
Onion / Leek Recipes 
 

Barley Stew with Leeks, Mushrooms, and Greens 
From Bon Appétit and epicurious.com 
 
1 Tbs olive oil, divided 
1 1/2 cups chopped leeks (about 2 stalks, white and pale green parts only) 
1 8-ounce container sliced crimini mushrooms 
2 garlic cloves, pressed 
2 1/4 tsp minced fresh rosemary 
1 14.5-ounce can diced tomatoes in juice 
1 cup pearl barley 
4 cups (or more) vegetable broth 
1 bunch kale or collard greens (about 8 ounces), trimmed, center stalks removed, leaves 
parsley, chopped (about 8 cups packed) 
 
Heat oil in heavy large pot over medium heat. Add leeks; sprinkle with salt and pepper and 
sauté until leeks begin to soften, stirring often, about 5 minutes. Add mushrooms, garlic and 
rosemary; increase heat to medium-high and sauté until mushrooms soften and begin to brown, 
stirring often, about 7 minutes. Add tomatoes with juice; stir 1 minute. Add barley and 4 cups 
broth; bring to boil. Reduce heat to low, cover, and simmer until barley is almost tender, about 
20 minutes. Add kale; stir until wilted, about 1 minute. Cover and simmer until kale and barley 
are tender, adding more broth by 1/4 cups as needed for desired stew consistency, about 10 
minutes. 
 
 

Leek Soup 
from the Gardeners’ Community Cookbook 
by Victoria Wise 
 
2 Tbs olive oil 
3 medium leeks, white part only, thinly sliced, well washed, and drained (about 9 oz.) 
½ small onion, finely chopped 
4 medium cloves of garlic, minced 
6 cups chicken broth or water 
2 lbs. russet potatoes, peeled and coarsely chopped 
¼ tsp fresh thyme leaves or 1/8 t. dried thyme 
1 small bay leaf 
1 Tbs chopped fresh parsley leaves 
1 tsp salt 
1 tsp black pepper 
1 cup milk (optional) 
1/8 tsp mace (optional) 
 
Heat oil in a heavy pot. Stir in the leeks, onion, and garlic and sauté over medium heat until the 
leeks are tender, about 10 minutes. Add the broth, potatoes, thyme, bay leaf, parsley, salt and 
pepper and bring to a boil. Reduce the heat, cover the pot, and simmer until the potatoes are 
tender, 25 minutes. Cool enough to handle, remove the bay leaf, then puree in a food processor 
or through a food mill. Return the soup to a clean pot and stir in the milk, if using. Gently reheat, 
sprinkle with mace, if using, and serve. 
Note: The soup may also be served chunky style, in which case don’t bother pureeing it; just 
mash with a wire whisk or potato masher and continue with the recipe, add the milk or mace as 
you like. Remember to remove the bay leaf before ladling out. 



Crostini with Leeks and Sweet Peppers 
 
1 ½ Tbsp olive oil 
2 leeks (about 2/3 pounds), sliced into 
¼ inch thick rounds 
1 large sweet red pepper, cut into 
small diamonds 
½ cup greek olives, pitted and chopped 
3-4 Tbsp vinaigrette 
salt and pepper to taste 
sourdough bread, thinly sliced and toasted 
 
Heat olive oil in skillet over medium flame. Add leeks; cook 3-5 minutes. Add sweet peppers; 
cook, stirring, until mostly tender, 3-5 minutes. Add olives and vinaigrette; cool. Season with salt 
and pepper. Serve at room temperature on toasted bread. Makes 2-3 cups leek mixture. 
 


