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Introduction
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When we opened our first LEON in 2004, we had a simple mission: to challenge the idea that fast food couldn’t be good food. Our founders were fed up with the bland options available to time-poor people, and set out to create meals that not only taste great but also do good for your body and mind.

Everyone at LEON is a bit of a food fanatic (seriously, get us started on our favourite restaurants and you’ll need an escape plan). Our development team spends hours every week researching global flavours for our menus. We believe that your breakfast on-the-go or quick lunch between meetings should be lip-smackingly outstanding, and nutritious.

From the smoky paprika-spiked Red Shakshuka on our breakfast menu to the spicy-sweet gochujang in our Crunchy Korean Wrap, we’re all about packing a punch with our flavours. This obsession and curiosity about bold tastes inspired us to compile our favourite recipes into this cookbook. We say this every time, but we really think this one’s a corker, it may even be the best yet.

As you flip through these pages, keep an eye out for Rebecca’s clever little flavour markers – they’re your roadmap to the different tastes. And finally, a huge thank you for grabbing this book. We hope it becomes a dog-eared, sauce-splattered staple in your kitchen.
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Yoghurt & Herb Potato Salad
Grilled Corn Salad
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Four Ways with Porridge

Porridge is a big deal at LEON, and we like to think it helps a lot of people to start their day happy.

SoF / NF / WF / GF / V • SERVES 1

• 50g (1¾oz) porridge oats (GF if needed)

• about 200ml (7fl oz) milk (DF, NF or SoF if needed)

1. For the basic porridge, place the oats in a small pan and add the milk. Set over a medium–low heat and cook, stirring, until done to your liking – we love it smooth, soft and creamy.
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Blood Orange Curd & Chocolate Hazelnut

SoF / WF / GF / V
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• 2 teaspoons hazelnut chocolate spread

• 1–2 teaspoons blood orange curd (we use Tiptree)

• 3 slices fresh orange, peel removed, or 3 segments canned mandarins

• a pinch of cacao nibs or grated dark chocolate, to garnish

This is based on a special porridge that we serve in the restaurants at Christmas. Place the hot porridge in a bowl, then swirl in the chocolate spread and orange curd. Add the fresh or canned orange pieces and sprinkle or grate over the cacao or chocolate. Eat immediately.
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Peanut Butter, Sea Salt & Honey

SoF / WF / GF / V
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• 2 teaspoons peanut butter

• 1–2 teaspoons honey

• flaky sea salt

Swirl the peanut butter and honey into the porridge, then finish with a little pinch of salt.
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Miso & Maple Syrup

NF / WF / GF / V
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• ½ teaspoon miso paste

• maple syrup, to taste

Mash the miso paste into the hot porridge until completely combined, then drizzle over a little maple syrup.
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Sour Compote

SoF / NF / WF / GF / V
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• 3 tablespoons frozen berries (not strawberries, as they tend to be mushy)

• pinch of soft dark brown sugar

Heat the berries, either in a small pan with a splash of water, or in a covered bowl in the microwave for a minute or so. Spoon them over the porridge and sprinkle over a good pinch of brown sugar. (This is also great with a swirl of nut butter.)
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Berry Smoothie

We used to serve a smoothie very similar to this one in our restaurants, but with the addition of acai berries (which are quite hard to find in the shops). It’s delicious with or without them, and full of goodness too.

PREP TIME 5 MINUTES • COOK TIME 0 MINUTES
SoF / NF / WF / GF / DF / V / Ve • SERVES 4

• 75g (2¾oz) frozen strawberries

• 125g (4½oz) frozen raspberries

• 50g (1¾oz) frozen blueberries

• 2 bananas

• 300ml (10fl oz) apple juice

1. Place all the ingredients in a blender and blitz until completely smooth.

2. Serve in tall glasses. Any leftovers, if covered, will keep in the fridge for a couple of days.


TIP

We have yet to find a fruit that you can’t smoothify (answers on a postcard if you have) – melons, peaches, kiwis, cherries, pineapples… All good.
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Avocado & Crispy Halloumi
English Muffins

Another of our breakfast-menu favourites.

