Leek and Potato Soup

1 large potato

| leek

1 onion

- 1 vegetable stock
ETTER cybe



http://www.google.co.uk/url?url=http://www.spicesofindia.co.uk/acatalog/Knorr-Vegetable-Stock-Cubes.html&rct=j&frm=1&q=&esrc=s&sa=U&ved=0CBwQwW4wA2oVChMIjK6A3KGjxwIVhcAUCh07ow_z&usg=AFQjCNFgmPuduZZiy1GhIOzagisqdlNSaA
https://www.google.co.uk/url?url=https://en.wikipedia.org/wiki/Yellow_onion&rct=j&frm=1&q=&esrc=s&sa=U&ved=0CBwQwW4wA2oVChMIvofRxqGjxwIVyVwUCh05OwBi&usg=AFQjCNFqalKapuwB0t58jI1u56hFLpRP2Q

Peel the outer
ayers from the
eek

Wash the leek
to remove any
dirt

Slice the leek
INnto small
pieces

Peel the potato



http://www.google.co.uk/url?url=http://www.simplyscratch.com/2012/11/bacon-leek-stuffing-with-sage-and-pecans.html&rct=j&frm=1&q=&esrc=s&sa=U&ved=0CB4QwW4wBGoVChMI6aG7jdGjxwIVS9YUCh14xgBG&usg=AFQjCNGf2Fl2n9DkDcwoOr9JBj80dIetPw
http://www.google.co.uk/url?url=http://www.finecooking.com/item/38723/how-to-wash-leeks&rct=j&frm=1&q=&esrc=s&sa=U&ved=0CBwQwW4wAmoVChMIjuD9_tCjxwIVRFwUCh2EYQj7&usg=AFQjCNGVRBISydK_Xh5lQHS1zTQcwOAmiA
http://www.google.co.uk/url?url=http://dianesfoodblog.com/2013/02/13/quick-tip-trimming-and-washing-leeks/&rct=j&frm=1&q=&esrc=s&sa=U&ved=0CCIQwW4wBmoVChMIupmm7dCjxwIVSOsUCh0hwgoT&usg=AFQjCNE9SNeYK8_278zHPMOAr47aXVBGug
http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwimlr_v07nZAhWLbxQKHav-DigQjRx6BAgAEAY&url=http://www.paulnoll.com/Oregon/Cooking/Casserole/potato-puffs-05.html&psig=AOvVaw1f_HMUAW5gHNhkeidvlSpi&ust=1519393457846174

Chop potato into
small cubes

Slice the onion
Info small pieces

Add a little oil to a
pof

Add onion and
leeks and fry for 5
minutes


https://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiV7_GW1LnZAhVHbRQKHUrDAiEQjRx6BAgAEAY&url=https://lifedelicious.wordpress.com/tag/soup/&psig=AOvVaw2AB6QUtjVYjQRb0l8cpxDD&ust=1519393504765798

ko

Fill and boil the
kettle

Pour 500 ml of
water from the
kettle into a jug

Crumble in the
vegetable
stock cube

Mix till dissolved


https://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwjL8Ofu1rnZAhXEtxQKHfT_B5IQjRx6BAgAEAY&url=https://recipeland.com/ingredients/vegetable-stock-cubes-11157&psig=AOvVaw33daasO7MP1nmHpR6yU71n&ust=1519394266314901

Pour the stock
INntfo the pot

Add potatoes
and stir

Cook for 20-25
minutes, stirrng
occasionally

Serve
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