soften the skin ever so slightly.

Ingredients

1 bag of chicken thighs, 

wings and drumsticks

1 egg

1 cup of buttermilk

2 cups of all-purpose flour

2/3 tblspn of salt

1/2 tblspn of thyme leaves

1/2 tblspn of basil leaves

1 tblspn of celery salt

1/3 tblspn of oregano

1 tblspn of black pepper

4 tblspns of paprika

1 tblspn of dried mustard

2 tblspns of garlic salt

1 tblspn of ground ginger

3 tblspns of white pepper

KFC  Original  Recipe  Chicken

Meat Recipes

Prep Time Ready In Servings Difficulty

30 Mins 50 Mins 4 Not Too Tricky
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This KFC zinger burger recipe allows you to create the delicious and 

tangy zingers at home whenever your want. We also have a recipe 

for the special KFC zinger sauce which you can find here.

Top tip! You can store the raw marinated chicken fillets in your freezer and 

when you fancy a zinger burger, simply fry the chicken and prepare your 

zinger burger and zinger sauce in only a few minutes. Quick and easy!

1.  Prepare your chicken breasts by slicing them if they are too 

large. Then marinate the chicken breasts with the pepper, 

salt, mustard or all spice powder, and Worcestershire sauce. 

Leave the chicken over night or at least 4 hours.

2.  To prepare the batter, beat together an egg and 2 

tablespoons of water, then set this aside.

3.  Place the marinated chicken breasts in flour and coat generously. Dip 

them in to the egg and then in to the breadcrumbs, until well coated.

4.  Deep fry the coated chicken breasts in hot oil on a medium to 

high heat, until the breasts are golden brown and crispy.

5.  Slice the buns in half and lightly toast, then stack the final burger, with 

the lettuce at the top, then the chicken and finally the mayonnaise or KFC 

zinger sauce. Add sliced American cheese if you fancy a cheesy zinger.

Ingredients

3 boneless chicken breasts 

(around half a kg)

1 tspn of pepper

1 tspn of salt

2 tblspns of 

worcestershire sauce

1 tspn of Mustard powder 

or all spice powder

2 tblspns of Flour

1 Egg

1 1/2 cups of Breadcrumbs

Soft seeded burger buns

Mayonnaise or KFC 

Zinger Sauce

KFC  Zinger  Burger

Meat Recipes

Prep Time Ready In Servings Difficulty

20 Mins 4 Hrs 20 Mins 6 Not Too Tricky
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The Double Down by KFC is a fan favourite. There is just something about 

having two chicken fillets surrounding bacon and BBQ sauce. Delicious!

1.  Start by slicing your chicken breasts, (only if they are two 

large). You need them roughly the size of your hand.

2. Flatten your breasts until they are roughly half the height of their original size.

3.  Then in a bowl, marinate your chicken breasts using the salt & 

pepper, mustard powder or all spice powder and Worcestershire 

sauce. Leave this to sit for approximately 4 hours.

4.  In the mean time start to prepare your batter by beating an egg and 2 

tablespoons of water. Put this to one side, ready for when we cook the chicken.

5.  Remove the chicken breasts from your marinated container/

bag, and coat them liberally in the flour. You want to ensure 

you get a thick coating as this will help them crisp up.

6.  Then remove from the flour and dig them into the egg, 

coat lightly, and repeat with the breadcrumbs.

7.  You should end up with a chicken breast which has been 

coated in flour, then egg, then breadcrumbs.

8.  Once fully coated, deep fry your chicken breasts on a medium to high 

heat (350°F or 175°C) for around 13-15 minutes, until golden brown 

on all sides. We use a small table top fryer for this, but you can easily 

use a large frying pan and cook for 6-7 minutes on each side.

9.  While cooking the above, set up a second frying pan, and cook 

your bacon in a small level of oil. Fry this until crispy.

10.  Once both the chicken and bacon are cooked, place the chicken on a grill 

pan, and layer up the Monterey Jack cheese slices, then the bacon.

11.  Cook this in an oven at 350°F (175°C) for 5 minutes.

12.  Once cooked, remove from the oven and allow to stand 

and cool on a sheet of baking paper for 30 minutes.

Ingredients

2 boneless chicken breasts 

(or 1 large breast halved)

1 tspn of pepper

1 tspn of salt

2 tblspns of 

worcestershire sauce

1 tspn of Mustard powder 

or all spice powder

2 tblspns of Flour

1 Egg

1/2 cups of Breadcrumbs

BBQ Sauce

Monterey Jack Cheese Slices

4 slices of Bacon

KFC  Double  Down

Meat Recipes

Prep Time Ready In Servings Difficulty

20 Mins 4 Hrs 20 Mins 6 Not Too Tricky
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KFC Popcorn Chicken was made to be shared around and eaten with 

friends and families. This recipe is easy to follow and very easy to 

batch cook to create as many tasty chicken bites as needed.

Top Tip - To cook up more batches of popcorn chicken, all you need to do 

is double the amount of chicken. Increase the amount of herbs, spices & 

flour as needed as you go. You shouldn’t have to double all of these to make 

2 batches as you will get excess which doesn’t stick to the first batch.

1.  Start by cutting up the chicken fillets into small popcorn sized bites.

2. Soak each chicken piece in the egg for a few minutes.

3.  Whilst the chicken is soaking, in a small container add a pinch of pepper, 

a pinch of salt, paprika, garlic powder, onion powder and the corn flour.

