








Ingredients

4-5 slices of thick cut bacon, cut into
Y2 inch strips

1 large leek — tender light green and
white portion sliced (2 cups worth)

2  ribs of celery diced into small pieces

1 medium onion, diced
(sweet onion if available)

8-10 cloves of garlic, minced

2  tbs of fresh thyme leaves,
(1 tsp if using dried or ground version)
tbs of butter
oz block of cream cheese
Ibs of yellow potatoes or red potatoes
(or a mixture of both)

3  cups of chicken stock (homemade
chicken stock is always best)

1 cup of milk

e parsley for garnish

e  shredded cheese to top

e  Optional: Cajun seasoning

Today, supermarkets provide a diverse array
of food at any time of year. Unfortunately, sour-
cing food from all over the world that is nei-
ther local nor seasonal can have a negative
environmental impact; transportation alone is
a large contributor of pollution to our air and
waterways and adds to our dependency on
fossil fuels. The food provided has diminished
nutritional value because it is picked prematu-
rely and produced with chemicals to survive
the long journey overseas.

To help lower our carbon footprint, support your
nearest farmers markets that offer fresh, local
and seasonal produce. Chef BoyarG’s Potato
and Leek Soup recipe showcases a wonderful
meal comprised of delicious seasonal ingre-
dients from your closest green market; leeks,
celery, onions and a variety of herbs are just a
portion of winter’s very delicious flavor profile.

Directions

1) Place Dutch Oven, or heavy bottomed pot, on the stove and set the temperature to medium-high.
Add sliced bacon and cook until the grease has been rendered and the bacon is golden brown.
Remove the bacon from the pot with a slotted spoon, leaving the grease in the pot.

2) Return the pot to the stove and add butter carefully; the hot grease will start popping.

3) Once the butter is melted, add the onions and celery until they become translucent (about 7
minutes) then add the garlic and leeks. Sauté until scent fills the air.

4) Add salt and pepper to taste, along with Cajun seasoning if you choose. If you are using dried
or powdered thyme, add it now and stir.

5) Add the potatoes and coat with the mixture, then add the chicken stock to the pot and bring to
a boil. Keep the stock at a boil until the potatoes are tender.

6) Once the potatoes are tender, add the cream cheese and milk. Stir until the cream cheese is
fully incorporated into the broth. Once incorporated, add the fresh thyme leaves if not using
the dried or powdered version.

7) Reduce heat to a low simmer and let simmer for approximately 30 minutes. When coming up to
the 30-minute mark, be sure to taste the broth and adjust your salt, pepper and Cajun spices.
A little goes a long way at this point.

8) When making a bowl, add the crispy bacon to the bowl| and top with chopped parsley.

9) ENJOY!

Source: Gilbert O’Leary’s recipes
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