Sweet Potatoes and Chickpea soup

Ingredients
1 onion diced
2 leeks washed and sliced into rounds (white and light green part only)
3 Medium Sweet Potatoes, peeled and cubed
2 garlic cloves minced
2 cups white wine dry
4 cups of vegetable or chicken broth
1 bay leaf
2 pinches of cayenne pepper

1 can 14 oz chickpeas drained
Pinch of oregano or a spry of leaves

Directions
Heat onions, leeks, sweet potatoes and garlic in oil of choice then add wine. Blend in broth and add bay leaf and cayenne. Bring to a boil then simmer on low heat for 25-35 minutes until sweet potatoes are soft but not mush.  Remove Bay leaf.
Remove half of the vegetables from pan and puree the remaining half. Return to pot and return the vegetables and chickpeas and oregano. 



