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Ingredients 6 Portions
 = Kot�nyi Produkte

50 g Butter

1 pc. Onion

3 tbsp  Se�soning Mix for

Pot�toes

250 g Pot�toes, firm cooking

125 ml White wine, dry

700 ml Veggie broth

200 ml Cre�m

1 tbsp  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Ground

Pot�to leek soup

35—45 Min

Prep�r�tion

1 Peel the onion �nd cut into sm�ll cubes. W�sh the leek �nd cut into slices.

2 Peel the pot�toes �nd cut into sm�ll cubes.

3 He�t the butter in � p�n �nd s�uté the onion in it. Add the leek �nd pot�to

�nd s�uté in the s�me w�y. Add the pot�to spice mix �nd s�uté briefly,

then degl�ze with the white wine.

4 Pour in the veget�ble soup �nd simmer for �t le�st 15 minutes until the

pot�toes �re soft.

5 Add the whipped cre�m �nd puree finely with � h�nd blender. Fl�vour with

s�lt �nd pepper.

HINT:  Tip: To �void unnecess�ry stress on the big evening, the soup

c�n e�sily be prep�red the evening before.


