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‘Cheers’. ‘Skol’. ‘Your good health’. There is a reason why we have different sayings for drinking. They mark an occasion.  A morning ritual. A birthday.  A rite of passage.


In this book, we have assembled the full family of liquid refreshment.  The world convention of drinks. Each with their own pin-on name card and information pack. From (sparkly) sandal-wearing smoothies to the sassiest of cocktails.  


You will find the Leon Power Smoothie. (It won’t help you rule the  world. It’s much better than that). You’ll also find coolers for the summer, warmers for the winter, and a punch, not for the first day of the month,  but for Hallowe’en. 


We are grateful to the work of wider Leon friends (from the wider Leon family). They include ‘Uncle’ Ian who, for a while managed our restaurants, and who’s a charming and talented man. And to Tom Ward who is opening his own pork store. And Vince Jung who owns the Formosa Café in Hollywood (that is in America, America) who has allowed us to put his Margarita in lights, and really big letters.


A manager of a football club said that each time he wrote his team sheet  he would get excited. That’s how we feel about this collection of drinks.  If we had them in the dressing room before kick off we’d say: ‘We’ve been through a lot. We have trained hard. We’ve been up together at daybreak. We have been there for each other on our first dates. We are tasty as individuals. But we are most powerful as a team. So go out there and give everyone who has bought this book what they deserve. A drink for the darkest of early starts. A drink for the hottest of days. For the bitterest of snowfalls. For when they announce their engagement. For when they want to forgive or forget. Go out there and create magic.’


We hope you feel the same. Cheers.


Henry & John
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Microplane zester


For getting the zest off citrus fruits. If you are using a traditional zester you will need to chop it finely. Make sure you aren’t so seduced by the microplane’s easy action that you absentmindedly shred the white pith – it is very bitter. 


Measuring spoons


Have one set and use them for everything. Whether this is superstition or not, we find that different sets seem to vary slightly. 


Measuring jug


Always WEIGH water on the scales. You can use a measuring jug to get the rough quantity, but for many recipes the jug is not accurate enough. 


Speed peeler


Owning any other kind of peeler is a form of madness – a bit like when Björn Borg tried to make his comeback in professional tennis using a wooden racket. The speed peelers are by far the most effective. 


Paring knife


For all those little jobs: e.g. freeing cakes from tins, trimming fruits, or scoring bread dough.


Juicer (or reamer)


Great for getting all the juice out of a small amount of fruit. Cheap, easy to clean, efficient, durable, beautiful, simple and safe.
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Stick blender


For making fruit purées, seed milks, bringing chocolate and butter mixes back if they have split, and mixing flavours.


Ice cream machine


A complete luxury, as you can make great ice cream without one. On the other hand, you could have a lot of fun with it and it saves time.


Bird’s beak


A specialist knife for trimming fruit into particularly pleasing shapes.
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