CHICKEN BONE BROTH
(from fresh whole chicken)

INGREDIENTS:

1 whole fresh chicken*

2 chicken feet (optional)

1 large onion, cut into quarters

2 carrots, peeled and coarsely chopped

3 celery stalks, coarsely chopped

2 bay leafs

1 TSP whole peppercorns

Cold filtered water (enough to cover bones by one inch)

Place chicken in large stainless steel pot with all vegetables, bay leafs, and peppercorns. Cover
with cold filtered water. Bring to just a boil. Reduce heat, cover and simmer for approximately 4
— 6 hours, skimming scum that rises to the top.

After 4 — 6 hours, strain the stock into a large bowl. Pour into jars or bowls for storage in
refrigerator (for up to 7 days) or freezer.

IF YOU WANT TO USE MEAT FOR OTHER PURPOSE:

Check to ensure chicken is cooked after 30 minutes or so. Remove chicken from pot and let
cool. When cool enough to handle, remove chicken from bones and reserve for chicken salad or
other uses.

Return bones to pot** and return pot to heat. Cover and simmer for a minimum of 6 hours but
up to 24 hours. The longer you slowly simmer the bones the richer it will become. Strain and
store in jars or bowls.

* Pastured, free-range chicken is best, but should be hormone and antibiotic free at a minimum
** Optional to roast bones in oven for 30 minutes at 350 degrees before returning to pot for a
deeper flavored broth.

CHICKEN BONE STOCK
(from leftover roasted chicken)

INGREDIENTS:

1 leftover roasted chicken
Same ingredients as above

Add chicken carcass and vegetables to a large stainless steel pot or crockpot. Pour cold filtered
water over the carcass to cover. Simmer on stove top or in crockpot on low heat for 24 hours or
longer. Add water to the crockpot periodically until the chicken bones are flexible and can be
mushed between fingers. Strain through fine mesh and store in jars or bowls.
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