Jeff’s Homemade Chicken Stock – recipe makes about 4 quarts.
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Ingredients:

3 – 4 pounds chicken pieces, whatever you have (I buy 2 packs of meaty chicken backs from Whole Foods – they come 3 to a pack with total weight of about 4 pounds)
2 ribs celery, coarsely chopped
1 large white onion, peeled and coarsely chopped
2 large carrots, unpeeled and chopped into big chunks

2 cloves garlic, peeled and smashed
1 bunch parsley
2 bay leaves
1 teaspoon black pepper corns

1 tablespoon salt

3 tablespoons chicken schmaltz, butter or plain vegetable oil

Preparation:

Bring a large stockpot to medium-high heat; you’ll know it’s up to temp when it stops making tapping noises (this prevents sticking). Add in the fat and allow it to also come up to heat. Add in the chopped onion, season with a little salt and ground, black pepper, and sauté until softened and slightly caramelized. Transfer the onions to a big bowl.

If you have more than just chicken bones to work with, like meaty pieces with skin (like backbones), season with salt and pepper and add to the pot, browning half of the chicken pieces on both sides. Transfer cooked chicken to the bowl with onions and brown the rest of the chicken the same way. Return onion and chicken pieces, along with all the remaining ingredients, to the pot. If all you have to work with are bones, just throw them in the pot with remaining ingredients after the onions are brown. 

Cover with 4½ quarts (18 cups) water, bring to a boil, then reduce heat to bring the stock to barely a simmer. Simmer uncovered at least 4 hours, occasionally skimming off the foam that comes to the surface. If making stock for use in soup, reduce the stock by simmering a few hours longer to make it more concentrated and easier to store.
Remove the chicken/bones, as many of the vegetables as you can and strain the stock through a cheesecloth-lined sieve. Check seasoning – it takes quite a bit of salt to get the taste where I like it. Pour into containers and let cool, before putting into the refrigerator. Stock will last a week or so in the refrigerator or frozen for several months.

