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How to Make Chicken Stock: A Step-by-Step Guide to Rich, Flavorful Broth

how to make chicken stock is a foundational skill in the kitchen that can elevate your cooking to new

heights. Whether you’re simmering soups, creating sauces, or braising vegetables, homemade chicken

stock adds depth and richness that store-bought versions simply can’t match. Plus, making your own

stock is a wonderful way to use leftover bones and scraps, reducing waste while boosting flavor. If

you’ve ever wondered how to make chicken stock from scratch, this guide will walk you through the

process, share tips for the best results, and explain why homemade stock is worth the effort.

Why Make Your Own Chicken Stock?

Many home cooks rely on pre-packaged chicken broth or bouillon cubes, but nothing compares to the

taste and nutritional benefits of homemade stock. When you simmer chicken bones with vegetables

and herbs, you extract gelatin, collagen, and minerals that create a richer mouthfeel and more complex

flavor. This natural umami base enhances everything from risottos to stews, making your dishes taste

restaurant-quality.

In addition to flavor, homemade chicken stock is customizable. You control the salt level, the

aromatics, and the cooking time, tailoring it to your preferences or dietary needs. Plus, it’s a great way

to use leftover carcasses after enjoying a roast chicken, turning what might be kitchen scraps into a

valuable ingredient.

Essential Ingredients for Making Chicken Stock



Chicken Bones and Carcass

The heart of any good chicken stock is, of course, the bones. You can use raw bones from a whole

chicken or leftover bones from a roasted bird. Both work well, but roasted bones tend to add more

depth and color because of the caramelization during cooking.

Aromatic Vegetables

Classic aromatics include onions, carrots, and celery — often referred to as mirepoix. These vegetables

provide a subtle sweetness and complexity that balances the savory richness of the chicken bones.

Many cooks also add garlic cloves or leeks for extra flavor.

Herbs and Seasonings

Bay leaves, thyme, parsley stems, and peppercorns are staples in chicken stock. These herbs infuse

the broth with fragrant notes without overpowering the delicate chicken flavor. It’s best to avoid adding

salt during cooking; seasoning is easier to adjust later when you use the stock in recipes.

Water

Use cold, filtered water to cover the ingredients. The quality of water affects the final taste, so avoid

heavily chlorinated tap water if possible.

Step-by-Step Instructions on How to Make Chicken Stock



1. Prepare the Bones and Vegetables

If using raw bones, you may want to blanch them first to remove impurities for a clearer stock. To do

this, place the bones in a pot, cover with cold water, bring to a boil, then drain and rinse the bones

before proceeding. If using roasted bones, you can skip this step.

Chop your vegetables roughly; since the stock will be strained, you don’t need to worry about perfect

cuts. Keep the skins on onions and carrots if you want a richer color, but ensure they are washed

thoroughly.

2. Combine Ingredients in a Large Stockpot

Place the bones, vegetables, herbs, and peppercorns in a large pot. Add cold water until everything is

fully submerged, usually about 8 to 12 cups depending on the amount of bones and pot size.

3. Bring to a Gentle Simmer

Heat the pot over medium heat until the water starts to simmer. Avoid boiling vigorously, as this can

emulsify fats and make the stock cloudy. Instead, maintain a gentle simmer throughout the cooking

process.

4. Skim the Surface Regularly

During the first 30 minutes to an hour, foam and scum will rise to the surface. Use a ladle or slotted

spoon to skim these off. This step helps keep the stock clear and improves flavor.



5. Simmer for Several Hours

For chicken stock, simmering for 4 to 6 hours extracts maximum flavor and gelatin from the bones.

Some cooks prefer even longer cooking times, especially when using whole carcasses. If your stock

reduces too much, add more hot water to keep the bones submerged.

6. Strain the Stock

Once the simmering is complete, remove the pot from heat. Using a fine-mesh strainer or cheesecloth,

strain the stock into a clean container. Discard the solids.

