
Stock or Bone Broth 

 

It’s surprising how easy it is to make your own chicken 
stock or bone broth, and once you start doing it, you 
probably won’t buy it at the store again. Not only are both 
liquids exceptionally nutritious, the homemade versions 
have significantly less salt (only what you put in it), and 
both stock and broth keep well in the refrigerator for a 
week and the freezer for up to 3 months.  

They’re both also excellent ways to use up leftover bones, 
including from roasted chicken or chicken wings (rinse off 
any sauce before using) and cuts of beef or bison. Bone 
broth is actually a type of stock, and although you can use 
them both in a variety of ways, broth is more for sipping and stock is used as a base for soups 
and sauces. The main differences between the two is that bone broth requires simmering the 
bones for at least 24 hours (use a crock pot if you can), while stock usually uses far more 
vegetable scraps and seasonings.  

If you don’t have enough leftover bones from any one meal, start a resealable bag in the 
freezer where you can toss leftovers until you have enough to make stock. 

 

Chicken Stock 

Strongly flavored vegetables, such as broccoli or cabbage, will overpower everything else, and 
so it’s best to stick with leftovers and trimmings from carrots, onions, celery and parsley. If you 
want to make beef or bison stock, simply substitute about the same amount of bones and meat 
scraps. Don’t worry about exact amounts in this recipe, as more or less of any one ingredient 
will not make a significant difference in the resulting brew. 

Ingredients 

1 carcass from a roasted chicken, or the equivalent in chicken breast and/or chicken wing 
bones, sauces rinsed away but meat left intact 

2 cups of celery scraps (use the root ends and leaves, too), washed and broken into large pieces 

2 cups of carrot scraps, root ends and all, washed and broken into large pieces 

2 cups of onion scraps, unpeeled, plus loose peels (which gives the stock additional golden 
color) and root ends, washed and quartered 

Water to cover (about three quarts) 



Salt and pepper to taste 

2 bay leaves, parsley stem ends and scraps, 2 tsp of thyme (optional) 

Directions 

Put everything into a stock pot that will hold it all with room to spare and bring to a boil. 
Reduce heat to a simmer and cook for 20-30 minutes, skimming the foam off with a ladle or 
spoon. Cover partially (leave about an inch on one side so that steam can escape) and turn heat 
to low; simmer on low for 2-3 hours, checking every half hour to add water if necessary. Let 
cool before straining. Ladle into containers (it can be helpful to measure out in cups and mark 
for use in recipes) and refrigerate for up to a week or freeze for up to 3 months. 

 

Beef Bone Broth 

Because it requires extensive cooking time, it’s safest to use a crock pot for bone broths. Adding 
a little apple cider vinegar will deepen the flavor and cut the richness, especially for beef and 
bison broths. To make chicken broth instead, simply substitute a similar quantity of chicken 
bones and scraps (and if you have the feet, that really makes for a rich, nutritious broth with a 
high gelatin content), and cut the simmering time in half (and so about 24 hours for chicken). 

Ingredients 

Leftover beef or bison bones from steaks or roasts, and/or soup bones 

Water to cover (about 3 quarts) 

2 tbls apple cider vinegar 

Optional add-ins: celery, carrots, onions, garlic and parsley scraps, bay leaves (2-3) and black 
peppercorns (1-2 tbls) 

Directions 

Place bones in crock pot or a large stock pot and add water to cover. If using a crock pot, set 
temperature to High for the first two hours, periodically skimming off the foam with a spoon, 
and then set to low for the remaining 46 hours. If using a stock pot, bring to a boil and then 
immediately set to low for remaining 46-48 hours, skimming off the foam periodically for the 
first two hours. 

In either case, about 6-8 hours before the time is up, add any vegetable or herb scraps to the 
broth. Once done, strain broth in a colander and place in containers (it can be helpful to 
measure out in cups and mark for use in recipes or for serving sizes) and refrigerate for up to a 
week or freeze for up to 3 months. 

 


