HAmoumt Measurs Imovredient - Freparation Method

5l chickerns
orions - unpesled and guartered
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carrot - unpeslead and haleed

EXRIEN

celary stalks with leaves - cut inbo thirds
parsrips - unpesled and oot in bhalf

ol

EETLE flat laaf parsley

ERrigs Frash thums

ERTIDE fresh oill

oz garlic - uunpesled and out in 92 orosswiss
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tablespoons kosher salt

fod Pud b

Pl

S E S whole Dlack pepperoorn

Flace the chickens, ondons, carvobs, celery parsnips, parslay, thume, dill, sarlic, salt and
pEppEToorTE I s Lo to 28 gt stockpot with ¥ glasvts of water and bring to s bodle Skim surfacs
5 nesded. Simmer unoovered for 4 hours. Strain the entive contents throush s oolander,
chizmcarding the chickern ardd veoetables, and ohill, Discard hardenesd fat, then pack the broth
i guart containsrs.
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