
Chicken Broth

Chicken


Onion


Whole garlic (split in half)


Bay leaf (optional)


Salt



Directions: 

1. Put ingredients in stock pot with cold water 


2. Bring to a boil, reduce to a simmer for about 40 min 


3. Skim off debris as it rises 


4. Add salt to taste


5. Keep warm - or make ahead and reheat



Tip: use instapot or slowcooker to help!
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