
Potage Bonne Femme

(makes 3-4 servings) 

With very many thanks to the great and hugely-inspiring, Elizabeth David who quite-probably 
started me on my soup journey!    

Ingredients 
2 oz butter 
2 tsp sugar 
1 lb potatoes 
1 pint water 
3 carrots 
1 pint stock (chicken or vegetable) 
2 large leeks 
Chervil or parsley 
Salt and pepper 
Cream 

Method 
Clean and slice the leeks thinly (including a very little of the green part) and dice the carrots. 
Melt the butter and cook the leeks and carrots for a few minutes until they are thoroughly 
coated in butter. 
Add the peeled, diced potatoes and stir for another minute. Add water, stock, sugar and salt 
(I advise not using entirely stock as the soup just ends up tasting of chicken instead of 
vegetables). 
Cook uncovered at a gentle boil, for about 25 minutes. Then either pass through a Mouli 
(medium blade) or liquidize. The Mouli is better in some ways as it eliminates fibres and 
makes a more velvety soup. 
Return to the pan, check seasoning, and add a little cream (only 2 tbsps or so, you don’t 
want to make it too bland). Serve garnished with a little chopped parsley or chervil.


