Welsh Ingredients used: Leeks, potatoes, laverbread flakes, rapeseed oil, butter,
cream, Caerphilly cheese

Serves 4

Method

Melt the butter in a large sauté or saucepan. Add the leeks and cook for 7-8 minutes
on a medium heat, stirring often, until soft but not coloured.

Add the stock and bring to a simmer.
Add the cream, salt and potato and heat for another minute or two.
Blitz with a handheld blender or place in a blender until smooth.

Pour into 4 bowls, sprinkle over the seaweed, drizzle over the oil and top with the
crumbled cheese.




