
10 Best Broth Recipes: Become a
Professional Cooker
Broth is a versatile and flavorful liquid that can be used in a variety of
dishes, from soups and stews to sauces and gravies. It's also a great way
to use up leftover vegetables and meat scraps. If you're looking to up your
cooking game, mastering a few basic broth recipes is essential.

10 BEST BROTH RECIPES: Become a professional
Cooker by Brendan Rivera

4.7 out of 5
Language : English
File size : 1685 KB
Text-to-Speech : Enabled
Screen Reader : Supported
Enhanced typesetting : Enabled
Print length : 20 pages
Lending : Enabled

In this article, we'll share 10 of our favorite broth recipes. We'll cover
everything from classic chicken broth to more exotic flavors like miso broth
and tom yum broth. So whether you're a beginner cook or a seasoned pro,
you're sure to find a recipe that you'll love.

Classic Chicken Broth

Chicken broth is a staple in many kitchens, and for good reason. It's
versatile and flavorful, and it can be used in a variety of dishes. This recipe
is simple to make and produces a delicious, golden-brown broth.
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1 whole chicken (3-4 pounds)

1 onion, quartered

2 carrots, chopped

2 celery stalks, chopped

10 cups cold water

Salt and pepper to taste

Instructions:

1. Place the chicken in a large stockpot or Dutch oven. Add the onion,
carrots, celery, and water. Bring to a boil over medium-high heat, then
reduce heat and simmer for 1 hour.

2. Remove the chicken from the pot and let it cool slightly. Remove and
discard the skin and bones. Return the chicken meat to the pot.

3. Season the broth with salt and pepper to taste. Serve hot or store in
the refrigerator for later use.

Beef Broth

Beef broth is another essential broth recipe to have in your repertoire. It's
rich and flavorful, and it can be used to make a variety of dishes, including
soups, stews, and sauces.

3 pounds beef bones (such as marrow bones, knuckle bones, or neck
bones)

1 onion, quartered



2 carrots, chopped

2 celery stalks, chopped

10 cups cold water

Salt and pepper to taste

Instructions:

1. Preheat oven to 400 degrees F (200 degrees C). Spread the beef
bones on a baking sheet and roast for 30 minutes, or until they are
browned.

2. Place the roasted bones in a large stockpot or Dutch oven. Add the
onion, carrots, celery, and water. Bring to a boil over medium-high
heat, then reduce heat and simmer for 4-6 hours, or until the broth is
rich and flavorful.

3. Remove the bones from the pot and let them cool slightly. Remove and
discard the marrow and any remaining meat. Return the bones to the
pot.

4. Season the broth with salt and pepper to taste. Serve hot or store in
the refrigerator for later use.

Vegetable Broth

Vegetable broth is a great way to use up leftover vegetables and create a
flavorful broth that can be used in a variety of dishes. This recipe is easy to
make and produces a light and healthy broth.

2 tablespoons olive oil



1 onion, chopped

2 carrots, chopped

2 celery stalks, chopped

10 cups cold water

Salt and pepper to taste

Optional: other vegetables, such as mushrooms, zucchini, or tomatoes

Instructions:

1. Heat the olive oil in a large stockpot or Dutch oven over medium heat.
Add the onion, carrots, and celery and cook until they are softened,
about 5 minutes.

2. Add the water and bring to a boil over medium-high heat. Reduce heat
and simmer for 1-2 hours, or until the vegetables are tender.

3. Strain the broth into a clean container. Season with salt and pepper to
taste. Serve hot or store in the refrigerator for later use.

Miso Broth

Miso broth is a Japanese broth that is made with miso paste, a fermented
soybean paste. It is a delicious and healthy broth that can be used in a
variety of dishes, including soups, stews, and sauces.

8 cups cold water

1/4 cup white miso paste

1/4 cup wakame seaweed



1/4 cup tofu, cubed

1/4 cup green onions, sliced

Optional: other ingredients, such as mushrooms, carrots, or celery

Instructions:

1. Bring the water to a boil in a large saucepan. Reduce heat and stir in
the miso paste until dissolved.

2. Add the wakame seaweed, tofu, and green onions. Cook for 5
minutes, or until the vegetables are tender.

3. Serve hot or store in the refrigerator for later use.

Tom Yum Broth

Tom yum broth is a Thai broth that is made with a variety of spices and
herbs, including lemongrass, galangal, kaffir lime leaves, and chili peppers.
It is a delicious and flavorful broth that can be used to make a variety of
dishes, including soups, stews, and sauces.

8 cups cold water

1 stalk lemongrass, cut into 2-inch pieces

2 slices galangal

5 kaffir lime leaves

3-4 Thai chili peppers

1 tablespoon fish sauce

1 tablespoon lime juice



Optional: other ingredients, such as mushrooms, carrots, or celery

Instructions:

1. Bring the water to a boil in a large saucepan. Reduce
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