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Leon was founded on the belief that food should taste good and do you good. We wanted to make it easy for everyone to eat this way.


The recipes in this book are designed to help you do just that. They are created from a small number of easy-to-find ingredients and the vast majority have five steps or fewer. It is food that you can make quickly from scratch. None of the recipes take more than 20 minutes to prepare – with the exception of Benny’s Scotch Eggs (see page 44) and Ana’s Cheese Empanadas (see page 46), which reward the investment handsomely.  You can let your oven do the rest and kick back with a glass of wine or some fiendish mental puzzle – depending on preference.


It is also a little book. We want it to become a companion. One that you take with you on holiday, or for the weekend. Or, painful though it is to consider, to give to that beloved child on the day they fly the nest.


While quick, the recipes (selected from the best in the full-sized Leon cookbooks) have been chosen for their variety. The soups range from the scented and exotic: Apple’s Persian Onion Soup (see page10), to the homely and comforting: Bacon & Root Veg Soup (see page 23). 


In the salad chapter you will find things that are absurdly quick and perfect for a TV supper; try Bean Salad with Pickled Onions (see page 26) or Mackerel Skies Salad (see page 39). For something more glamorous that could form the centre of a summer lunch try Laura’s Jewelled Salad (see page 28). 


In the snacks chapter we hope to provide a little inspiration for those in-between moments of unfocused peckishness. You will find imaginative toppers for spuds (see page 48) and toast (see page 54). There are quick dips (see page 56) and the Leon best-seller Fish Finger Wrap (see page 52).


Whichever recipes take your fancy, we hope you use this book again and again. And that in 20 years’ time it is still in your kitchen – dog-eared and sauce-splattered, but loved. Happy cooking.


Henry & John
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A favourite recipe from the restaurants – very healthy, and great if you are feeling under par.


4 large onions


2 tablespoons olive oil


1 heaped teaspoon turmeric


1 heaped teaspoon ground fenugreek


1 teaspoon dried mint


1 litre chicken or vegetable stock 


1 cinnamon stick


½ a lemon


sea salt and freshly ground black pepper


Peel the onions and slice thinly. Put the onions into a large pan with the olive oil. Add some salt and pepper, cover the pan and cook gently for at least 15 minutes, stirring occasionally.


Add the turmeric, fenugreek and mint, and cook for another few minutes without the lid.


Add the stock and cinnamon stick, bring to the boil, then reduce the heat and simmer for at least 20 minutes.


Add the juice of half a lemon and season with salt and pepper and serve. We like to leave the cinnamon stick in.


A favourite recipe from the restaurants – very healthy, and great if you are feeling under par.
4 large onions
2 tablespoons olive oil
1 heaped teaspoon turmeric
1 heaped teaspoon ground fenugreek
1 teaspoon dried mint
1 litre chicken or vegetable stock 
1 cinnamon stick
½ a lemon
sea salt and freshly ground black pepper
 
Peel the onions and slice thinly. Put the onions into a large pan with the olive oil. Add some salt and pepper, cover the pan and cook gently for at least 15 minutes, stirring occasionally.
Add the turmeric, fenugreek and mint, and cook for another few minutes without the lid.
Add the stock and cinnamon stick, bring to the boil, then reduce the heat and simmer for at least 20 minutes.
Add the juice of half a lemon and season with salt and pepper and serve. We like to leave the cinnamon stick in.
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serves 4 as a starter • Preparation time: 10 minutes • Cooking time: 40 minutes • ♥  WF df gf 
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Add some chopped fresh mint and parsley at the end to liven things up.


Apple adds a teaspoon of sugar for added sweetness – we leave this out.
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My best mate Sophie Douglas Bate is the most incredible chef from Edible Food Design, and we have cooked and travelled together for years. Her family used to live in Tehran and this became a staple soup in our lives – great for when you are trying to lose weight.
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When Kay’s parents first moved to Gozo in Malta, they made friends with some of the local farmers who had fields on the slopes below the house. One of those farmers taught them the basis of this soup. It’s not a thin soup; its hearty, filling and packed with flavour.


1–2 tablespoons olive oil


1 onion, finely chopped


1 carrot, finely chopped


1 stick of celery, finely chopped


2 cloves of garlic, finely chopped


1 teaspoon fresh rosemary, finely  	chopped


1.2 litres vegetable stock


1 x 400g tin of tomatoes 


1 bay leaf


1 piece of Parmesan rind  	(optional)


Heat the oil in a large, heavy-based pan over a low to medium heat. Add the onion, carrot, celery and garlic and soften gently for about  5 minutes. Then add the rosemary and cook for another 2 minutes  or so to release its oils.


Now add the stock, tomatoes, bay leaf and the Parmesan rind (if you’re using it), and cook for about 5 minutes. Season with salt and pepper, add the beans, and simmer for another 15 minutes or so. 


Add the pasta, and cook, as per the instructions on the packet, until done. About 5 minutes before the end, add the remaining vegetables.


Finally, add a couple of gratings of fresh nutmeg and stir it into the soup, and then season to taste.


Serve garnished with chopped celery leaves and a grating of Parmesan.


When Kay’s parents first moved to Gozo in Malta, they made friends with some of the local farmers who had fields on the slopes below the house. One of those farmers taught them the basis of this soup. It’s not a thin soup; its hearty, filling and packed with flavour.
1–2 tablespoons olive oil
1 onion, finely chopped
1 carrot, finely chopped
1 stick of celery, finely chopped
2 cloves of garlic, finely chopped
1 teaspoon fresh rosemary, finely  	chopped
1.2 litres vegetable stock
1 x 400g tin of tomatoes 
1 bay leaf
1 piece of Parmesan rind  	(optional)
 
Heat the oil in a large, heavy-based pan over a low to medium heat. Add the onion, carrot, celery and garlic and soften gently for about  5 minutes. Then add the rosemary and cook for another 2 minutes  or so to release its oils.
Now add the stock, tomatoes, bay leaf and the Parmesan rind (if you’re using it), and cook for about 5 minutes. Season with salt and pepper, add the beans, and simmer for another 15 minutes or so. 
Add the pasta, and cook, as per the instructions on the packet, until done. About 5 minutes before the end, add the remaining vegetables.
Finally, add a couple of gratings of fresh nutmeg and stir it into the soup, and then season to taste.
Serve garnished with chopped celery leaves and a grating of Parmesan.
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