7. Cool and Store Properly

Allow the stock to cool to room temperature, then refrigerate. A layer of fat will solidify on top, acting

as a natural seal. You can remove this fat for a leaner stock or stir it back in for extra richness.

Homemade chicken stock will keep in the refrigerator for up to 5 days or freeze well for several

months.

Tips and Tricks for the Best Homemade Chicken Stock

Use a mix of bones: Including some joints, wings, or feet adds extra collagen, which helps create

a silky, gelatinous texture.

Roast bones for deeper flavor: Pop bones and vegetables in the oven at 400°F (200°C) until

browned before simmering to build complexity.



Avoid salt during cooking: Add salt when using the stock in recipes, not while making it, to

prevent over-seasoning.

Don’t rush the process: Longer simmering times develop richer flavor and better body.

Cool quickly: To prevent bacterial growth, cool your stock fast by placing the container in an ice

bath before refrigerating.

Freeze in portions: Pour stock into ice cube trays or small containers to have handy servings for

future recipes.

Different Ways to Use Your Homemade Chicken Stock

Once you’ve mastered how to make chicken stock, the possibilities are endless. Use it as a base for

soups like classic chicken noodle or creamy chowder. Incorporate it into risottos for a flavor boost or

use it to braise vegetables and meats. Homemade stock also shines when used to deglaze pans,

adding richness to gravies and sauces. Because it’s so versatile, keeping a batch in your fridge or

freezer ensures you have an easy way to enhance everyday meals.

Variations to Experiment With

Feel free to customize your chicken stock by experimenting with different herbs such as rosemary,

sage, or tarragon. Adding a splash of white wine or a few dried mushrooms during simmering can

introduce subtle layers of flavor. For a lighter stock, reduce the cooking time and omit fatty parts.

Conversely, if you want a more gelatinous broth perfect for aspics or consommés, increase the

simmering time and include feet or neck bones.



Making chicken stock from scratch is a rewarding process that transforms simple ingredients into a

kitchen staple. With a little patience and these guidelines, you’ll be crafting rich, flavorful stocks that

bring warmth and depth to your cooking. So next time you roast a chicken or find yourself with leftover

bones, remember this guide on how to make chicken stock and savor the difference homemade broth

can make.

Frequently Asked Questions

What are the basic ingredients needed to make chicken stock?

To make basic chicken stock, you need chicken bones or carcass, water, aromatic vegetables like

onions, carrots, and celery, and seasonings such as salt, peppercorns, and bay leaves.

How long should I simmer chicken stock for the best flavor?

Simmer chicken stock gently for 4 to 6 hours to extract maximum flavor and nutrients from the bones

and vegetables. Avoid boiling, as it can make the stock cloudy.

Can I make chicken stock using a pressure cooker or Instant Pot?

Yes, using a pressure cooker or Instant Pot can reduce the cooking time significantly, usually to about

45 minutes to 1 hour, while still producing a rich and flavorful chicken stock.

Should I roast the chicken bones before making stock?

Roasting chicken bones before making stock adds a deeper, richer flavor and a darker color to the

stock. It is optional but recommended for more robust flavor.

How do I store homemade chicken stock safely?

Cool the chicken stock quickly after cooking, then store it in airtight containers in the refrigerator for up

to 4-5 days or freeze it for up to 3 months.



Can I use leftover chicken scraps to make stock?

Yes, leftover chicken scraps such as bones, skin, and cartilage are perfect for making chicken stock,

as they contain collagen and flavor that enrich the stock.

Additional Resources

How to Make Chicken Stock: A Professional Guide to Crafting Rich, Flavorful Broth

how to make chicken stock is a fundamental culinary skill that elevates countless dishes, from soups

and sauces to risottos and stews. Despite the availability of store-bought options, homemade chicken

stock offers superior depth of flavor, nutritional benefits, and versatility. This article provides a detailed,

investigative exploration into the process of making chicken stock, emphasizing techniques, ingredient

choices, and the science behind achieving the perfect balance of taste and texture.

