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        I'm Todd Wilbur, Chronic Food Hacker

        For over 30 years I've been deconstructing America's most iconic brand-name foods to make the best original copycat recipes for you to use at home. Welcome to my lab.
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Del Taco Crispy Fish Taco
  The number two Mexican fast food chain nicely duplicates the delicious fish tacos you'd find in coastal towns south of the border: two corn tortillas wrapped around a fried halibut fillet that's topped with cabbage, fresh salsa, and a creamy "secret sauce." It's practically impossible to eat just one—they're that good. And, thanks to the availability of breaded frozen fish sticks in just about every market, a home version of Del Taco Crispy Fish Tacos is stupidly simple. If you can't find crispy halibut sticks in your local store, the more common breaded pollock will work just fine here. You can also use frozen fish portions that are grilled if you're not into the breaded (fried) stuff. The real recipe at Del Taco comes with two thin corn tortillas, but sometimes the only available corn tortillas in consumer markets are the thicker ones. If that's the case, you'll need just one per taco.
Try my Del Taco Crispy Fish Taco copycat recipe and find more of my Del Taco copycat recipes here. 
Source: Top Secret Recipes Unlocked by Todd Wilbur.
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Buca di Beppo Chicken Limone
  Menu Description: "Chicken breasts lightly sautéed and topped with lemon butter sauce and capers."

Buca di Beppo's Chicken Limone was deliciously simple to reverse-engineer: I asked the server to check on what kind of dairy is used in the sauce and whether or not white wine is cooked into it. After getting the information I needed, I ordered the dish to go with the sauce on the side and got to work back in the lab. Several versions hit the sink as I unsuccessfully experimented with various amounts of wine, butter, and cream.
It was only after I decided to chill the lemon-butter sauce that I got the information that I needed. The sauce formed a firm solid in the fridge, which indicated that my recipe needed a lot more butter than first estimated. I made the proper adjustments and the sauce that sat in my pan was a perfect match that could surely stand up to a blindfolded taste test. The rest of the secret technique required pounding the chicken breasts until thin. This tenderized the chicken and made each piece the same size as the original. A quick sauté later, I was arranging the chicken on a serving platter, adding capers, spooning on plenty of sauce, and I had before me a beautiful culinary carbon copy indistinguishable from the real thing.
Try my Buca di Beppo Chicken Limone copycat recipe below, and try my clone for their garlic bread for the full experience.

Source: Top Secret Restaurant Recipes 3 by Todd Wilbur.
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Hard Rock Cafe Twisted Mac & Cheese
  Hard Rock Café Twisted Mac & Cheese Menu Description: "Twisted cavatappi pasta, tossed in a lightly spiced 3-cheese sauce with roasted red peppers and topped with Parmesan parsley breadcrumbs."

The rock-and-roll theme chain peps up old-school macaroni and cheese with roasted red bell pepper, a breadcrumb topping, and a delicious sauce made from three cheeses. For a home clone of this hip appetizer, I found that it's best to shred your own Cheddar and Monterey Jack cheeses, since the pre-shredded type sold in bags doesn't melt as well, and you'll likely end up with a grainy sauce. Grainy is not good for a sauce. You can use bottled roasted red bell pepper for convenience, or you can roast your own pepper with the tips provided in the Tidbits below. And don't worry about tracking down the hard-to-find cavatappi pasta twisted tubes. Any pasta shape will do here, including the ubiquitous mac & cheese standard: elbow macaroni.
Try my Hard Rock Cafe Twisted Mac & Cheese copycat recipe below, and find more of your favorite Hard Rock Cafe dishes here.
 
