
Homemade Chicken Stock 
INGREDIENTS 

About 4 pounds raw chicken bones (backs, feet, ribs, wings, necks), rinsed under cold running 
water, patted dry (2 kilograms) 

Vegetable oil, if roasting the bones                                         
3 large onions, chopped                               
2  large carrots, chopped                                                                                                                   
2 stalks celery, chopped                                                                                                                             
2 to 3 sprigs fresh thyme                                                                                                                         
2 to 3 sprigs fresh rosemary                                                                                                             
10 whole peppercorns                                                                                                                       
1 or 2 whole cloves (optional)                                                                                                                                 
2 to 3 bay leaves                                                                                                                                             
18 cup cold water (4.5 litres) 

DIRECTIONS 

1. Preheat oven to 425 degrees F. 

2. To make a roasted chicken stock: Add 1 tbsp. vegetable oil to large roasting pan. Add bones 
and roast in lower rack of oven until golden brown, about 15 to 25 minutes. Stir often to ensure 
even browning. Browning the bones will give a rich flavoured and dark coloured stock. Skip the 
browning step if you want a chicken stock with a mellow subtle flavour. 

3. Transfer bones to an 8-quart stockpot. Add the onions, carrots, celery, leek, thyme, rosemary, 
peppercorns, cloves and bay leaves. Add enough cold water to cover and bring to a boil over 
high heat. As the water comes to a boil, skim off the scum that floats on top. 

4. When the water comes to a boil, reduce heat to low and simmer stock very gently, uncovered, 
for at least 2 hours or up to 5 hours if you want a more concentrated flavour. 

5. The liquid should barely bubble; if the stock boils it will be cloudy. And don’t stir it or push 
down on the bones – that will make it cloudy too. 

6. Strain the stock through a fine sieve and cool. Transfer to shallow containers so the stock cools 
quicker. When cooled to room temperature, seal with plastic wrap or in airtight containers. Store 
in the refrigerator for up to 2 days or freeze until ready to use. Skim off the fat from the top of 
the stock before using. Makes about 16 cups, but yield depends on how long you simmer the 
stock.


