SERVES 4

500g celery (about
8 stalks), with leaves

(400g trimmed weight)

1 large potato, peeled

1 large leek, trimmed
and washed

40g butter

600ml vegetable stock
200ml milk

150ml double cream
Salt and white pepper
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Trim the celery, reserving a few leaves for garnish. Roughly chop

celery and potato and slice the leek into rings.

Melt the butter in a medium saucepan over a medium-low hear, A4 i I
prepared vegetables and stir to coat them in the butter. Cook geng, ¢ £ #0}
about 10 minutes to soften slightly but don’t let them colour '

Pour in the stock and season with a little salt. Bring to the boil, then

turn down to a simmer. Cover and cook gently for 2
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