4.  Remove the chicken pieces from the egg mixture and leave on a paper 

towel for a couple of minutes to drain off any excess mixture.

5.  Then roll each popcorn chicken bite in the mixture of herbs, 

spices and flour. Coat each portion well on all sides.

6.  Lift each piece of chicken directly from the herb 

mixture and roll in breadcrumbs.

7.  Set each piece aside for a few minutes while you heat the oil. 

This will allow the bread to stick to the chicken well.

8.  To cook we prefer a small-ish table top fryer to allow for an even 

cook on all sides. Ensure the oil is around 350°F (175°C).

9.  Drop in a few pieces of popcorn chicken into the fryer and heat 

until golden brown on all sides. Turn regularly! We fry each piece 

for 4-5 minutes to ensure the chicken is cooked through.

10.  Remove each batch from the fryer and allow to cool on 

a couple of sheets of paper, before enjoying!

Ingredients

300 grams of boneless 

chicken fillets

½ tsp of paprika

½ tsp of onion powder

2 tbspsn of corn flour

1 large egg

1 cup of bread crumbs

½ tsp of Garlic powder

A Pinch of pepper

A Pinch of salt

KFC  Popcorn  Chicken

Meat Recipes

Prep Time Ready In Servings Difficulty

10 Mins 20 Mins 4 Not Too Tricky
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Create Wendy’s signature chili dish using this copycat recipe. 

This one is so easy it can be left over night or whilst your at 

work in a slow cooker and enjoyed whenever you fancy.

Top tip - This will make around 10 or so portions (depending 

how hungry you are!) so freeze some down after you 

have finished eating and enjoy during the week.

1.  In a large saucepan/wok, brown off all the ground 

beef over medium to high heat.

2.  Then combine all of the ingredients below along with 

the ground beef and bring to a simmer.

3.  Cook over a low heat for as long as needed. We normally 

go for around 2 hours, whilst stirring regularly.

4. Serve up and enjoy.

Ingredients

2lbs ground beef

1 (29 ounce) can of tomato sauce

2 or 3 tomatoes

1 (14 ounce) can of kidney beans

1 (14 ounce) can of pinto beans

1 chopped onion

2 green chilies

1 stalk of celery

1 chopped bell pepper

2 tspns of cumin powder

3 tblspns chili powder

1 1/2 cups of water

2 tspns of salt

Meat Recipes

Prep Time Ready In Servings Difficulty

15 Mins 2 Hrs 10 Easy

Wendy's Chili
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After receiving a huge amount of positive comments 

about our Copycat Big Mac Recipe, we were inundated 

with requests for a Veggie, or Vegan alternative.

So, on request, here is our DIY McDonalds Vegan Big Mac Recipe. 

This recipe uses our super tasty Big Mac copycat sauce, along with 

a vegan patty to produce an amazingly tasty Vegan Big Mac.

1.  Start by mixing all of the Vegan Big Mac Sauce 

ingredients together in a mixing bowl.

2.  If you purchased thick vegan burger patties, slice them 

in half length ways to create two thinner patties. If the 

patties are reasonably thin already, skip this step.

3.  Then place the vegan burgers in the oven, and follow the 

instructions on the packet to ensure you cook them well.

4. Dice the onion into small pieces.

5. Slice the gherkins into thin circles.

6. Slice the lettuce then shred into thin strips.

7.  Now take your burger buns and very carefully cut them into 

three pieces. If the buns are too thin to slice into three. Use 

another bottom half of a bun as the middle bun.

8.  Spread the Vegan Big Mac sauce you prepared earlier 

onto the sliced bread rolls, top and bottom.

9.  Start building your burger by arranging the lettuce, 

onions then gherkins on the bun in that order.

10.  To give the cheese time to melt, place them on to the burger patties in the 

oven two minutes before the burger patties should come out of the oven.

11. Take the patties out of the oven and complete your burgers.

12. Enjoy!

Ingredients

8 Vegan Burgers

8 slices Vegan Cheese

4 large Burger Rolls

2 large Gherkins

2 tablespoons Minced 

White Onion

Half a Baby Gem Lettuce

For the vegan Big Mac Sauce

3 tablespoons Vegan 

Mayonnaise

1 tsp Garlic Powder

1 tsp Onion Powder

2 tsp Yellow Mustard

1 tsp White Wine Vinegar

2 tsp Paprika

Vegan  Big  Mac

Meat Free Recipes

Prep Time Ready In Servings Difficulty

5 Mins 15 Mins 4 Easy
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The McAloo Tiki is India’s veggie burger which has recently been trialed in a 

selection of restaurants worldwide. Consisting of a combination of potatoes, 

peas and Indian spices, the battered patty is McDonald’s only vegan burger.

1.  Boil potatoes for 15 minutes, then drain, add a dash of 

milk, unsalted butter and mash reasonably well.

2.  Set the potatoes aside and heat oil and butter in a pan on a medium heat. 

Once hot, add in the onions and veggies and saute for a couple of minutes.

