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INGREDIENTS 

 

METHOD 

 

3 pc leeks (white parts only) washed + cut 

4 tbsp. butter 

1 clove garlic, minced 

3 medium white potatoes, peeled + diced  

7 Cups Vegetable stock, sold at dish  

1 ½ cups half-and-half 

Pinch freshly grated nutmeg 

White pepper to taste 

Coarse Salt to taste 

1 cup heavy cream 

 

Pomme Paille  

½ pc white potato 

4 cups vegetable oil for deep-frying 

Kosher salt 

Special equipment: a mandoline or other 

adjustable-blade slicer fitted with the 

thickest julienne blade  

 

Sautéed Leeks 

50ml Olive oil, sold at dish 

½ cup matchstick-size leek strips (white 

and pale green parts only; from about 2 

small leeks) 

 

 

Chive Oil 

½ cup olive oil, sold at dish 

¼ bunch of fresh chive 

 

1. In a medium pot Sauté the leeks and garlic in the butter for 10 minutes. 

Add the potatoes, salt, and stock, and simmer until potatoes are tender, 

about 30 minutes. Strain the liquid from the solids. Puree the solids, 

adding back in enough liquid to keep moist, with a blender. Stir in the 

remaining liquid, and pass soup through a fine strainer.   

      

2. Add the half-and-half, nutmeg, and pepper. Adjust seasoning to taste.  

 

3.  Stir in cream and bring it to a boil for 2 mins 
 

Pomme Paille 

4. Peel potatoes and use a spiralizer to create beautiful ribbons, 

then submerge in a large bowl of ice water. Rinse potatoes in several 

changes of cold water in bowl until water is clear. Drain in a colander, 

and then spread out on several layers of paper towels and pat dry.  

 

5. Heat oil in a heavy pot over moderately high heat. Fry potatoes in 8 

batches, stirring, until crisp and golden, 45 seconds to 1 minute per 

batch, transferring with a slotted spoon to dry paper towels to drain 

and seasoning with salt. 

 

Sautéed Leeks 

6. Pour the oil into small saucepan sauté the leeks until soft, about 

2 mins. Season with salt and peeper. 

 

Chive Oil 

7. Blend the fresh chives with the olive oil in a vitamix, season 

and save it for serving 
 

 

 

 

 

 

Potato, Leek Vichyssoise, Pomme Paille, Sautéed Leeks and Chive Oil 

Serves 8 
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