
POTATO LEEK SOUP

This comforting soup is also so healthy! It’s made with
delicious whole food ingredients, all blended up into a
super creamy, rich and earthy dish. We added toasted
croutons for a bit of crunch.

- Large pot
- Baking sheet
- Silicone baking mat (optional)
- Blender or immersion blender

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  35 MIN 

CALORIES: 610/SERVING

- Oil
- Salt
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Prep the ingredients: peel and dice
russet potatoes and carrots into
small chunks. Chop dark green end
and roots off of leek. Chop leek into
small pieces and run under cold
water to clean thoroughly. Dice
garlic, rosemary, and sage leaves.
Remove stems from the thyme. Add
broth mix to 4 cups of warm water
(8 cups for 4 servings) and mix.

Preheat a large pot over medium
heat and add 1 tbsp oil (2 tbsp for
4 servings). Once heated, add
chopped potatoes, leek, and
carrot. 

Once leek begins to soften, add
garlic and rosemary, thyme,
and sage. Continue to cook for
another 5 minutes. Pour in broth
mix,  stir well to combine and
bring to a simmer. Cover and
simmer for 25 minutes or until
vegetables are fork soft.

Preheat oven or toaster oven to
400°F. Rip bun into small bite-
sized pieces and drizzle with
olive oil and a sprinkle of salt.
Put croutons in the oven on a
baking sheet lined with a silicone
baking mat or lightly greased and
toast for 5 minutes until golden
brown and crispy.

Once vegetables are soft, use an
immersion blender to pulse until
smooth and creamy.
If you don't have an immersion
blender, let soup cool for 5
minutes then pour into a regular
blender and pulse until smooth
(you may need to do a couple
batches). Divide between bowls
and top with croutons.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Leek
Carrots
Russet potatoes
Garlic cloves
Rosemary
Sage leaves
Thyme
Broth Mix
Bun

1
3
3
3
1 tbsp
5
1 tbsp
1 cup
1

2
6
6
6
2 tbsp
10
2 tbsp
2 cups
2


