
The Daily Independ-
ent wishes everyone a
Happy Thanksgiving.

And while this is the
season of eating, here is a
quick rundown of where
to find a Thanksgiving
meal in town:

• Kristy’s Family
Restaurant, 430 S. China
Lake Blvd., is hosting a
Thanksgiving Turkey
Dinner from 11 a.m. un-

til it’s all gone. The menu
features roast turkey and
stuffing with soup or sal-
ad and garlic bread or
dinner roll. A slice of
pumpkin pie can be pur-
chased for 99 cents.

• Lugo’s Grill, 908 N.
Norma, welcomes the
community for a Thanks-
giving Dinner, beginning
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Financial Advisor
1525 N Norma Suite D • Ridgecrest, CA 93555
1-760-446-4525

Leaving Your Employer? Understand Your 401(k) Options.
At Edward Jones, we can explain options for your 401(k), including leaving the money in
your former employer’s plan, moving it to your new employer’s plan, rolling it over to an Indi-
vidual Retirement Account (IRA) or cashing out the account subject to tax consequences.
To learn more, call or visit your financial advisor today.
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www.edwardjones.com
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will be closed
for Thanksgiving

Thursday, Nov. 28th

SEE OPTIONS, A2

Where to find a
Thanksgiving
meal in town

Strong winds
pummel
Ridgecrest

Strong winds hit the In-
dian Wells Valley on Mon-
day, kicking up dust, send-
ing debris flying and
knocking over trees.

According to the Na-
tional Weather Service in
Hanford, the wind
reached speeds of 35 mph,
with gusts as strong as 45
mph. The California
Highway Patrol shut down
traffic on Highway 395
for big rigs and other
high-profile vehicles from
Pearsonville to the state
line.

The weather station at

China Lake also hit a high
of 52 mph and Jawbone
Canyon recorded a gust as
high as 63 mph.

The IWV will also be
going through a winter
alert advisory later this
week, with a 70-percent
chance of rain on Wednes-
day and a chance 50 per-
cent chance of snow and
rain on Thanksgiving Day.
Temperatures for Wednes-
day will be a high of 52 de-
grees and a low of 36 de-
grees; Thanksgiving tem-
peratures will be a high of
45 and a low of 31.

JACK BARNWELL/DAILY INDEPENDENT
Strong winds shear a tree in front of a North Palm Street home on Monday.

Thanksgiving
with a touch of
Basil in Trona

JACK BARNWELL
DAILY INDEPENDENT

Chef Basil Kimbrew
checks on Trona resi-
dents during a pre-
Thanksgiving meal held
at Trona Elementary on
Saturday.

Hundreds of Trona res-
idents filled the elemen-
tary school dining hall
Saturday  or took home
Thanksgiving dinner
courtesy of a Victorville-
based nonprofit.

Chef Basil Kimbrew
and his wife Lizet Angu-
lo and a small army of
volunteers cooked up a
storm using Trona Ele-
mentary’s kitchen to prep
food as part of their con-

BY JACK BARNWELL
Community Editor

jbarnwell@ridgecrestca.com

SEE BASIL, A3

Volunteers help pack up food

SUBMITTED PHOTOS
Volunteers from Naval Air Weapons Station China Lake, including VX-39 enlisted sailors, help pack up holiday
food baskets on Friday, Nov. 22 at the Ridgecrest Salvation Army. Every year, sailors help pack the food baskets,
of which some go to military families aboard the Navy installation. Within one hour, sailors managed to pack up
about 230 boxes for both Thanksgiving and Christmas.



We have all seem
them. The cute
Facebook car-

toons about the turkeys
dressing in costume to
avoid the farmer this
time of year. They are
cute, they are funny, they
are a little bit trouble-
some. I don’t like assign-
ing human feelings to
food I am about to eat.

Even worse are the
videos of live animals. I
click on the cat links, so
that somehow makes me
privy to the cat and baby
pig links or the cat and
baby fowl links. Which
again gets me thinking
about whether I really
want to eat these cute
animals.

