
How to Boil a Chicken 
 

Ingredients: 

boil a young fryer chicken 
1-1/2 tsp salt   
1/2 tsp black pepper 
1 Tbsp chicken bouillon granules 
2 celery stalks, cut into thirds 
onion, quartered 

Instructions: 

Place the chicken breast side down in a large stock pot. Add the remaining ingredients to the pot. Turn the heat 
to medium/low and cook for 1 hour. Remove the chicken with two large spoons and place it on a pie plate. Once 
it is cool enough to touch, remove the chicken from the bones. Discard the bones, fat, onions, and celery. 
Straining the broth is optional. I do not strain it myself for dressing. Reserve the broth. 

 

Boiling a chicken like this makes Chicken Broth.  In order to make Chicken Stock, you have to boil the 
bones at least 1-1/2 to 2 hours. 

 

Use two one quart jars to store the broth. Pour the broth through a wide-mouth funnel with a 
mesh strainer into the jars. This process should give you roughly 1 1/2 to 2 quart 

  


