Asparagus Vichyssoise Soup with Mint

Serves 4

28 g butter

1 cup thinly sliced leek (white and pale green
parts only)

% C 13-mm cubes peeled potato (about 85 g)
595 ml chicken broth

3 C 2.5-cm pieces trimmed asparagus (cut
from 510 to 567 Q)

60 ml chilled whipping cream

1 T finely chopped fresh mint

Melt butter in heavy large saucepan over medium heat.

Add leek and potato; sauté 2 minutes.

Add broth; bring to boil. Reduce heat to medium; cover and cook until
vegetables are tender, about 10 minutes.

Add asparagus. Simmer uncovered until asparagus is just tender, 5to 6
minutes (depending on thickness of stalks). Remove pan from heat. Transfer 8
asparagus tips to small bowl for garnish.

Working in batches, purée soup in blender until smooth. Season to taste with salt
and pepper. Divide soup among 4 shallow bowls.

Freeze 15 to 20 minutes to chill quickly.

Meanwhile, whisk cream, mint, and large pinch of salt in small bow! until cream
is slightly thickened.

Drizzle mint cream over soup, then garnish with asparagus tips.
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