And here’s the point: I

know people are meant
to be partially carnivo-
rous. It is healthy for us
to eat meat. At least
that’s what my scientifi-
cally-minded mother
tells me. We were proba-
bly designed to eat pro-
tein fairly often, with a
diet that was otherwise
composed of plants or
whatever. So it’s not un-
natural. But I am reach-
ing the point where mid-
life is making me senti-
mental and I am not
sure I want to eat ani-
mals anyway.

So I have tentatively
toyed with eating less
meat. There is a problem
here, too, though. Con-
tent warning: graphic.
Tofu makes me fart. Soy
burgers give me other di-
gestive problems. So al-
ternate sources of pro-
tein are problematic as
well.

I have resolved the is-
sue, sort of, by avoiding
pork and eating as little
red meat as I can get
away with. I can’t do tofu
or soy (as mentioned
above) so I eat a lot of
eggs, cheese, plain yo-
gurt, etc. Once in awhile
I eat bacon and feel

guilty afterwards.
Which brings me to

Thanksgiving. I love tra-
ditional Thanksgiving
fare. As I have written
earlier, my mom’s moth-
er (nicknamed “The G”)
was a master at prepar-
ing these foods. Her
stuffing was a wonder, I
have never had any bet-
ter. So a big plate of
turkey, potatoes, gravy,
stuffing and a few token
vegetables always, al-
ways, always reminds me
of her. She is no longer
with us, but in a real way
a good Thanksgiving
meal brings her back.
And being a grandmoth-
er, I know she would ap-
prove. She was always
telling me I was too thin.

My family and I will be
dining out on Thursday,
since my mom and I
don’t want to subject
anyone to our collective
cooking. (Just kidding,
my mom is a good cook.
I am not.) 

This opens me up to
whatever is on the menu.
And I will probably or-
der a traditional meal
and feel a little guilty, al-
though I am sure it will
taste really good.

Holidays are a time for
family, to relax, and relax
the rules (and your belt)
a little bit. It’s the one
time of year its socially
acceptable to over-in-
dulge, so I may order a
dessert (or three) too.

Then there is the issue
of Native Americans and
Thanksgiving. By my
mom’s latest estimate, I
am 1/64 Cherokee. So I
don’t even know how to
feel about that. But I do
believe that holidays
transcend their historic
pasts and become of the
present, a way of uniting
families. And I have lost
enough family members
over the years to want to
spend time with those I
have left.

So I will probably eat
whatever I want for one
day, then afterwards I
may revert to limiting
meat and sugar. Who
knows? The year 2020 is
almost upon us and giv-
en the catchiness of the
year, I am sure we all
have a lot of catchy reso-
lutions to make. “Save
money in 2020,” etc. But
there is a month before I
have to think of all that.
So for now … Happy
Thanksgiving!

(760) 379-4631 
4700 Lake Isabella Blvd. • Lake Isabella, CA 93240

Happy Thanksgiving
from

741 N China Lake Blvd
760-371-1048

momsfurniturerc.com

10% OFF

PLUS

All Regular
Priced
Items

5% OFF
Additional

Off For Cash

FRIDAY - SUNDAY
STOREWIDE SALE

25% Off Melissa And Doug

RED ROCK BOOKS
206 W. Ridgecrest Blvd.
760-375-3454
Open Mon-Sat 10-7 Sun, 11-5

25% Off
Cookbooks

We Carry Elf on the Shelf

Black Friday and
Small Biz Saturday

FREE TOTE
BAG WITH ANY

PURCHASE
OVER $50

Environmental
Security 

Since 1929
Call us today!

1-760-375-2669

Happy
Thanksgiving

from all of us

For All Your Pet’s Needs
Open 6 Days A Week

1131 W Inyokern Rd • 760-446-7616
vcahospitals.com/crestwood

Crestwood
Animal Hospital

Wishing
Our

Community
A Happy

Thanksgiving
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THE WEDNESDAY COLUMN

JESSICA WESTON

Let’s talk turkey

at 11 a.m. until all gone.
The price is $13.99, $12.99
for seniors.

