	Rustic Potato Leek Soup


	Ingredients:

· 5 cups chicken broth

· 1.5 pounds potatoes, cut into chunks

· 1 t. fresh rhyme, or ¼ t. dried

· 2 bay leaves

· salt and pepper

· 4 T. butter

· 3 pounds leeks, which and light green parts, halved, sliced thin

· 2 garlic clove
Directions:
1. Heat broth mixture.  Bring broth, potatoes, thyme, bay leaves, and ½ t. salt to a boil, covered.  Reduce to simmer and continue to cook, covered, until needed.
2. Cook leeks and garlic.  Melt butter in large dutch oven over medium high heat.  Stir in leeks, garlic, and 1.4 t. salt, covere and cook until leeks are wilted and softened, about 10 minutes.
3. Add broth mixture.  Stir in broth mixture.  Bring to simmer and cook until potatoes are tender, 4-7 minutes.
4. Finish and season.  Off heat, remove bay leaves and mash some potatoes (with fork or immersion blender) to thicken soup to desired consistency.  Season to taste with salt and pepper.
Source:  Cook’s Illustrated The Best 30-Minute Recipe