The Art and Science of Making Chicken Stock

Chicken stock is more than just boiled chicken bones in water; it is a complex extraction process that

captures gelatin, collagen, minerals, and flavors from various components. Understanding the nuances

of this process enables home cooks and professionals alike to tailor their stocks to specific culinary

needs.

Essential Ingredients and Their Roles

At its core, chicken stock requires a few basic ingredients:

Chicken bones and carcasses: These provide collagen, which, when broken down during



simmering, imparts gelatin that gives the stock a rich mouthfeel.

Aromatic vegetables: Classic mirepoix—onions, carrots, and celery—adds sweetness and

complexity.

Herbs and spices: Bay leaves, thyme, parsley stems, and peppercorns subtly enhance the flavor

without overpowering.

Water: The solvent that extracts flavors and nutrients from solids.

The choice between using raw bones or roasted bones significantly affects the stock's flavor profile.

Roasting bones before simmering introduces Maillard reaction compounds, lending a deeper, more

robust taste and darker color, often preferred in brown stocks.

Step-by-Step Process of Making Chicken Stock

The process involves several stages, each critical in developing the final product’s quality:

Preparation: Gather chicken bones, preferably with some bits of meat and skin attached, as they1.

contribute extra flavor and gelatin.

Optional roasting: For a brown chicken stock, roast bones at 400°F (200°C) for 30-45 minutes2.

until browned.

Simmering: Place bones in a large stockpot, add cold water to cover by about 1-2 inches. Slowly3.

bring to a gentle simmer.

Skimming: During the initial phase, foam and impurities rise to the surface and should be4.



skimmed off to ensure clarity.

Add aromatics: Once the stock is simmering, add the mirepoix, herbs, and spices.5.

Cooking time: Simmer gently for 4-6 hours. Longer simmering extracts more gelatin and flavor6.

but risks bitterness if overdone.

Straining: Remove solids by straining through a fine mesh sieve or cheesecloth.7.

Cooling and storage: Cool the stock rapidly to prevent bacterial growth and store in airtight8.

containers.

Comparing Homemade Chicken Stock to Store-Bought

Alternatives

While convenience might drive many to purchase commercial chicken stock or broth, homemade stock

offers distinct advantages:

Flavor depth: Homemade stock has a nuanced, layered flavor that is difficult to replicate

industrially.

Customization: You control the ingredients, salt levels, and cooking time, allowing adjustment for

specific recipes.

Nutritional value: Freshly made stock contains higher levels of minerals and gelatin, which

benefit gut health and digestion.



No additives: Avoid preservatives, MSG, and excess sodium commonly found in packaged

stocks.

However, homemade stock requires time investment and planning, which might not suit every

schedule. Some commercial brands have improved quality and can be suitable substitutes in a pinch.

Maximizing Flavor: Tips and Tricks

Several professional insights can enhance the quality of your chicken stock:

Use cold water: Starting with cold water allows gradual extraction of proteins and collagen.

Maintain low simmer: Avoid boiling, which emulsifies fat into the liquid, causing cloudiness and

greasy texture.

Add acid: A small amount of vinegar (e.g., apple cider vinegar) helps extract minerals from the

bones more effectively.

Balance aromatics: Avoid overpowering herbs; subtlety preserves the chicken's natural flavor.

Degreasing: Chill the stock and remove solidified fat to achieve a cleaner finish.

Variations and Applications of Chicken Stock

Chicken stock is a versatile kitchen staple that can be adapted for different cuisines and dietary needs.



For instance, a clear, light stock suits delicate soups, while a richer, gelatinous stock supports hearty

stews and sauces.

Light vs. Rich Chicken Stock

The difference lies mainly in ingredient proportions and cooking duration. A light stock uses fewer

bones and shorter simmering time, resulting in a clearer, more subtle broth. In contrast, a rich stock

employs more bones, including joints and feet, and simmers longer to extract maximum gelatin and

flavor.

