b A 4 b A 4 b A 4

h A 4 v
TEIXEIXEIXQP XX (

Jukoy Broth

Makes 8 cups

Ingredients

Leftover turkey with bones and meat
4 carrots, sliced

4 celery stalks,sliced

8-9 cups water

1 teaspoon salt

Y2 teaspoon black pepper

Directions

1. Wash hands with warm soapy water for 20 seconds.

2. If there is quite a bit of meat left on the turkey, remove most of it, leaving small
pieces.

3. Place turkey bones and meat into a large pot.

4. Add water to cover. Heat to boiling then reduce heat and simmer for 1 hour.

5. Add sliced carrots, celery, salt, and pepper. Simmer 30 more minutes.

6. Remove turkey from the pot. Let it cool then remove any remaining meat from the
bones.

7. To make Turkey Noodle Soup, use 6 cups of broth and 1% cups turkey. Freeze any

extra in 2-cup portions.
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