Chicken Stock (double this recipe)
Use chicken from chicken fabrication and vegetables from knife skills

4lbs of chicken backs, wings, and or legs that have been cut into 2-inch pieces
2 cups coarsely chopped yellow onions

1 cup coarsely chopped carrots

1 cup coarsely chopped celery

3 garlic cloves, smashed

4 bay leaves

1 t black peppercorns

2 t salt

1 t dried thyme

½ t dried rosemary

½ t dried oregano

1.  Put all chicken parts in a heavy 2-gallon stockpot.   Add 1 gallon of water which should cover the ingredients by 1 inch.  Bring to a boil and reduce to simmer.  Skim the scum that comes to the surface, using a skimmer or perforated spoon.  Add the mirepoix and herbs and spices.   Do not let stock boil.  Keep it at a low simmer, uncovered, for 2 – 3 hours, skimming surface as often as necessary during cooking.  Keep the water level above the bones; add more water if the stock reduces below this level.  
2. Remove the pot from the heat and strain the stock through a fine-mesh sieve into a clean container.  Let cool, then cover the stock and refrigerate in an airtight container for up to 3 days or freeze for up to 2 months.