3.  Add in the garlic powder and all other spices and mix together well.

4.  Add in the mashed potato and mix together well, and cook for 3-4 minutes.

5.  Pour the mixture into a mixing bowl and put to one side to cool.

6.  After 10 minutes, mix in the bread crumbs until the whole mixture is 

combined well. Cover the bowl and place it in the fridge for 45 minutes.

7.  Create the batter by mixing the all purpose flour, corn flour, corn meal and salt.

8.  While mixing, add in a few dashes of water and stir until you get a thick batter.

9. Finish the batter by adding oil and stirring together well.

10.  After 45 minutes, take the mixture out of the fridge and 

roll the mixture into equal sized balls. Flatten these balls 

out into patties that are around 1/2 inch thick.

11.  Dip each patty in the batter and the coat in bread crumbs.

12.  Next, heat up a clean batch of oil in a shallow pan at a medium heat. 

13. Place a couple of patties at a time in to the pan and fry for around 2-3 minutes.

14.  Flip the patties over and fry for 2-3 minutes on the other 

side until both sides are a golden brown color.

15. Once fried place each patty on to a paper towel.

16.  Finally, assemble your burger by placing the burger on each 

bun, and then stacking lettuce and tomatoes on top. Add 

mayonnaise to the top bun and close to complete.

Ingredients

2 Large potatoes

1/4 cup finely chopped onion

1/4 cup finely sliced carrots

1/4 cup sliced green beans

1/4 cup peas

3/4 teaspoon garlic powder

1 tablespoon oil

2 tablespoons unsalted butter

2 sliced tomatoes

milk

Spices

1/4 teaspoon turmeric powder

1/2 teaspoon cumin powder

1 teaspoon paprika

1 teaspoon chat masala

3/4 teaspoon garlic powder

1/2 teaspoon salt

Batter

1/2 cup all purpose flour

4 1/2 tablespoons corn flour

1/4 cup corn meal

1/2 teaspoon salt

1 cup water

1/2 tablespoon oil

1/2 tablespoon oil 1/2 

cup breadcrumbs

McDonalds  Veggie  Burger  (McAloo  Tikki)

Meat Free Recipes

Prep Time Ready In Servings

20 Mins 45 Mins 6
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Creating your own pizza dough may seem daunting at first, but ultimately 

it’s not overly difficult. What’s even better is this pizza base recipe 

tastes just as good as the tasty pizzas you get from Dominos!

Top tip - This recipe is for 4 pizza bases the same size as a 

Domino’s medium (The perfect size for one sitting!). You can 

increase or decrease the ingredients easily to create less or more 

dough and in turn create larger or smaller pizza bases.

1.  Combine the flour, instant yeast, warm water, sugar 

and salt in a large mixing bowl and stir.

2.  Add in the olive oil after a couple of minutes, then continue to 

mix until a sticky dough ball begins to form. You can add in more 

water if the mixture is too dry. At this point you can remove 

the mixture from the bowl and start to knead by hand.

3. Get 4 freezer bags and spray the inside with cooking spray or oil.

4.  Divide the pizza dough mixture into four pieces and put each piece into its 

own freezer bag. You can freeze the dough to save for another day if required.

5.  Around an hour and a half before baking allow the 

pizza dough to rise at room temperature.

6.  After approximately 90 mins stretch each dough ball into a flat round base 

and allow to rest. At this point preheat your oven to 470°F (240°C).

7.  Top the base with whatever topping you like and bake 

for 10-12 minutes in the centre of the oven.

Ingredients

5 cups of all-purpose flour

1 tspn of instant yeast

1 1/2 cups of water (warm)

1 tblspn of sugar

2 tblspns of virgin olive oil

1 1/2 tspns salt

Dominos  Pizza  Dough

Meat Free Recipes

Prep Time Ready In Servings Difficulty

15 Mins 2 Hrs 5 Mins 4 Not Too Tricky
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Ever fancied a Subway soft Italian roll at home? What makes 

Subway’s bread rolls the perfect rolls for a sandwich are that 

they are always soft and chewy with a lightly crisp crust.

Top tip! If you fancied a cheesy roll instead of the plain Italian style 

Subway bread roll, sprinkle grated cheddar cheese, with a touch of 

garlic salt over the dough before you put the rolls in to bake.

1.  Combine the yeast, warm water, olive oil, with sugar and salt then stir until the 

yeast mixture is nicely combined. Let the mixture stand for around 10 minutes.

2.  Then add 1 cup of flour and mix with a dough hook for 

approximately 5 minutes. Add the flour continuously and slowly 

whilst mixing until the dough is soft. Let the dough mix for a 

further 7-8 minutes until it is lightly sticking to the bowl.

3.  Next, empty the dough onto a floured worktop and 

knead the mixture until soft and smooth.

4.  Once soft, place the dough in a bowl, cover the bowl with cling 

film and leave it to rise for approximately half an hour.

5.  Once the dough has risen, divide it into 4 balls, and roll each ball into 

a long loaf. Place each loaf onto a baking tray lined with a baking 

sheet, leaving at least a couple of inches gap between the loafs. 

Once again cover the loafs with cling film or plastic film and leave to 

rise. Wait until the loaves have doubled in size, approx an hour.

6.  Preheat the oven to 350 degrees Fahrenheit, 175 degrees Celsius or 

gas mark 4. Bake the loaves for 23-25 minutes, until very light brown.

7.  Remove the loaves from the oven and rub a small 

amount of butter on the top, and leave to cool.

