BEEF BONE BROTH
INGREDIENTS:

4 pounds meaty beef bones**, preferably from neck or shank, cut into 2-inch pieces
4 quarts cold filtered water (or enough to cover bones by 1 % inches)

1 large onion, unpeeled, quartered

1 large carrot, coarsely chopped

1 celery stalk, coarsely chopped

4 garlic cloves, unpeeled

Several sprigs of fresh thyme

5 parsley sprigs

8 black or green peppercorns

For a darker, richer stock, it’s best to place beef bones in oven proof dish and roast in oven for
35 minutes at 400 degrees beforehand.

Place beef bones in a large stainless steel pot with water and vegetables. Tie together thyme
and parsley with kitchen twine and add to pot along with peppercorn. Gently bring to a simmer.
Do not let it boil. Simmer for 4 to 5 hours. Occasionally skim off scum. Strain stock. Let cool to

room temperature. Scrape fat from surface. Store in glass containers in fridge or freezer.

** Grass-fed beef is best, but should be hormone and antibiotic free at a minimum
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