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“STOCKS ARE THE BEDROCK OF GOOD SOUP. THERE’S NO DOUBT THAT STOCK CUBES AND POWDERS ARE USEFUL AND CONVENIENT, BUT WHEN YOU TASTE THE DIFFERENCE IN THESE MADE-FROM-SCRATCH STOCKS, YOU’LL AGREE THAT THEY’RE DEFINITELY WORTH THE EFFORT.”
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VEGETABLE STOCK


This simple vegetable stock will enable you to create tons of tasty homemade meals. Once it’s frozen, you’ll have a secret shortcut to dozens of delicious dishes.


Makes 1.2 litres


Ingredients


4 medium carrots
 2 large onion
 2 celery stick
 12 black peppercorns
 2 dried bay leaves
 6 fresh parsley stalks
 (A bouquet garni can be used if fresh herbs are not available)


Preparation method


Peel and roughly chop the carrots, onion and celery, then put all the ingredients into a large pan and cover with water.


Bring to the boil. Cover and simmer very gently for 30 minutes.


Strain into a large bowl and allow to cool.


Use within three days or freeze.


If you do plan to freeze, reduce the stock by half by boiling vigorously, then allow the liquid to cool.


Pour into ice cube trays and freeze. Once frozen, the cubes can be placed in a labelled bag and stored for up to three months.




Tip


A range of other vegetables can be used in this stock, according to taste, e.g. broccoli, cabbage, etc.









CHICKEN STOCK




The perfect way to polish off Sunday’s roast chicken – have this herby stock on hand and you’re halfway to dinner before you’ve started!




Makes 750 ml–1.25 litres




Ingredients




1 large carrot
 1 large onion
 1 celery stick Bones from a leftover roast chicken carcass
 6 black peppercorns
 1 dried bay leaf
 3 fresh parsley stalks
 1 sprig fresh thyme
 (A bouquet garni can be used if fresh herbs are not available)




Preparation method




Peel and roughly chop the carrot, onion and celery, then put all the ingredients into a large pan and cover with water.




Bring to the boil and skim off any scum that has formed. Cover and simmer very gently for 2–3 hours.




Strain into a large bowl and allow to cool. Chill overnight.




Skim off any fat that has formed on the surface. Use within three days or freeze.




This method gives a real depth of flavour and, like the vegetable stock (above), it’s a useful ingredient to have on standby, so freezing’s a good idea.




To do so, reduce the stock by half by boiling vigorously then allow the liquid to cool. Pour into ice cube trays and freeze.




Store in the same way as the frozen vegetable stock cubes on page 9.


BEEF STOCK




A deep, rich stock that will add intensity to any meat dish.




Makes 1.5–2 litres




Ingredients




1 kg beef bones
 3 onions
 2 carrots
 2 celery stalks
 2 leeks
 2 ripe tomatoes Salt and pepper
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