Ingredients

3 cups of all-purpose flour

1½ tblespn of yeast

1 cup of luke warm water

4 tblspn of olive oil

1½ tspn of salt

1 tblspn of sugar

Subway  Italian  Bread

Meat Free Recipes

Prep Time Ready In Servings Difficulty

15 Mins 2 Hrs 30 Mins 4 Now Your Showing Off
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Now, we always try and get our recipes tasting as close to the real thing 

as we can. This KFC coleslaw however tastes identical to original.

That’s right, done correctly (and it’s hard to get this simple recipe wrong) 

this will taste exactly as you remember it. It sure is a bold claim, but 

this is one of our best recipes on this website. Go ahead, give it a go!

Top tip - Always prepare this coleslaw well in advance of when you are 

going to use it. You should leave the mixed coleslaw at least 3-4 hours 

to allow all of the dressing to soak into the carrots and cabbage.

1.  Start by finely dicing the cabbage into small chunks, 

or whizz it through a food processor.

2.  Repeat with the carrot so it is finely diced, and leave to one side.

3.  In a large mixing bowl combine all of the dressing ingredients, and whisk 

together until everything well mixed and fairly smooth in texture.

4. Then add in the cabbage, carrot and the onion and mix together well.

5. Cover the coleslaw and refrigerate for several hours. It is best left overnight.

Ingredients

1 head of cabbage

1 medium sized carrot

2 tblspns of finely diced onion

1/2 cup of mayonnaise

1/4 cup of milk

1/4 cup of buttermilk

1/3 cup of granulated sugar

1 1/2 tblspns of white vinegar

2 1/4 tblspns of lemon juice

1/2 tspn of salt

A large pinch of pepper

KFC  Coleslaw

Meat Free Recipes

Prep Time Ready In Servings Difficulty

10 Mins 4 Hrs 4 Easy
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If you like your sauce a bit more barbecue flavoured, just like on Domino’s 

Texas BBQ, then this bbq sauce recipe is for you! Partner it with our Dominos 

pizza dough copycat recipe and you have one tasty pizza in the works! 

This sauce is best made a couple of hours before you start on 

your base, and can easily be kept in the fridge to keep longer. 

Your road to making the perfect BBQ pizza starts now!

1.  In a small saucepan combine the tomato sauce and 

olive oil and then heat over a medium heat.

2.  Once the sauce reaches a simmer add in the onion and cook 

for 5 minutes or until the onions have softened.

3.  Stir in the rest of the ingredients and bring to a boil. Once 

boiling reduce to a simmer until it starts to thicken. this 

will take about 20 minutes. Stir occasionally.

4.  After 30 minutes pour the sauce into a pot or container and 

allow to cool. Allow to cool on the kitchen side and then move 

to the fridge so it’s ready to go when you make your pizza.

Ingredients

1 can tomato sauce

1/3 cup honey

2 tablespoons olive oil

2 cloves diced garlic

1 small finely chopped onion

1/4 cup apple cider vinegar

1/3 teaspoon red pepper flakes

2 teaspoons yellow mustard

1/2 teaspoon dried oregano

2 teaspoons 

Worcestershire sauce

1/3 cup dark brown sugar

3 tablespoons tomato paste

2 tablespoons black treacle

Pinch Salt & Pepper

Dominos  BBQ  Pizza  Sauce

Sauce Recipes

Prep Time Ready In Servings Difficulty

5 Mins 30 Mins 4 Super Easy
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This tomato sauce is the perfect partner for our Dominos pizza dough 

copycat recipe. Super easy to prepare ready for when you want to 

make your pizza, and it works as a great starting point for a variety 

of toppings. Your road to making the perfect pizza starts here!

1.  In a small saucepan combine the tinned tomatoes and 

tomato puree and then heat over a medium heat.

2. Bring to simmer then mix in all other ingredients.

3. Keep simmering for 25-30 mins whilst occasionally stirring.

4.  After 30 minutes pour the sauce into a pot or container then 

allow to cool. Allow to cool on the kitchen side and then move 

to the fridge so it’s ready to go when you make your pizza.

Ingredients

1⁄2 cup of canned tomatoes

1 cup of tomato puree

1⁄4 teaspoon of salt

A pinch of garlic powder

A pinch of oregano

A pinch of black pepper

A pinch of cayenne pepper

A pinch of dried basil

Dominos  Tomato  Sauce

Sauce Recipes

Prep Time Ready In Servings Difficulty

5 Mins 30 Mins 4 Super Easy
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This KFC Zinger Sauce Recipe in combination with our KFC Zinger 

Burger recipe produces a truly tasty spicy chicken burger!

1.  Combine this sauce with our delicious Zinger Burger recipe!

2. This recipe is a simple one step process.

3.  Simply mix Tomato Ketchup, Mayonnaise, Chilli Garlic 

Sauce, Vinegar and a pinch of Salt in a bowl.

4.  If you are feeling a little braver and would like a touch more 

heat add a small amount of Crushed Red Chilli.

Ingredients

4 tbsp Tomato ketchup

2 tbsp Mayonnaise

1 tbsp Vinegar

2 tbsp Chilli Garlic Sauce

A pinch of Salt

1/2 tsp Crushed Red Chilli

KFC  Zinger  Sauce

Sauce Recipes

Prep Time Ready In Servings Difficulty

5 Mins 5 Mins 2 Super Easy
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We all know that one of the main reasons for Subway’s success 

is their delicious sauces. From their Sweet Onion relish to 

their Chipotle South West Sauce, they all hit the mark.

