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Chicken Stock 
 
Chicken stock recipes are a dime a dozen, which is a good thing; it’s one of the few 
things I believe everyone should know how to make. Soups and stews made with 
homemade stock taste better, period. And the tonic smell of stock bubbling away on the 
stove has curative powers for me. 
 
I make my stock differently every time, depending on what I have in the fridge, but for 
economic reasons, I tend to use leftover roasted chicken carcasses (as opposed to whole 
new birds, which some cooks swear by). Think of this recipe as a general guideline.  
 
On the chicken: after roasting a bird, I pick away any edible meat, chop through the spine 
and each large bone once or twice with a big, heavy knife to expose the bone marrow 
(which helps give the stock a great mouthfeel), and freeze the chicken in zip-top bags 
until I’m ready to use it. 
 
TIME: 15 minutes to make, plus 5 hours cooking time 
MAKES: 3 to 4 liters chicken stock 
 
Carcasses from two (4- to 5-pound) roasted chickens 
6 carrots, tops removed 
1 small bunch celery 
1 large onion 
2 shallots 
6 scallions (firm parts only) 
2 bay leaves 
Handful parsley, chopped 
Small handful thyme, chopped 
Water 
 
Place the chicken carcasses in a large stock pot. Chop all the vegetables into roughly 2” 
pieces, leaving any skins (including onion skin) on for color. Add them to the pot, along 
with the herbs, and fill the pot almost to the top with water. Bring to a boil over high heat, 
then reduce to a bare simmer and cook, stirring every hour or so and working the chicken 
off the bones with a wooden spoon, for 5 hours.  
 
Remove the stock from the heat and let cool for about an hour. Carefully pour the stock 
through a colander into a large bowl (or two), then through a fine-mesh strainer into 
smaller freezable containers. (Make sure the stock isn’t hot enough to melt the plastic.) 
Refrigerate the containers overnight, then skim off the fat, cover, label with the date, and 
freeze in the morning. Stock lasts about 6 months in the freezer. 
 
Note: for easier measuring, stock can also be made and refrigerated overnight in the big 
bowl, then skimmed and frozen in 2-cup portions in small zip-top bags. Lay the bags flat 
during freezing for easier storage. 


