
Brown Turkey Stock

Makes 9 to 10 cups (before reducing)

You can use any combination of turkey parts for this stock, but wings, backs, and necks are best
for the collagen (read: body) that they add to the stock. In addition to onions, you could add leek
greens, shallots, and/or scallion tops to the mix as well, either before you roast the vegetables
or when you simmer them. You could also add mushroom stems or a few mushrooms too. Start
this in the morning on a day when you’ll be around the house — it takes hours, but it’s mostly
hands off. You will need to have 4 cups of reserved stock to use for your gravy.

● 2 pounds turkey wings (2 large)
● 1 pound turkey necks (4 to 5 small or 1 large)
● 2 stalks celery, cut into large chunks
● 4 small carrots, cut into large chunks
● 3 small yellow onions, halved
● 4 garlic cloves, unpeeled
● Kosher salt
● 1 cup white wine
● Parsley stems
● Sprigs of thyme
● 1 sprig of rosemary
● Handful of peppercorns
● 1 bay leaf

1. Heat oven to 400℉. Arrange turkey parts, celery, carrots, onions, garlic, and any optional
vegetable scraps (see intro copy for ideas) in a large roasting pan. Sprinkle lightly with
salt and pepper.  Cook for 1 ½ to 2 hours, turning the turkey parts once, until everything
is nice and brown.

2. Transfer the contents of the roasting pan to a stockpot using tongs and/or a spatula. Put
the roasting pan over a burner on your stove and add the wine. Use a wooden spoon to



scrape up all the brown bits in the pan and transfer to the pot. Add 2 cups of water to the
pan to rinse it and add that to the pot.

3. Add another 12 cups of water to the pot, stir, and bring to a boil over high heat. Add the
parsley stems, thyme, rosemary, peppercorns, and bay leaf. Turn heat down to a simmer
and cook for 2 hours. Let cool slightly and strain through a fine mesh strainer into a large
bowl or a clean saucepan.

4. At this point, if you’d like, you can set aside some stock (about 2 cups) that you may
want for other cooking projects like stuffing or side dishes. Pour the remainder of the
stock into a large saucepan (or keep it in the pot it’s already in), and reduce by about half
over high heat for 1 to 2 hours, or until you have about 4 cups. Let cool and chill or
freeze until needed. Scrape off the fat on top before using.

Rich Mushroom Gravy

Makes about 3 cups

● 1/2 ounce (about 3/4 cup) dried porcini mushrooms
● 1 cup boiling water
● 1 (8-ounce) package cremini (baby bella) mushrooms, washed and trimmed
● 2 tablespoons unsalted butter
● 1 teaspoon chopped fresh rosemary
● Salt and freshly ground pepper
● 3 tablespoons all-purpose flour
● 1/2 cup dry madeira or dry sherry
● 4 cups reduced turkey stock

1. Put the dried porcini mushrooms in a small or medium sized bowl. Pour 1 cup boiling
water over them, stir to make sure all mushrooms are moistened, and let sit to soften
and cool, about 15 minutes. When cool, scoop the mushrooms out of the liquid, chop
them finely, and reserve the liquid.

2. Chop the fresh cremini mushrooms into 1/4-inch pieces. Melt the butter in a medium
saucepan over medium heat. Add the fresh mushrooms, 1/2 teaspoon salt, pepper to
taste, the softened chopped porcini, and rosemary, and cook for 6 to 8 minutes, until the
mushrooms exude a lot of liquid and then start to dry out again.

3. Sprinkle the flour over the mushrooms, and cook, stirring for 1 minute. Add the madeira
and scrape up the bits from the bottom of the pan, cooking 1 minute longer.

4. Add the stock and reserved porcini liquid (pour off the liquid leaving any grit behind) and
bring to a boil. Lower heat and simmer until slightly thickened. If the gravy needs
thickening, use some beurre manié (see a how-to for this above the recipes!). Adjust
seasonings. Let cool, then chill in the fridge overnight before freezing until needed.



When making beurre maniê to be used while cooking this gravy recipe, combine 2
tablespoons butter and 2 tablespoons flour. You may not use it all, but it will ensure you
have enough to work with.

Beurre manié is made with room temperature butter and an equal amount of flour thoroughly
mixed in. Kneading it by hand (rather than trying to mix it with a spoon) is the best way to go,
because the warmth of your hand makes it easy to combine smoothly.


