Leek Soup with
Kielbasa

WHY THIS RECIPE WORNS Potalo-lesk soup should be
bearty and sallafying, with the beels bolding their
own instead of fading quietly ino the background.
For intense (avor, we cooked & foll pousd of leeks in
0 covered saucepan until thiy were meltingly tender
and affered concentrated anbon flavor. Cutting the
lewks and potato into subsiential pieces contribated
a satislying lexture; this also helped the potato
remain intait instead of disintegrating nto the
soup. Adding slices of kislbasa turned our soup into

a meal, ofTering big, meaty bites in every spoonfiol.

BERVES ?

Four aunces of cooked havm, cul info M-inch peces, can
e sulelituted for the saciage, f desred Serv wilh
crersly bread

| lablespoon unsalbed Buiter
4 ounces kinlbasa sausags, sliced Vs inch thick
| pound beehs, wihale o Lght green parts onby,
halved lenglhvwise, siiced | mch thick, and
washed thonoughly
W leaapoon mincad frash tlyme or pinch dried
1 labdeapocn pil-purposs four
3 cups chvicken brofh
1 red potalo (6 sunces), ungesied,
cul info ¥-inch pleces
Salt and pegpar

1. Mlelt butter in medium saucepan over
medinm-high heat. Add kislbasa and cook unti]
browned, aboul 5 minutes; transfer 1o bowl.

2. b lewlen 10 T heft in ssnoepan: cower and cook
over medium heat, stirring cccasionally, until leeks
are tender but not mushy, about 15 minotes. Stir in
thyme and cook until fragrant, about 30 seconds.
fitdr in flour and cook for | minuts.

3. Slowly whisk in hroth, scraping up any browmed
bits. Stir in kislbasa and potato, bring 1o simmer.
and cook untll potate is tender, about 15 mingtes.
Seazon with salt and pepper W taste, and serve.

Prvcyifapiy: Darssl | wae Ackang

TASTING RIELEBASA

We Latted six smoked kisibhasas !
odaer anad in French—style pork

ihem Dot tevorte Wellthin

Farms Smoked Polska Kislbasa -
madie entiredy of noughly chopped,
nalurally srmoked pork. The “desply
wmoaed,” “distinCieg gariicky
o™ S “rere CoRrss ieature”

of el Saursage won us over whien we sampied it plasn, In stew, i lent a
ety Smioky Laste, “contribulng serious. fiavor to the dish

SOUFS & STEWS FOR TWO
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