Source: Top Secret Restaurant Recipes 3 by Todd Wilbur.
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Cheesecake Factory Shrimp Scampi
  This top entrée pick from Cheesecake Factory is a classic dish, but its preparation is far from traditional, and perhaps that's why it's so popular.
The creamy scampi sauce is flavored with a handful of whole roasted garlic cloves, plus shallot, basil, and tomato. The shrimp are lightly battered and fried until golden, then arranged upright around the plate to keep their crunching coats from sogging.
In addition to all the secrets you’ll need to assemble two servings of my Cheesecake Factory Shrimp Scampi copycat recipe, I’ve also included a cool technique for easily roasting the garlic cloves in just 15 to 20 minutes, and you won’t even need to peel the cloves. After your garlic cools, the skins will slip right off.
Now, how about dessert? Find my copycat recipes for Cheesecake Factory's signature cheesecakes here.
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Panera Bread Broccoli Cheddar Soup
  The easy-melting, individually-wrapped Kraft Cheddar Singles are the perfect secret ingredient to copy this cheesy broccoli cheddar soup served at this top soup stop. In my Panera Bread Broccoli Cheddar Soup copycat recipe, fresh broccoli is first steamed, then diced into little bits before you combine it with chicken broth, half-and-half, shredded carrot, and onion. Now you're just 30 minutes away from soup spoon go-time.
Click here for more of my copycat Panera Bread recipes.

