
 

	
	

Chicken Bone Broth 
 
 
4-5 pounds chicken backs and/or drumsticks, roasted 
5-6 chicken feet, optional 
1 onion, roughly chopped 
2 carrots, roughly chopped 
2 celery stalks, roughly chopped 
2 bay leaves 
2 garlic cloves, lightly crushed 
1 teaspoon whole peppercorns 
Water, enough to cover vegetables 
Fresh herbs, thyme 
1 tablespoon apple cider vinegar 
Salt and pepper to taste 
 

1. In a large stock pot add chicken. Fill with water and bring to a boil. Once it comes to a 
boil, begin to remove foamy impurities that rise to the top. Continue to skim every 20 
minutes for 1 hour. Reduce the heat and continue to simmer for another hour while 
skimming 1-2 more times. 

2. Add in vegetables and herbs. Cook on very low heat for 4-5 hours adding water when 
necessary. 

3. Strain out vegetables and place broth in a clean pot and place in refrigerator with no 
lid to cool down. The following day remove layer of fat. You should notice that the 
broth is gelatinous. That means the correct ratio of water to bones was used. If the 
broth is not gelatinous, next time add more bones to the pot or add less water. 

4. Place broth in containers and place in the refrigerator and freezer. Makes 3-4 quarts. 
The broth can be kept in the refrigerator for up to 5 days. It can be placed in the freezer 
for up to 6 months. 

 
Note: If you are using raw chicken, cook bones for 25-30 minutes before starting broth. This 
will add a significant amount of flavor to the broth. 
 
 



 

	
	

Instant Pot Bone Broth 
 
Using an Instant Pot (8qt) pressure cooker is the easiest and fastest way to make bone broth. 
Takes 3 hours and no skimming or supervision required. You put everything in the pot, set 
the timer and walk away.  
 
To make bone broth: Place chicken and all ingredients in pot. Add water up to the 2/3 mark. 
Secure the lid and make sure to set the Pressure Release to Sealing. Press Broth and set the 
timer to 140 minutes. The pressure setting should be on High. The machine takes about 40 
minutes to warm up making the cooking time about 3 hours in total. Permit the broth to cool 
down for 40 minutes. This will allow the air pressure to release naturally. Use caution when 
removing the lid because contents are very hot. 
 
Strain and store broth in the refrigerator. The next day, remove the fat that has risen to the 
top and store broth in containers. For the freezer, use plastic and for the refrigerator you can 
use glass mason jars. 
 
The solids that are strained out can be used again to make a remouillage or remy for short. A 
remy is weak stock that is not as rich as the first bone broth but has a good amount of 
nutrients and can be used in everyday cooking.  
 
To make a remy place all the solids back in the Instant Pot, fill with water.  Press Broth and 
set timer to 80 minutes. Once its cooled down, strain and store.  

 
 
 
 


