Potato Leek Soup
· Prepare the leek

· Need 15 to 20 leek 

· Cut off the green portion and throw it out

· Wash thoroughly (e.g., cut in half or smaller pieces)

· Sautee in oil, butter, or margarine until mushy or transparent

· 5lbs of potatoes

· Peel & boil until soft

· Blend the following

· Sautee leek

· Cooked potatoes

· 2 cups of either milk or vegetable broth 

· Salt and pepper to taste

· (Can add more milk / broth if you don’t want it so thick)

· Warm in pot on stove and serve

Makes about 8 to 10 bowls

