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Why you should make your own 
chicken stock: 

 

• Great way to use leftover 

chicken parts 

• Tastes better than store-

bought stock 

• Freeze a large batch of 

stock and use as flavor-
ing throughout the year 
(think rice, etc.) 

 

Reminder 

Broth = made from meat 

Stock = made from bones 
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____ 8 quart stockpot 

____ Tongs 

____ Heavy duty foil 

____ 
Large, medium, and small knife 

____ Peeler 

____ 
Medium-sized bowl (for straining) 

____ 
Fine wire mesh strainer 

____ Cheesecloth 

____ 8-cup measuring cup 

____ 
Small aluminum pans 

Equipment you’ll need 

____ 2 bunches of leeks 

____ 1 pound of carrots 

____ 2 heads of garlic 

____ 
Sage and thyme 

____ Black peppercorns 

____ 
Kosher salt 

____ 
Fine wire mesh strainer 

____ Cheesecloth 

____ 8-cup measuring cup 

____ Small aluminum pans 

____ 

Leftover chicken parts (from  
at least 3 chickens, including 
backbone, neck, and wing 
drumette.) 

ingredients you’ll need 

 

Yields 20 cups of chicken stock 

• Concentrated chicken stock = 3/4 teaspoon 

salt per 1 cup of stock 

 

• Regular chicken stock = 3/8 teaspoon of salt 

per 1 cup of stock 

Yield 
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Prepare and bake the chicken 
parts at 350 degrees for 30 
minutes. Check  every 5-10 
minutes until the chicken is 
golden brown. 
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Prepare the vegetables and 
herbs.  

3 Add veggies, herbs, chicken, 
and water to the stockpot. 
(Prepare according to how con-
centrated you want your 
stock.) 

 

 

 

 

What you’ll need to do 

4 
Bring to a boil. 

5 
Reduce heat to simmering. 

6 
Simmer uncovered for 2 

7 Check and stir. Stock should 
be slightly bubbling. 

8 Check and stir at 7 hours. 
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9 Check and Stir at 12 hours. 

 

 

 

 

 

 

10 Prepare the cheesecloth and 
wire mesh strainer. Let the 
stock cool until very warm at 
the most. 

What you’ll need to do 

11 Strain the stock through the 
strainer and into a medium-
sized bowl. 

12 Let the stock cool until 
room temperature. Pour into 
2-cup freezing containers, 
leaving a gap at the top. Do 
not fill to the brim! The 
stock will expand as it 
freezes! 

 

 

 

 

 

13 Label and freeze. 
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