Using Leftover Chicken for Stock

Leftover roasted chicken carcasses can be repurposed to make stock, though the resulting broth tends

to be lighter and less gelatinous than stock made from raw bones. This is a practical way to reduce

food waste and add value to meals.

Freeze or Refrigerate: Storage Considerations

Proper storage preserves stock quality and safety:

Refrigeration: Store in airtight containers for up to 4-5 days.

Freezing: Freeze in portions using ice cube trays or freezer-safe containers for up to 3 months.

Freezing stock in small portions facilitates convenient use in recipes without waste.



Technological Advances in Stock-Making

Modern kitchen appliances such as slow cookers and pressure cookers have transformed the

traditional stock-making process. Pressure cookers, for example, drastically reduce cooking time from

hours to under an hour while still extracting substantial flavor and gelatin. Slow cookers offer a hands-

off method for long, low simmering, ideal for busy home cooks.

While these technologies enhance convenience, some chefs argue that the subtle flavor nuances of

traditional stovetop simmering are unmatched. Ultimately, the choice depends on priorities of time,

flavor, and texture.

Environmental and Economic Impacts

Utilizing chicken parts that might otherwise be discarded—such as backs, necks, and feet—to make

stock aligns with sustainable cooking practices. Homemade stock reduces reliance on processed

products, minimizes packaging waste, and maximizes resource use.

From an economic standpoint, making stock from scraps is cost-effective, turning inexpensive

ingredients into a culinary asset that enhances homemade dishes.

---

Mastering how to make chicken stock is a valuable skill that marries culinary tradition with modern

practicality. By understanding the science behind extraction, carefully selecting ingredients, and

applying appropriate techniques, cooks can produce stock that enriches meals with authentic flavor

and nutrition. Whether using classic stovetop methods or embracing newer kitchen tools, the pursuit of

perfect chicken stock remains a rewarding endeavor in any kitchen.
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where the helpers in the kitchen were always men and women, slaves in ancient civilizations, but the
head cook was always a man. In Egypt, Greece, Rome, and even Asian civilizations and countries like
China, Japan, Korea, and India, the master cook was almost always a man. The idea that cooking was
the job of a woman, came from the fact, that a man could not be tied to the cooking pots, when he
had to do the hunting of the food, or farming it on the land outside. Soon, as time went by, women
began setting out their own boundaries in the household, and this included cooking. This
arrangement worked well, up to the middle of the 20th century in developed countries, when there
began to be a slow and steady change in mental outlook, especially in the roles of men and women in
the house and the duties they had to do. But in older civilizations, especially where traditions still



