
Jason Pettit – Capital Radio Recipe
 

Roasted Chicken Stock – this easy to make stock will 
ensure your Christmas Gravy is a show stopper. It can 
be made in advance and freezes well for up to 3 months. 
This recipe makes enough for 8 people. 

Ingredients 
1  kilo  chicken carcasses / wings (fresh in packs or from the butcher) 
1  lrg   carrot (scrubbed, trimmed, cut into chunks) 
1  lrg   white onion (skin on, cut into quarters) 
1  lrg   stick of celery (trimmed, cut into chunks) 
1  lrg   garlic clove (skin on, bashed) 
3  each   spring onions (cut into chunks) 
4  sprigs  fresh parsley 
4  sprigs  fresh thyme 
2  ea   bay leaves 
7  ea   peppercorns 
1  ea   star anise 
2  ltr  water 

Stage 1 

Place chicken carcasses, onion quarters and garlic onto a roasting tray in 
a single layer.  

Roast for 30 minutes in an oven pre-heated to 190⁰C then remove from 
the oven and cool for a few minutes. 

Drain off as much fat as possible – this can be stored in the fridge and 
used for roast potatoes on Christmas Day. 
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Stage 2 

Place roasted chicken carcasses, onions, and garlic into a large pan. 
Add all other ingredients and stir. 

Bring to a rolling boil then reduce heat to a simmer. 

Add a ladle or 2 of hot stock to the roasting tray and scrape the base with 
a wooden or plastic spatula then add to the pan. 

Cover with a lid and cook for 3 hours. 

Skin the surface of any fat / impurities every 30 minutes. 

Once ready, turn off the heat and strain the stock through a fine sieve. 
Discard everything in the sieve. 

Cool the stock in a bowl of iced water and then store in an air-tight 
container for up to a week in the fridge. 

Alternatively, freeze in shallow plastic containers and keep for up to 3 
months. 
Defrost for 24 hours in the fridge before use. 

Notes from the chef: 

Making this super easy stock will ensure that your gravy on Christmas Day is 
flavour packed and elevates it to restaurant style. 

Roasting the chicken carcasses / wings not only increases the flavour and colour 
of the finished stock but also allows lost of the fat to melt and be easily 
removed. 

You can make this in advance and freeze but defrost in the fridge for at least 24 
hours and reheat gently. 

Tbsp  - tablespoon         Tsp - teaspoon


