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WHITE CHICKEN STOCK(MSA1-4)

YIELD: 24 5kg

PRESERVATION: 3.5 DAYS T

GROSS  NET INGREDIENTS  LE

B0kg Chicken wings (5 boxes)
30kg Water, to cover barely :

3kg 2.2kg Onions ) (7)

140g Garlic, cut in half  )mire (2 heads)
820g 660g Celery 1" dice Jpoix (1 whole)
1.2kg 1kg Leeks 1" dice ) (4 whole)
44g Parsley stalks }=

18g Peppercorns JBouguet

30g Thyme )Garni

39 Bayleaf ) {12 dried)

1.

2,
3. Add the mire poix, bouquet garni, and garlic and cook for a

In the boiler add the chicken wings,and water and bring to
the boil, skim.
Cook for 1.5 hours (simmer) constantly skimming.

further hour.

Skim, SENIOR CHEF TO TASTE. Pass through a
colander then a fine chinois.

Blast chill, remove fat, label, date, store in meat service
fridge.
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YIELD:
PRESERVATION:

GROSS NET
60kg
30kg

300g

4509 400g
2.4kg 2kg
820g 800g
900g 800g

2kg
140g
44q
39
30g
18g

40g
200g

TOCK 1-1
25.2kg
3.5days _
INGREDIENTS

Chicken wings
White chicken stock

Butter

Carrots )
Onions Mire
Leek Jpoix
Celery )

(LE.)
(5 box)

(3 Ige)
(5)

(3)
(1head)

Black field mushrooms, sliced 1cm

Garlic, chopped whole

Parsley stalks )
Bayleaves )Bouquet
Thyme )Garni
Peppercorns )

Black jack

Arrowroot

(2head)

(12 dried)

. Brown 1/3 of the chicken wings until golden in the brat pan in

groundnut oll. Strain through a colander, reserve and clean
brat pan immediately.

. Roast the remaining 2/3 chicken wings on trays in a hot oven

200°¢ for 30 mins turning regularly. Deglaze with a little
water, scraping all the caramelised juices, keep these to add

to “step 4"

N.B IT IS ESSENTIAL THE BONES ARE GOLDEN
BROWN, NOT BLACK OTHERWISE THE STOCK WILL BE
BITTER. SENIOR CHEF TO CHECK ALL BONES.

. Sweat the onions in butter until caramelised in the brat pan,

stirring constantly, add the carrots, celery and leek and
caramelise together

. In the boiler add the 2/3 chicken wings, white chicken stock

and bring to the boil, skim.

. Cook for 2 hours (simmer) constantly skimming.
. Add the mire poix, bouquet garni, mushrooms and garlic and

cook for a further hour.

. Strain through a colander, REDUCE AS QUICKLY AS

POSSIBLE With the 1/3 remaining chicken wings.

. Reduce by 4, add the arrowroot to form a light textured jus,

add the black jack for a rich, dark colour. Bring to the boail,
pass through a fine chinois. SENIOR CHEF TO TASTE

. Blast chill, remove fat, label, date and store in the meat

service fridge.
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LEMANOIR AUX QUAT SAISONS

i PL ’
WHITE DUCK STOCK (MSA1-6)
e
LR 750g

PRESERVATION: 4 Days

Gross Net X1 Ingredients

1.2kg 1kg Duck bories, fat removed
chopped into 3cm pieces
50g Butter
500g White chicken stock (MSA1-4)
700g Water
METHOD
1: Cook the duck bones in a roasting tray in

foaming butler over a medium heat for 5 mins.
Do not allow to take more than a blond colour.
Drain.
2. Cover the bones with cold chicken stock and
water and bring to the boil. Skim. Simmer 25
mins, skimming frequently.
Pass through a fine chinocis and muslin.
Senior Chef to taste.
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