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1 stewing chicken or 3 lbs of chicken bones (preferable organic & free range). Ask your 
butcher for bones or save from boning your own chickens. You can use gizzards (only 
from one chicken) and feet (don't worry, they've been washed). 
4 litres cold purified water 
2 tbsp cider or white wine vinegar 
1 onion, coarsely chopped 
2 carrots, coarsely chopped 
3 celery stalks, coarsely chopped (Or use what you have saved in a freezer bag 
10 peppercorns 
several springs of thyme 
1 bunch parsley 
2 bay leaves (fresh or dried) 
 
Place everything but the parsley in the pot and cover with the cold water (add more if 
necessary being careful to leave 2 inches at the top of pot to avoid boiling over). Let 
stand for 30 minutes and then bring to a boil. Scoop off the scum that rises to the 
surface. Reduce heat and simmer 24 hours preferably. You can get away with 6 hours 
but the longer the richer and more nutritious. 
Just prior to turning the stock off, add the parsley. Remove large pieces of meat and 
bones. If using a whole chicken, reserve the meat for soups. Other meat scraps can be 
given to pets. Strain the stock into a large bowl and refrigerate until fat solidifies on the 
surface. Remove the fat and strain stock again through a very fine sieve or cheesecloth. 
    
TIPTIPTIPTIP: For a richer coloured and flavoured stock, roast the bones until brown in a 350° F 
oven prior to placing in stock pot. Do not roast if using a whole chicken. 
Variations: For Turkey or Duck simply do the same process using these instead of 
chicken. These will be stronger stocks. Duck fat is wonderful for cooking...just ask any 
chef. And it IS healthy contrary to the 'Low Fat' gurus' opinions. This is a whole other 
subject. 
 
How to clarify stock: 
 
I rarely bother with this step but if you are making something like a clear chicken soup 
you will want to do this. 
2 litres stock (this has to be from after the final straining) 
2 egg whites, lightly beaten 
Add egg whites to the stock and bring to a boil while whisking. As soon as the stock 
boils stop whisking and let it boil for about 5 minutes. On the surface a white spongy 
crust will form. Take off the heat and strain through cheesecloth. 
 


