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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.





You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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WELCOME TO LEON HAPPY BAKING


Leon was founded on the belief that food should both taste good and do you good. In this book we hope to show that this can be the case even where it is often thought impossible – when cooking comfort food. The dishes you will find here look indulgent, sound naughty and taste like the sort of treats that normally come with a side-helping of guilt. Yet many of the recipes are wheat, dairy or refined sugar free, with plenty of vegan and gluten-free options.


We want this book to be accessible to even the most inexperienced cook – hence our Baking Basics section at the back on ingredients and techniques. Once you have mastered a recipe you can use our suggested variations to put your own stamp on it. We also want to provide inspiration for the more experienced. Some of the recipes are daring (see Baked Alaska), some draw on ancient wisdom (see Sourdough Bread) and some are downright show stopping (see Leon’s Birthday Cake) – but even the more adventurous recipes shouldn’t prove too tricky for the careful amateur.


We hope this book finds a permanent place in your kitchen and becomes batter-smattered, tacky with toffee and dog-eared through use.


Henry & Claire
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BREAD – THE BASICS


TYPES OF BREAD


All breads fall into four main categories, defined by what makes them rise:



SOURDOUGH


Sourdough is the most ancient form of leavened bread. It is made with a sourdough starter, which can either be taken from someone else’s existing starter or created by leaving wheat and water to ferment naturally. The starter contains a symbiotic combination of natural yeasts and lactobacillus culture. It is the culture that creates the lactic acid that gives this bread its distinctive sour taste.


Sourdough has a reputation for being frustrating and unpredictable if you don’t make it all the time, because the starter needs attention. But starters are surprisingly robust – Henry, being chaotic and absent-minded, has had to bring many a forgotten and slimy starter back to life.


The thing that takes a bit of getting used to is the timing – the cycle for making a loaf is a minimum of twelve hours, and typically twenty-four. But the actual work involved is minimal (most of that time is spent waiting for the dough to rise), and the reward is a uniquely flavoured loaf that stays fresh for over a week.



YEASTED BREADS


Most bread is risen using baker’s yeast, Saccharomyces cerevisiae. It is the same yeast that is used to brew alcohol. It feeds on the sugars in the wheat and converts them into carbon dioxide, the gas that causes the bread to rise. It is easier to use than a sourdough starter because it does not require looking after and it is a good deal more vigorous – a loaf can rise in a couple of hours in a warm room. You can buy yeast fresh in blocks or dried in granules.


If you have not made bread before, this is where to start. The spelt loaf is outrageously easy to make and equally impressive. You can also experiment with different flour mixtures and flavourings to create your own signature loaf.


If you have some sourdough starter in the fridge, you can add a little to traditionally yeasted breads to get a touch of the flavour in under half the time.



SODA BREAD


This bread uses bicarbonate of soda as its raising agent. Wheat flour is mixed with buttermilk (or sometimes yoghurt) and the lactic acid reacts with the soda to create bubbles of carbon dioxide, which raise the bread.


It is a relatively modern bread, having become popular in Ireland in the mid-nineteenth century as a cheaper and faster alternative to yeast. It has a wonderful soft, cakey texture and a distinctive taste.



UNLEAVENED BREAD


This is a dough that requires no raising agent at all. It is the easiest of all breads to make.
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FLOUR STATION RYE BREAD


This bread, which we use at Leon to make open sandwiches, is baked for us by the magnificent bakers at London’s Flour Station.


MAKES: 1 LARGE LOAF
PREP TIME: 1 HOUR + COOLING AND RISING • COOK TIME: 55 MINS–1 HOUR
WF • V (DF • Ve if oil is used for greasing)


25g rye flour starter (50:50 rye flour and water; see Sourdough Starter)


butter or oil, for greasing


500g rye flour, plus extra for dusting


1 medium potato


250ml lukewarm water


2 tablespoons molasses


100g sunflower seeds


1½ x 7g sachets dried active yeast


2 teaspoons fine sea salt


First, make your starter according to the recipe for Sourdough Starter, using rye flour.


Heat the oven to 200°C/400°F/gas mark 6. Grease a 900g/2lb loaf tin and dust it with rye flour.


Prick the skin of the potato and bake it in the oven for 1 hour. Let cool, then scoop the flesh into a mixing bowl and mash until smooth. You need 150g of potato.


