Potato, Leek and Vegetable Soup
From: http://thekitchwitch.com/2011/09/potato-leek-and-vegetable-soup/
serves about 6
2 leeks, washed and sliced (use the whole thing)
3 cups onion, chopped
1 tablespoon olive oil
1 tablespoon butter
1 1/2 cups diced carrot
1 cup chopped celery
1 red pepper, chopped
2 cloves garlic, chopped
2 cups Yukon gold potato, peeled and diced (whatever kind)
7 cups chicken or vegetable broth
1 bay leaf
1/2 teaspoon black pepper
1 teaspoon minced fresh rosemary
salt to taste

In a large stockpot, melt butter and oil over medium-high heat. Add the leeks and the onion; cook until slightly softened. Add carrots, celery, red pepper and garlic. Lower heat and partially cover the stockpot. Cook until leeks and vegetables are caramelized and tender, about 30-40 minutes.

Add the potato, chicken broth and bay leaf. Bring to a boil, then reduce heat and simmer until potato is tender and almost falling apart, about 15 minutes. Add the pepper and rosemary.

Puree soup with an immersion blender. Add salt and more pepper to taste.

_______________________________________________________________________

Comments:  I made a combo of these two recipes.  I chose the underlined options.

First Recipe



Second Recipe

next Version

Lots of onion + leek


only lots of leek

only lots of leek

Butter + oil



only oil


butter & oil

Garlic




ginger



garlic & ginger

Various additional veggies, tatoes
only tatoes


tatoes & carrot

Lotsa stock



less stock


lotsa stock

Fresh rosemary


oregano


1 tsp dried rosemary










(more if it's old)

I would have used rosemary but I didn’t have any.  I needed more stock than they called for but the total veggies was about equal.

This one has ginger:

Potato Leek Soup

From: http://innocentprimate.wordpress.com/2009/09/28/potato-leek-soup/
Serves 4

Ingredients:
2 TBSP canola or olive oil
2 medium leeks, rinsed and diced
1 tsp minced ginger
1 TBSP oregano
4 C diced gold potatoes
4 C vegetable broth
1 bay leaf
1 tsp salt, plus more to taste
fresh black pepper, to taste
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Directions:
1. Rinse and chop the leeks. Heat the oil over medium heat in a large stock pot. Add chopped leeks, minced ginger, and saute about 10 minutes – when the leeks begin to soften.
2. Add diced potatoes, oregano, and 1 tsp salt. Saute an additional 5-8 minutes.
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3. Add broth and bay leaf, bring to boil, reduce heat to simmer, and simmer for 25-30 minutes - until the potatoes are soft and done.
4. Remove bay leaf. Blend until smooth with immersion blender or food processor. Adjust salt and pepper to taste. Serve topped with homemade croutons and fresh black pepper. 