• Schooners Patio Grille,
1400 N. Norma, will begin
its Thanksgiving Dinner
at noon until all gone.
$17.99 for a traditional
turkey dinner; $22.99 for a
traditional turkey and ham
dinner.

• Denny’s, located at 104
S. China Lake Blvd., will
have a Thanksgiving din-
ner on its menu, featuring
a turkey and dressing din-
ner pack with stuffing,
turkey gravy, and cranber-
ry sauce.

• If you feel like a drive,
The Panamint Springs Re-
sort will host its annual
Thanksgiving dinner from
noon to 10:30 p.m. The
doors usually open at noon
sharp and we serve the free
dinner until close. Dona-
tions are appreciated. For
those wishing to stay
overnight, people should
make motel or camp-
ground reservations ASAP
as we consistently book up
for this event. Camping
reservations must be made
over the phone at 775-482-
7680. Panamint Springs
Resort is located on High-
way 190, 32 miles west of
Stovepipe Wells. Ridge-
crest and Trona residents
can travel either Trona Wil-
drose Road or on US 395
and Highway 190. Please
be aware that the resort
has no official address, so
plan the trip accordingly.

OPTIONS
Continued from A1





Letters to Santa will
be published in the

December 25th edition of
The Daily Independent,
along with additional

Christmas photos. After
all letters are received and

retyped, they will be
mailed to the North Pole,

Attn: Santa Claus.
All submissions must be

received by December
13th, 2019 in our offices at
224 East Ridgecrest Blvd.

Santa has gone digital!
You may also email your

letter to Santa to
SantaRidgecrestShop@gmail.com

SOCIAL SECURITY DISABILITY BENEFITS
Unable to work? Denied benefits? We Can Help!
Strong recent work history needed. Call to start
your application or appeal today! 855-685-1719

[Steppacher Law Offices LLC Principal Office: 224
Adams Ave Scranton PA 18503]

? 

Stop paying high prices
for Viagra!!!

84 Generic Viagra 100mg or
Cialis 20mg for $ .

Free Shipping. 
Satisfaction Guaranteed.

Call-888-424-4908
www.USAServicesonline.com

Southern Swing 
Tour

See 4 MLB Games in 6 days at brand new  

 

Bob’s BASEBALL Tours

Coach Bus Trip. Quality Game Tickets & Hotels

Free brochure: 507.217.1326    

Wrigley Field  
Experience Tour

 

877-278-4861

Wishing You
A Happy

Thanksgiving

317 W. Inyokern • 760-446-2575
A&L TA&L TIREIRE

From all of  us at

Happy
Thanksgiving

from all of us
at

Vaughn Realty
509 W. Ward •  1-760-446-6561
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Leslie Carrington
Hunter passed away
peacefully on July 14, 2019,
in Memphis, Tennessee
surrounded by his wife of
31 years, Marjorie Jo Stauf-
fer Hunter and his chil-
dren. He was born in San
Bernardino on December
16, 1938.

Les joined the Navy in
1956 and retired after 20
years as an Aviation Ord-
nance Chief in 1975. His
duty stations included
Hawaii, Florida, Alame-
da, Whidbey Island, San
Diego, and China Lake
where he retired. Les al-
ways said his favorite sea
duty was on the U.S.S. Sal-
isbury Sound, a seaplane
tender. Shortly after that,
Les worked for the now
Naval Air Weapons Sta-
tion as a physical sciences
technician until his retire-
ment in 2000  with 42
years total federal service.

After retirement, Les
moved to Marion,
Arkansas and continued

to enjoy the RV lifestyle.
He crisscrossed the coun-
try from coast to coast and
border to border. Other
hobbies Les pursued in-
cluded the CB club, square
and round dancing, fly-
ing, but his favorite was
spending time with his
family.

