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Introduction


We started Leon because we believed that fast food could also be good food. We wanted our dishes to taste amazing. We wanted a trip to Leon to bring with it all of the excitement we remembered from visiting the fast food joints of our childhood, but we wanted people to feel great afterwards – not sluggish and guilty.


In short, we believed that you should be able to have your cake and eat it. This book is intended to help you do just that. It is a selection of puddings and other goodies, all made from natural ingredients.


Some are luxurious, indulgent (the Warm Gooey Chocolate Cakes spring to mind – see page 34) and perfect for a party or a private treat. Others are designed for people who are trying to cut out sugar, wheat or dairy – or who simply want to make their pleasures a bit less sinful. There’s a flourless Clementine Polenta Cake (see page 10) and a sugar-free chocolate cake (see page 13) that is useful for children’s parties: you should find your tiny guests don’t flip out quite as much as usual.


We’ve got a versatile Upside-down Apple and Cardamom Tart (see page 27) – just don’t try cooking it on the barbecue, as Henry once did – and, in the frozen section, the only ice cream recipe you’ll ever need (see page 40). Use it as your base for every ice cream, and add whatever flavours you like, from Baileys to caramelized breadcrumbs. There’s also a recipe for Raw Chocolate Banana Torte (see page 38), for those of you who are on a serious health kick.


Whatever the situation, we hope this book will provide the solution when you are looking for that sweet fix.


Happy cooking.


Henry & John
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Clementine Polenta Cake


SERVES 12 • PREPARATION TIME: 25 MINUTES • COOKING TIME: 50 MINUTES • WF GF


This moist flourless cake is perfect for teatime, but also makes a beautiful pudding when drizzled with a little cream or topped with a blob of yoghurt.


For the cake:


250g unsalted butter, very soft 250g caster sugar 2 free-range eggs 200g fine polenta 100g ground almonds 1 teaspoon baking powder


1. Heat the oven to 170°C/340°F/gas mark 3½. Butter a 25cm round cake tin and line it with baking paper.


2. In a large mixing bowl, beat the soft butter and sugar until very pale in colour and fluffy. Add the eggs one at a time, beating well after each addition.


3. In a separate bowl, whisk together by hand the polenta, ground almonds and baking powder. Add to the butter mixture and beat well. Fold in the clementine zest and juice and lemon juice before scraping the mixture into your prepared tin.


4. Bake in the oven for 50 minutes, or until a skewer inserted into the centre of the cake comes out clean.


5. To make the syrup, heat the honey with the clementine and lemon juice in a small pan over a gentle heat until runny, then pour over the cake whilst its still hot. Leave to cool in the tin.


grated zest and juice of


3 clementines 2 tablespoons lemon juice


For the syrup:


50ml runny honey juice of 1 clementine and


1 lemon


TIPS


* Wonderful served with Greek yoghurt or double cream.


* You can experiment with other kinds of citrus in this recipe.


It works very well with lemon.


* You can use agave nectar instead of honey for the syrup (this would go nicely with lime juice in place of the clementines).
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A Good Chocolate Cake


SERVES 8 • PREPARATION TIME: 30 MINUTES • COOKING TIME: 35 MINUTES COOLING AND DECORATING TIME: 2 HOURS • ♥ DF V


A great cake for a children’s party if you don’t want your house terrorized by children high on sugar and food colouring. It is vegan, but they’ll never know it.


For the cake


150ml hot water 80g cocoa powder 200ml agave nectar 200ml coconut milk juice of ½ a lemon 80ml sunflower oil 2 teaspoons vanilla extract 180g white spelt flour or plain flour ½ teaspoon baking powder 1½ teaspoons bicarbonate of soda a pinch of salt


1. Heat the oven to 160°C/325°F/gas mark 3. Grease and line a 20–23cm cake tin with baking paper.


2. Whisk together the hot water and cocoa powder until smooth. Add the remaining wet ingredients and set aside.


3. In a large bowl, sift together the flour, baking powder, bicarbonate of soda and salt. Pour the wet mixture over the dry and whisk in a circular motion from the centre of the bowl, moving outwards to combine. Pour the mixture into the cake tin.


4. Bake in the oven for about 35 minutes, or until a skewer inserted comes out clean and the cake is springy to the touch. Let it cool for 10 minutes before turning it out on to a wire rack to cool completely.


5. For the icing, put all the ingredients into a heatproof bowl and place over a pan of barely simmering water to melt, and stir. Move the cake to a serving plate and drizzle the chocolate icing over it.


For the icing


50g coconut oil 200g dark chocolate 1 teaspoon vanilla extract 50ml agave nectar


flowers from the garden, to decorate (optional)


* Instead of flowers, you could add some raspberries to the cake and arrange a few on top for decoration.