PREP TIME 15 MINUTES • COOK TIME 6 MINUTES
SoF / NF • SERVES 4

• 2 avocados

• freshly squeezed lemon juice

• olive oil, for cooking

• 12 slices halloumi cheese

• 4 English muffins

• butter (optional)

• chilli sauce

• freshly ground black pepper

• lemon wedges, to serve

1. Scoop the avocado flesh into a bowl and roughly mash with a fork. Squeeze in a little lemon juice, mix and then taste to decide if you’d like more.

2. Place a frying pan over a medium heat, add a splash of olive oil and swirl it around the pan. Pat the halloumi dry with kitchen paper, then place the slices in the hot pan. Fry for about 3 minutes on each side, or until golden all over.

3. Split open and lightly toast the muffins, then spread one half of each muffin with butter, if using. Spread the other half with a quarter of the mashed avocado. Add the halloumi, season with pepper and add a splash of chilli sauce. Top with the other half of the muffin and serve immediately, with a wedge of lemon on each plate.


TIP

These are also great with a fried or poached egg instead of the cheese. Or try adding some pomegranate seeds for pops of sour sweetness and throw in a handful of your favourite fresh green herbs for even more flavour.
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Hot Smoked Salmon & Avocado
English Muffins

Our avocado and salmon pots, but in a muffin.

PREP TIME 15 MINUTES • COOK TIME 5 MINUTES
SoF / NF • SERVES 4

• 2 avocados

• freshly squeezed lemon juice, to taste

• 100g (3½oz) hot-smoked salmon (or smoked mackerel)

• 4 eggs

• 4 English muffins

• butter (optional)

• salt and freshly ground black pepper

• lemon wedges, to serve

1. Scoop the avocado flesh into a bowl and roughly mash with a fork. Squeeze in a little lemon juice, mix and then taste to decide if you’d like more.

2. Warm the smoked fish, either briefly in the microwave or in a small pan with a dash of water to prevent it drying out.

3. For neat poached eggs, sieve the raw eggs before cooking and discard the loose runny white that falls through the sieve. Set a large pan of boiling water over a medium heat and bring to a simmer. Add another squeeze of lemon juice, then use a spoon to gently add the sieved eggs one at a time. They should then cook without lots of trailing white. (This works better than adding vinegar to the cooking liquid, we reckon.) Poach the eggs for about 4 minutes, or until done to your liking, then scoop them out with a slotted spoon and drain on a plate lined with kitchen paper.

4. Split open and lightly toast the muffins, then spread one toasted half of each muffin with butter, if using. Spread the other half with a quarter of the mashed avocado. Top the avocado with the warmed fish and a poached egg. Season with salt and pepper, then top with the other half of the muffin. Serve immediately, with a wedge of lemon on each plate.
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Okonomiyaki

This is our favourite at-home version of a Japanese dish, which is made in different ways all over the country so there is no so there is no one set recipe. If you love the nutty flavour of toasted sesame oil, you can add a teaspoon of it to the batter, and a pinch of toasted sesame seeds to the garnish.

PREP TIME 15 MINUTES • COOK TIME 12 MINUTES
NF / V • SERVES 2 AS A LIGHT MEAL, OR 1 AS A MAIN MEAL

• 3 eggs, beaten

• 3 tablespoons plain flour

• 1 teaspoon cornflour

• a generous pinch of brown sugar

• ¼ teaspoon fine salt

• 1 teaspoon soy sauce

• 3 tablespoons water

• 150g (5½oz) white cabbage or hispi, or a mixture of both, finely shredded into small pieces

• 2 spring onions, green and white parts separated, both finely chopped

• 2 tablespoons neutral oil, for cooking

FOR THE SAUCES:

• 2 tablespoons mayonnaise

• 1 teaspoon soy sauce

• 1 teaspoon Henderson’s Relish

• 2 tablespoons tomato ketchup

• 1 tablespoon soy sauce

• a pinch of sugar

TO GARNISH:

• sliced pickled ginger, crispy fried onions

1. Place the eggs, flour, cornflour, sugar, salt, soy sauce and water in a large bowl and beat together just until smooth (overmixing can make the batter gluey). Add the cabbage and white parts of the spring onion and mix well.