Les is preceded in death
by his mother, Georgina
Leslie Hunter Workman,
his father Joseph Madone
Hunter, his elder brother
Joseph Richard Hunter,
and his younger sister,
Kathy Hunter Petlansky.
Les is survived by his wife
Marjorie of Arkansas, sis-
ter Marilyn Hunter Rode-
fer, of Carson City, Ne-
vada,  three sons Michael
Jon Hunter of Westmin-
ster, Colorado, Frederick
Joseph Hunter of Long
Beach, California, and
Allen Scott Hunter of
Ridgecrest. Les is survived
by five daughters, Gina
Marie Hunter Zwier-
chowski, Stephanie Kay
Parker Montoya, both of
Ridgecrest, Tina Marie
Parker Rolfson, of Tacoma,
Washington,  Marjorie Is-
abelle Johantgen McCol-
lum, of Crawfordsville,
Arkansas, and Amanda
May Johantgen, of Marion,
Arkansas. He is survived
by twenty-four grandchil-
dren and numerous great-
grandchildren.

Graveside military serv-
ices will be at 2pm on Fri-
day, November 29, 2019 at
Desert Memorial Park.

Leslie Carrington
Hunter

OBITUARY

NEWS EVERY DAY AT
WWW.RIDGECRESTCA.COM

JACK BARNWELL/DAILY INDEPENDENT
Kern County firefighters and Ridgecrest police officers respond to a woman who accidentally ran her truck into the
Ridgecrest Post Office on East Coso Ave Monday morning. The woman was transported to Ridgecrest Regional
Hospital to be treated for moderate injuries.

One injured in crash at post office





M - F 11 - 6 • Sat 11 - 5 • Sun 11 - 4
827 N China Lake Blvd. • (760) 371-3031

GET 10% DISCOUNT STOREWIDE
NOV 29 & 30 2019

COMICS, MAGIC THE GATHERING,
SCIENCE KITS, PUPPETS, CALICO CRITTERS,

PUZZLES, GAMES, PLAYMOBIL,
HOBBIES & SUPPLIES

SHOP SMALL WITH US BLACK FRIDAY
AND SMALL BUSINESS SATURDAY

225 N Balsam St • 760-375-9633

Our Panettone from Italy has arrived!
All flavors are limited. We also have 2
new Italian cookies as well as Biscotti. 

Come check out our
large selection of

gourmet foods for your
Thanksgiving dinner.

And don't forget
beautiful Louis Scherry

Chocolates for your
dessert table or the
perfect hostess gift!

Happy Thanksgiving!!

Happy Thanksgiving from
Maturango Museum GiftShop

(760) 375-6900
100. E. Las Flores Ave., Ridgecrest, CA

www.maturango.org
Open Daily 10am-5pm

Closed Thanksgiving Day & Christmas Day

Wonderful Gifts for Everyone on your List
Many Items Under $20

Museum Store Sunday December 1
Special Promotions

Ford Flooring CA ST.
Contractor Lic. # 781251

1522 N. Inyo
Ridgecrest, CA 

(760) 446-2204
Suzanne Ford, Owner

FOR ALL YOUR DECORATING NEEDS

Wishing All
A Very Happy
Thanksgiving

803 N China Lake Blvd
760-371-ROSE(7673)
floralaccentscc.com

Wishing All A
Happy Thanksgiving

Wishing our
Students and our 

Community  a 
Happy

Thanksgiving
From all of us at
CERRO COSO

COMMUNITY COLLEGE
www.cerrocoso.edu

760-384-6219

Since 1972

643 N China Lake Blvd Ste A,
Ridgecrest, CA 93555

760-375-3118

Wishing Our
Community
A Happy

Thanksgiving
From All Of Us At
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ed Chiles and Red Onion
Serves: 8
Ingredients
— 2 large eggs
— 1/4 cup roasted,

skinned, cored, seeded
and chopped poblano
pepper

— 2 tablespoons roast-
ed, skinned, stemmed,
and chopped jalapeño
(remove some or all of
the seeds and mem-
branes for less heat)

— 4 cups frozen green
peas, thawed

— 3 tablespoons diced
red onion

— 2/3 cup mayonnaise
— 1/4 teaspoon salt,

plus additional as desired
Directions
Place the eggs in a

small saucepan and cover
with cold water. Bring to
a rolling boil and cook
for 1 minute. Turn off the
heat and let the eggs rest
in the water until you can
immerse your hand in it,
about 20 minutes. Pour
off the water and cover
the eggs in cold water.
Set aside for 5 minutes.
Peel the eggs.