The shop bought sauces we’ve tried don’t quite live up to the same 

level as Subway’s secret sauce recipes. Let us show you how to make 

a picture perfect chipotle sauce copycat. So good you’d have trouble 

picking between this and Subway’s version in a blind taste test!

1.  Place the chipotle chili in a food bender, and then add 1 

tablespoon of adobo sauce from the chipotle can.

2.  Place all of the other ingredients in to the blender with 

the chipotle and lightly season with salt.

3.  Whizz up the sauce and blend until you have a smooth consistency. A good 2 

or 3 minute blast will do the job, and will make the mixture lovely and creamy.

4.  Empty the South West sauce from the food blender into 

a small bowl and place in the fridge. Leave for at least 30 

minutes before prep’ing your sandwich, then enjoy!

Ingredients

3/4 cup of mayonnaise

1 ounce of chipotle chile 

in adobo sauce

1/4 ounce of fresh garlic

1/2 ounce of fresh lime juice

1/2 ounce of Dijon mustard

A pinch of salt

Subway  Chipotle  Sauce

Sauce Recipes

Prep Time Ready In Servings Difficulty

5 Mins 30 Mins 5 Super Easy
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We always recommend making this Big Mac sauce when 

cooking our delicious Big Mac copycat burgers. It even tastes 

great when mixed with other burger or salad recipes!

1. Combine all ingredients then stir well.

2. Refrigerate over night, or at least 30 mins before use.

3. It’s as simple as that, simply spread on top of your burger and enjoy!

Ingredients

1/2 Cup Mayonnaise

2 Tblspn French Dressing

4 Tblspn Sweet Pickle Relish

1 1/2 Tblspn Finely diced onion

1 Tspn White Vinegar

1 Tspn White Sugar

1/4 Tspn Salt

McDonalds  Big  Mac  Sauce

Sauce Recipes

Prep Time Ready In Servings Difficulty

5 Mins 35 Mins 5 Super Easy
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Krispy Kreme glazed doughnuts set the bar high. They are light with a 

sticky sweet glazing. Pure indulgence. With this copycat recipe you can 

finally enjoy original glazed Krispy Kreme doughnuts any time you like.

1. Let’s start with the Donuts

2. Warm the milk up in the microwave for around 50-60 seconds.

3. Stir in the yeast and leave the mixture to sit for around 5 minutes.

4. Add in the eggs, butter, salt and sugar and 2 cups of the flour.

5.  Beat together for a couple of minutes until fully mixed, 

occasionally scraping the sides of the bowl.

6.  After a couple of minutes stir in the remaining flour, 1 cup 

at a time until you have a smooth consistency.

7.  Cover the bowl and leave to one side for around an 

hour, letting the dough double in size.

8.  Lightly flour a surface, and empty the dough out.

9. With a rolling pin roll the mixture until it is around 1/2 inch thick.

10.  Using a doughnut cutter, cut out the doughnuts. Top tip! Add a little 

flour to the doughnut cutter to stop it from pulling the mixture.

11. With the excess mixture, roll it together and rinse and repeat the above steps.

12.  Place the cutout doughnuts onto baking paper, 

leaving enough room between each one.

13.  Cover all doughnuts and leave for another 40 minutes. 

They should roughly double in size once again.

14. Heat up vegetable oil in a deep fryer to 360°F/195°C.

15.  Carefully slide the doughnuts into the oil once it is up to temperature, 

a couple at a time. Top Tip! Wet a wide spatula and use this to transfer 

the doughnuts. This should help avoid them becoming stretched when 

transferring from the paper to the fryer! (Continued on the next page.)

Doughnut Ingredients

1 1/4 cups whole milk

2 1/4 teaspoon quick-rise yeast

2 large eggs

1/4 cup granulated sugar

8 tblspns unsalted butter

1 tspn salt

4 cups bread flour

Oil

Glaze Ingredients

1/2 cup milk

3 cups powdered sugar

A pinch salt

Krispy  Kreme  Original  Glazed  Doughnuts

Dessert Recipes

Prep Time Ready In Servings Difficulty

25 Mins 2 Hrs 25 Mins 18 Not Too Tricky



Fast Food Recipes Copycat Recipes
Pg 45

16.  Leave the doughnuts cooking for around 50 seconds, or until the 

bottom is golden brown, then flip them over for another 50 seconds.

17.  When both sides are golden brown remove the doughnuts with 

the spatula, ensuring your don’t rip or pierce the doughnut.

18. Place them on a rack to cool. 

19. While the doughnuts are cooling let’s make the glaze

20. Mix together sugar, milk and salt in a bowl until you get a smooth consistency.

21.  If the mixture becomes too thick add in a small 

amount of milk and continue to stir.

22. Continue this method until you get the consistency to your preference.

23. When your doughnuts are slightly cool and the glaze has been made

24.  Underneath the rack of doughnuts add some 

baking paper, to catch any spillage.

25.  Dip each doughnut into your glaze ensuring you 

get good coverage on both sides.