TIPS
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SERVES 8 + PREPARATION TIME: 30 MINUTES + COOKING TIME: 35 MINUTES
COOLING AND DECORATING TIME: 2 HOURS + ¢ v DFV

A great cake for a children’s party if you don’t want your house terrorized by children
high on sugar and food colouring. It is vegan, but they’ll never know it.

For the cake For the icing
150ml hot water 50g coconut oil
80g cocoa powder 200g dark chocolate
200ml agave nectar 1 teaspoon vanilla extract
200ml coconut milk 50ml agave nectar
juice of ¥ a lemon
80ml sunflower oil flowers from the garden,
2 teaspoons vanilla extract to decorate (optional)
180g white spelt flour or
plain flour
% teaspoon baking powder 4 ¥ Instead of flowers,
1V4 teaspoons bicarbonate you could add some
raspberries to the cake
of soda R and arrange a few on
a pinch of salt top for decoration.

Heat the oven to 160°C/325°F/gas mark 3. Grease and line a
20-23cm cake tin with baking paper.

Whisk together the hot water and cocoa powder until smooth.
Add the remaining wet ingredients and set aside.

In a large bowl, sift together the flour, baking powder, bicarbonate
of soda and salt. Pour the wet mixture over the dry and whisk in a
circular motion from the centre of the bowl, moving outwards to
combine. Pour the mixture into the cake tin.

Bake in the oven for about 35 minutes, or until a skewer inserted
comes out clean and the cake is springy to the touch. Let it cool for
10 minutes before turning it out on to a wire rack to cool completely.

For the icing, put all the ingredients into a heatproof bowl and place
over a pan of barely simmering water to melt, and stir. Move the cake
to a serving plate and drizzle the chocolate icing over it.
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Clementine Polenta Cake

SERVES 12 » PREPARATION TIME: 25 MINUTES + COOKING TIME: 50 MINUTES « WF GF

This moist flourless cake is perfect for teatime, but also makes a beautiful pudding
when drizzled with a little cream or topped with a blob of yoghurt.

For the cake: grated zest and juice of

250g unsalted butter, very soft 3 clementines

250g caster sugar 2 tablespoons lemon juice

2 free-range eggs

200g fine polenta For the syrup:

100g ground almonds 50ml runny honey

1 teaspoon baking powder juice of 1 clementine and
1 lemon

1. Heat the oven to 170°C/340°F/gas mark 3%. Butter a 25cm round
cake tin and line it with baking paper.

2. In alarge mixing bowl, beat the soft butter and sugar until very pale
in colour and fluffy. Add the eggs one at a time, beating well after
each addition.

3. In a separate bowl, whisk together by hand the polenta, ground
almonds and baking powder. Add to the butter mixture and beat well.
Fold in the clementine zest and juice and lemon juice before scraping
the mixture into your prepared tin.

4. Bake in the oven for 50 minutes, or until a skewer inserted into the
centre of the cake comes out clean.

[

To make the syrup, heat the honey with the clementine and lemon
Jjuice in a small pan over a gentle heat until runny, then pour over
the cake whilst its still hot. Leave to cool in the tin.

4 * Wonderful served with Greek yoghurt or double cream.

* You can experiment with other kinds of citrus in this recipe.
TIPS It works very well with lemon.

* You can use agave nectar instead of honey for the syrup (this would
go nicely with lime juice in place of the clementines).
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Introduction

We started Leon because we believed that fast food could also be good food.
We wanted our dishes to taste amazing. We wanted a trip to Leon to bring
with it all of the excitement we remembered from visiting the fast food
joints of our childhood, but we wanted people to feel great afterwards —
not sluggish and guilty.

In short, we believed that you should be able to have your cake and eat it.
This book is intended to help you do just that. It is a selection of puddings
and other goodies, all made from natural ingredients.

Some are luxurious, indulgent (the Warm Gooey Chocolate Cakes spring
to mind - see page 34) and perfect for a party or a private treat. Others are
designed for people who are trying to cut out sugar, wheat or dairy — or who
simply want to make their pleasures a bit less sinful. There’s a flourless
Clementine Polenta Cake (see page 10) and a sugar-free chocolate cake
(see page 13) that is useful for children’s parties: you should find your tiny
guests don’t flip out quite as much as usual.

We’ve got aversatile Upside-down Apple and Cardamom Tart (see page 27)
—justdon’t try cooking it on the barbecue, as Henry once did — and, in the
frozen section, the only ice cream recipe you’ll ever need (see page 40).
Use it as your base for every ice cream, and add whatever flavours you like,
from Baileys to caramelized breadcrumbs. There’s also a recipe for Raw
Chocolate Banana Torte (see page 38), for those of you who are on a
serious health kick.

Whatever the situation, we hope this book will provide the solution when
you are looking for that sweet fix.

Happy cooking.

Henry & John
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