Potato and Leek Soup for Four
Cookery Principle: to prepare vegetables using various cutting techniques.

Ingredients:

½ leek, chopped

60 mL onion, diced

1 garlic clove, minced

25 mL margarine
375 mL chicken broth (1 cube + 375 water)

250 mL diced raw potatoes (1-2)
125 mL milk
2 mL salt

Dash pepper.

Procedure:

1. Sauté leeks, onion and garlic in margarine until tender.

2. Add broth and potatoes and cook with lid on until potatoes are tender.

3. Puree mixture in blender.

4. Return to saucepan. Add milk, salt and pepper, heat gently.

Cheese Puffs
125 mL flour

5 mL baking soda

1 mL salt

15 mL shortening

30 mL grated cheddar cheese

75 mL milk

Procedure:

1. Mix together dry ingredients.

2. Cut in shortening. (with a pastry blender)

3. Toss in cheese with a fork.

4. Add milk all at once and stir quickly to moisten.

5. Drop by spoonfuls onto ungreased cookie sheet.

6. Bake at 450F for 10 to 12 minutes.
Terms to Know:

1. Mince –chop into very small pieces

2. Dice –chop into small cubes

3. Sauté –to cook in a small amount of fat over medium heat until tender.
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