Basic Potato and Leek Soup

Adapted from Potato and Leek Soup in How to Cook Everything Vegetarian by 

Mark Bittman

* I like this plain and simple soup with few seasonings, however, you can add a few sprigs of fresh thyme and a couple of bay leaves when the soup is cooking if you want more flavour.  Just make sure to remove them before you puree the soup.

* If you like a thick pureed soup, russet potatoes work the best.  If you like the soup to have chunks of potato in it, use red or white potatoes.  Yukon Golds will also work for chunky soups.  If you’re not picky, use whatever is in the pantry.

* To wash a leek well, cut it in half lengthwise and then you can wash the dirt out of the many layers.

2 tbsp. butter or olive oil (vegan option)

3 medium potatoes, peeled and cut into small cubes

3 large leeks (white and light green parts only), well washed and sliced into thin rings

salt and pepper

1 quart (960 ml) vegetable stock or water (either work well)

Put the butter or oil in a large, deep saucepan over medium heat.  When the butter melts or the oil is hot, add the potatoes and leeks.  Sprinkle with salt and pepper and cook for 2-3 minutes.

Add the stock and cook until the vegetables are very tender, about 20 minutes.

At this point you can serve the soup as is.  My preference is to puree it in a blender.  The soup purees to a nice thickness on its own and I don’t like to add extra fat.  If you prefer, however, you can add ½ cup to 1 cup of cream, sour cream or yogurt.  You must then reheat the soup a bit but don’t let it boil if you use yogurt or it will curdle.