Source: Top Secret Recipes Unlocked by Todd Wilbur.
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Domino's Loaded Tots
  Domino’s oven-baked starter, which debuted in early 2023, reveals a great way to transform a boring bag of potato tots into a dish with pizzazz. The pizza chain’s new Loaded Tots are built with a delicious pile of crispy potato tots, topped with cheese, a secret sauce, and other good stuff that I probably should have been stacking on potato tots years ago.
For my Domino’s Loaded Tots recipe, I picked the two bestsellers of the three versions offered at Domino’s for you to clone: Philly Cheesesteak and Cheddar Bacon. The Philly Cheesesteak version includes onion, green pepper, steak, and Alfredo sauce, and the Bacon Cheddar is topped with crispy crumbled bacon and garlic Parmesan sauce. Which one will you be making?  
Once you decide, simply arrange a couple of dozen cooked tots on a baking sheet and smother them with the mozzarella/cheddar cheese blend, a few toppings, and the secret sauce hack, then bake for just 8 minutes until it’s melty and magnificent.
Find more of my Domino's copycat recipes here.
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Charms Blow Pop
  The fruity lollipop with gum inside is Charms' bestselling product, but the cool combo candy was the brainchild of a different candy company. Thomas T. Tidwell of Triple T Co. invented and patented his method for encasing gum inside candy in the 1960s, and sold his new lollipop, Triple Treat, for a short time. In 1973, Tidwell sold the product idea to the Charms Candy Company who renamed it Blow Pop, and for over 50 years the famous pop has been enjoyed by millions of happy mouths.
I’m not privy to the details of Tidwell’s method, but I can see by the vertical seam on a real Blow Pop that it's probably made by sealing two halves of the pop together, one half with gum and one half without. I tried various silicone lollipop molds for my Charms Blow Pop copycat recipe with little success and decided instead to create a technique using half of a slightly altered cake pop mold. I first poured half of the pop into the molds, added the gum on a stick, and when it hardened I removed it, poured the other half of the candy into the mold, and added the hardened first half on top. When all was set, I had perfectly spherical pops with seams just like the original. And it didn’t seem to bother anyone that my pops were more than twice as big as the real thing.
I designed my recipe to call for 1 dram of LorAnn Oils which you can find online. The original Blow Pops come in five flavors, and I’ve got four of them for you here: cherry, grape, watermelon, and sour apple. I also made a batch of cinnamon pops just for fun and added those instructions to the Tidbits below. Real Blow Pops don’t come in cinnamon flavor, but after tasting these, you might wish they did.
Click here to make more famous candy at home. 
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Panda Express Honey Sesame Chicken Breast
  Menu Description: “Honey Sesame Chicken Breast is made with thin, crispy strips of all-white meat chicken tossed with fresh-cut string beans, and crisp yellow bell peppers in a sizzling hot wok with our new delicious honey sauce and topped off with sesame seeds.”
The limited-time-only availability of this entrée is unfortunate for those who claim it as their top choice at America’s biggest fast Chinese chain. But now, with my Panda Express Honey Sesame Chicken Breast copycat recipe, you can make your own homemade version anytime you want, and it won’t matter if the real one's yanked off the menu.
The success of this clone depends almost entirely on how good the sauce is. The sauce needs to be sweet, but when I used too much honey the honey flavor overpowered the dish, so it was clear that some of the sweetness would have to come from sugar. Eventually, I found the right balance for a good sauce hack: sweet, salty, and sour, with a light back-end hit of red pepper.
For the batter, I tweaked the coating in my hack for Panda Express Honey Walnut Shrimp, increasing the yield of the batter, so you won’t run out.
After your sauce is done and the chicken is finished, build the dish by tossing green beans, yellow bell peppers, and crispy chicken in a wok or large sauté pan with the sauce, then spoon it over rice, and grab some chopsticks.
Click here for more of my Panda Express copycat recipes. 
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Carl's Jr. Fried Zucchini
  For decades, Carl’s Jr. has effectively cornered the market on fried zucchini at major fast food chains by serving a great crispy breaded version that’s flavorful all the way through. Now you can make zucchini that tastes just as good, as long as you know the secret step that other fried zucchini recipes miss. It makes all the difference.
The secret is a brine. I found that this fried zucchini tastes best when it takes a salted water bath before breading. In 60 minutes, the salt in the brine is absorbed by the zucchini, spreading good flavor all the way through. After the brine, the zucchini is rinsed, coated twice with flour and once with seasoned breadcrumbs, and fried to a beautiful golden brown.
I’m giving you a couple choices here. You can make the recipe all the way through and serve it immediately, or if you want to serve it later, you can par-fry the zucchini and freeze it for several days. After that, when an occasion arises, a couple minutes is all it takes to finish off the dish and serve it. My Carl's Jr. Fried Zucchini copycat recipe makes enough for a small gathering, but you can easily cut it in half for a more intimate hang.
Click here for more amazing Carl's Jr. copycat recipes. 
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Original Pancake House French Crepes
  It's not clear when Original Pancake House changed its French crêpes recipe. Old menus say the crêpes are filled with strawberry preserves and served with tropical syrup, but the current version switches out the preserves for fresh sliced strawberries, and the dish now comes with homemade strawberry syrup on the side. I can't say which is better since I never had the former version, but the current variation is as great as you would expect from this beloved pancake chain, and it's a dish well worth a home clone. 
For my Original Pancake House French Crêpes copycat recipe, I started with the strawberry syrup, and with only three ingredients it took just a couple batches to perfect, then I cleared the deck for the more daunting task of cloning the fantastic crêpes.
