LEEK AND POTATO SOUP

YIELD: 3-4 Servings
	2
	2
	Leeks, white part only, washed and julienned

	15 mL
	1 Tbsp.
	Butter or margarine

	2
	2
	Cloves garlic, minced

	300 mL
	1 ¼ c.
	Chicken broth

	3
	3
	Red potatoes, unpeeled, and chopped

	1
	1
	Carrot, peeled and chopped

	2 mL
	½ tsp.
	Chopped dill

	1 mL
	¼ tsp.
	Salt

	1 mL
	¼ tsp.
	Pepper

	15 mL
	1 Tbsp.
	Parsley (garnish)


1. Heat the butter in a medium skillet and sauté the leeks over medium heat for 5-6 minutes, until soft and translucent. Add the garlic and continue to sauté for 1 minute more. Set aside. 

2. Heat the chicken broth in a large stockpot over medium heat. Add the potatoes, carrots, reserved leeks, dill, salt, and pepper to the broth and continue to simmer the soup, uncovered, until the vegetables are tender but have not lost their shape, about 20 to 25 minutes. Remove from the heat and cool for 10 minutes. 

3. Purée the soup. Return the puréed soup to the stockpot, reheat over low heat and garnish with parsley. 



SOURCE: Invitation to Dinner
