
 

 
 

Potage Parmentier (Potato Leek Soup) Recipe 

Original recipe modified from Julia Child's Potage Parmentier (Potato & Leek Soup) 

AUTHOR : Ashley Darkenwald -- Living Wellness, www.lwgg.org 

T IME : 60 minutes 

SERVINGS : 6 servings 

CATEGORY : Cream, Soups/Stews 

CUISINE : French 

INGREDIENTS 

▪ 2 tablespoons organic, grass-fed butter 

▪ 4 to 5 medium red potatoes (1 pound), roughly chopped 

▪ 3 large leeks (1 pound), cleaned and thinly sliced 

▪ 6 cups bone broth or vegetable stock (or organic chicken stock) 

▪ Mineral salt, to taste 

▪ 1 to 2 tablespoons freshly squeezed lemon juice 

▪ 1 bay leaf 

▪ 1/2 cup heavy cream 

▪ 1/2 cup crème fraiche (or sour cream) 

▪ 1/3 cup minced parsley or chives 

***Choose organic options to reap the full benefit of your food  

https://www.lwgg.org/new-blog/2017/9/17/potage-parmentier-potato-leek-soup-recipe
http://www.food.com/recipe/potage-parmentier-potato-leek-soup-julia-child-270731
http://lwgg.org/
http://www.yumsugar.com/How-Prepare-Leeks-16286444
http://www.yumsugar.com/Vegetable-Stock-Recipe-5536915


 

 INSTRUCTIONS 

1. Heat the butter in a large (6-plus quart) stockpot or dutch oven over medium heat. Add the leek and 

potato. Cook, stirring occasionally, until the vegetables have begun to soften and brown slightly, about 

8 to 12 minutes (this time will vary greatly depending on the surface area of the bottom of your pot). 

2. Add the vegetable stock, and bring to a boil. Reduce the heat to low, and simmer for 30 to 40 minutes, 

or until the vegetables are tender. 

3. Blend until smooth, either using an immersion blender or by carefully transferring to a blender in 

batches. 

4. Add the cream, and season to taste with salt (I start with 1 teaspoon and go from there, tasting 

frequently) and lemon juice. 

5. Ladle into bowls, and garnish with a dollop of crème fraiche and a healthy sprinkling of minced parsley. 

 

© 2018 Living Wellness, LLC 

The photos and content of this recipe are copyright protected. Please do not use any of our photos or content 

without prior written permission (submit inquiries to info@lwgg.org). 

If you wish to share this recipe, please provide a link back to the recipe on the Living Wellness Blog. If you make 

significant changes to the recipe, please rewrite the recipe in your own unique words and provide a link back to 

our post here for credit. Thank you. 
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