
C H I C K E N / T U R K E Y  B O N E  B R O T H  S O U P
P R E P  T I M E :  ~ 9 - 1 2 H R S  ( M O S T L Y  P A S S I V E )

Ingredients : Direct ions:

chicken/turkey carcass

chicken/turkey meat (optional)

celery

onion

carrots

lentils (optional)

potatoes and/or pasta of choice

salt and peper

other herbs and spices as desired

In  a  la rge  pot ,  add the bones and enough water  to
submerge them.  Add a  ha lved on ion and the  ce lery  tops to
the pot ,  a long with  some sa l t  and pepper .   S immer  on
low/medium heat  for  at  least  6  hours  (can be longer  i f  you
have the  t ime) .  You may have to  add water  per iod ica l ly  as
some wi l l  evaporate .  St ra in  the  broth  f rom the bones into
another  pot .  P ick  through the  bones to  f ind any le f t  over
meat  that  can be added to  the  soup .  

I f  there  was  a  lot  of  meat  le f t  on  the  bone ,  you may not
need to  add any addit iona l  meat .  

Add d iced ce lery ,  car rots ,  potatoes ,  and lent i l s  to  the
broth .  F lavour  wi th  sa l t ,  pepper ,  and herbs  as  des i red .
S immer  on low/medium heat  unt i l  the  vegg ies  are  soft .

I f  you want  to  use  pasta  in  your  soup ,  add i t  to  the  pot
once the  vegg ies  are  a lmost  soft ,  otherwise  the  pasta  wi l l
be  overdone .


