Bacon Potato Leek Soup
Serves 5
Ingredients
6 rashers bacon
1 large onion, roughly chopped
5 large red potatoes, peeled and cubed
3 leeks, chopped (use the whole leek)
¼ cup light soy sauce

½ tsp ground coriander

6-8 cups water

3-4 cubes beef bouillon
Salt, to taste
½ tsp black pepper (or more, to taste)
Pinch of nutmeg

Half and half or heavy cream, to serve (optional)
Instructions

1. Fry the bacon in a large soup pot or Dutch oven.
2. When browned and crispy, remove the bacon and chop it up.
3. Remove all but 1 TBS bacon grease from the pot. Over medium high heat, fry the chopped onion for about 5 minutes, until it’s starting to get brown.

4. Add the soy sauce and coriander, and simmer for a few minutes.

5. Add the potato cubes, leeks, and bacon, then pour in enough water to almost cover everything. This could be anywhere from 6-8 cups depending on the size of your pot. Add in the cubes of beef bouillon and the black pepper, and stir everything around.
6. Bring the soup to a boil, then cover the pot and turn the heat down to low. Simmer for about 30 minutes or until the potatoes are tender but not mushy or falling apart.
7. Add a pinch of nutmeg to the soup, and taste for seasoning. You want a punch of black pepper, so add more if needed. If you need more depth, add some more beef bouillon and soy sauce.
8. Serve as is, or with a little half and half or heavy cream stirred in.