Finely chop the eggs

and transfer to a large
bowl. Add the chopped
peppers, peas, onion,
mayonnaise, and salt.
Stir to combine. Taste
and adjust the season-
ings as desired. Cover
and refrigerate for 1 to 2
hours to blend the fla-
vors.

-
SouthernKitchen.com

DRINK
Ginger ale best drink

for air travel
If you are planning on

flying for the upcoming
holidays but aren’t look-
ing forward to it, experts
say drinking ginger ale
can help calm you during
your flight. According to
Travel and Leisure, you
should drink ginger ale
because it offers calming
health benefits. Ginger
ale can also be more “re-
freshing” because the dri-
er air and cabin pressure
can dull sense of taste
and smell.

- More Content Now

FUN FACT
Food in space
Applesauce was the

first good eaten in space
by an American astro-
naut.

- More Content Now

DISHES
Continued from A1

WWW.RIDGECRESTCA.COM

Slow down before plowing
through the holiday hors d’oeu-
vres or finishing off that overfilled
plate of comfort food. An approach
called mindful eating could just
help you enjoy it even more and in-
crease well-being.

Paying close attention to food
and how it makes your body feel
also can help you make better de-
cisions about what, why and the
amount to eat.

“Mindful eating starts before the
meal,” said registered dietitian Car-
rie Dennett. She suggests “checking
in” with your body and pondering
questions such as, “Am I hungry?”
or “Why am I wanting to eat?”

Controlling portions and losing
weight are not the goals, but they
may be indirect outcomes of mind-
ful eating. It can help in selecting
nutritious foods and recognizing
when you’ve eaten enough to feel
satisfied.

Consider which foods sound

good. Something cool, crisp and re-
freshing? Or something warm and
hearty?

Rather than eating on autopilot,
take it slow during a meal. Focus
and enjoy a food’s smell, taste and
texture.

“I mean really, really noticing
your food,” said Dennett, author of
“Healthy for Your Life: A Holistic
Approach to Optimal Wellness.”

Mindful eating is rooted in the
ancient Buddhist philosophy
known as mindfulness, highlighting
awareness of the “present moment,
without judgment,” said registered
dietitian Dana Notte, of ThrivIn-
spired Nutrition and a board mem-
ber of The Center for Mindful Eat-
ing.

“This is about curiosity and ex-
perimentation,” Notte said, adding
that no food is off limits and there
is no right or wrong.

When preparing to attend a food-
filled holiday gathering, try to arrive

pleasantly hungry and ready to eat,
but not ravenous. Otherwise, you
may eat quickly and become over-
full before your stomach has time to
tell your brain you are satisfied,
which can take 20 minutes, Den-
nett said.

If hors d’oeuvres are present,
think about how to avoid filling up
before the meal is served, she said.

At Thanksgiving, Dennett said,
she forgoes more routine foods and
opts instead for stuffing or special
tasty foods she doesn’t eat at other
times of the year.

“I can have a dinner roll at any
time,” she said.

Whether it’s a hearty wedge of
pumpkin pie or a single sugar cook-
ie, focus on each bite. Take time
chewing and savoring.

“Slow down and tune in to that
eating experience,” Notte said, and
remember it’s OK if every meal is
not perfectly balanced during the
holidays.

Tips for eating healthy during
this holiday season









Loan shopping this 
holiday season?

Guild Mortgage Ridgecrest Branch
509 W. Ward Ave., Suite C

760.446.7895
guildmortgage.com/branches/ridgecrest

Equal Housing Lender NMLS #3274 nmlsconsumeraccess.org guildmortgage.com/licensing. Ridgecrest NMLS 
#239669. Licensed by the Department of Business Oversight under the California Residential Mortgage Lending Act.

