Stocks

 Chapter 8 

What is a stock?

What is a stock?



A flavorful liquid prepared by simmering meat/poultry/fish bones and/or vegetables in water with aromatics until their flavors are extracted. 

Stocks

· The foundation of soups, sauces, braised foods and stews

· Decreased importance in recent years:


· Portion-controlled meats yield no bones

· Extra labor cost involved

· Fewer foods served with separate sauces

Stock Ingredients 

· Bones

· Meat

· Acid products

· Wholesome scraps/leftovers

· Seasonings and spices

· Mirepoix

Stock Ingredients

· Most of the flavor comes from the bones. They contain gelatin which gives body to the stock and causes a well-made stock to thicken when chilled. Cartilage is the best source for gelatin: younger animals have more. Knuckle, shank and neck bones are the best sources.

Stock Ingredients

· Meat is not used much anymore. The cost is too high, but scraps can be added to the pot.

· Acid products help dissolve connective tissues. Tomato products and wine also help color and flavor brown stocks. 

· Good quality trimmings and leftovers can be used, but don’t turn the stockpot into a garbage can!

Stock Ingredients

· Seasonings and spices are added towards the end of the process. Salt is not added until the stock is utilized in the finished dish. A sachet is a bouquet of herbs that contains bay leaves, thyme, peppercorns and parsley stems.

What is Mirepoix ?

What is Mirepoix ?

· A basic flavoring


preparation made 


from a combination of


onions, carrots and celery.

· Equal amounts of celery 


and carrots and twice as much onion

· White mirepoix has no


carrots; add mushroom


trimmings and leeks


instead.

Stock Ratios for 1 Gallon 

· Veal, Chicken or White Beef

· 8 lbs 
bones/trimmings

· 6 qts 
cool liquid

· 1  lb
mirepoix

· Fish or shellfish

· 10 lbs 
bones

· 5   qts
cool liquid

· 1    lb  
white mirepoix

Stock Procedures

· Blanching bones:

· Rinse bones in cold water

· Place bones in stockpot and cover with cold water

· Bring the water to a boil

· Drain bones and rinse well

Preparing White Stock 

1.
Blanch the bones. Drain, rinse and repeat.

2.
Place the bones in stock pot and cover with appropriate

 
amount of cold water. Bring to a boil, reduce heat to a simmer and skim the surface carefully.  

3.
Simmer gently, skimming surface as necessary:


     Chicken: 3-4 hours.


     Beef and veal: 6-8 hours.


     Add water to keep bones covered, if necessary.

4.
About 2 hours before straining, add the mirepoix.

5.
Tie sachet ingredients in cheesecloth and add to stock 45 minutes before straining.

6.
Strain through a china cap. Restrain through a fine chinois.

7.
Cool, label and store the stock properly.

Preparing Brown Stock

1.  Place a roasting pan in the oven and preheat to 400*F.

2.  Add oil to the pan and carefully add the bones. Roast the

     bones, turning occasionally, until they are well browned,

     45-60 minutes.

3.  Remove bones and place them in a colander to drain any

     excess fat.  Place the bones in a stock pot and cover with the

     proper amount of water. Bring to a boil, then reduce to a 

     simmer. Skim the surface as needed and allow the stock to

     simmer gently.

4.  Meanwhile, drain the fat from the roasting pan, removing any

     blackened pieces.

5.  Place the mirepoix in the roasting pan and cook until browned.

     Deglaze with the red wine.

Preparing Brown Stock

6.  Add the tomato product to the browned mirepoix and cook until 

     it reaches a very dark, brick red color. Reserve until needed.

7.  Continue to simmer for 6-8 hours, skimming the surface as

     needed.  Add water to keep the bones covered, if necessary.

8.  About 2 hours before straining, add the mire poix-tomato

     mixture to the stock. 

9.  About 45 minutes before straining, tie sachet ingredients in

     cheesecloth and add to the stock. 

10. Strain through a china cap. Restrain through a fine chinois.

11. Cool, label, and store stock properly.

Preparing Vegetable Stock

· Sweat onion, garlic and leeks in olive oil 

· Add the remaining ingredients and sachet

· Simmer 30 – 45 minutes

· Strain 

· Cool and store properly

Glazes and Bases

· Glaze – glace in French; a concentrated stock that is thick enough to coat the back of a spoon (nappé)

· Glace de viande – brown stock

· Glace de volaille – chicken stock

· Glace de poisson – fish stock

· When chilled, this will become like a superball!

· Base – a concentrated, commercially-made stock, usually with a high sodium content


Questions??