linger on, men are allowed into the kitchen, they want to cook, but they are not encouraged! I
remember, in the 70s, when my maternal grandmother never allowed me to come into the kitchen,
because that was her area. She had not encouraged her sons or daughters to learn how to cook
either, and that did not serve them well, in a traditional society, especially after they got married!
However, my paternal grandmother came from a family, where the menfolk enjoyed their food and
they were quite capable of kicking up a fuss, if the food was not served according to their own
tastes, specifications, and made exactly as they wanted it made. And that is why, they came into the
kitchen, to give the food, their own personal touch, with spices and the last seasoning, before it was
to be served up, piping hot. And so, thankfully, because father had seen his father and his
grandfather entering the family kitchen – of course, after leaving their shoes outside, their wives
insisted on that – he also became a bit of a foodie. And that is why, even though he is 85, he leaves
the basic cooking to me, which is the womenfolk do the cooking, grinding, chopping, and all the
heavyweight jobs and the men do the tasting, experimenting, stirring, etc.! Unless of course he
wants to make something special on his own.
  how to make chicken stock: Pressure Cookers For Dummies Tom Lacalamita, 2012-08-31
The stress-free way to cook under pressure In today's hurry-up society, pressure cooking is an
attractive means of preparing consistent, convenient everyday meals. Increasing health concerns
coupled with a continuously rising cost of living have made pressure cooking more popular as a way
to save money and eat healthier at home. This revised edition of Pressure Cookers For Dummies
includes all new recipes and refreshed content. Pressure Cookers For Dummies gives you the
lowdown on the different pressure cooker options that are available to make sure you get the
pressure cooker best equipped to suit your needs. It includes delicious recipes for dishes such as
soups, chilis, and stews; roasts and poultry; rice dishes; beans; vegetables; and desserts, jams, and
compotes. It also offers a wealth of recipes for those on vegan, vegetarian, gluten-free, and
lactose-free diets. Pressure Cookers For Dummies offers tips on adapting your favorite recipes for
the pressure cooker plus several comparison recipes made the traditional way. Every recipe Includes
preparation times, cooking times, and nutritional information. Updated expert advice on choosing
the best pressure cooker for your kitchen, including coverage of electric cookers Explanations on
how pressure cookers work and tips on adapting your favorite recipes for the pressure cooker Shows
you how to use pressure cookers to create vegetarian, vegan, special diet, and sustainable dishes
with flavor and zest; and incorporate ethnic dishes into your pressure cooker repertoire Includes
fun, tasty, and easy recipes for holidays and other occasions that the whole family will enjoy If you're
a new or seasoned cook, Pressure Cookers For Dummies gives you everything you need to make the
most of this time-saving appliance.
  how to make chicken stock: How to Hygge Signe Johansen, 2017-01-03 An “uplifting,
heart-warming, life-enriching” primer for adopting the simple and satisfying Nordic lifestyle—from
the author of Scandilicious Baking (Nigel Slater, author of A Thousand Feasts). The “Danish
coziness” philosophy is fast becoming the new “French living” in terms of aspirational lifestyle books
and blogs. There are countless viral articles comparing the happiness levels of Americans versus
Danes. Their homes are more homey; their people are more cheerful. It’s an attitude that defies
definition, but there is a name for this slow-moving, stress-free mindset: hygge (pronounced
“hoo-ga”). Hygge values the idea of cherishing yourself: candlelight, bakeries, and dinner with
friends; a celebration of experiences over possessions, as well as being kind to yourself and
treasuring a sense of community. How to Hygge by chef and author Signe Johansen is a fresh,
informative, lighthearted, fully illustrated how-to guide to hygge. It’s a combination of recipes,
helpful tips for cozy living at home, and cabin porn: essential elements of living the Danish
way—which, incidentally, encourages a daily dose of “healthy hedonism.” Who can resist that?
“Throughout, Johansen’s tone is an embodiment of the philosophy: she encourages readers to
appreciate the small moments, taking baby steps and savoring the ride rather than racing to the
finish line. Readers interested in simplifying their homes and lives are sure to find plenty of practical
recipes and suggestions here that they can implement immediately.” —Publishers Weekly “Full of