Add the remaining ingredients to the bowl with the mashed potato, ensuring the yeast and salt don’t make contact. Fit the bowl into a free-standing mixer fitted with a dough hook and mix on a slow speed until all is well combined and a soft, sticky dough has formed. You can do this by hand, too – just use a lot of elbow-grease.


Tip the dough onto a lightly floured surface, shape into a loaf and place in the prepared tin. Dust the top of the loaf with more rye flour, then cover the tin with a damp tea towel and leave to rise in a warm place for about 12 hours (overnight is easiest), until the dough has almost doubled in size. Heat the oven to 220°C/425°F/gas mark 7 and place a baking tray in the bottom of the oven to heat up. Fill a jug with 200ml of water and have it ready.


Dust the loaf with rye flour again and place on the middle shelf of the oven. Quickly pour the water into the baking tray, then immediately close the oven door – this will create steam, which helps the bread develop a good crust. Bake for 55 minutes– 1 hour, until the loaf has a rich dark crust and sounds hollow when tapped on the bottom. Turn out and cool on a wire rack.
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This bread actually improves with age and is best enjoyed the day after baking. It will stay fresh for at least a week, as the potatoes attract moisture and therefore keep the bread moist for longer.
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SPELT BREAD


This is a bread that Henry has been baking for years, at his wife’s insistence. It is very easy to make and impossible to get wrong. It is also a great recipe to play with – adding nuts and seeds, mixing in spices, and using different flours.


MAKES: 3 LOAVES
PREP TIME: 10 MINS + RISING • COOK TIME: 40 MINS
V (DF • Ve if oil is used for greasing)


butter or oil, for greasing


1.5kg strong wholemeal spelt flour


2 x 7g sachets of dried quick yeast


2 tablespoons sea salt, crushed


125g pine nuts


125g pumpkin seeds


125g sunflower seeds


125ml extra virgin olive oil


900ml–1 litre warm water


50g sunflower seeds and nuts, to sprinkle


Grease 3 x 900g/2lb loaf tins.


Mix all the dry ingredients (except the seeds for the top) together in a bowl large enough to knead the dough in.


Add the oil, then the water, stirring until the mixture sticks together. Knead in the bowl for a few minutes, until smooth. You can add a little flour if it is too sticky, but remember the maxim – wetter is better. It doesn’t matter if a little of the dough sticks to your hands.


Cut into 3 pieces, shape into vague ovals, then put into the loaf tins. Cut a pattern of deep gashes on the top and sprinkle the seeds and nuts into the gashes, then sprinkle a little spelt flour (or bran if you have some to hand) all over.


Put the tins into a large plastic bin bag and tuck the ends of the bag under the tins, leaving them enclosed with plenty of air. Leave until the dough has doubled in size. This will take about 2 hours in a warm kitchen.


Heat the oven to 230°C/450°F/gas mark 8. Bake the loaves for 20 minutes, then turn down the temperature to 200°C/400°F/gas mark 6 for a further 20 minutes. Turn out and cool on a rack.
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These freeze really well in freezer bags, but don’t keep bread in the fridge as it goes stale more quickly.


You can use normal wholemeal flour if you can’t get hold of spelt. Or if you like your loaf lighter you can replace 500g of the wholemeal with strong white flour.


Experiment with various additions. Breads with nuts and fruit can be amazing. Try date and almond, or apricot and walnut.


Add herbs and spices: rosemary, dill and oregano are all interesting.
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RAAB THE BAKER’S CRUSTY WHITE ROLLS


These crispy rolls are inspired by a family baker in Islington, London.


MAKES: 10–12
PREP TIME: 30 MINS + RISING • COOK TIME: 20 MINS
V


150–200ml warm water


20g fresh yeast


100ml warm milk


a pinch of sugar


450g strong white flour


1 teaspoon salt


50g white vegetable shortening, cut into cubes, or vegetable oil, plus extra for greasing


handful of ice cubes


Put the water into a bowl, add the yeast, and stir to dissolve. Add the milk and a pinch of sugar to help activate the yeast.


Place the flour, salt and shortening on a work surface, making a well in the middle (if using vegetable oil, add it in the next step).


Pour the liquid yeast mixture (and oil, if using) into the well and gradually blend it into the flour using your hands to form a dough. Add a little more flour to prevent sticking and knead for 10–12 minutes, until a smooth elastic dough is achieved.


