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COOKING BASICS: HOMEMADE STOCK, THE KITCHEN WORKHORSE 

Overview 
Stock is the foundation of classic cooking and the workhorse of the kitchen.  Almost daily in my 

classes and personal cooking I reach for rich chicken or vegetable stock to flavor and enhance not 

only soups, but main dishes, sides and sauces.  It is one of the easiest items to make, yet most of us 

resort to the prepared versions in cans, cartons and even cubes found on the supermarket shelves.  

These products are usually high in sodium, low in nutrition, and may contain ingredients such as 

wheat and soy.  Homemade chicken and vegetable stocks are healthier, fresher and better tasting, 

and they utilize many items that are normally discarded in the kitchen, leading to less waste and more 

cost savings. 

 

Stock isn’t difficult to make.  The three main components are meat bones (in the case of chicken and 

beef varieties), vegetables and seasonings.  The bones are what distinguish stock from broth.  Stock 

is made with bones while broth is made from meat only.  The bones add body and richness and as 

they simmer they release collagen, which is converted into gelatin.  Gelatin provides body and depth.  

The best chicken stock is made from leftover raw or cooked chicken bones or carcasses saved and 

stored in the freezer until ready to use.  Fresh, roasted chicken wings and bone-in legs and thighs 

also work great and are found inexpensively at the supermarket.   

 

The vegetable component comes in the form of Mirepoix (mihr-PWAH), a French term for a mixture of 

50 percent onions, 25 percent carrots and 25 percent celery by weight.  These components are 

coarsely chopped prior to adding bones and water to stockpot.  Depending on your intended use and 

flavor preferences, practically any variety of vegetables including fennel bulbs, leeks, turnips, garlic 

and mushrooms can be added when preparing vegetable stock. 

 

The seasonings included in stock are referred to as a bouquet garni.  The standard mix is 

peppercorns, bay leaves, fresh thyme and parsley.  These seasoning are added whole and infuse 

their flavor into the stock throughout the cooking process.  Since stock is the foundation of other 

dishes and not the finished product, salt is not added.  I stress to my students the importance of 

salting the FINAL dish and not the components.  This allows for a better flavor profile, more depth and 

a lower overall sodium level. 

 

Tips 
 Use a tall, narrow 6-8-quart stockpot 

 Add cold water to cover pot contents by 1-2 inches -- adding too much water will lead to 

flavorless stock  

 Add additional water as evaporation occurs and bones and vegetables become exposed 

 Simmer, don’t boil  

 Refrain from stirring during cooking process 

 Strain finished product through a strainer or fine mesh sieve, discarding solids 

 Cool in refrigerator and discard the layer of fat that rises to the surface 

 Refrigerate up to 5 days, or freeze up to 6 months  
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Recipes: 

Basic Chicken Stock 
 
4   Lbs. chicken pieces with bones (thighs, legs, wings work best) 

               or 2-3 roast chicken carcasses (store in zip-top back in freezer until ready to use) 

6   Stalks celery with leaves 

1   Pound Carrots, peeled or scrubbed 

2   Large onions, peeled 

1   Bunch parsley, washed 

1   Bunch fresh thyme, washed 

2   Teaspoons black peppercorns 

4  Bay leaves 

2 Tablespoons unfiltered apple cider vinegar, optional (for bone broth) 

 

For a richer stock, roast raw chicken at 375 degF in roasting pan, approximately 45 minutes 

for pieces or 1 to 1 ¼ hour for whole bird (Temperature should register 165 degF).  Remove 

meat and set aside for future use.  (The meat does not add much to the stock and if you do 

include, it will not have any flavor at the end of the boiling.  It is best to remove after roasting 

and reserve to put in the final soup or to use in another recipe.  The key to rich stock is 

bones. Also, limit the amount of skin used. This will make your stock very greasy.) 

 

Place chicken carcass, and bones (if pre-roasted) or chicken pieces in large 8-10-quart stock 

pot.  Chop celery, carrots and onions into 2-inch pieces and add to pot.  Add remaining 

ingredients. Cover with water 1-2 inches above solids. 

 

(You can use carrot peels & ends, celery ends and leaves, parsley and thyme stems making 

it a great way to use things you would normally throw away.  You want about the same 

amount of vegetable matter as chicken bones or about a full 1-gallon zip-top bag for 2 

carcasses) 

 

Bring to boil over high heat.  Reduce heat and simmer, partially covered, 3-4 hours or up to 

24 hours for bone broth (add water as necessary).    

 

Strain stock through colander, pressing on solids to release as much liquid as possible. For 

clearer stock, strain through cheesecloth or re-usable coffee filter.  Cover loosely and 

refrigerate overnight.  Use spoon to remove any congealed fat from surface. Store in airtight 

containers up to 5 days in the refrigerator or up to 3 months in the freezer. 

  



 

  ©Mrs. Dornberg’s Culinary Experience   |    mrsdornbergs.com    3 

COOKING BASICS: HOMEMADE STOCK, THE KITCHEN WORKHORSE 

Basic Vegetable Broth  
Makes approximately 4 quarts 

 
1  Pound Carrots, scrubbed* 

1   Large onion, washed (leave skin on)* 

6   Stalks celery* 

1-2  Large leeks, trimmed and washed 

4   Small to medium potatoes, scrubbed and unpeeled  

                   (or up to 2 cups clean potato peels) 

1   Handful fresh parsley, washed* 

1   Handful fresh thyme, washed* 

4   Bay leaves 

2   Teaspoons black peppercorns 

4  Peeled, whole garlic cloves, optional 

  Mushroom stems, other vegetable remnants/scraps  

                (not too strong tasting/smelling), optional  

 

*or equivalent amount in “scraps” 

 

Cut carrots, onions, celery and leeks into 1-2 inch pieces.  Place in large (8-10 quart) stock 

pot.  Add remaining ingredients.  Cover with water about 2 inches above solids. 

 

Bring to a boil.  Reduce heat and simmer, partially covered, 2-3 hours. 

 

Strain broth through colander and/or fine sieve.  Cover and refrigerate up to 5 days,or freeze 

up to 3 months.   

 