2. Set a 20cm (8in) frying pan over a medium heat. When hot, add the oil and tilt the pan to ensure the whole base is well coated. Pour the batter into the pan, and shape it into a thick fritter, using a spatula to pat the edges until neat. Cook gently for about 5 minutes, or until the base is golden and the pancake is set enough to turn over. Either use an extra-wide spatula to turn the whole pancake, or invert it onto a plate before sliding it back into the pan, uncooked-side down.

3. While the pancake is cooking, mix the mayonnaise and soy sauce together in a small bowl. In another small bowl, mix together the Henderson’s Relish, ketchup, soy sauce and sugar. If you have squeezy bottles, transfer the sauces to them.

4. Once the pancake is golden on both sides, slide or lift it onto a plate. Zigzag the sauces over the pancake and sprinkle with the spring onion greens, pickled ginger and crispy onions to serve.
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Green Shakshuka

A version of the super green shakshuka we serve in our breakfast boxes and pots.

PREP TIME 10 MINUTES • COOK TIME 18 MINUTES
SoF / NF / WF / GF / V • SERVES 4

• 5 tablespoons olive oil

• 1 red onion, finely chopped

• 3 cloves of garlic, crushed

• 1 large courgette, finely chopped

• 3 tablespoons finely chopped green chilli

• ½ teaspoon ground cumin

• 100g (3½oz) baby spinach (still wet from washing)

• 100g (3½oz) curly kale, chopped (still wet from washing)

• 12 slices halloumi cheese

• 4 eggs

• sea salt and freshly ground black pepper

• a handful of flat leaf parsley, chopped, to serve

1. Pour 2 tablespoons of the olive oil into a large frying pan and place over a medium heat. Add the onion and cook for 5 minutes, stirring often. Add the garlic and a good twist of salt and pepper, stir and cover with a lid. Turn the heat to low and cook for 5 minutes.

2. Add another tablespoon olive oil to the onion pan along with the courgette and chilli. Turn the heat back to medium and sauté without a lid for another 5 minutes, or until the courgette begins to soften. Add the cumin, spinach and kale and continue to sauté until the greens wilt right down. As they do so, the onions and garlic will begin to disintegrate.

3. Heat the oven to its lowest setting. Transfer the shakshuka to a bowl and keep warm in the oven. Wipe out the pan with kitchen paper and add another tablespoon oil. Fry the halloumi slices until lightly browned and keep warm, then fry the eggs in the remaining oil.

4. To serve, divide the shakshuka between four plates and top each serving with three slices of halloumi and a fried egg. Sprinkle over some parsley and eat straight away.
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Erica’s Baked Eggs

Erica Molyneaux is LEON’s director of food, and this recipe is based on a dish once served at her former local, the Pigeonhole Café in Camberwell, south London, now sadly closed. She often recreates it at home for a weekend brunch.

PREP TIME 10 MINUTES • COOK TIME 25 MINUTES
SoF / NF / V • SERVES 2

• a generous knob of butter

• 1 small onion, finely sliced

• 2 cloves of garlic, finely sliced

• 400g (14oz) good-quality tomato passata

• ½ teaspoon chilli flakes

• a big handful of seasonal leafy greens (kale, spring greens or spinach), roughly chopped

• 4 eggs

• 6 tablespoons double cream or 3 tablespoons crème fraîche

• zest of ½ small unwaxed lemon (see Tip)

• salt and freshly ground black pepper

TO SERVE:

• Parmesan cheese (check V, if needed)

• buttered toasted sourdough

1. Place a wide ovenproof pan over a low heat and add the butter. When melted, add the onion and garlic and allow to soften, stirring often. Add the passata, chilli flakes and some salt and pepper, then simmer for 10–15 minutes, or until thickened.

2. Heat the oven to 200ºC/425ºF/gas mark 7.

3. Stir in the greens then make four dents in the mixture with the back of a spoon and break an egg into each one. Season each egg with a little salt and pepper, then drizzle the cream over the dish, or dot with the crème fraiche. Bake for 7–9 minutes, but check after 5 minutes, and keep checking, to see if the eggs have set to your liking – we prefer firm whites and runny yolks. How fast they cook depends on the thickness and depth of your pan and how hot the sauce was when it went into the oven.

