
Turkey/Chicken Stock
Having stock on hand is golden when you are making soups, stews or sauces.  When I attended culinary school,
learning to make stock was one of the first classes we were required to take. It has served me well over the years,
because it is the basis of what all good savory things come from.  A wintery evening on the couch is the perfect
time to make stock, because all it requires is time to simmer on the cooktop.

1 turkey or chicken carcass and bones
4 quarts + water
1 large large onion, sliced
3 large carrots, peeled and cut in 1" pieces
3 celery ribs, cut into 1" pieces

2 parsley stems
2 thyme stems or 1 tsp leaves
1 bay leaf
3 black peppercorns whole
2 cloves, whole

1 Place turkey carcass and bones into large stock pot or spaghetti type pot. Add all other ingredients.  Add plenty
of water to cover ingredients to within an inch from the rim and bring to a boil.

2 Once pot of ingredients boils, turn to a simmer and leave uncovered on the cooktop for about 3 hours.
3 Skim off any scum that appears on the surface. Sometimes there is none.
4 After about 3 hours, turn off the heat and let the pot just sit there to cool before you touch it.
5 Then after about ½ hour, strain the contents and place your freshly made stock into containers destined for the

freezer.  I like to reuse quart yogurt containers that fit well into the freezer and are the right amount for a typical
soup recipe.

6 When you use your stock, just thaw it partially on the counter, refrigerator or in the microwave and drop the
frozen block right into your pot of soup...and don't forget to add salt to taste.  Most recipes account for the salt
found in canned stocks.  Now you get to control the saltiness, but don't leave it out completely or the taste will
be bland.

Servings: 16
Yield: 4 quarts
Preparation Time: 10 minutes
Cooking Time: 3 hours
Inactive Time: 30 minutes
Total Time: 3 hours and 40 minutes

Nutrition Facts
Nutrition (per serving): 102 calories, 27 calories from fat, 3g total fat, 7.2mg cholesterol, 374.3mg sodium, 369mg
potassium, 12g carbohydrates, 1g fiber, 5.5g sugar, 6.5g protein.
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