inspiration for ethical, conscious living.” —Making Roots
  how to make chicken stock: How to Build a Better Pie Millicent Souris, 2012-06-01 You want
to make pie, but are petrified of the crust. How can I get it to roll out and stretch over mounds of
fruit? Will it tear, flake, burn, break, and disintegrate beneath my fingers? What about the filling:
how do I get my custards to set, my blueberries to jell, and my meringues lofty and perfectly
browned? Consider your questions answered and your fears alleviated. Millicent Souris, pie mistress
and kitchen muse, teaches you the skills and techniques you need to master the art of making pie –
skillfully, flawlessly, and deliciously. How to Build a Better Pie includes detailed information on
everything from kitchen know-how to using the best ingredients. You'll find illustrated preparation
techniques for fruit fillings, custards, mousses, creams, meringues, and more, along with crust
recipes and techniques including chilling, rolling, shaping.
  how to make chicken stock: How to Cook Everything (Completely Revised 10th
Anniversary Edition) Mark Bittman, 2011-02-10 Mark Bittman's award-winning How to Cook
Everything has helped countless home cooks discover the rewards of simple cooking. Now the
ultimate cookbook has been revised and expanded (almost half the material is new), making it
absolutely indispensable for anyone who cooks—or wants to. With Bittman's straightforward
instructions and advice, you'll make crowd-pleasing food using fresh, natural ingredients; simple
techniques; and basic equipment. Even better, you'll discover how to relax and enjoy yourself in the
kitchen as you prepare delicious meals for every occasion. Look for a new, fully revised edition of
HOW TO COOK EVERYTHING, 20th anniversary ed, with full color photos and updated recipes,
coming in October 2019! A week doesn't go by where I don't pull How to Cook Everything down
from the shelf, so I am thrilled there's a new, revised edition. My original is falling apart! —Al Roker
This new generation of How to Cook Everything makes my 'desert island' cookbook choice jacked up
and simply universal. I'll now bequeath my cookbooks to a collector; I need only this one. —Mario
Batali Mark Bittman has done the impossible, improving upon his now-classic How to Cook
Everything. If you need know-how, here's where to find it. —Bobby Flay Mark Bittman is a great
cook and an incredible teacher. In this second edition, Mark has fine-tuned the original, making this
book a must for every kitchen. —Jean-Georges Vongerichten Throw away all your old recipes and
buy How to Cook Everything. Mark Bittman's recipes are foolproof, easy, and more modern than any
others. —Isaac Mizrahi Generous, thorough, reliable, and necessary, How to Cook Everything is an
indispensable reference for both experienced and beginner cooks. —Mollie Katzen, author of the
Moosewood Cookbook I learned how to cook from How to Cook Everything in a way that gives me
the freedom to be creative. This new edition will be my gift to new couples or for a housewarming; if
you have this book, you don't really need any others. —Lisa Loeb, singer/songwriter
  how to make chicken stock: How to Cook Everything Fast Mark Bittman, 2014 The secret
to cooking fast is cooking smart--how you choose and prepare your ingredients and make use of your
time in the kitchen. In How to Cook Everything Fast, Mark Bittman's latest innovative,
comprehensive, must-have culinary reference, he shows how anyone can spend just a little time
cooking and be able to make 2,000 innovative recipes that are delicious, varied, exciting, made from
scratch, and ready in anywhere from 15 to 45 minutes.
  how to make chicken stock: How to Bottle Fruit, Vegetables, Chicken, Game, Tomatoes &
How to Make, Jams, and Jellies, Fruit Wines and Pickles George Fowler, 2011-12-13 This antiquarian
text contains a comprehensive guide to bottling food, with information on bottling fruit, vegetables,
chicken, game, tomatoes, et cetera; and contains supplementary information on making jellies, jams,
and pickles. This easy-to-digest manual contains simple, step-by-step instructions, and will be of
considerable utility to the modern reader with an interest in fruit preservation. The chapters of this
book include: 'Fowler's Preserving Process and its Advantages', 'How to Bottle Fruit', 'How to Bottle
Fruit in Syrup', 'Wartime Suggestions', 'How to Bottle Fruit in Winter', 'The Store Room', 'How to
Prepare Fruit for Bottling', 'How to Bottle Vegetables', 'How to Bottle Poultry', etcetera. This vintage
book is being republished now in an affordable, modern edition - complete with a specially
commissioned introduction on preserving fruit.



  how to make chicken stock: How to Cook: Over 200 essential recipes to feed yourself, your
friends & Family Annie Bell, 2020-01-02 How to Cook stands out as an excellent stand-alone
cookbook that will keep you coming back again and again. Much more than a collection of recipes,
the aim of the book is to give the reader the confidence and the tools they need to be independent.
After 30 years of cooking professionally, Annie Bell knows which recipes work and which ones don't.
In this volume she has assembled her core repertoire of dishes that she would choose to hand down
to her children to see them through life. But this is also an indispensable guide for the more
experienced cook, with all the essentials in one volume, along with lots of up-to-date alternatives and
ideas that reflect Annie's personal style of cooking.
  how to make chicken stock: Woman's Home Companion , 1915
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