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1 onion
cook

-
-

4~5 potatoes

1 tbsp of butter

4 cup of boiled water
2 cup of milk

1 pinch of thyme

salt & pepper

1 leek
1 tbsp of flour
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them in the saucepan with butter

Chop the onion and leek,
to soften.
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pour the boiled
40

and stir.
and reduce the

flour,

Just before serving, pour the
milk into the soup and stir well.
Season with salt and pepper.

heat and simmer for 30-

Add the potatoes,
minutes.

water and
Add the thyme,

2.
3.
4.




