What's the Difference Between
Broth & Stock?

Stock TFEARLESS
MADE BY BOILING BONES, ~KITCHEN
WITH OR WITHOUT MEAT & VEGETABLES IN WATER

Broth
MADE BY BOILING MEAT & VEGETABLES IN WATER

Use Stock —
& AS A BASE IN SAUCE OR GRAVY q 5
& TO DEGLAZE PANS @
& TO ADD FLAVOR TO RECIPES

Use Broth
@AS A BASE IN SOUPS OR STEWS
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