FWP Outdoor Report Script

12/15/11
“STOCKS & BROTHS”

WINSTON GREELY: MANY RECIPES CALL FOR A STOCK OR BROTH; SOUPS, STEWS, SAUCES, JUST TO NAME A FEW. BUT HERE’S A WAY TO MAKE YOUR OWN STOCK OR BROTH FROM THOSE BONES LEFT OVER FROM THE HUNTING SEASON. TO HELP ME OUT IS MY CULINARY INSTRUCTOR CHEF JENN BEAUSOLEIL. HELLO. SO WHAT IS THE BASIS FOR A STOCK OR BROTH?
JENN BEAUSOLEIL: BONES, MIRAPOUX, WHICH IS CARROTS, ONION, CELERY, TOMATO OR A TOMATO PRODUCT AND A BOUQUET GARNI.
WINSTON GREELY: AND OBVIOUSLY YOU CAN USE ANY KIND OF VEGETABLE YOU WOULD LIKE, BUT THIS IS THE CLASSIC FRENCH METHOD WITH A BOUQUET GARNI?
JENN BEAUSOLEIL: A BOUQUET GARNI IS GOING TO BE WRAPPED IN CHEESECLOTH LIKE A TEA BAG. AND IT IS GOING TO HAVE CLOVES, PEPPERCORNS, BAY, THYME AND THEN WHATEVER ELSE YOU WANT TO ADD SOME GARLIC CLOVES TO IT, ROASTED GARLIC, USE YOUR IMAGINATION IN THERE.
WINSTON GREELY: THEN WE WILL ROUGH CHOP OUR VEGETABLES, THROW THEM IN THE POT, WITH THE ROASTED BONES AND TOMATO AND COVER THEM WITH COLD WATER.
JENN BEAUSOLEIL: AND THEN LET IT GO SLOW AND LOW, YOU DON’T WANT ANY BOILING, YOU WANT A LAZY BUBBLE. AND JUST LET IT GO FOR ABOUT 8 TO 12 HOURS IS GOOD. YOUR SLOW COOKER IS A REALLY GOOD OPTION FOR THIS, YOU CAN THROW IT IN THE MORNING OR THE NIGHT BEFORE AND GO AHEAD AND LEAVE IT FOR THE DAY ON LOW.
WINSTON GREELY:  WHEN IT IS DONE WE WANT TO RAPIDLY COOL DOWN THE STOCK, AND THEN STRAIN IT THROUGH CHEESECLOTH AND A COLANDER BEFORE PUTTING IT INTO A CONTAINER.
JENN BEAUSOLEIL: MAKE SURE IT IS SEALED UP REALLY WELL AND IT WILL LAST FOR 6 TO 12 MONTHS IN THE FREEZER. 
WINSTON GREELY: ALONG WITH CHEF JENN BEAUSOLEIL I AM WINSTON GREELY OUT AMONG MONTANA’S FISH, WILDLIFE AND PARKS.

