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Sweet Potato, Leek & Lemon Soup 

MAKES: 4 servings

 

YOU’LL NEED: 
For the soup: 

• 2 tbsp butter 

• 3-4 leeks – large dice 

• 3 medium carrots – peeled & large dice 

• 4 medium sweet potatoes – large dice 

• salt & pepper 

• 1L vegetable stock (or water)  

• 1 lemon – juice (about 2-3 tbsp) 

• ½ cup milk  
 
Crispy leek & candied lemon garnish (optional, not in picture):  

• 1 leek – fine julienne  

• 2 tbsp vegetable oil  
• 1 lemon peel – fine julienne 
• ½ cup water 
• 2 tbsp maple syrup  

 

HERE’S HOW: 
1. To make the soup:  

a. In a medium pot over medium-high heat, melt the butter. Stir in the leeks and cook until they 
start to caramelize. Add in the carrots and potatoes. Season generously with salt and pepper, stir 
it all together. Then add in the broth. 

b. Bring to a boil, then reduce heat and let simmer for 25-30 minutes. 
c. Turn off the heat and use an emersion blender to puree the soup until very smooth.  
d. Stir in the lemon juice and milk. Check the seasoning -it may need more salt (salty), pepper 

(spicy), a bit of lemon juice (sour), or some honey (sweet) to balance out the flavours.  
2. To make the garnish:  

a. Spread the leeks out on a paper towel to let some of the moisture come out of them. Heat a few 
tbsp of oil on medium-high heat in a frying pan.   

b. Fry the leeks until they start to brown. Transfer to paper towel (they will brown at different 
times and it’s great if they are all different shades), season with salt.  

c. To make the candied lemon peel: In a small pot, bring the water and sugar to a boil. Reduce to a 
simmer and then let the peel cook for about 10-15 minutes. Turn the heat to low and let the 
peel sit in the syrup for another 20 minutes until you’re ready to use it.  
 

CHEF’S NOTES:  
• If you need to thin your soup out, do that after you puree it with just a little more milk. 

• Crispy leeks are a great garnish for and soup, salad or entree. Start with your heat on high and then 
slowly turn down as they cook. Once they start to brown, they go fast. You don’t want them to all be 
consistent colour –the green, and different shades of brown looks great and will give you different 
textures in the soup.  

• You can also use white potatoes and a tsp of dried thyme for this soup, to make a more classic “potato, 
leek soup”.  