Place the dough in a greased bowl, cover it with a damp tea towel, and leave it to rest in a warm place for an hour, or until it has doubled in size.


Tip the dough on to a floured work surface and divide it into 10–12 pieces, about 50g each. Shape them into rounds, pressing down with your hands in a circular motion.


Place the rolls on a lined or well-greased baking tray, leaving enough room for the rolls not to touch once they have risen. Cut a slit in the top of each roll with a sharp knife. Cover with a tea towel.


Preheat the oven to 220°C/425°F/gas mark 7 and place an empty baking tray at the bottom of the oven. When the rolls have doubled in size, remove the tea towel and place the tray in the oven. Throw the ice cubes on to the hot empty baking tray at the bottom of the oven (see tip). Bake the rolls for 15–20 minutes, until golden brown.
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The ice cubes create steam, which is essential for a crusty roll.
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SOURDOUGH STARTER


If you can’t find a kindly soul to give you some starter, here are tips on how to make one – courtesy of master baker Tom Herbert, of Hobbs House Bakery in Gloucestershire, who gave Henry a piece of the starter that has been handed down in his family for 55 years.


DF • V • Ve (WF if you use rye flour)


STARTING A SOURDOUGH


Find a suitable container to house your sourdough – a kilner jar is ideal. Clean it well and weigh it while empty, noting the weight on an address tag or label (this will save you having to empty it out to know how much you have left in the future).


Weigh 100g of organic wholemeal, dark rye or wholemeal spelt flour (these all work really well) and 100g of warm water into your jar and stir. Leave the jar in a prominent and warm place in your kitchen (this will be its second home), with the lid sealed.


Each day for a week repeat the feeding process. Put 100g of the starter in a bowl (take out the surplus and use to flavour cakes, buns, pancakes and pizza dough), add 100g of water and 100g of flour and stir vigorously to remove all floury lumps with a clean finger or a fork. Return it to the empty jar.


After about 5 days you’ll notice bubbles in the dough – like the first windy smile of a baby. You can start to use it after a week, but it’ll be slow, weak and infantile. From now on, you can keep it in the fridge (its first home), removing it a couple of days before use to feed it back into full bubbly liveliness (using 100g of starter, 100g of flour and 100g of water as before). After a month, the dough will have matured and you’ll get a better, more even flavour and rising performance.


If it is not performing well enough, try taking it out of the fridge and giving it an extra feed. Remember that it is a living culture – if it’s not hibernating in the fridge where it can survive for several months – and it likes to be fed, kept warm and aerated (stirred/whisked). If it dies you’ll know because it’ll smell like a dead dog on a hot day. Bin the lot and start again.


I’m the custodian of our family sourdough, which has been raising award-winning loaves at Hobbs House Bakery for more than 55 years. Who will you leave your sourdough to in your will?


Peace and loaf,


Tom Herbert
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SOURDOUGH BREAD


There are two stages to making a sourdough: the ‘sponge’ – a reinvigorated starter – and the ‘dough’.


MAKES: 1 LOAF
PREP TIME: 45 MINS + RISING • COOK TIME: 35–40 MINS
DF • V • Ve


SPONGE:


180ml water at about 27°C/80°F


100g sourdough starter; brought to room temperature


340g strong white flour (see tip)


½ teaspoon fine sea salt


DOUGH:


90ml water at about 27°C/80°F


400g strong white flour


1 tablespoon fine sea salt


The sponge: In a medium bowl or container which will fit into your fridge, combine the water, starter and strong white flour with a wooden spoon.


It is fine if there are lumps of flour or starter because as the sponge starts working it will all meld together. It will have a wonderfully soft and bouncy consistency – too wet to form a dough at this stage.


Set this aside in a warm area of your kitchen, draped with a clean cloth or clingfilm. Ideally the temperature should be in the upper 20’s°C. This is easy on a hot summer’s day, but in the winter or spring, you might put it near the radiator or the oven while doing other cooking. Let the sponge rise for 4 hours.


The dough: Put the sponge into a mixing bowl. You can mix by hand, of course, but if you have a free-standing mixer with a dough hook, it will make the job easier. Add all of the dough ingredients and mix for about 8–10 minutes. You should end up with a smooth and elastic dough that is just slightly tacky.