4. Sprinkle the dish with the lemon zest and shavings of Parmesan. Serve with toasted sourdough.


TIP

You could swap out the cream/crème fraîche for crumbled feta cheese (or use both), baked on top of the eggs, along with a pinch of ground cumin added to the passata. (Leave out the Parmesan.)
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Crab Omelette

This is inspired by Tomos Parry’s famous spider crab omelette, as served at his Soho restaurant, Mountain. If you can’t find dried kelp (available online and in Japanese stores), toast a sheet of nori in a dry pan for 30 seconds and finely crumble by hand or in a spice grinder.

PREP TIME 10 MINUTES • COOK TIME 6 MINUTES
SoF / NF / WF / GF • SERVES 1–2, DEPENDING ON APPETITE

• 2 heaped tablespoons brown and white crab meat, at room temperature

• 3 eggs (ideally with golden yolks), plus 1 extra egg yolk

• 2 tablespoons butter

• fine sea salt

FOR THE SEAWEED BUTTER:

• 1 small piece of kombu or dried kelp, about 3 × 5cm (1¼ × 2in)

• 75g (2¾oz) soft butter

1. First make the seaweed butter. Place the seaweed in a mug and cover with boiling water. Leave for 5 minutes, until soft, then drain (keep the water to use as dashi stock, if you like). When cool, chop as finely as possible and mix three-quarters of it with the butter. Set aside. Mix the remaining chopped seaweed with the crab meat.

2. Put the eggs and extra yolk in a bowl with a generous pinch of salt and beat until the egg turns frothy. Add a spoonful of the egg mixture to the crab and mix well.

3. Place a dry 20cm (8in) frying pan over a medium heat. Once hot, turn the heat to low, add the 2 tablespoons butter and swirl it around the pan; then, working swiftly, pour in the beaten eggs. Stir briskly with a rubber spatula, as though scrambling them, and lifting the edges to let the unset mixture run underneath, smoothing out the omelette on top as you go. The goal is to set the underside of the eggs without browning, while the top remains loose and creamy. As soon as the base is mostly set, remove the pan from the heat and dot the omelette with the crab meat mixture. Fold the omelette into thirds to enclose the filling.

4. Slide the omelette onto a warm plate and melt a knob of the seaweed butter on top. Eat straight away.


TIP

The umami-rich leftover butter can be wrapped in clingfilm and stored in the fridge or freezer, ready to melt over grilled or roasted fish.
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Miso-Garlic Mushrooms on Toast

Pile ’em high. (On toast.)

PREP TIME 10 MINUTES • COOK TIME 15 MINUTES
NF / V • SERVES 4

• 4 tablespoons neutral oil

• 400g (14oz) chestnut, mixed or wild mushrooms, trimmed and roughly chopped

• 3 tablespoons butter

• 2 cloves of garlic, crushed

• 1 tablespoon white miso paste

• 3 tablespoons single or double cream

• a pinch of chilli flakes (optional)

• 4 eggs

• 4 thick slices of bread (sourdough is great for this), toasted and buttered

• 2 tablespoons finely chopped chives

• freshly ground black pepper

1. Pour 2 tablespoons of the oil into a wide frying pan set over a medium–high heat. When hot, add the mushrooms and sauté until they begin to turn golden (if your pan is small, you will need to do this in batches, or they will boil in their own juices rather than caramelizing). When almost ready, add the butter and garlic to the pan and sauté for a further minute. Add the miso paste and a splash of water and cook, again stirring often, dissolving the miso. Add the cream, chilli flakes, if using, and some black pepper, then gently simmer until everything is saucy but not wet. Transfer the mushrooms to a bowl and keep warm.

2. Wipe out the pan and add the remaining 2 tablespoons oil. Place over a high heat and, when hot, fry the eggs quickly in order to get frazzled crispy edges.

3. Spoon the creamy mushrooms over the hot toast and top with a fried egg and the chopped chives.
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Breakfast Fritters
with Avocado & Salsa

These crispy, veg-packed fritters have a fabulous sour-chilli kick, so if you’re not a fan of heat, or if you’re making them for kids, lower the quantity of jalapeños or just omit. This recipe is from a long list of ideas we’ve had over the years for our breakfast menu.