26. Set the doughnuts back onto the rack and allow the glaze to set.

27. Then enjoy!

Doughnut Ingredients

1 1/4 cups whole milk

2 1/4 teaspoon quick-rise yeast

2 large eggs

1/4 cup granulated sugar

8 tblspns unsalted butter

1 tspn salt

4 cups bread flour

Oil

Glaze Ingredients

1/2 cup milk

3 cups powdered sugar

A pinch salt

Krispy  Kreme  Original  Glazed  Doughnuts

Dessert Recipes

Prep Time Ready In Servings Difficulty

25 Mins 2 Hrs 25 Mins 18 Not Too Tricky
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The Cheesecake Factory make all manor of flavoured desserts, which 

are all delicious. All of them have one thing in common, and that is that 

they originate from this recipe, the original recipe Cheesecake Factory 

Cheesecake. The most popular and most ordered cheesecake!

1.  Start by preheating the oven to 245°C (475°F), and place a large 

round pan, with around 1/2 inch of water in, into the oven. This will 

be the water bath and the cheesecake pan needs to fit inside this.

2.  While the water is heating move onto making the crust. 

Crush the broken cracker chunks into fine crumbs.

3. Combine the cracker crumbs, cinnamon and margarine and mix together.

4.  Next line a 9 inch pan with parchment or grease proof paper, and empty 

the crumb mixture into the bottom of the pan. Push the crust firmly to 

fill the bottom of the pan, and just over half of the way up the sides.

5.  Wrap the bottom of the pan with a piece of foil and put in the freezer.

6.  Next move onto the filling. Using an electric mixer, combine 

the cream cheese, vanilla, sugar and sour cream. Mix 

until you have a smooth and creamy texture.

7.  In a separate bowl whisk together all of the eggs, and then 

add to the cream cheese. Blend the mixture a little more 

until the eggs have combined with the mixture.

8. Remove the crust from the freezer and fill your pan with the mixture.

9.  Place the pan into your water bath in the over and bake for 11-12 minutes.

10.  After 12 minutes turn the oven down to 175°F (350°F) and continue to bake 

for 50-55 minutes, until the top of the cheesecake turns a nice golden colour.

11. Remove the cake from the oven and serve onto a wire rack, and allow to cool.

12.  Finally combine the sour cream and sugar that you put aside for the 

topping. Once mixed spread the sour cream over the top of the cool 

cheesecake. Place in the fridge for 3-4 hours before serving.

Crust Ingredients

1 1/2 cups of broken crackers

1/4 tspn of ground cinnamon

1/3 cup of margarine

Filling Ingredients

4 x 8 oz. packages cream cheese

1 cup of sugar

1/2 cup of sour cream

2 tspn of vanilla extract

5 eggs

Topping Ingredients

1/2 cup of sour cream

1 3/4 tspn of sugar

Cheesecake  Factory  Original  Cheesecake

Dessert Recipes

Prep Time Ready In Servings Difficulty

15 Mins 4 Hrs 10 Super Easy
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Remember that moment when you finished your main meal at pizza hut, 

only to glimpse at the dessert menu and see the cookie dough calling your 

name. I mean hot cookie dough topped with melting vanilla ice cream, who 

could turn that down? Now you can re-live that moment on the comfort 

of your own sofa, wearing your comfy trousers and enjoying a bit of TV!

1.  Preheat your oven to 200°C.

2.  In a large mixing bowl, combine and mix together the light brown 

sugar and all of the butter. Mix until the butter is nicely broken up.

3.  Add the flour to the mixture and continue to stir, then pour in the vanilla 

extract. Continue stirring until you get a nice smooth consistency.

4.  Finally add a pinch of salt and all of the chocolate 

chips and stir until well mixed.

5. Add in 2-4 tablespoons of water until you get a soft cookie dough consistency.

6. Divide the mixture into 4 small dishes and bake for 8 minutes.

7.  After 8 minutes, turn the temperature down to 180°C and 

continue to bake until light brown. Around 5 minutes.

8.  Serve immediately with a scoop of vanilla ice cream and 

a drizzle of chocolate sauce for good measure!

Ingredients

120g of Light Brown Sugar

120g of Butter

150g of Flour

100g Chocolate Chips

1 tblspn of Vanilla Extract

A pinch of Salt

Pizza  Hut  Cookie  Dough

Dessert Recipes

Prep Time Ready In Servings Difficulty

10 Mins 25 Mins 4 Not Too Tricky
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This super simple recipe will turn regular vanilla ice cream 

into a gooey, chocolatey Creme Egg dessert in no time.

Top tip - Don’t over blend the ice cream and milk. We 

don’t want to end up with a milk shake!

1.  Unwrap and chop up all of the Cadbury Creme Eggs. 

Divide the crushed eggs in half and set aside.

2. Crush or chop the chocolate chips and set aside.

3. Blend your choice of vanilla ice cream (we recommend Ben & Jerry’s) and milk.

4.  30 seconds before the end of blending, pour in one half of 

the Creme eggs and blend for 30 seconds longer.

5.  Empty the contents of the ice cream into 2 glasses or 

bowls and fold in the crushed chocolate chips.

