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2 LEEKS CUT INTO RINGS

1 ONION DICED

3 POTATOES CUT INTO CUBES

KNOB OF BUTTER

1PINT OF VEGETABLE STOCK

SALT AND PEPPER

1 TABLESPOON OF CORNFLOUR MIXED WITH ½ PINT OF MILK
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MELT BUTTER IN PAN

ADD ONION AND LEEKS AND SAUTE FOR 1 MINUTE

ADD POTATO AND STOCK, SALT AND PEPPER AND COOK FOR 20 MINUTES

WHEN VEG IS COOKED ADD CORNFLOUR MIXTURE 

AND COOK FOR 2 MINUTES UNTIL THICKENED
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