PREP TIME 20 MINUTES • COOK TIME 20 MINUTES
SoF / NF / WF / GF / DF / V • SERVES 4

• 100g (3½oz) frozen sweetcorn, defrosted

• 200g (7oz) sweet potato, grated

• 1 carrot, grated

• 3 tablespoons finely diced pickled jalapeños

• 2 spring onions, finely chopped

• a small handful of coriander leaves, finely chopped

• 2cm (¾in) piece of ginger, finely grated

• 2 cloves of garlic, crushed

• 1 teaspoon nigella seeds

• 2 teaspoons freshly squeezed lime juice

• 1½ teaspoons flaky sea salt

• zest of ½ unwaxed lime

• 1 teaspoon baking powder

• 85g (3oz) gram/chickpea flour

• neutral or olive oil, for cooking

FOR THE SALSA:

• a handful of coriander leaves, chopped

• 1 tablespoon finely chopped red chilli

• 1 tablespoon finely chopped shallot

• 150g (5½oz) cherry tomatoes, seeded, chopped

• ½ teaspoon red wine vinegar

• juice of ½ lime

TO SERVE:

• 4 eggs

• ½ avocado, diced

• hot sauce (optional)

1. Mix together all but the last three fritter ingredients. Add the baking powder and flour and stir again.

2. Combine all the salsa ingredients in a bowl with a pinch of salt.

3. Heat the oven to its lowest setting.

4. Pour a 5mm depth of oil into a wide frying pan over a high heat. Once the oil is hot, add 3 separate tablespoons of the batter to the pan, and press them into rounds about 7cm (2¾in) wide and just over 1cm (½in) thick. Don’t make them too thick or the middle will be soggy. Fry without moving them – they will be fragile – for 4–5 minutes, or until golden brown on the base. Carefully turn each one – you might want to use two spatulas – and cook the other side until golden brown as well. Transfer to a plate lined with kitchen paper and keep warm in the oven. Make more fritters in the same way, adding more oil to the pan as needed. The mixture should make at least 12 fritters.

5. Once the fritters are made, fry the eggs in a little extra oil in the empty fritter pan.

6. Serve the fritters on warmed plates, with the eggs on top, the salsa alongside, the avocado scattered over and the hot sauce separately for those who want a little more heat.
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Poached Eggs
with Watercress & Lemon-Truffle Mayo

Yes, it is a bit fancy to start the day with truffle mayonnaise. No, that’s not going to stop us.

PREP TIME 12 MINUTES • COOK TIME 8 MINUTES
SoF / NF / V • SERVES 2

• 3 tablespoons mayonnaise

• freshly squeezed lemon juice, to taste

• extra-virgin olive oil

• truffle oil, ideally made with real truffles, to taste

• 4 big handfuls of watercress, thick stalks discarded, or use spinach, or a mixture of spinach and watercress

• butter, as needed

• 4 eggs

• salt and freshly ground black pepper

• 2 English muffins, or 2–4 slices of sourdough, toasted and buttered, to serve

1. Place the mayo in a bowl with a squeeze of lemon, a teaspoon of olive oil and another of truffle oil. Mix together, then taste, adding more lemon juice or truffle oil, as needed. Set aside.

2. Place the watercress or spinach in a small pan over a medium heat and add a splash of water. Cover with a lid and steam until completely wilted. Drain, squeezing out the excess water, then return it to the pan with a knob of butter, some salt and pepper and a squeeze of lemon juice.

3. For neat poached eggs, sieve the raw eggs before cooking and discard the loose runny white that falls through the sieve. Set a large pan of boiling water over a medium heat and bring to a simmer. Add another squeeze of lemon juice, then use a spoon to gently add the sieved eggs one at a time. They should then cook without lots of trailing white. (This works better than adding vinegar to the cooking liquid, we reckon.) Poach the eggs for about 4 minutes, or until done to your liking, then scoop them out with a slotted spoon and drain on a plate lined with kitchen paper.

4. Top each buttered muffin half with some of the watercress and a poached egg. Spoon over a little of the truffle mayo, then finish with a twist of
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