But after a dozen or so attempts, I was still not happy with my crepes, so I headed back over to the Original Pancake House to hopefully obtain more intel. While polishing off a huge serving of three French crêpes, I chatted up the server for any information that might improve my batter and I got a great tip: add more cream. Back at the hack lab, I replaced the milk in my formula with half-and-half and was thrilled to have finally produced a great clone of the original dish.
And I discovered another secret: use clarified butter in the pan before pouring in the batter. That's how they do it in the restaurant according to my informant, and I've made sure to include that step in the recipe so yours will come out looking and tasting just like the real thing.
You might also like my recipe for the Original Pancake House German Pancake aka "Dutch Baby".
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Cheesecake Factory Steak Diane
  Fans of Cheesecake Factory’s Steak Diane don’t seem to care that the dish isn’t a traditional take on the classic dish. The restaurant chain’s version is indeed served with mushrooms and medallions of beef tenderloin just like the old-school recipe, but you won’t find any Dijon mustard, Worcestershire sauce, cognac, or cream that one would expect in a true Steak Diane. Instead, the chain douses steak with the same Madeira sauce served with its Chicken Madeira entrée, and it's delicious.
I hacked the chain’s Chicken Madeira many years ago in Top Secret Restaurant Recipes 2 but was happy for the chance to go back and improve the great sauce. After some fiddling, I came up with an improved formula that calls for less wine and uses a more thorough reduction to intensify the flavors. When shopping for ingredients for my Cheesecake Factory Steak Diane copycat recipe, it's okay to pick the least expensive Madeira wine on the shelf. Just know that Madeira wines have different characteristics, so your final flavor may slightly vary from the restaurant version.
For your tenderloins, start with thick steaks, since you’ll be slicing the portions in half through the middle, making them thinner. You’ll need 7 to 8 small steak portions to be sliced in half for 14 to 16 medallions. 
Now, how about dessert? Find my copycat recipes for Cheesecake Factory's signature cheesecakes here.
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Red Lobster Walt's Favorite Shrimp
  Many identify Red Lobster as the restaurant that serves free cheesy Cheddar Bay Biscuits with every meal, but the chain has another claim to fame as the first chain to make popcorn shrimp a thing.
Introduced in 1974, Walt’s Favorite Shrimp is butterflied, breaded, and lightly fried, making the crustaceans a simple-to-eat finger food. But there’s more to my Red Lobster Walt’s Favorite Shrimp copycat recipe than simply breading and frying a pound of large shrimp. First, we’ll need to add flavor to the shrimp with a brine. And instead of using a salt brine, I found that a brine of concentrated chicken bouillon worked wonders for flavoring the shrimp all the way through.
After brining the shrimp give them three coats of flour and one with breadcrumbs, then it takes just a minute or so until they’re golden brown and crispy, and ready to serve with a side of cocktail sauce.
Find more of my Red Lobster copycat recipes here.
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Lotus Biscoff Cookies
  Jan Boone first created the traditional Belgian speculoos cookies at his Lotus Bakery in Lembeke, Belgium in 1932. Spiced shortbread cookies like these are often enjoyed with a cup of coffee, so the new cookie was called Biscoff as a mashup of “biscuit” and “coffee.” The cookies didn't become popular in the U.S. until the 1990s when airlines began passing out the cookies to travelers on every trip.
Recipe authors who claim to re-create these cookies with a blend of spices that includes clove, nutmeg, and cardamom appear to be confusing speculoos cookies from Belgium with speculaas cookies from the Netherlands. Many spices were too costly to import to Belgium at that time, so speculoos cookies were often made with just cinnamon, while the Dutch version got the more expensive blend of exotic spices.
Biscoff cookies are called “caramelized cookies” because they’re made with Belgian blonde candy sugar (bruen leger), which is granulated sugar that has been lightly caramelized. This ingredient contributes a unique taste to the cookies that is slightly different from cookies made with American brown sugar, which contains molasses. You can find brun leger online or make it yourself with white sugar in your oven using the tips here. If you'd rather not fuss with that, you can substitute with domestic light brown sugar.
Finish my Lotus Biscoff Cookies copycat recipe by slicing the rolled dough with a fluted pastry wheel to make fancy edges like the real thing, and you’ll have around 3 dozen of the classic European cookies that will fit nicely on one half-sheet pan for baking. I’m calling for all-purpose flour here, but if you want more tender, melt-in-your-mouth cookies, use fine pastry flour.  
Find more of your favorite famous cookie copycat recipes here.
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Legal Sea Foods New England Clam Chowder
  This phenomenal clam chowder, made with lots of fresh littleneck clams, was chosen to represent the state of Massachusetts at the first inauguration of Ronald Reagan in 1981—just a year after first being served at the restaurant—and has been served at every presidential inauguration since. I think it's the best clam chowder you'll get at any casual restaurant chain in America, making it a perfect home clone candidate.
I could glean only minimal information from servers at Legal Sea Foods in Philly where I first tasted this fantastic chowder. Fortunately, the company has an online seafood store where I could order a quart of the soup—for a whopping 45 bucks with shipping—which provided me with an ingredients list on the package to aid in the hacking. The restaurant has its cookbook, which provides a few more clues, but the recipe there does not produce a soup that is anything like the version in the restaurant. Many of the ingredients I found on the label of the restaurant version are not listed in the cookbook recipe. 
The real soup includes a little salt pork, which I have replaced here with bacon since such a small amount is used. For the best flavor, you'll want to use fish or seafood stock, which I found at Walmart, but you can substitute with chicken broth if seafood stock is unavailable. My Legal Sea Foods New England Clam Chowder copycat recipe makes over 2 quarts of the soup and will cost you a fraction of what I paid for just a single quart through the company's website. 
Find my Legal Sea Foods Crab Cakes copycat recipe here.

