
Red Potatoes with Leeks 
Makes 4-6 servings 

 

Ingredients: 

 

4-6 medium red potatoes 

2 large leeks 

1 Tbs Olive oil 

White Spice to taste 

 

Directions: 

 

●​ Dice potatoes into bite sized cubes. Set to the side. 

●​ Heat olive oil in a large saute pan over medium heat and drop potatoes in. Season with a 

few pinches of White Spice. Cover and let cook for a few minutes. 

●​ Clean and slice the white and tender green part of the leeks. Add to the potatoes.  

●​ Cook until tender. About 10-12 minutes. Taste and adjust seasoning as needed and 

serve.  
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