you will need: 1

3 thsp butter

1-2 slices  bacon (chopped fine) _

2 cups leeks (halved and sliced fine) 1
2 cups onions (finely chopped)

2 cups green onions (finely sliced)

2 tbsp flour

1/2 cup dry sherry

6 cups vegetable or chicken broth (stock)

2 dried bay leaves

3 twigs of fresh thyme (cut and placed into a tea egg)

Fry bacon in butter until crisp, add onions and leeks and cook over medium heat for 5
minutes or so. Stirin flour and cook for 30 seconds. Add sherry and stir together. Add
your stock and green onions. Stir well, add bay leaves and thyme and bring to boil and
simmer for 15-20 minutes till vegetables are tender. Remove the bay leaves and thyme and
enjoy.

Approximately 10 - 12 servings
Happy Cooking!!!
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Roge Valley

Lodge & Restaurant™

REVIVE YOUR TASTEBUDS
& REJUVENATE YOUR SOUL

Our philosophy is to share and protect the natural beauty
and unique wilderness opportunities as well as to provide
world class service in hospitality. Spend a rejuvenating night
in one of our rustic log cabins, complete with Jacuzzi bath
tub. It's the perfect ending to your delectable meal.

We are by reservation only.
One dinner sitting at 7:00 pm.
First reservation chooses the main entree for all.
Open Thursday to Sunday
and other days upon request, year round.
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get the truth.then go.™



