
Potato Leek Soup 
Serves 6 

 

I ngredients have been pared down from  

the or iginal I r ish pub cream y soup for 

less saturated fat  with a healthier fat  

profile. Blending som e of the soup in a 

food processor creates a hearty, thick & 

sat isfying soup. 

 

 1 tsp cold-pressed Canola oil 

 6 m ed leeks, t r im m ed, chopped 

 3 cups chicken stock 

 4 large potatoes, cubed 

 ½  cup half-n-half 

 1 tsp sea salt  

 fresh ground pepper to taste 

 nutm eg, m ace -  opt ional 

 

Heat  oil in large pot  on m edium  heat .  

St ir  in leeks and cook unt il soft -  

approx 15 m inutes. St ir  in stock;  add 

potatoes and bring to boil.  Reduce 

heat , sim m er unt il potatoes are 

tender, approx. 20 m inutes. Pour half 

soup in food processor and puree. 

Return pureed soup to pot . St ir  in 

half-n-half. Season with salt  and 

pepper. Opt ional:   Ladle into 

individual bowls;  sprinkle with nutm eg 

or ground m ace to add a lit t le flare.  

Serve with warm , crusty whole grain 

bread and side salad.  

 

 

 

 

 

 

                 


