Potato Leet Soup with Toasted Chive Putter Ciabatta 35 Hincts 4o the Teble

A test-kitchen favorite. Our classic potato leek soup is rich and flavorful, with just | 25 Mirutes Hands On
the right balance of creamy indulgence and mellow leek flavor. Paired with our

toasted chive-butter ciabatta, it's an elegant dinner just right for a cold night. 1 Whisk  Super Eagy
Qe#hg/q Orymize/ Make i+ VY our Own:
7
EQUIPMENT We make our version slightly chunky. If you prefer a silky-smooth soup, puree it
Large Saucepan (with a before serving.
cover)

Small Baking Sheet

Mixing Bowl Qoo/ to Know

FROM YOUR PANTRY Health snapshot per serving — 830 Calories, 21g Protein, 41g Fat, 99g Carbs, 30
Olive Qi Freestyle Poinfs.
Salt & Pepper
Butter (2 Tbsp per svg.)
Flour (2 Tosp per svg.)

5 MEEZ CONTAINERS
Potatoes
Leeks & Onions
Soup Starter
Ciabatta
Chive Butter

Lightened up Health snapshot per serving — 600 Calories, 30g Fat, 69g Carbs, 21
Freestyle Points, by using half the bread and half of the Chive Butter.

Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339.

INGREDIENTS: Potatoes, Ciabatta Bread, Cream, Leeks, Red Onion, Yellow Onion, Celery, Butter, Vegetable Stock, I | |eeZ
Garlic, Chives, Parsley, Tamari, Tarragon, Black Pepper, Thyme, White Pepper W



. Get Organized
Bring around 5 cups of water to a boil in a large saucepan over high heat.

. Boil the Potatoes

Add three-quarters of the Potatoes to the boiling water. Once the mixture returns to a boil, reduce
the heat to medium high, cover, and cook at a low boil until potatoes are fork tender, about 10 fo
12 minutes. Remove from heat, drain the potatoes and place in a large bowl. Mash with a large
spoon or potato masher until they are the consistency of lumpy mashed potatoes. Wipe out the
saucepan.

. Make the Soup

Return the now-empty saucepan to the stove and heat 2 Tbsp olive oil over medium high heat.
Add the remaining uncooked potatoes and sauté (to prevent sticking) until they start to brown,
about 4 minutes. Add the Leeks & Onions and sprinkle with salt and pepper. Continue cooking
until the onions start fo brown, about 3 to 4 minutes.

Add 1 Tbsp butter and stir until it melts completely. Sprinkle 1 Tbsp flour over the mixture and stir
until it is incorporated and cook until the flour just starts to brown, about 2 minutes.

Add the cooked and mashed potatoes and stir well. Turn the heat to high, add the Soup Starter
and 1 cup of water and stir well. Bring to a boil, then reduce the heat fo medium low, cover, and
simmer for 5 minutes.

. Toast the Ciabatta

While the soup is simmering, cut each piece of Ciabatta bread in half and spread 2 Tsp of the
Chive Butter on the top of each of the halves. Using the “top brown" sefting of your toaster oven
or "broil” on your oven, heat the ciabatta until the butter melts and the rolls begin to brown, about
2 to 3 minutes.

. Put It All Together
Serve the soup alongside the toasted chive butter ciabatta and enjoy!

Instructions for two servings.
Meez Meals * 1459 N. EEImwood Avenue * Evanston * lllinois

Lo [ove

o z2ng Ze
Sread /ido
Ze Soz2.
Yot !