Source: Top Secret Recipes Step-by-Step by Todd Wilbur.
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Portillo's Chocolate Cake
  I can confirm that the secret recipe for Portillo’s Chocolate Cake is as simple as adding a cup of mayonnaise, a cup of water, and three eggs to a box of chocolate cake mix and baking it in two 9-inch pans at 350 degrees for 30 minutes. The frosting on the cake is the kind you find in the baking aisle in tubs for $2. That's it.
The recipe I've described would cost around $6 to make at home, and yet you'll pay $75 to have a frozen version of the real Portillo's cake delivered to your house. I know this because I did it. It was the easiest way to confirm my suspicions about the recipe. And sure enough, the cake packaging listed ingredients one would find in just about every box of grocery store cake mix: diglycerides, dicalcium phosphate, and propylene glycol. 
Perhaps you prefer not to pay $75 for a cake you can make at home for 6 bucks. I get that. Maybe you also want chocolate cake that's not made with boxed cake mix because it’s, well, boxed cake mix. Same here. So, I wondered if I could make a similarly moist mayonnaise chocolate cake just like Portillo's, but this time from scratch, with wholesome ingredients in both the cake and the icing. Thankfully, after baking over a dozen different cakes I finally came up with a recipe that tastes like Portillo's Chocolate Cake but without the hard-to-spell additives found in the real thing.
And if mayonnaise sounds like an unusual ingredient for a cake, fear not. Practically everything in it benefits your cake batter. The blend of eggs and fat helps keep the cake fluffy and moist, salt and sugar add flavor, as do the vinegar and lemon juice which also assist with the leavening process to produce a tall cake with a light crumb. You could say mayonnaise is the perfect ingredient.
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Charms Blow Pop
  The fruity lollipop with gum inside is Charms' bestselling product, but the cool combo candy was the brainchild of a different candy company. Thomas T. Tidwell of Triple T Co. invented and patented his method for encasing gum inside candy in the 1960s, and sold his new lollipop, Triple Treat, for a short time. In 1973, Tidwell sold the product idea to the Charms Candy Company who renamed it Blow Pop, and for over 50 years the famous pop has been enjoyed by millions of happy mouths.
I’m not privy to the details of Tidwell’s method, but I can see by the vertical seam on a real Blow Pop that it's probably made by sealing two halves of the pop together, one half with gum and one half without. I tried various silicone lollipop molds for my Charms Blow Pop copycat recipe with little success and decided instead to create a technique using half of a slightly altered cake pop mold. I first poured half of the pop into the molds, added the gum on a stick, and when it hardened I removed it, poured the other half of the candy into the mold, and added the hardened first half on top. When all was set, I had perfectly spherical pops with seams just like the original. And it didn’t seem to bother anyone that my pops were more than twice as big as the real thing.
I designed my recipe to call for 1 dram of LorAnn Oils which you can find online. The original Blow Pops come in five flavors, and I’ve got four of them for you here: cherry, grape, watermelon, and sour apple. I also made a batch of cinnamon pops just for fun and added those instructions to the Tidbits below. Real Blow Pops don’t come in cinnamon flavor, but after tasting these, you might wish they did.
Click here to make more famous candy at home. 
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Cheesecake Factory Shrimp Scampi
  This top entrée pick from Cheesecake Factory is a classic dish, but its preparation is far from traditional, and perhaps that's why it's so popular.
The creamy scampi sauce is flavored with a handful of whole roasted garlic cloves, plus shallot, basil, and tomato. The shrimp are lightly battered and fried until golden, then arranged upright around the plate to keep their crunching coats from sogging.
In addition to all the secrets you’ll need to assemble two servings of my Cheesecake Factory Shrimp Scampi copycat recipe, I’ve also included a cool technique for easily roasting the garlic cloves in just 15 to 20 minutes, and you won’t even need to peel the cloves. After your garlic cools, the skins will slip right off.
Now, how about dessert? Find my copycat recipes for Cheesecake Factory's signature cheesecakes here.
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Cheesecake Factory Steak Diane
  Fans of Cheesecake Factory’s Steak Diane don’t seem to care that the dish isn’t a traditional take on the classic dish. The restaurant chain’s version is indeed served with mushrooms and medallions of beef tenderloin just like the old-school recipe, but you won’t find any Dijon mustard, Worcestershire sauce, cognac, or cream that one would expect in a true Steak Diane. Instead, the chain douses steak with the same Madeira sauce served with its Chicken Madeira entrée, and it's delicious.
