
Chicken Stock 

Makes 2 litres    Prep Time: 5 mins   Cook Time: 2.5 hrs 

If your recipe requires a white stock and you want to have maximum flavour then a white chicken 

stock will do that over your basic vegetable stock. Your butcher should be happy to give you some 

chicken carcases or bones for your stock as it saves them needing to dispose of them; you’re doing 

them a favour ☺ 

If you need a brown stock but don’t have the time for a beef or lamb stock then roasting the chicken 

bones first will give a darker more flavourful liquid. 

Ingredients: 

• 1.5kg chicken bones or carcasses 

• ½ veal knuckle (if you can get it) 

• 3 large carrots, washed and roughly chopped 

• 2 leeks, washed, trimmed and chopped 

• 2 sticks of celery, roughly chopped 

• Bouquet garni (2 bay leaves, 6 parsley stalks, 2 sprigs of thyme) not exact 

• 1 Onion, studded with 3 cloves 

• 150g mushrooms, quartered 

Method: 

• Place the chicken bones and veal knuckles in a large pan with 2.5 litres of cold water. 

• Bring to the boil, lower the heat so there is just movement on the top of the pan, and skim 

the foamy scum off the surface with a dessert spoon, discard. 

• Add all remaining ingredients, cover with a lid and cook gently for 2 hours.  

• Remove from the heat and skim any scum from the surface before leaving to cool slightly. 

• Pass through a sieve and use as required, or cool quickly.  

This stock can be made 1 or 2 days in advance if you are that prepared.  

This stock will keep in the fridge up to 5 days, or freeze for up to 3 months. 

 

Brown Stock 

To make a Brown Chicken Stock simple roast off the chicken carcasses and bones in a 200C oven 

before going through the method above. 


