Amournt Messurs Ingrediant - Praparation Method
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meciivme-cruy sherrg
cirramon shick
tTEmEROOn whole cumin seeds

teaspoon whols coriancder sesds

Haat oll in heawy laros saucepan over nedivum-hish heat. Pat turkey pavts dews add o pan and
saute urtil everly browned, shout 45 mingtes. Add carrots, celery, oniorn, marioram, HRume

ared bag leaves. Feduce heat to low cover and cook until vegetables are tender, stivring

oecasionally, about 13 minotes. Hdd chicken broth, shered, cinnamon, cumin and cociander.
Frimg to s simmer, cover parbially arnd cock 1 hooe, stivreing occazionally. Strain turkey
stocks discacd solids in strainet. Spoon of F fat. Sesson to faste with salt and pepper. Fodd
movee chdckan breoth bo egual 5402 cues Mouich Cool sliohtla, OkRill uncosered unbil oold, the
cover and keep chilled,

Yield: *S 1/2 cups®