I hacked the chain’s Chicken Madeira many years ago in Top Secret Restaurant Recipes 2 but was happy for the chance to go back and improve the great sauce. After some fiddling, I came up with an improved formula that calls for less wine and uses a more thorough reduction to intensify the flavors. When shopping for ingredients for my Cheesecake Factory Steak Diane copycat recipe, it's okay to pick the least expensive Madeira wine on the shelf. Just know that Madeira wines have different characteristics, so your final flavor may slightly vary from the restaurant version.
For your tenderloins, start with thick steaks, since you’ll be slicing the portions in half through the middle, making them thinner. You’ll need 7 to 8 small steak portions to be sliced in half for 14 to 16 medallions. 
Now, how about dessert? Find my copycat recipes for Cheesecake Factory's signature cheesecakes here.
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Raising Cane's Sauce
  This chicken finger chain makes a big deal out of its "secret" dipping sauce recipe, even requiring employees to sign a confidentiality agreement to protect any details about the recipe. As far as I can tell, it's a very simply recipe made with just a handful of pretty obvious ingredients. All you do is mix everything together and let it sit for a bit in the fridge. This may not be the exact recipe the chain uses, but it tastes the same, and that's all that matters. 
Get the full recipe in my book "Top Secret Recipes Step-by-Step".
You might also like my bottled Chicken Tender Sauce, inspired by the sauce at Zaxby's and Raising Cane's.
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Nothing Bundt Cakes White Chocolate Raspberry Cake
  While sharing a Bundt cake one day in 1997, amateur bakers and close friends Dena Tripp and Debbie Shwetz realized they could do better. After much experimentation, the duo discovered a batter that produced a moist, delicious cake, which was a huge improvement over the dense, dry cake usually associated with Bundts. But they weren’t done yet.
The next step was to decide how to best frost their new Bundt cake. Traditionally, Bundt cakes are glazed by drizzling warm icing over the top, which drips down the sides and dries there. But the pair didn’t want to use glaze. They had a cream cheese icing they thought tasted better than any glaze, but it took some time to figure out how to apply it. They eventually settled on frosting their Bundts with large piped vertical ropes, so the icing looks like it’s dripping down the outside of the cake.
To make a Bundt cake that matches the moistness and crumb of the real Nothing Bundt Cake, it’s important to start with the right flour. The cake has more bite to it than one made with only cake flour, but it isn’t as tough as one made with all-purpose flour. That’s why I settled on pastry flour, like the one from Bob’s Red Mill. Pastry flour contains more protein than cake flour, but not as much as all-purpose flour, so it works perfectly here. If you can’t find pastry flour, no need to worry. I’ve got a way for you to hack it by combining cake flour with all-purpose flour in a 2-to-1 ratio.
The raspberry puree is made from scratch using frozen raspberries and it’s swirled into the batter before the cake goes into the oven. While the cake cools you can make the cream cheese buttercream icing. Get a 1A tip, which is a wide, circular tip for a pastry bag or gun, to make ropes of icing over the top and down the sides of the cake all the way around, just like the original.
Get this recipe in my book "Top Secret Recipes Unleashed" only on Amazon here.
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Leonard's Bakery Malasadas
  “Biting into a cloud” is how many describe the lightly crisp browned shell and fluffy, custard-like middle of Leonard’s malasadas. Hawaii has become known for the best malasadas in North America, but the hole-less doughnuts aren’t originally from Hawaii. Malasadas were brought to the islands in the late 1800s by Portuguese immigrants who worked on the sugarcane plantations, and today malasadas are sold in bakeries all over Hawaii. But for the best malasadas, everyone knows you must brave the long lines that always go out the door at Leonard’s Bakery in Honolulu. And that’s okay because it’s always worth the wait.
Leonard’s has been making malasadas since 1952 using a well-protected secret recipe that many have unsuccessfully tried to duplicate. The chain will ship malasadas from Hawaii to your house on the mainland for a pretty hefty fee (nearly $100), but even after following strict reheating instructions, eating a two-day-old malasada is not the same heavenly experience as consuming a fresh one. A fluffy, fresh malasada turns into a tough and chewy malasada in just a few hours. That’s the nature of fried dough. It quickly became clear that if I were ever to properly clone these, I would have to experience them fresh, from the source. So, I hopped on a plane to Hawaii.
