
Potato Leek Soup 
Prep Time: 15 minutes 
Cook Time: 30 minutes 
Total Time: 45 minutes 
Serves 8  
 
This potato leek soup recipe is one of our favorite meals 
throughout the fall and winter. It's creamy, flavorful, and 
easy to make. Any vegetable broth will work here, but I 
especially love the quick leek top broth below. It intensifies 
the sweet, oniony flavor of this simple soup. 
 
Ingredients For the soup 
4 large leeks, about 2½ pounds, white and light green parts 
only 
3 tablespoons unsalted butter 
1 teaspoon sea salt 
Freshly ground black pepper 
2 pounds Yukon gold potatoes or yellow potatoes, chopped 
3 garlic cloves, grated 
6 cups Leek Top Broth (below) or vegetable broth 
3 fresh thyme sprigs, bundled 
1 cup milk or heavy cream 
1 tablespoon fresh lemon juice 
Chopped fresh chives, for garnish 
 

Optional Leek Top Broth 
4 large leeks, about 2½ pounds, dark green tops only 
12 cups water 
8 fresh thyme sprigs 
5 garlic cloves, smashed 
1 tablespoon sea salt 
1 tablespoon black peppercorns 
 
Instructions 

• Optional: Make the leek top broth. Cut the dark green tops off 
the leeks. Wash well and add to a large pot with the water, 
thyme, garlic, salt, and peppercorns. Bring to a boil over high 
heat, then reduce the heat and simmer for 30 minutes. Strain 
and measure 6 cups broth for the soup. Freeze the remaining 
broth or store it in the refrigerator for another use. 

• Make the soup: Chop the white and light green parts of the 
leeks. Wash well. 

• Heat the butter in a large pot or Dutch oven over medium heat. 
Add the leeks, salt, and several grinds of pepper and cook for 8 
to 10 minutes, stirring occasionally, or until the leeks are soft. If 
the leeks start browning before they soften, reduce the heat. 

• Add the potatoes, garlic, broth, and thyme and simmer for 20 
minutes, or until the potatoes are very soft. Use an immersion blender or transfer to an upright blender to 
blend until smooth. Return the soup to the pot and stir in the milk. Season to taste, adding the lemon juice, 
if desired. 

https://www.amazon.com/365-Everyday-Value-Salt-Fine/dp/B074J7X1DW?&linkCode=sl1&tag=loveandlemobl-at-rc-ingli-20&linkId=8f6a13f00ff77c4b50139a7ddcd95527&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Frontier-Pepper-Medium-1-8-Ounce-Bottle/dp/B0001M113C?&linkCode=sl1&tag=loveandlemobl-at-rc-ingli-20&linkId=425920749191bb00c5b44bbe7fb5cb9f&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/365-Everyday-Value-Organic-Garlic/dp/B07NR3LF35?&linkCode=ll1&tag=loveandlemobl-at-rc-ingli-20&linkId=f3310820ef59a21009aafde5d188109c&language=en_US&ref_=as_li_ss_tl
https://amzn.to/47ziazV
https://goto.target.com/c/2773249/81938/2092?subid1=5c62da580a04d93936608c49&subid2=https%3A%2F%2Fwww.loveandlemons.com%2Fpotato-leek-soup%2F&sharedid=Love+and+Lemons&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Flemon-each%2F-%2FA-15013629%3Faflt%3Dcse%257Cplt%257Clm&u=https%3A%2F%2Fwww.target.com%2Fp%2Flemon-each%2F-%2FA-15013629%3Faflt%3Dcse%257Cplt%257Clm
https://www.amazon.com/365-Everyday-Value-Organic-Garlic/dp/B07NR3LF35?&linkCode=ll1&tag=loveandlemobl-at-rc-ingli-20&linkId=f3310820ef59a21009aafde5d188109c&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/365-Everyday-Value-Salt-Fine/dp/B074J7X1DW?&linkCode=sl1&tag=loveandlemobl-at-rc-ingli-20&linkId=8f6a13f00ff77c4b50139a7ddcd95527&language=en_US&ref_=as_li_ss_tl

