Stocks Guided Notes

Stock-A clear, thin liquid flavored by soluble substances extracted from meat, poultry, fish and their bones, and from vegetables and seasonings.

Components of stocks:

1. Water-the main ingredient.  Must start with COLD water.

2. Bones

3. Meat scraps

4. Mirepoix    25% celery

                        25% carrots

                        50% onion

5. Acid product

6. Seasonings and spices

A quality stock is based on its consistency. Gelatin gives stock its consistency.  When certain connective tissues known as collagen breakdown they form gelatin.  Cartilage and knuckle bones are the best forms of gelatin in bones.

Good scraps can be used to make stock. However, a stockpot is not a garbage pot!

Acids help to break down connective tissue.

Sachet bag-combination of herbs and spices placed in a cheesecloth bag used to flavor stocks.

Salt is used very sparingly as stock reduces as it cooks.

White Stock
5-6 lbs. Bones

1 lb. Mirepoix

5-6 Qt. Water

Brown Stock

5-6 lbs. Bones

1 lb. Mirepoix

5-6 qt. Water

8 oz. Tomato product

Fish Stock/Fumet

4-6 lbs. Fish bones

8 oz. White mirepoix

1 gal. Water

8 oz. White wine

Mirepoix should be cut in a fairly uniform style depending on cooking time.

White stock can be made from veal, beef, lamb, pork or chicken bones.

White Stock

1. Put bones in stockpot.

2. Add cold water.  Cold water helps speed extraction of flavor.

3. Bring to a boil and drop to a simmer. Boiling will produce a cloudy stock.

4. Add mirepoix.

5. Skim the scum with a skimmer.

6. Keep the water level above the bones. Add water as needed.

7. Cook for the recommended time.

A. Brown stock-6 to 8 hours.

B. White stock-3 to 4 hours.

C. Fish stock-30 to 45 minutes.

8. Strain through a china cap.

9. Cool stock in a vented ice bath.

10. Place in cooler for no more than 2-3 days.

Procedure for Brown Stock

1. Place bones in a roasting pan in one layer and brown in a hot oven 375F or higher.  The bones must be well browned to color the stock sufficiently.  This takes over an hour.

2. When bones are about half way browned add mirepoix to brown.

3. Add tomato product at the end of browning, being extra carefully not to burn it.

4. Place browned bones and mirepoix in stockpot. Cover with COLD water.

5. Deglaze roasting pan with cold water and add to stockpot.

6. Add sachet.

7. Bring to a boil and drop to a simmer.

8. Skim the scum with a skimmer.

9. Simmer for 6-8 hours.

10. Cool stock in a vented ice bath.

11. Place in cooler for no more than 2-3 days.

Fish Stock or Fumet: Made the same as a white stock with the addition of white wine and using a white mirepoix (onion, celery, leeks and mushroom trimmings.) Use bones from lean fish. Simmer 30-45 minutes.

Vegetable Stock:Use a larger quantity for a predominate flavor and small quantities of more neutral vegetables to round out flavor. Avoid using strong flavored vegetables. Simmer 30-45 minutes.

Reduce:To cook by simmering until quantity is decreased; often don to concentrate flavors.

Reduction:1. A liquid that has been concentrated by cooking it to evaporate part of the water. 2. The process of making such a liquid.

Glace:Stock that is reduced by 3/4 until it coats the back of a spoon. Used as flavorings in sauce making and in meat, poultry, fish and vegetable preparations.

Types of Glaces

1. Glace de viande-meat glaze

2. Glace de vollaille-chicken glaze

3. Glace de poisson-fish glaze

When using convenience bases read the label! 

