Potato Leek Soup (from the New Joy of Cooking)
Ann Balch
Makes 8 cups.  I made 5 times the recipe for Five Hills, but had plenty leftover.  Four times would have been plenty.

3 T. unsalted butter

8 large leeks, cleaned thoroughly and chopped (white part only)

3 medium or 2 large baking potatoes, peeled and thinly sliced

5 cups chicken stock

Salt to taste

¼ teaspoon white pepper

8 oz. Half & Half or milk (my own addition)

Melt the butter in a soup pot over low heat.  Add the leeks and cook over low heat until tender, but not brown … about 20 minutes.

Add the potatoes and chicken broth.  Bring to a boil and then reduce heat.  Simmer until the potatoes are soft … about 30 minutes.

Puree mixture until smooth.  Season with the salt and pepper, and add the milk or cream.

Thin if necessary with additional stock or water.  Reheat gently to serve.

