Ingredients

2 large leeks
4 medium potatoes
850ml stock (water and stock cube)
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Wash and peel the leeks and potatoes. ‘.
Chop the vegetables into small chunks. T\fﬂ Aifferent hjp% of 3‘.
Place the vegetables in a saucepan and add the stock. vg,ge;l—o\b\%; cavvots, T, ‘.
Heat until the stock is boiling. swede, cabbage ov pepp ®

Turn down the heat and cook gently for 30 minutes.
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Serve the soup hot.

Skills

Using a knife
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