
Homemade Chicken or Turkey Stock 
Courtesy of: www.thebetterhomelife.com

Ingredients:
● Chicken or Turkey carcass
● 2-3 celery stalks with leaves
● 1 onion, quartered
● 2-3 garlic cloves
● 1-2 carrots
● 2-3 Quarts of water
● 1.2 teaspoon peppercorns, optional
● Herbs of your choice, optional (For example: bay leaf, rosemary, or cilantro stems)  

Instructions:
Place your leftover chicken or turkey carcass into a large pot. Add the celery, onion, garlic, 
carrots and optional seasoning of your choice. Cover the carcass with water.

Bring the pot to a boil. Turn it down to a simmer. Continue to simmer for 4 hours, adding 
additional water as needed to keep the carcass covered.

Strain the stock to remove all solids. I use a large colander over a second large pot. Pour the 
warm stock through the colander and catch it into the second pot.

Allow the solids and liquid to cool separately. Once the stock is cool, all of the fat will be easy to 
scrape off the top if desired.

Strip the remaining meat off the bones once the chicken or turkey is cool enough to handle. You 
may be surprised how much meat will remain on the chicken or turkey you were ready to toss. 
Use this extra meat in soups or to make chicken salad.
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