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POTATO LEEK &
MUSHROOM SOUP

£ 8.2 8 & X
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INGREDIENTS UNITS: US

4 medium potatoes, diced

2 cups leeks, chopped

1 stalk celery, chopped

1 large carrot, chopped

8 ounces button mushrooms, sliced
4 tablespoons butter
¥ teaspoon salt

2 cups vegetable stock (or water)
2 cups milk

1 teaspoon thyme (optional)

ground black pepper, to taste
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DIRECTIONS

1.

1. Place potatoes, leeks, celery, carrots,
mushrooms, butter, and salt in a pot, and
cook over medium heat, stirring until the
butter is melted and the vegetables are
coated.

2. Add vegetable stock, bring to a boil, cover,
and reduce heat to a simmer. Cook until the
potaotes are tender (20-30 minutes).

3. When the potatoes are tender, remove the
pan from the heat and puree it's contents
with the milk, using an immersion blender, or
food processor. Make sure the mixture is
absolutely smooth.

4. Return to pot, add thyme, if using, and
pepper. Check if you need more salt. Heat
soup gently, until just hot, and serve.




