	Leek and Potato Soup Recipe


	
	


This leek and potato soup recipe can be made with chunky potato bits or with the potato mashed down a little. Either way it's great. It freezes really well, although the potato bits are not so chunky after freezing. 

	 Preparation Time:
	 10 mins
	 Cooking Time:
	  25 mins

	 How Difficult
	 Very Easy
	 Freeze?
	  Yes

	
	 Servings
	2 portions
	


INGREDIENTS
The ingredients below will make enough for at least four good portions of leek and potato soup.  The leeks and potatoes can come from the local shop or straight from your garden.  
	Ingredients
	Imperial
	Metric

	Butter, margarine or oil
	2 tablespoons
	2 tablespoons

	Garlic
	1 clove grated or 1/2 teaspoon of dried
	1 clove grated or 1/2 teaspoon of dried

	Leek - two good sized ones
	1 lb (pound)
	1/2 kilogram

	Potatoes - two good sized ones
	1 lb (pound)
	1/2 kilogram

	4 cups chicken broth or 4 cups hot water with two chicken stock cubes
	2 pints
	900 millilitres

	Salt
	No more than 1/4 teaspoon
	No more than 1/4 teaspoon

	Garlic
	1 clove or 1/4 teaspoon of dried garlic
	1 clove or 1/4 teaspoon of dried garlic

	Pepper - this is a key ingredient
	1/4 teaspoon
	1/4 teaspoon

	Milk or cream
	1/2 pint
	225 millilitre


Method
Start by cleaning and chopping the leeks. The easiest way to chop the leeks is to slice each leek longwise twice and then chop the leeks from top to bottom. 

Melt the butter / margarine (or oil) in a pan and add the chopped leeks and garlic. 

Fry them over a low to medium heat until the leeks are soft -this will take about ten minutes. Stir frequently so that none of the ingredients brown.
Peel the potatoes and chop them into cubes.
Add all the remaining ingredients to the pan with the exception of the milk / cream. 

Bring the soup to the boil and then let it simmer (just barely boiling) for the remaining cooking time. 

If you want the potato to stay chunky, cook for 15 to 17 minutes until the potato is soft. If you want to mash the potatoes, cook for about 20 minutes. 
If you prefer the potatoes not to be chunky (the most popular way), simply use a masher to break down the potatoes in the pan.  
You can use a blender to do this if you want but it's just more to wash up at the end! 
Just before serving, pour the milk / cream into the soup and stir well. If you plan to freeze some of the soup, don't add the milk / cream to the pan, instead add three tablespoons of milk / cream to each soup bowl. 
If you have parsley sprigs, be a show off and add a sprig to each bowl! 