6. Sprinkle the second half of the Creme eggs on top of both desserts.

7. Enjoy your homemade Creme Egg McFlurry immediately!

Ingredients

3 1/2 Cups of Vanilla Ice Cream

1/4 Cup of Milk

3 Cadbury Creme Eggs

1/2 Cup of Chocolate Chips

Cadbury  Creme  Egg  McFlurry

Dessert Recipes

Prep Time Ready In Servings Difficulty

5 Mins 5 Mins 2 Easy
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This Cadbury Creme Egg recipe will show you a simple 

way to create the famous Creme Eggs at home.

Top tip - Never use a microwave to melt the chocolate. It wont melt properly 

and the chocolate will go lumpy. Always melt over a simple bain marie!

1.  Let’s start by melting all of the milk chocolate and melting it in 

a bain marie. Stir the melting mixture regularly using a spatula 

so the chocolate melts smoothly. Heat the chocolate mix to 

roughly 50°C/122°F then remove it from the heat.

2.  Pour two thirds of the melted chocolate on to your surface or chopping board.

3.  Temper the mixture with a spatula by moving it around and mixing 

the chocolate in on itself until it starts to cool and solidify.

4.  Once the chocolate is starting to solidify mix it back into 

the melted chocolate in the bowl. Mix the two mixtures 

together in the bowl until it feels smooth throughout.

5.  While the chocolate is still runny, pour the mixture into your shell 

or semi circular moulds. Once the chocolate is in your moulds, 

a good tip is to tap the moulds to release any air bubbles.

6. Put the chocolate shells into the fridge to cool for around 20 minutes.

7.  Mix the sugar and water in a pan, heating until the dissolved, creating a syrup.

8.  Now is the time to make that yellow yolk, by mixing half of your 

fondant icing with your yellow or orange food colouring. Once 

mixed and the icing is a lovely yellow colour, grate it into the sugar 

syrup mixture and mix it until it feels like smooth buttercream.

9.  Take your chocolate shells out of the fridge once fully 

cooled and line with the white fondant. Then plop a little 

of the yellow icing into the middle to form the yolk.

10.  The final step is to merge the two halves together by using a little melted 

chocolate or by melting one half of the shell rim using a blow torch.

Ingredients

800g Milk Chocolate

550g White Fondant Icing

100g Water

100g Sugar

Orange or Yellow Food Coloring

Cadbury  Creme  Egg 

Dessert Recipes

Prep Time Ready In Servings Difficulty

20 Mins 60 Mins 6 Eggs Medium
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Everybody who has tried Subway’s classic White chocolate macadamia 

nut cookies know how great they taste. This recipe makes the 

recipe more accessible than ever before, and is as easy as possible to 

match the gooey quality you expect from Subway themselves.

A top tip to bear in mind - Take the cookies out of the 

oven a minute or two before they look cooked, as they 

will continue to cook themselves while resting!

1. Preheat your oven to 180°C / Gas Mark 4.

2. Mix together the butter and sugar in a medium-large mixing bowl until creamy.

3. Then stir in the egg beating until fully mixed.

4.  Add in vanilla and stir, then add in the flour, salt and 

bicarbonate of soda whilst continuously stirring.

5.  Once fully combined add in the white chocolate and 

macadamia nuts to the mixture and mix until blended.

6.  Place the cookie dough onto baking sheets within 

a baking tray, and space evenly apart.

7.  Bake in the oven for around 8 minutes until lightly browned. Remove 

the cookies slightly before they looked completely cooked as they 

will continue to cook themselves when removed from the oven.

8.  Wait until cool then enjoy your Subway quality 

white chocolate macadamia nut cookies!

Ingredients

150g plain flour

1 egg

115g unsalted butter

1/2 tspn salt

1/2 tspn bicarbonate of soda

1 tspn vanilla extract

150g caster sugar

225g white chocolate

185g chopped macadamia nuts

Subway  White  Chocolate   
Macadamia  Nut Cookies

Dessert Recipes

Prep Time Ready In Servings Difficulty

5 Mins 13 Mins 16 Medium
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One of the favoured shakes across the land, certainly one of our favs! 

The only problem is this McDonald’s Shamrock Shake is only available 

once a year. That is now no longer the case thanks to our recipe.

This one is as simple as they come. Tasty and ready to drink in under 2 minutes.

1. Simply put all ingredients into a blender.

2.  Once all ingredients are in, blend until you reach your preferred 

consistency. A minute creates the perfect consistency for us!

3.  Pour the shake into a nice desert glass and top with 

as much whipped cream as takes your fancy

4. Enjoy.

Ingredients

1 cup of whole milk

2 large scoops of 

vanilla ice cream

1 tsp of peppermint extract

3 drops of green food coloring

Whipped cream

Drinks Recipes

Prep Time Ready In Servings Difficulty

2 Mins 2 Mins 1 Easy

McDonalds Shamrock Shake



Fast Food Recipes Copycat Recipes
Pg 59

Give our delicious copycat version of Starbuck’s Caramel 

Frappuccino a go. This should satisfy all of you with a sweet tooth 

who are looking for a chilled beverage for a hot sunny day!

Top tip - We always top our glass with whipped cream and 

drizzle a touch of caramel sauce over the cream. Serve with a 

straw to allow the cream and sauce to mix with the drink.

1.  Start off by adding a cup of strongly brewed coffee to 

food blender, ensuring it is cold before hand.

