Artichoke & Potato Soup (Zuppa di Carciofi e Patate) – recipe makes 2 servings
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Ingredients:
1 tablespoon olive oil
1 medium-large leek, white part only, washed and finely chopped

1 clove garlic, minced

1 small potato, peeled, halved and finely sliced
4 oz. canned, quartered artichoke hearts, chopped
1 cup vegetable stock
½ teaspoon salt

¼ teaspoon freshly ground black pepper

6 tablespoons room-temperature mascarpone cheese
½ cup cream and/or whole milk
1 tablespoon chives, chopped for garnish and divided
Preparation:
Heat olive oil in a medium-sized saucepan over medium heat. Add the leeks and the garlic; stir and sauté until leeks are wilted. Add the potato, the artichokes, stock, salt, and pepper and simmer gently on low heat until the vegetables are tender, about 25 minutes.

Mash the contents of the saucepan with a potato masher or other suitable utensil until fairly well smoothed out. Add the mascarpone and milk; combine well and continue to simmer on low heat until warmed through. 

Ladle the soup into serving bowls. Dollop the top of each of the soups with a spoonful of the softened mascarpone cheese and sprinkle with the chopped chives.

This rich, hearty soup is really filling and needs nothing else on the side to make a satisfying meal, except maybe a little garlic bread!

