
This recipe came from Minced blog at www.mincedblog.com. 
 

Leek and Potato Soup 
Serves 6 

 
 Olive oil can replace the butter and the half and half can be omitted for a 

healthier soup.  However, I recommend using both as they give the soup an 
extra oomph that is worth the additional calories. 

 
3 large leeks 
4 tablespoons unsalted butter 
1 medium carrot, peeled and sliced 
1 large celery stalk, peeled and chopped 
2 garlic cloves, roughly chopped 
1 ½ lbs russet potatoes, peeled and cut into 1/2-inch cubes 
5 cups homemade or less-sodium store bought vegetable or chicken stock 
1/2 cup half and half 
Salt, to taste 
Freshly ground black pepper, to taste 
To Garnish (optional): finely chopped chives and freshly ground black pepper  
 
Leeks are notoriously dirty and as a result, it is important to clean them well 
before using.  To prepare the leeks for cooking, trim the roots and dark green 
leaves from each leek and discard.  Chop both the white and tender green part of 
the leek.  Place the chopped leeks in a large bowl and then fill the bowl with cold 
water.  Swish the chopped leeks to remove any dirt and then let the leeks sit for 
about 1 minute to allow the dirt to settle to the bottom.  Use a slotted spoon to 
remove the leeks from the water mixture.  Discard the dirty water and repeat two 
more times (or more if needed).   Drain the leeks. 
 
In a large pot, melt the butter over medium heat.  Add the drained leeks, carrot, 
and celery and sauté until soft.  Add the garlic and cook until just fragrant, about 
30 seconds.  Stir in the cubed potato.  Add the broth and bring to a boil.  Reduce 
the heat and let simmer for 45 minutes. 
 
Remove the soup from the heat and use an immersion blender to blend the soup.  
If you do not have an immersion blender, a regular blender can be used but be 
careful to add only 1 to 2 cups of soup at a time to avoid the hot soup coming out 
of the top of the blender and burning you. 
 
Stir in the half and half and season the soup to taste with salt and freshly ground 
black pepper. 
 
Serve the soup immediately garnished with the chives and a crank of freshly 
ground black pepper. 
 


