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Leeks – International Dishes

France

Leeks are a staple food for the country people of Northern France.  The Potager is the traditional soup made from garden vegetables and forming part of the evening meal and leeks are key ingredients.

Italy

Modern day Italians bake blanched leeks in cream or braise them with a little dripping, a pinch of sugar and mixed herbs.

Both the Italians and French are fond of leeks a la Grecque: braised in olive oil and white wine with coriander seeds and bay leaves.

Belgium

The Belgians put cooked leeks into a delicious pie they call Flamiche.
Scotland

The Scots combine leeks with chopped chicken in their native Cock-a-leekie soup.

Spain

The Catalans celebrate the coming of Spring with a thin, fine version of the leek, close to a giant spring onion, called a Calcot, grilled over an open fire outdoors.

United States

One of the best-known leek dishes, Vichyssoise, was created by a French chef on American shores.  Louis Diat chef at New York’s Ritz Carlton Hotel at the turn of the century, created the well-known dish based on a traditional recipe used by his mother and named it after his home town Vichy.
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