Leek and Potato Soup

	
	Skills

	Preparation time:  20 minutes
	1.  Shallow frying

	Time to cook:  15 minutes
	2. Boiling

	Container:  Plastic box
	


	Ingredients
	Equipment

	1 leek
	cooks knife

	1 onion
	chopping board & non slip mat

	15ml oil
	paper towel

	1 potato
	measuring jug 

	1tsp vegetable stock paste
	sieve

	500ml boiling water
	large pan

	pepper
	wooden spoon

	Garnish
	pot stand

	chopped parsley
	ladle


Method

	1.
	Collect ingredients. Make up vegetable stock. Place 1 teaspoon of stock concentrate in a measuring jug, add 100ml boiling water. Stir until stock is dissolved. Add cold water to jug to make up to 500ml.

	2.
	Trim and wash leek, slice thinly, place in a large bowl.

	3.
	Wash, peel and dice potato, add to leek.

	4.
	Peel and chop onion finely, add to leek and potato.

	5.
	Heat oil in a large soup pan and fry the leeks, potato  and onion very gently until soft (2 - 3 minutes).

	6.
	Add vegetable stock, cover and bring to the boil.  Reduce heat and simmer for 15 minutes.  

	7.
	Season to taste.

	8.
	Serve piping hot, garnished with chopped parsley.


	Leek and Potato Soup
	Storage…
	Cover, refrigerate when cold.

	
	Re-heat…
	Place in a pan and re-heat thoroughly

	
	 650 watt Microwave
	4 minutes on high until piping hot




