Leek & Potato Soup

· 25g margarine

· 1 leek

· 250g potatoes

· Parsley

· Salt/ pepper

· 450ml stock (Chicken Stock Cube)
· Onion

· Wash potatoes and leeks.

· Peel and chop potatoes.

· Slice leek.

· Make stock.

· Melt margarine and cook leeks for five minutes.

· Add the potatoes stock, parsley salt and pepper.

· Bring to the boil and simmer for 15 minutes.

· Liquidise ,garnish and serve.