We can help!

Happy
Thanksgiving

From Your

520 S. Richmond Rd. • 760-375-8000

Check Out Our
Website For Future

Concerts And Events
desertempirefair.com
Wishing Everyone

the Best of the
Holiday Season

Frey’s Gunshop
Call for info 760 375-9690

Check us out at freysgunshop.com
- FRIENDLY KNOWLEDGEABLE SALES PEOPLE -

Tues. - Fri. Noon - 6pm • Sat. 9am-5pm
Flex Fridays open 10:30am - 6pm

Enter Our Drawing
With Any Purchase To

Be Held December 13th
For Henry 17 HMR

Enter

Drawing At

Santa’s Art

Shop For Our

Christmas
Tree

• Firearms
• Ammo Sales
• Gun Safes
• Transfers
• Reloading Supplies
• Tannerite
• Black Powder
• Much More Firearm Instruction

By Neva Pahl

• Pepper Spray• Stun Guns• Purses

PersonalDefense Non-Lethal ProductsIn stock

Lic # 496447

Happy
Thanksgiving
from the crew at

cardinalplumbingrc.com
COINS and COLLECTIBLES
ANTIQUES

JOIN US FOR
BLACK FRIDAY

AND SMALL BUSINESS
SATURDAY

10% TO
90% OFF

STOREWIDE

OPEN 11-6
FRIDAY &

SATURDAY
216 N. Balsam St.

760-384-1709
T - Sat 11 - 6
Find Us On
Facebook
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ARI LEVAUX
MORE CONTENT NOW

Thanksgiving marks the
start of the holidays, and a
parallel season of enhanced
leftovers consumption. It can
be a freewheeling, chaotic
time, when pieces of feasts
and roast beasts are com-
bined and reheated. But amid
improvisations like refried
mashed potatoes and mi-
crowaved kale salad, the most
sacred act of leftovers season
remains constant: bird bone
soup. 

The process begins when
the table is cleared. As the un-
eaten sides and desserts are
wrapped for the fridge, the
motivated host will cut the re-
maining meat off the car-
cass, pluck leftover turkey
bones from the returned

plates, and add the bones
and sinew to a stock pot. If
you get started like this before
the dust settles, that’s one
less large object to cram into
the fridge.

For me, bone broth soup is-
n’t just a holiday ritual. It’s a
literal way of life. Whether it’s
from a deer, cow, pig, fish or
a rotisserie chicken in a plas-
tic bag from the supermarket,
I’m loath to throw away a
bone without simmering it
first to extract its goodness. 

If you have a pasta pot
with a removable insert
drainer, I recommend using
it. That way you can keep
simmering your bones in the
soup for as long as possible,
even after you’ve added veg-
gies and meat and other in-
gredients that will be in the
finished soup. If you don’t

have a pasta pot, use a colan-
der to strain the finished
stock before making soup. 

When I make bone stock, I
try to cut, break, smash and
otherwise reduce the size of
the bone pieces as much as
possible. 

This facilitates the release
of marrow and other benefi-
cial bone particles. 

But going to such lengths,
admittedly, is not absolutely
necessary. If you aren’t up to
bone breaking, don’t sweat it.
And definitely don’t hurt
yourself. There is, in fact, a
decent argument against
breaking the bones: leaving
them intact creates a more
clear and delicate stock.

If you can make this recipe
without a single trip to the
store, do, even if it means
skipping the parsnips, mush-

rooms or hoisin sauce. If you
don’t have wine, use a little
vinegar for the acid. But, if
you don’t have onion, carrot,
celery and noodles, then you
are going shopping. 

