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Leon was founded on the belief that food should taste good and do you good.


You might think the recipes in this book only fulfil half that brief. They look indulgent, sound naughty and taste like the sort of treats that normally come with a huge side-helping of guilt. Yet more than half these recipes are wheat-free, sugar-free, or dairy-free, with plenty of vegan and gluten-free options. This is a book that lets you have your cake and eat it.


It is also a little book. Secrete it in your briefcase for furtive commuter-time dreaming; take it to a friend’s house for tea; or on holiday so you can take a little bit of British baking with you. It is also the perfect size to slide into a loved one’s stocking.


The recipes – selected from the best in the full-sized Leon cookbooks – are designed to be straightforward, and there should be something for any occasion. Taking the Better Brownie (see page 10) to work is scientifically proven to make you more popular among your colleagues.


The Bar of Good Things (see page 26) is ideal for a guilt-free mid-morning snack or to pop  into a child’s lunchbox. Try Violet’s Coconut Macaroons (see page 39) for a posh afternoon tea – it’s one of those recipes that is impossibly easy, but creates something ridiculously sophisticated. Or a Spiced Honey & Orange Cake (see page 18) for something altogether more carnal.


The Almond Date Oat Muffins (see page 48) are a perfect way to kick-start the day, or try our friend Rebecca’s Salmon & Dill Muffins (see page 45) if you like your breakfast savoury.


Most importantly, we want you to use it. We hope this book finds a permanent place in your kitchen and becomes batter-smattered, tacky with toffee, and dog-eared through use. Happy baking.


Henry & John


Leon was founded on the belief that food should taste good and do you good.
 
You might think the recipes in this book only fulfil half that brief. They look indulgent, sound naughty and taste like the sort of treats that normally come with a huge side-helping of guilt. Yet more than half these recipes are wheat-free, sugar-free, or dairy-free, with plenty of vegan and gluten-free options. This is a book that lets you have your cake and eat it.
 
It is also a little book. Secrete it in your briefcase for furtive commuter-time dreaming; take it to a friend’s house for tea; or on holiday so you can take a little bit of British baking with you. It is also the perfect size to slide into a loved one’s stocking.
 
The recipes – selected from the best in the full-sized Leon cookbooks – are designed to be straightforward, and there should be something for any occasion. Taking the Better Brownie (see page 10) to work is scientifically proven to make you more popular among your colleagues.
 
The Bar of Good Things (see page 26) is ideal for a guilt-free mid-morning snack or to pop  into a child’s lunchbox. Try Violet’s Coconut Macaroons (see page 39) for a posh afternoon tea – it’s one of those recipes that is impossibly easy, but creates something ridiculously sophisticated. Or a Spiced Honey & Orange Cake (see page 18) for something altogether more carnal.
 
The Almond Date Oat Muffins (see page 48) are a perfect way to kick-start the day, or try our friend Rebecca’s Salmon & Dill Muffins (see page 45) if you like your breakfast savoury.
 
Most importantly, we want you to use it. We hope this book finds a permanent place in your kitchen and becomes batter-smattered, tacky with toffee, and dog-eared through use. Happy baking.
 
Henry & John








Introduction


Introduction






	  		











	  		





	  		























































We have been selling these brownies at Leon since we opened our first restaurant in London’s Carnaby Street in 2004. Made in Dorset by one of our favourite bakers,  Emma Goss-Custard, it is sugar- and wheat-free, but incredibly luxurious. Emma’s stroke of genius was to add the little chunks of chocolate, providing the perfect contrast to the rich, gooey interior.


180g unsalted butter, plus  	extra for greasing 200g dark chocolate  	(54% cocoa solids) 1 orange  2 teaspoons espresso or  	strong coffee 80g whole almonds (skins on) 4 free-range eggs 


Heat the oven to 180°C/350°F/gas mark 4. Generously butter a  30 x 20 x 5cm baking tray, or one of similar dimensions.


Melt the butter in a small pan, and allow it to cool slightly.


In a separate bowl, melt the 200g of chocolate over a pan of hot water, stirring well to make sure that it is properly melted, and being careful not to burn it. Finely grate the orange zest directly into the melted chocolate to catch the oils that are released during zesting.


Add the coffee and melted butter to the chocolate mixture.


On another baking tray spread out the almonds and toast in the oven for 10 minutes, or until golden, then roughly chop. 


Crack the eggs into a large mixing bowl. Add the ground almonds, the chopped almonds, all the chocolate chunks and lastly the fructose. Stir in the salt and vanilla, followed by the chocolate mixture.


Mix well until creamy and thickened, but do not over-mix, as too much air will cause the brownie to crumble when baked.
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Makes 12 large brownies • Preparation time: 25 minutes • Cooking time: 25 minutes •  WF GF
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100g ground almonds


160g dark chocolate (54%  	cocoa solids), in chunks 160g very dark chocolate


	(70% cocoa solids),  	in chunks 150g fructose a pinch of sea salt 3–4 drops of vanilla extract
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Fructose turns a much darker colour when baked than sugar. The brownie develops a glossy sheen and will not look cooked, when in fact it is. Resist the temptation to cook it for too long.


You can replace the fructose with 180g of sugar.
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Spoon the mixture into the prepared baking tray and place in the oven for approximately 20–25 minutes. Take great care not to over-bake the brownies. They are ready when the edges are slightly crusty but the middle is still soft.


Remove from the oven and allow to cool in the tin.
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Although Leon is his first love, John has also spent some time on a little concept called Flatplanet. It’s his attempt at creating a little café that recreates what was best about the original coffee shops, where people experience positivity, good food and good ideas. 


He’s not the biggest fan of modern wheat. So at Flatplanet, they cook spelt flatbreads and wheat-free and gluten-free cakes. The most popular of which is this brownie.
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