
P R E P E R A T I O N

Melt margarine and olive oil in stock pot. 
Sauté chopped onion, leek, and garlic until soft.
Sauté peeled and chopped (1 inch) potatoes until
soft (don’t brown). 
Add chicken broth plus 6 oz of water and bring
to a boil. 
Simmer until potatoes are soft enough to mash. 
Puree potatoes and broth in 2 batches until
smooth.
Add evaporated skim milk. 
Heat until simmering. 
Season with pepper and serve with toppings. 

C R E A M Y  P O T A T O

L E E K  S O U P

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

B L A N C  D E  B L A N C S ,

E X T R A  B R U T

4  L e e k s  ( a l l  w h i t e ,  a n d  l i g h t
g r e e n  p a r t s )

8  Y u k o n  g o l d  o r  b u t t e r  r e d
p o t a t o e s

½  m e d i u m  s w e e t  o n i o n

1  c l o v e  e l e p h a n t  g a r l i c  

4  c a n s  c h i c k e n  b r o t h

1  c a n  e v a p o r a t e d  s k i m  m i l k

1  T  o l i v e  o i l

3  T  i m p e r i a l  m a r g a r i n e

T O P P I N G S

G r e e n  o n i o n  m i n c h e d

T u r k e y  b a c o n ,  c r u m b l e d

C h e d d a r  c h e e s e ,  s h r e d d e d
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