
 

BACON POTATO LEEK SOUP 
     Adapted from Irish American Mom 

Ingredients 

 4 thick cut pieces of bacon, cut into ½” strips 

 2 large leeks, cleaned and thinly sliced 

 2 garlic cloves, minced 

 3 medium red potatoes, washed and diced with skins on 

 1/2 large sweet onion 

 2 Tablespoons butter 

 2 fresh Thyme sprigs 

 2 bay leaves 

 1 32 oz box vegetable stock 

 1/2 cup half and half 

 1/2 teaspoon salt 

 1/2 teaspoon white pepper 

 

Instructions 

In a Dutch Oven, cook the bacon till crispy.  If it sticks too much to the 
bottom of your Dutch Oven, add a very small amount of Canola Oil. 

Add the leeks, garlic, potatoes, onions, and butter stirring to coat them. 
Turn the heat to low. Cook for 10 minutes, stir to prevent burning. 

Add about ½ cup of the vegetable stock and allow the veggies and bacon to 
cook till soft.  Add the remaining stock, bay leaves, thyme sprigs, salt and 
pepper. 

Simmer for 20 minutes until vegetables are tender.  Remove the bay leaves 
and thyme sprigs. Blend the soup until smooth with an immersion blender, 
or ladle in small batches using a food processor, or blender, or Nutri bullet 
(me).  Pour back into the Dutch Oven. 

Add the half and half and stir into the soup.   Serve with some of the bacon, 
or sliced scallions, or Irish shredded cheddar, or croutons - you pick. 

When cool, store in the Cassandra's Kitchen Clear Plastic containers.  To re-
heat, just add a little water to thin it out because potato soup has a 
tendency to thicken up. 

NOTE: to prevent the redness of the soup, you can peel your potatoes and 
use chicken broth instead of vegetable stock. 
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http://www.cassandraskitchen.com/products/clear-plastic-containers-set-of-5?variant=310364193