Turkey Bone Soup, with
noodles

— 1 turkey (or other bird)
carcass

— 6 sticks celery: 3
chopped finely (about 2
cups), 3 cut in half, plus the
leaves

— 6 medium carrots: 3
chopped (about 2 cups), 3 cut
in half

— 2 onions: 1 chopped
finely (about 2 cups), 1 sliced
in half

— 4 sprigs fresh thyme 
— 4 sage leaves 
— 1 (14 oz.) can diced

WASTE NOT, WANT NOT:
It’s a wonderful time to try making bone broth

SEE BROTH, B8



1) Watch what you are cooking:
the kitchen is unattended cooking. Stay in the kitchen when 

2) Prevent scalds and burns:

3) Protect children from scalds and burns:

Cooking Safety Tips

Helping keep our community 
happy & healthy this Thanksgiving 

• Needlework
• Jewelry
• Wood Working
• Stained Glass

• Water 
Fountains

• Live Plants
• Much More

Celebrating42 Years

130 E. Las Flores Ave.  
Ridgecrest, CA 93555 

760-677-2866 
 

Hours of Operation: 
Monday through Saturday 10 AM – 4 PM 

Wednesday until 6 PM 
Sunday’s in December 10 AM - 5 PM 

 
Entrance to the Gift Shop is always FREE! 

 
www.chinalakemuseum.org 

Facebook @ChinaLakeMuseum 
Instagram @chinalakemuseum 

China Lake Museum 
History of the 
“Secret City” 

CLMF Members receive 20% 
OFF entire Gift Shop purchase 

every Sunday in December. 

237 N Balsam St., Ridgecrest, CA 93555
760-677-2334

Stop In &
See What’s

New
Stocking Stuffers
Gifts
Much More

In Store Specials
On Black Friday

and Small
Business Saturday

Ridgecrest has everything
you need!

Cerro Coso
Community College

encourages you
to shop local!

NOW REGISTERING FOR
SPRING 2020 CLASSES!

Give yourself
the gift that keeps

on giving --
education!

www.cerrocoso.edu
760-384-6219
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tomatoes (or rough equiv-
alent in other tomato
form)

— 2 cups mushrooms,
cut into quarters 

— 1 parsnip, chopped 
— Leftover veggies and

pan drippings if available
— 1 cup wine
— 1/2 cup soy sauce
— Salt 
— Pepper
— 1 tablespoon hoisin

sauce 
— 3 cloves garlic,

minced
— Egg noodles 
Fill a pasta pot or stock

pot 3/4 full of water, and
place on high heat. 

Pull apart the carcass,
bones and everything in
between, yanking off the
bits of cartilage and con-
nective tissue while strip-
ping the good pieces of
meat. Keep the meat in the
fridge. 

Cut the bones and tis-
sues into as many small
pieces as you can with a
pair of kitchen scissors.
Smash what you can’t cut,
if you are up to it, but
don’t hurt yourself. 

Broken or not, add the
bones, along with all of
the cartilage, skin, onion
halves, large sections of
celery and carrot, thyme
and sage to the pasta insert
or stock pot. Simmer for as
long as time permits, up to
10 hours. 

When it’s time to make
the soup, remove the
bones — if using a pasta
pot, do so slowly so they
drain into the pot, and set
the insert in a container to
catch further drainage. If
not using a pasta cooker,
strain the bones in a colan-
der. 

Add the chopped celery,
carrot, onion, tomato,
mushrooms, parsnip,
wine, soy sauce, pan drip-
pings, leftover veggies and
meat, cut into bite-sized
pieces, to the pot, on medi-

um heat. If using a pasta
boiler, and if space per-
mits, put the bones back in
the soup while it cooks. Sip
the broth every half hour
or so to check the season-
ing, and adjust the salt
and pepper and wine as
necessary. 

About 30 minutes be-
fore serving time, add the
celery leaves, hoisin sauce
and garlic.

Now it’s time for the
noodles. You can either
add them directly to the
soup, or cook them sepa-
rately. Neither is a perfect
solution, as cooking the
noodles in the soup means
leftovers will be soggy,
while cooking the noodles
in water deprives them of
the opportunity to get
bloated by bone broth. 

If using a pasta boiler,
you don’t have to choose,
because you can dump the
bones and use the insert to
cook the noodles in the
soup, and then add them
as needed to each bowl at
serving time.

BROTH
Continued from A1
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