
POTATO & LEEK SOUP

serves 6-8
INGREDIENTS:

1/2 cup butter

3 medium leeks sliced

4 cups of chicken broth
1 heaping tablespoon of flour 

6 medium potatoes sliced
salt & pepper to taste

2 cups of evaporated milk, or half & half or milk if you prefer it thinner.

DIRECTIONS
1. In a large pot, melt butter over medium heat, add leeks and cook until tender stirring frequently. Approximately 10-15 minutes.

2. Add flour & pepper to the butter & onion mixture, stir and continue stirring until flour has a chance to cook. Approximately 5 minutes.

3. Pour broth in to onion/flour mixture and stir the incorporate flour. 
4. Add potatoes and bring to a boil.

5. Reduce heat, add milk and allow to simmer for approximately 30 minutes until potatoes are tender. Season with more pepper and salt to taste. 

                                                                                                                 Bon Appetit
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