VICHYSSOISE
3-4 
leeks, white and tender green parts only
½ 
pound onion (about 1 large onion), chopped 
1¼
pounds potatoes (about 4 large), peeled

4 
tablespoons unsalted butter.

4 
cups chicken stock

1½ 
cups milk*

2½ 
cups heavy (whipping) cream*


salt and white pepper to taste


chives for garnish
Wash and clean the leeks. Cut into thin slices. Remove all brown spots and eyes 'torn the potatoes and dice them. Melt the butter in a large frying pan and add the leeks. Cook them over medium heat, making sure they remain glossy and translucent. If the heat is too high and you brown the leeks, you will have to start again. When the leeks are thoroughly coated with butter, add the onions and

continue to cook slowly over low to medium heat for 10 minutes. Set aside. 
In a quart casserole or Dutch oven, warm the chicken stock and add the in a large (4 leeks, onions and diced potatoes. Cook the soup over low heat for 30 minutes to an hour or until the potatoes are cooked. Let the soup cool briefly. When it is not too hot to handle, ladle the soup in batches into a blender. Purée the soup Until smooth, then pour it through a strainer into a ceramic or glass (not metal) bowl to eliminate any fibrous parts of the leeks. Repeat with the other batches. Gently stir in the milk cool. Cover with plastic wrap and refrigerate for several and cream as the soup needed.

hours until cold.
Before serving the soup for 5easoning add salt and white pepper as needed.  Ladle the soup into bowls and decorate with snipped chives.
*The soup is best with whole milk and cream but it is still pleasurable with 2% milk and equal parts heavy cream and half-and-half to reduce the amount of saturated fat. 
French chef Louis Diat is credited with inventing this luxurious chilled soup at New ork's Ritz-Canton. Diat claims he came up with the recipe in the summer of 1917 he was reflecting on the dish his family used to eat in his hometown of Otmarault, near Vichy, in central France (although a similar soup appears in a 9th-century cookbook). Whatever the origin, vichyssoise has become a classic. This cipe comes from chef Liane Kuony, who was my cooking teacher. For many years, Louis, who died in 2005, was the proprietor of the renowned Position Restaurant, School of Culinary Arts and Studio of Interior Design in Fond du Lac, Wisconsin.

Serves: 8 
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