2.  Then add in the milk, caramel syrup, white sugar, and ice 

cubes. Blend all ingredients until you get a lovely smooth 

mixture, roughly 30 seconds works well for us.

3. Pour into a glass, and add whipped cream and syrup to the top.

Ingredients

1 cup of strongly brewed coffee

1/2 cup of milk

1/2 cup of caramel syrup

1 cup of large ice cubes

2 tblspn of granulated sugar

Caramel sauce to serve with

Whipped cream to serve with

Drinks Recipes

Prep Time Ready In Servings Difficulty

5 Mins 5 Mins 2 Easy

Starbucks  Caramel  Frappuccino
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This Starbucks Mocha Frappuccino clone is the perfect iced coffee 

drink for a hot summers day. Add in a touch (or more!) of chocolate 

and you have yourself one delicious mocha frappuccino recipe!

This recipe can be applied to almost all Starbucks frappuccino 

recipes, just let your mood guide you. Why not replace the chocolate 

syrup with caramel sauce to create a caramel iced coffee!

Top Tip - Always top with whipped cream and extra 

sauce to give that authentic Starbucks taste.

1.  Add a cup of fairly strong coffee, making sure it is chilled first, 

to a food blender. We use chilled coffee from our morning brew, 

however using a couple of shots of espresso is just as good!

2.  Then add the rest of the ingredients, (the milk, chocolate syrup, 

ice cubes and granulated sugar) to the blender, and whizz up for 

about 30 seconds. Make sure the mixture is nice and smooth.

3.  Empty into two glass cups and top with whipped cream and chocolate syrup. 

(This last bit is optional but we don’t need an excuse to add more treats!)

Ingredients

1 cup of strongly brewed coffee

1/2 cup of milk

2 tblspns of chocolate syrup

1 cup of large ice cubes

1 tblspn of granulated sugar

Chocolate syrup to serve with

Whipped cream to serve with

Drinks Recipes

Prep Time Ready In Servings Difficulty

5 Mins 5 Mins 2 Easy

Starbucks  Mocha  Frappuccino
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Let us show you how to make a Wendy’s Frosty which tastes just 

like the real deal! This Frosty has just the right consistency and 

isn’t too thick or too thin. Once you have made this delicious easy 

to make recipe you will be floating on a chocolaty cloud!

With only 3 ingredients this secret Wendy’s recipe is as simple 

as it gets. Wow friends with your Frosty making skills.

Top tip - Use Hershey’s chocolate milk for the closest match!

1.  Using an ice cream freezer, pour in the sweetened 

condensed milk and the Cool Whip.

2. Then fill the remainder of the freezer with chocolate milk, approx 1/2 a gallon.

3.  Give all of the ingredients a good stir with a long spoon and then 

turn on machine, and finally let it freeze for around 30 minutes.

4.  If you fancy your Frosty slightly chocolatier why 

not top it with crushed chocolate!

Ingredients

7 ounces of Cool Whip

1/2 gallon of chocolate 

milk (Hershey’s)

7 ounces of sweetened 

condensed milk

Drinks Recipes

Prep Time Ready In Servings Difficulty

5 Mins 35 Mins 4 Easy

Wendys  Frosty
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With Dunkin’ Donuts removing the Coffee Coolatta from their 

menu after many years , we thought it was time to show you how to 

make it at home so you can still get your Coolatta Caffeine fix!

Top tip - You can use regular ice cubes, however it’s best if you freeze some 

coffee into ice cubes the night before you want to make the Coolatta.

1.  Start by freezing down your coffee into iced cubes the night 

before. If you don’t have the time or fancy a Coolatta within the 

next 5 minutes then you can always use regular iced cubes!

2. Once you’ve got your iced cubes (coffee or regular) put them into a blender.

3. Pour the cup of coffee into the blender along with the sugar.

4. Next add the whole milk or light cream and blend for 

approx 2 minutes until you get a slushy mixture.

5. Pour the Coffee mixture into a tall glass and top with Whipped Cream.

Ingredients

2⁄3 Cup of Coffee

2⁄3 Cup of Whole Milk 

or Light Cream

6 or 7 Coffee Ice Cubes

1 tblspn sugar

Whipped Cream

Drinks Recipes

Prep Time Ready In Servings Difficulty

3 Mins 3 Mins 1 Easy

Dunkin   Donuts  Coffee  Coolatta
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This super easy recipe tastes just like the iced 

coffee they serve at Dunkin Donuts.

The secret to making this taste just like the real thing is 

adding the same amount of milk as coffee, and make sure 

the coffee has cooled before adding it all together.

1.  Make 2/3 cup of coffee and let it cool.

2. Then put the sugar and the ice cubes into a glass.

3. Pour the coffee over the ice and sugar.

4. Add in the milk and stir.

5. It’s as simple as that. Enjoy!

Ingredients

2⁄3 Cup of Coffee

2⁄3 Cup of Milk

4 or 5 Ice Cubes

1 tblspn sugar

Drinks Recipes

Prep Time Ready In Servings Difficulty

2 Mins 2 Mins 1 Easy

Dunkin   Donuts  Iced  Coffee



www.FastFood-Recipes.com

Contact Info.

Contact 

info@fastfood-recipes.com

Copyright © 2020 by FastFood-Recipes.com

All rights reserved. No part of this guide may be reproduced or used in any 

manner without written permission of the copyright owner.


