Potato Leek Soup

Ingredients:

Dry

4 Leeks (only the white part) chopped

1 White Onion

12 small potatoes

½ Cup chopped Parsley

Dash of Nutmeg

2 tsp. Salt 

½ tsp. Pepper

Wet

2 Cups Milk

6 Cups Chicken Broth

Materials:

1 Large Soup Pot

Vegetable Peeler

Cutting Board

Blender

Chinois/Strainer

Procedure:

1. Sauteé  chopped leek and onion in margarine. 

2. Peel and slice potatoes in food processor.

3. Add Potatoes and parsley and mix together.

4. Add chicken broth and cook over medium heat until potatoes are soft.

5. Strain vegetables and broth and blend vegetables and return to broth.

6. Add milk and stir in salt, pepper, and nutmeg.

7. Reheat soup and serve in small cups
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