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SPTVE- Cookery 10 

 
 

Name: ______________________________________ Date: ____________________ 

 

Grade: ______________________________________ Section: ___________________ 

 

 

 

Quarter:  I   Week: 1  SSLM No. 1  MELC(s): Prepare stocks and soup required 

for menu items.  

Objective: Apply ingredients and flavoring according to enterprise standards. 

Title of Textbook/LM to Study: TVL Home Economics Cookery Manual 

Chapter: 1   Pages: 198-206   Topic: Prepare Stocks for Required Menu Items 

 

 

 

 

 

 

Principles of Preparing Stocks 

Stocks - are among the most basic preparations found in professional kitchen. They are 

referred to in French as fonds de cuisine, or ―the foundation of cooking.” It is a flavorful 

liquid prepared by simmering meaty bones from meat or poultry, seafood and/or vegetables 

in water with aromatics until their flavor, aroma, color and body, and nutritive value are 

extracted. 

- a clear, thin liquid flavored by soluble substances extracted from meat, poultry, and 

fish; and their bones, and from vegetables and seasonings. 

 

Classification of Stocks: 

1. Chicken stock – made from the chicken bones. 
2. White stock – made from beef or veal bones. 
3. Brown stock – made from beef or veal bones that have been browned in an oven. 

4. Fish stock – made from fish bones and trimmings left over after filleting 
 

Ingredients in Preparing Stocks: 

1. Bones. Most of the flavor and body of stocks are derived from the bones of beef, 

veal, chicken, fish, and pork. The kinds of bones used determine the kind of stock, 

except vegetable stock. 
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2. Mirepoix. French term for the combination of coarsely chopped onions, carrots and 

celery used to flavor stocks. 

 

Basic formula for Mirepoix – used to flavor white stocks and soups, tomato paste or 

puree is often included for brown stock, gravy, stew or soup.  

2 parts onion  

1 part celery  

1 part carrot 

 

3. Acid products. Acid helps dissolve connective tissues, and extract flavor and body 

from bones. 

4. Scraps and left-over. Scraps may be used in stocks if they are clear, wholesome,  

and appropriate to the stock being made. 

5. Seasoning and spices 

6. Bouquet garni. Assortment of fresh herbs and aromatic ingredients tied in a bundle  

    with string so it can be removed easily from the stock. 

 

Guidelines for Preparing Stock  

 

1. Follow the correct procedures for cooling and storing stock and make sure that any  

     stock you use is flavorful and wholesome.  

2. Follow the cooking time for stock. The following are approximate cooking time for  

     different stocks; the time will vary according to numerous factors such as ingredients  

     quality, volume and cooking temperature.  

 

White Beef Stock - 8 to 10 hours  

White and Brown Veal Game Stock – 6 to 8 hours  

White Poultry and Game Bird Stocks – 3 to 4 hours  

Fish Stock – 45 minutes to 1 hour  

Vegetables Stock – 45 minutes to 1 hour, depending on the specific ingredients and  

the size of vegetables cut  

 

3. The stock ingredients are boiled starting with cold water. This promotes the 

extraction of protein which may be sealed in by hot water.  

4. Stocks are simmered gently, with small bubbles at the bottom but not breaking at the  

     surface. If a stock is boiled, it will be cloudy. 

5. Salt is not usually added to a stock, as this causes it to become too salty, since most  

     stocks are preserved to make soup and sauces.  

6. Meat is added to the stock before the vegetables and the ―scum that rises to the  

surface is skimmed off before further ingredients are added 
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Who am I? 

Directions: Answer what is being asked. Write your answer on the space provided. 

_____________1. Referred to a French as fonds de cuisine, or “the foundation of cooking.”  

_____________2. It is made from fresh herbs and aromatic ingredients tied in a bundle. 

_____________3. Helps dissolve connective tissues, and extract flavor and body from 
bones. 

_____________4. It is an impurities that rises to the surface when boiling or making stock. 
_____________5. It used to flavor white stocks and soups, tomato paste or puree is often 

included for brown stock, gravy, stew or soup. 

 

 

 

 

 
Directions: Read the following questions carefully and write the letter of the correct answer 

on the blanks provided each number.  

___1. What do you call the liquid in which meat, fish, and sometimes vegetables have been 

cooked?  

A. glaze   B. stock   C. sauce   D. water  

___ 2. Which of the following stocks uses veal bone as its main ingredient?  

A. brown stock   B. prawn stock    C. ham stock   D. white stock  

___ 3. What kind of stock uses fish as its main ingredient?  

A. brown stock   B. glace viands    C. fish stock    D. ham stock  

___ 4. What stock uses chicken bone as its main ingredient?  

A. fish stock     B. ham stock     C. prawn stocks    D. chicken stocks  

___ 5. Which one is the easiest to prepare?  

A. brown stock     B. white stock    C. fish stock    D. vegetable stock 

 

 

 

 

 

Directions: PREPARE CHICKEN STOCK 

Tools and Equipment: Ingredients: 

• Stove 4 -5 kg bones chicken 

• Stock pot 1 L water cold 

• Chopping board Mirepoix (450 g onion chopped,16 tbsp carrot   

chopped, 16 tbsp celery chopped) 

• Knife  

• Skimmer/Strainer  

• Ladle  

• Container  

Let Us Try 

Let Us Do 

Let Us Apply 
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Bouquet Garni: 

1 pc dried bay leaf  

¼ tsp Dried thyme  

¼ tsp peppercorns  

6-8 stems parsley  

2 whole cloves  

 

Procedure:  

1. Cut the bones into pieces, 3 to 4 inches long for easy extraction.  

2. Rinse in cold water to remove impurities that cloud the stock.  

3. Place the bones in the stockpot and cover with cold water to speed extraction.  

4. Bring water to a boil and then, reduce to simmer. Skim the scum that comes from the 

surface for a clear stock. Do not let the stock boil because it makes the stock cloudy.  

5. Keep the water level above the bones because bones cooked while exposed to air will 

turn dark and darken the stock. Also, bones will not release flavor into the water. 6. Add the 

mirepoix.  

7. Simmer for recommended length of time:  

8. Strain through several layers of cheesecloth.  

9. Cool the stock as quickly as possible 

 

 

 
 

 

 

 

 

CG TVL Cookery Manual

 PERFORMANCE LEVELS 

5 Can perform the skill without the supervision and with initiative and adaptability to 

problem situation 

4 Can perform the skill satisfactorily without the assistance or supervision 

3 Can perform the skill satisfactorily but requires some assistance and /or supervision 

2 Can perform parts of the skill satisfactorily, but requires considerable assistance and/or 

supervision. 
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