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the start, as all the nutrients will have been transferred into the broth, leaving only 
overcooked fibre.  

 
✓  At the end of cooking, remove from heat and filter to keep only the broth. 
 
✓  Place the broth in the refrigerator overnight, leaving it to cool. If your broth is gelatinous, 

it means the bones were rich in collagen. It's good news! Reheating the broth will 
achieve a liquid consistency. 

 
The broth will keep for 3 to 5 days in the refrigerator and for 2 to 3 months in the freezer. 
 
You can then use the broth to cook rice, pasta, potatoes, vegetables or make soups, 
aspics, a sauce, a risotto, a Chinese fondue, a paella etc. 
 
 


