
                Giffnock Nursery Class Recipe. 

Leek and Potato Soup. 

  
Ingredients 

 

2 leeks 

2 carrots 

10 baby potatoes 

2 stock pots 

Pint of water 

Quarter pint of milk 

Knob of butter 

Salt and pepper to taste. 

 
Method 

 

Get children to chop leeks with scissors. 

Chop all other vegetables and add to soup pot. 

Add stock, salt and pepper. 

Put on a medium heat for 30 mins approx. 

Use a blender to make the soup smooth. 

Add milk and butter at the end to make the soup creamy if 

desired. 

 

Poem 

 Chop chop choppity chop you chop of the bottom and chop off 

the top and what you’ve got left you can put in the pot chop 

chop chop choppity chop.  


