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Potato and leek soup 
 
 
 

EQUIPMENT 
 

Chefs knife, large baking tray, mixing bowl, blender 
 
 

INGREDIENTS 
 

3 leeks, 4 desiree potatoes, 80gm butter, 350gm chicken or vegetable stock,  
5 sprigs thyme, salt, ground white pepper 

 
 

METHOD 
 

Remove the green end and root from the leek (reserve these pieces for stock). Slice the leeks in half lengthways and wash 
them under cold running water. 

 
Cut the wash leeks into 3-4cm pieces and place them on a baking tray, peel and cut the potatoes into 4cm pieces and place on 

the tray with the leeks. 
 

Pick thyme sprigs over the leeks and add the butter and stock, season with salt and ground white pepper. Place the tray into 
the oven steam setting 100˚C for 50-60 minutes. 

 
Once cooked remove the tray from the oven and pour the contents into a blender and blend until smooth and creamy. Check 

the seasoning and serve with a drizzle of garlic infused extra virgin olive oil and a sprig of chervil. 
 
 

HINTS & TIPS 
 

- Potato and leek soup is a classic and this is a no fuss way to prepare it. No pots or pans to clean or to stir on the stovetop. 
 

- Truffle oil is a great way to finish potato and leek soup, just add a drizzle before serving. 
 

- To enhance the soup as an entrée add a sautéed scallop to the top of your soup. 
 