I visited two Leonard’s locations in Honolulu: the original brick-and-mortar bakery and a Leonard’s Bakery food truck parked in a shopping mall lot. I watched them make malasadas in big vats of oil, lowering dozens of doughnuts at once into the oil with a metal screen pressing down on them so that they were fully submerged in the hot fat. I observed the process, noted the temperature, watched the malasadas come out of the oil and get sugared, and timed everything.
Back home I made malasadas for weeks, using intel gathered in Hawaii. Dozens and dozens of versions later, after altering variables such as proofing methods, mixing methods, flour types, fat types, sweetness, saltiness, and many others, until I landed on this one. I believe it was number 92 out of 93 attempts.
Before you begin making my Leonard's Malasada recipe, let me offer a few tips about equipment you’ll need. It’s best to have a stand mixer. The dough starts loose but it eventually gets too tough for a handheld granny mixer. I’m sure it’s possible to mix and knead the dough by hand when it gets too tough for the little mixer, but a big mixer is much better.
Also, a deep fryer is helpful. You can fry these in a pot of oil with a thermometer if you want, but it’s so much easier to regulate temperature with a deep fryer. And you must devise a way to keep the malasadas submerged so that you won’t have to flip them, and they won’t get a white line around the middle where the dough isn’t in the oil. Deep fryers typically have a basket that you can use to put on top of the malasadas to hold them down. Rather than placing the dough in the basket when frying, carefully lower the dough into the fryer without the basket and use the basket on top of the dough to hold it under the oil. If you are frying on your stovetop, you can use a spider or strainer to hold the dough under the oil.
Get this recipe in my book "Top Secret Recipes Unleashed" only on Amazon here.
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Nabisco Fig Newtons
  In 1891, a baker named Charles Rosen invented a machine that inserted fig paste into seamless pastry dough and was soon mass-producing one of the first commercially baked products in America. Rosen named his creation after the nearby town of Newton, Massachusetts, and eventually sold the recipe to the Kennedy Biscuit Company, which later became Nabisco. Today Nabisco sells over 1 billion Fig Newtons each year.
It has long been my wish to create a satisfying clone of such an iconic snack, but I was never quite sure how to go about it. The fig filling needs to be sweet with a sour aftertaste, and thick like jam. The thin pastry would need to be tender, not tough, and should smoothly wrap around the figs without cracking. After a week or so of pureeing dry figs and testing pastry doughs, I finally created a Fig Newton recipe that tasted great and looked just like the original.
Since you likely don’t have a fig bar extruder in your kitchen like Charles Rosen did, we’ll use a dough folding technique to make nicely shaped bars with smooth sides, no cracks, and no visible seam. The trick is to roll out the dough on wax paper, then wrap the dough around the fig filling by lifting the wax paper up and over the filling. You can cleanly manipulate very thin dough this way, and when you flip the bar over, the seam will be hidden.
Re-hydrating the dried figs will help make them easier to puree, and the dry pectin in the mix will thicken the figs to a jammy consistency and give the filling additional tartness (citric acid is in pectin to help activate it). My Fig Newton recipe will make 48 cookies, or more than twice what you get in two 10-ounce packages of the real thing.
Get the recipe in my book "Top Secret Recipes Unleashed" only on Amazon here.
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Zaxby's Chicken Fingerz
  Zaxby's is the largest chicken-finger chain in the country, with over 800 units throughout the Southeastern U.S., but it wasn't the first. In the early 1980s, Guthrie's restaurant in Haleyville, Alabama was serving hamburgers, sandwiches, ice cream, and Golden Fried Chicken Fingers that became a smash hit with customers. Guthrie's eventually eliminated all the other menu items and began serving just chicken fingers, French fries, Texas toast, and coleslaw, along with a special dipping sauce. You’ll find the same offerings on Zaxby’s menu, and the chain’s Chicken Fingerz are always the star of the show.
One secret to making great chicken fingers at home is brining the chicken with a lightly seasoned salt solution to add flavor and juiciness throughout the tenderloins. Another secret revealed here is the inclusion of baking soda in the breading. This will make a light, crispy coating with a perfect golden brown color, just like Zaxby's chicken fingers.
Get the recipe in my book "Top Secret Recipes Unleashed" only on Amazon here.
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Taco Bell Green Tomatillo Sauce
  Taco Bell has two green sauces mentioned on its website. One is a green chili sauce, which isn’t served at any Taco Bell I’ve been to. The other is a green tomatillo sauce, the most popular of the two, which can be ordered on any Taco Bell item or will be provided a la carte for you to pour on as you see fit. The tomatillo sauce, with its mild heat and bright tomatillo flavor, is the one we’re hacking here.
