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	Potato Soup with Parmesan Crisps
	PORTIONS: 30



	INGREDIENTS

	5 lbs (2.26 kg) russet potatoes 

3 small onions, diced

2 leeks, thinly sliced

4 cloves garlic

1.1 lbs (500 gr) bacon 

8 cups (2 L) chicken stock 

4¼ cups (1 L) 18% cream

1 Tbsp (15 mL) olive oil

1 tsp (5 mL) salt

½ tsp (2.5 mL) black pepper

2 bunches chives, chopped finely

2 cups (500mL) Parmesan cheese grated

2 Tbsp (30 mL) chopped parsley 


METHOD:
1. Peel and dice the potatoes and cover with water in a bowl 
2. Peel and dice onions

3. Wash leeks VERY thoroughly in colander and slice thinly
4. Peel and chop the garlic

5. Dice the bacon
6. Chop the chives finely
7. Heat a large pot over medium heat and add the olive oil

8. Add the bacon and cook for 5 – 7 minutes or until crispy. Remove and reserve in a medium bowl
9. Add the onions and cook for 3 minutes.  Add the leeks and continue to cook for 2 minutes.
10. Add the garlic and potatoes, and mix well

11. Add the stock, salt and pepper and bring to a simmer

12. Cook for 15 minutes or until potatoes are fork tender 
13. Heat the cream in a medium pot and bring to a slow simmer

14. Pour the cream into the soup while stirring and turn off heat 
15. Using an immersion blender, blend the soup until smooth

16. Return soup to the stove and slowly reheat

17. Meanwhile, sprinkle a handful of parmesan into a non-stick frying pan and let brown; turn over to brown on the other side.  Let cool.  
18. Make additional crisps as desired, cutting large ones into smaller pieces, if desired.
19. Pour soup into serving bowls and garnish with chives.

20. Serve with parmesan crisps on the side.  
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