     Chicken Broth, can be used to make chicken soups and stews
2-4 lbs. chicken ( small whole fryer, leg quarters,or thighs)
1 onion, roughly chopped
1 large carrot and celery stalk, cut in 3 or 4 pieces
3-6 cloves garlic, whole
Start with a ½ teaspoon of salt or chicken bouillon granules
½ t. peppercorns or ¼ t. black pepper
1-2 bay leaves, if available
Dried herbs( suggested: thyme, oregano or basil, about ½ T)
¼ c. sherry or white wine
Slow cooking chicken with aromatics is the best way to make a base for soups or stews. The vegetables will be thrown out as you are extracting all the flavor from them. A quicker soup can be made with bnls chicken thighs which will cook faster and allow you to dice up your veggies and keep them in the soup/stew. 
The slow cooked method is a great way to make your own flavorful broth. It is an added step but well worth it. Getting a fat separator will allow for a healthier stock and eliminate heartburn.
In a large deep skillet or stock pat, heat a little oil and brown the chicken. Add all veggies, herbs and sherry and just cover with water. Bring to a boil and then cover and simmer until the chicken starts to become fork tender or falling off the bone
Remove chicken and let cool until it can be handled. Pour broth into fat separator and discard vegetables. ( Or strain into a large bowl and skim fat off the top after it cools)
Once the broth is defatted, you can take the chicken off the bone, discard skin, and start to build your soup or stew.
You can also freeze up the broth with some of the chicken for a later time. 
