Low-Fat Roasted Garlic And Leek Potato Soup 
(8 Servings)


5 whole garlic heads, unpeeled
3 ½ tablespoons olive oil, divided
1 ¼  teaspoons salt, divided
1 teaspoon freshly ground black pepper, divided)
2 large leeks white part only chopped

1 cup dry white wine
3 cups fat-free, less-sodium chicken broth
2 cups (1/2-inch) cubed peeled baking potato or left over baked potatoes (about 3/4 pound)
1 teaspoon chopped fresh thyme
1 cup evaporated milk--fat free or regular

Preheat oven to 400° 

To prepare soup, remove white papery skins from garlic heads (do not peel or separate cloves;) cut off tops, leaving root ends intact. Place garlic in a shallow roasting pan. Drizzle 1 tablespoon oil over garlic; sprinkle with 1/4 teaspoon salt and 1/4 teaspoon pepper. Cover with foil. Bake at 400° for 20 minutes. Squeeze garlic to extract pulp- Discard skins. Set garlic pulp aside. 

Heat 1 ½ tablespoons oil in a Dutch oven over medium heat; add leeks. Cover and cook 15 minutes or until lightly browned, stirring occasionally. Add garlic pulp, and wine. Reduce heat; simmer, uncovered, 5 minutes. 

Stir in broth, potato, and thyme; bring to a boil. Cover, reduce heat, and simmer 20 minutes or until potato is tender. Cool slightly. Place half of potato mixture in a blender; process until smooth. Pour pureed mixture into a large bowl. Repeat procedure with remaining potato mixture. 

Return pureed mixture to pan; stir in milk, 3/4 teaspoon salt, and 1/2 teaspoon pepper into pureed mixture. Cook over medium heat 5 minutes or until thoroughly heated.  DO NOT BOIL!
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