If you must knead by hand to feel like you are really making bread, then now is your chance. You really don’t need to put flour down on your work surface, so avoid this temptation. Once smooth and elastic, put the dough back in the bowl, cover it again and place it back in its warm spot for 3–4 hours.


Line a bowl with a muslin cloth or a clean tea towel and generously dust it with flour. Turn the dough out on to your work surface and bash it around a bit to knock some of the air out. This also gets the yeasts acting again. Then shape it into a round loaf shape. Plop the dough into the flour-lined bowl and cover it with another cloth. Let it sit in the warm spot for about 5 hours.


This is very important: turn your oven on a good 45 minutes before you are ready to bake. Get it good and hot, as hot as your oven will go. Claire uses an oven thermometer to check that it is at its maximum before proceeding.


Put a baking tray into the oven to get it really hot, and place another baking tray, with a rimmed edge (to hold a shallow depth of water) on the floor of your oven. Prepare a jug of water next to the oven, ready to pour into the tray. Now, uncover your loaf.


When everything is ready, remove the hot baking tray from the oven and quickly close the door. It is so important to keep the heat in there. Now, turn the dough out onto the baking tray and slice four slits into the top in the shape of a square (or you can develop your own signature cut).


Quickly open the oven, slide the baking tray in, and pour a few glugs of water into the tray on the floor of your oven (be careful the steam does not burn your hand) and slam the door fast.


Set your timer for 20 minutes, and don’t peek until the timer has gone off. Then take a look – the loaf should be golden and sound hollow when tapped. You may find it will need 15–20 minutes more. Claire likes her loaf to get nice and dark, even burnt in places. Cool on a wire rack.
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Organic flour makes a big difference here. The chemicals used to kill pests on the growing wheat will also kill the good organisms needed for the bread to rise properly when using a natural yeast.
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GLUTEN-FREE BREAD


The gluten in a loaf gives it that chewy interior and tender crumb. Take the gluten out and you get something a little denser of crumb and a bit more cake-like. In its own right, however, it is very satisfying.


MAKES: 1 LOAF
PREP TIME: 20 MINS + RISING • COOK TIME: 55 MINS
WF • GF • V


500g gluten-free brown bread flour


½ teaspoon sea salt


2 x 7g sachets of gluten-free dried quick yeast


2 tablespoons honey


325ml milk


1 tablespoon cider vinegar


2 tablespoons olive oil


2 free-range eggs


poppy seeds, to sprinkle


Grease a 450g/1lb loaf tin.


Combine the flour, salt and yeast in a large bowl and set aside.


Warm the honey and milk slightly and remove from the heat. Add the vinegar and oil and whisk in the eggs.


Add the wet ingredients to the dry ingredients and bring together to form a dough. Then shape the dough into a log. Place it in your prepared tin, sprinkle with water and then scatter poppy seeds over the top, to cover. Put the dough in a warm place and leave to rise for 1 hour.


Heat the oven to 200°C/400°F/gas mark 6 and bake for 45–55 minutes.


Leave the loaf to cool in the tin for 5 minutes before turning out on to a wire rack to cool completely.




[image: Illustration]


Try adding some seeds to the dough to vary the texture and flavour of this loaf. It is always a good idea to soak the seeds overnight before adding them to the bread mixture, because soaking the seeds increases the amount of vitamins your body can absorb from them.
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BALLYMALOE BROWN SODA BREAD


A classic version of this yeast-free, cakey, breakfast bread, created for Ballymaloe Cookery Course by Darina Allen (Kyle, 2001).


MAKES: 1 LARGE LOAF OR 2 SMALL LOAVES
PREP TIME: 10 MINS • COOK TIME: 40 MINS
V


300g brown wholemeal flour (preferably stone-ground)


300g plain flour


2 teaspoons sea salt


2 teaspoons bicarbonate of soda, sieved


550ml buttermilk or sour milk


Heat the oven to 230°C/450°F/gas mark 8.


Mix all the dry ingredients together in a large wide bowl, then make a well in the centre and pour in all the buttermilk or sour milk.


Using one hand, stir in a full circle, starting in the centre and working towards the outside of the bowl until all the flour is incorporated. The dough should be soft but not too wet and sticky. When it all comes together, in a matter of seconds, turn it out on to a well-floured board.
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