It appears that Taco Bell uses canned peppers and tomatillos for their recipe, which is great because canned ingredients are ready to use, they add additional flavors and the acidity we need, and they simplify the recipe. Fresh produce would certainly require much more wrangling.
My Taco Bell Green Tomatillo sauce recipe is easy. Just pop everything into a blender in the order prescribed and blend away, but don’t blend so much that the seeds get pulverized. You want a sauce that isn’t completely pureed, with visible small pieces of peppers and seeds. You’ll end up with 1½ cups of the tasty green stuff to use on tacos, burritos, salads, eggs, and more.
Be sure to warm up the sauce a little before you use it (they keep it in a warmer at Taco Bell). The flavor of the real thing is fairly mild, so if you want your version hotter than that, just add more jalapeños to the blender.
Get the recipe in my book "Top Secret Recipes Unleashed" only on Amazon here.
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Panera Bread Blueberry Scone
  A great cream scone should include just enough cream to help the dough stick together, but not so much that the inside of the scone is gooey. And the perfect amount of butter is required to keep the scone from being either too tough, or too flakey, like pie crust. 
After two dozen attempts, I believe I found the right ratios that will give you tender, nicely-browned scones with juicy blueberries buried inside–and very little blue dough from blueberry juice just like the real thing. 
Get the recipe in my book "Top Secret Recipes Unleashed" only on Amazon here.
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Smucker's Chocolate Fudge Magic Shell
  It comes out of the bottle as a liquid, but within seconds of landing on a scoop of ice cream, this magical sauce becomes a solid shell of chocolate.
Learn more and get my recipe for free on my Food Hacker Blog here.
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Cheddar's Baked Spasagna
  If spaghetti and lasagna were in a romantic comedy together, they would eventually overcome their differences and end up like this: blissfully entangled for life, and better than the sum of their parts.
Learn more and get my recipe for free on my Food Hacker Blog here.
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Haribo-Gold Gummy Bears Candy
  The nearly 100-year-old candy recipe can be easily replicated with Jell-O and a few other ingredients. But it's a little bit of food science that makes this gummy candy hack different from any other.
Learn more and get my recipe for free on my Food Hacker Blog here.
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Cafe Du Monde Beignets
  A French Quarter tradition since 1862, Cafe Du Monde beignets are probably the most famous beignets in the world.
Learn more and get this recipe for free on my Food Hacker Blog here.
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Nestle Drumstick
  Not only is it possible to make a clone of Nestle's world-famous Drumstick in your home kitchen, it's also a heck of a lot of fun.
Get this recipe for free on my Food Hacker Blog here.



Read more







    
        


  CLICK HERE FOR MORE NEW RECIPES




    
  







  



  

 



    
        
            Never miss a secret
            Subscribe to Todd Wilbur’s newsletter and be the first to know what’s free and what’s new!
            
                


  
  

  

        



                
  
    Subscribe


            

            
            

        

    





    
                                
            


    
                        
                            [image: ]

                                
        



    
                        
                            [image: ]

                                
        



    
                        
                            [image: Get new recipes first! Join our TSR Club]

                                
        




        
            

                    



    Gift cards

    
	
  Premium gift card









      What's Hot

    

  

      
  


	
      

  
  
  [image: Cheesecake Factory Shrimp Scampi copycat recipe by Todd Wilbur]








  Cheesecake Factory Shrimp Scampi
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  Carl's Jr. Fried Zucchini
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  Panera Bread Broccoli Cheddar Soup
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  Carrabba's House Salad Dressing (Creamy Parmesan)
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  Domino's Loaded Tots
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  Buca di Beppo Chicken Limone
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  Outback Steakhouse Bacon Bourbon Salmon
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  Panda Express Honey Sesame Chicken Breast
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