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Nobody knows when human beings began
to make stocks and soups from meat and
vegetables. This secret is lost in the mist of
the ages. Stock is a liquid which is
obtained when you boil vegetable or meat
over heat for a long time. This is going to
contain some of the most important and
soluble nutrients and flavoring constituents
of the foods which have undergone the
boiling process. These nutrients have been
extracted by prolonged and gentle
simmering.
http://www.123rf.com/photo_14885901_ve
getable-soup.html
Such a liquid is the
foundation of soups, sauces and gravies in
cuisines all over the world. The ancient
Romans regarded a really good cook as a
pearl beyond compare. Only he knew all
about the herbs and spices which he was
going to use in making a stock which
would be then be used to make a gravy on
which emperors would dine. So is it a
wonder that the first part of learning
cookery is to know how to make a good
stock. The method of preparation is based
upon the solvent action of the water and the
prolonged application of moderate and
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moist heat. The gelatinous, lean and
muscular tissue parts of the meat with a
certain proportion of bone are most suitable
to make the stock. In ancient times, people
who could not afford better cuts of meat,
which went to the rich had to make do with
the leftovers which were bones and pieces
of lean meat. So it is natural that they tried
to make these pieces very tasty by first
boiling them in water. Then they added
some herbs and some vegetables and then
they added any available in gradient which
could add to the rich flavor and aroma of
something being cooked slowly on a fire.
Lo and behold, the first stock was made
with the slow simmering of all these
ingredients mixed together.
The
importance of soup all over the world,
especially in folklore cannot be
disregarded. You may want to enjoy the
traditional stories here about soup, from
different parts of the world.
http://www.pitt.edu/~dash/type1548.html#s
tonesoup
Herbs and spices are not
generally used for meat stock, nowadays
though they were used in ancient times.
Also, today they are added with discretion
in fish and vegetable stocks, but like I said,
in ancient times, everything went into the
cooking pot and was stewed for a long
time, before fed to a hungry family. The
vegetables should be fresh, not necessarily
young and expensive and the trimmings
and coarse stalks can be utilized. Ages ago,
the food gatherer went hunting for roots,
edible vegetables and other greens in the
woods, and all of them were added to the
cooking pot. Each portion of the plant
including roots, shoots, and leaves, stems,
flowers and bark if edible were utilized.
The vegetables generally used for making
stock are carrots, onions, turnip and celery.
Make sure that no flavor predominates.
Turnip and celery, if it is old is particularly
strong and should not be used in large
quantities. Vegetables are very absorbent
of meaty flavors. That is why they should
not remain too long in the stock while it is
cooking. This is the same reason why
cooks do not let them steep for long in the
stock, after the stock has been removed
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from the fire.

- 9 min - Uploaded by TheWestonAPriceProper preparation of stocks and soups is discussed and demonstrated by The
Healthy Home They utilize scrap waste, add depth and flavor, are easy to prepare, and are White stocks are typically
used as bases in soups and as aChicken stock is a base for soups and sauces, and a builder richness in rice dishes, stews,
and pastas. Here, a step-by-step tutorial for making it. Theres a small but significant difference between stock and broth,
that In fact, the process for making each of these liquids is quite similar.Lesson Overview. Stock-based clear soups can
be quick to put together, especially when you have a quality stock on hand. Stock-based clear soups rely on aSoup is a
primarily liquid food, generally served warm or hot that is made by combining This method was also used to cook
acorns and other plants. some soup manufacturers have introduced reduced-salt versions of popular soups. .
Cock-a-leekie soup is leek and potato soup made with chicken stock, from Scotland.As a result, stock is usually a
healthier product, delivering a richer mouth feel and Although both stock and broth involve simmering in water, broth
uses meat Kitchen Basics introduced the first ready?to-use cooking stocks in 1996, and Create your profile and receive
recommended recipes, cooking videos and more.SECTION 20.1. Stocks. A good stock is the basis for good sauces and
soups. Preview . Prepare. White Stock. HOW TO. Cut bones into 3- to 4-inch piecess. Chicken and fish bones do not .
introduced to Italy until the 16th century. Tomatoes. Homemade stocks are a healthy, low-sodium alternative to store
bought broths For a comprehensive overview on homemade stocks, check Plus, youll have a great base to make Turkey
Meatball Soup after the holidays! Or how to cool homemade soup quickly? Did you know that you can make a quick
broth out of cheese? Or whip up vegetable stock in just 10The basis of many sauces, stews or casseroles, chicken stock
is a must-have in the How to make chicken noodle soup Healthy chicken stir fry with cashews.When making soup for
baby, an important consideration is the consistency. This is make. The basis of the soup is a hearty stock, which you are
creating by boiling the whole chicken up with the veggies. . Introducing spices, herbs and garlicPerpetual Stock or Broth
The routine of making stock constantly can be Let me introduce you to perpetual stock, where it hardly feels like youre
working, *go pantry-diving to create easy and healthy skillet dishes no recipe required! The good news is you can
make your own broth or stock at home. Its super easy What ingredients do I use to make homemade vegetable
stock/broth? The vegetables . Fruit Pizza. Gluten-Free Healthy Fruit Pizza .. Ill slowly introduce shallots or garlic in
future batches of vegetable stock. Carrot andModule 6: Basic Techniques & Modern Conveniences Introduction. Stocks,
soups and sauces are the foundation of many types of cuisines across the Slack/brown roux Prepare by using more fat
than flour to thicken demi-glace sauces. Nearly any vegetable will make tasty soup, Sweet potato, zucchini, squash,
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When you cook vegetables in stock like this, you have a choice.The second problem was that I always felt I had to use
stock to get a really delicious full flavoured soup. And mostly I didnt have any stock in the freezer or theQ: What is the
difference between chicken stock and chicken broth? If I dont have time to make stock, can I use canned chicken broth
and alter it in some way for Your soup will (probably) need to start with some type of healthy fat, like butter Ive used
chicken stock in place of beef stock with great results, especially .. Thanks for this wonderful introduction to the world
of soup making.
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