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Beef Bone Broth 

 

Many people of have heard of the magical healing power of bone broth, but have never tried to make it.  

Others have tried, but their broth did not produce gelatin.  And others have successfully made bone broth, but 

their family forbid the making of more because of the smell!  Here are some tips for success. 

 

Kitchen utensils recommended 

• A 16-quart stock pot with a lid 

• A dozen quart-sized mason jars with lids 

• A large colander for straining 

• 2-3 large bowls for managing the broth while straining. 

 

Ingredients 

• 8-10 lbs of beef bone - from different animal parts. Be sure to include at least one knuckle joint or a 

hoof – this is where most of the collagen will come from. 

• 1 onion, chopped 

• 3-4 stalks of celery, chopped 

• 2-3 carrots, chopped 

• 2 Tb. Green pepper corns (optional) 

• ½ cup apple cider vinegar 

 

Method 

1. Place the bones in the pot, and fill the pot with enough water to come up to 2” from the rim. 

2. Pour in the vinegar, stir, and let sit at room temperature (covered) for 1-3 hours. 

3. Put the pot on the burner, and heat on high till it reaches a rolling boil. 

4. Once it starts boiling, a thick layer of foam scum should form at the top – skim this off several times 

during the first few minutes of boiling, till very little additional foam is appearing.  (It is this foam/scum 

that smells so bad during the cooking - by removing it you’ll significantly decrease the offensive odors!) 

5. After you finish skimming off the foam/scum layer, add in the veggies and green pepper corns.  

6. Give everything one last stir, cover, and turn the burner down to the lowest possible heat.   

7. Let it cook at a very low heat for 72 hours.  Do not stir!  The level of heat should be enough that there is 

just a small about of bubbling, enough that you know it is in fact still cooking.  If you’re burner will not 

hold a temperature that is low enough, you might need to leave the lid ajar to keep the temperature low 

enough. 
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8. Keep an eye on the water level during these 3 days, and top it off if needed to make sure the bones are 

always submerged under water.  Feel free to leave the pot simmering while you sleep, and while you’re 

gone during the day. 

9. After 72 hours, the bones should be squeaky clean – all the meat and tendons should have fallen off. 

10. The mixture will look and smell absolutely awful!  But after you strain it, the broth will be delicious. 

11. Remove from heat to let the mixture cool for a couple of hours, so that you don’t burn your hands 

managing it. 

12. Using a pair of tongues, pick out the larger bones and throw them away or give them to your dog.  Even 

though there is no meat, dogs usually still like to chew on these bones for the calcium. 

13. Once the large bones are removed, pour the rest of the broth through a strainer to remove the meat bits 

and veggies.  To do this, use a large colander over the large bowls…using as many bowls as you need 

to catch all the broth. 

14. Then, ladle the broth into the mason jars, leaving an inch or so of room at the top for the broth to 

expand if you choose to freeze the jars.   

15. Let the mason jars cool to room temperature, then move them to the frig to chill further. 

16. After thoroughly chilled, there should be a layer of congealed fat at the top of the broth – leave the fat 

layer inside each jar until you are ready to use it – this will help prevent oxidation in the frig.  But, be 

sure to remove the fat layer before consuming the broth – this fat is not healthy since it was exposed to 

so much heat. 

 

The jars of broth (with fat layer intact) should store well in your frig for up to 3 weeks.  If you need to keep them 

longer than that, transfer as soon as possible to your freezer.  To do this, remove the lids first so the broth can 

expand upon freezing without cracking the jars.  After frozen, replace the lids and seal tightly. 

 

Note – be prepared to spend some time cleaning up your kitchen after this project – straining the broth and 

transferring it to the jars always makes a mess, and the mess is quite oily from the fat.  Just use your dish soap 

liberally to help the clean up go as fast as possible. 

 

Beef bone broth may be warmed and enjoyed as a morning drink – try it with butter and salt! 

Or used in your favorite soup recipes. 

The collagen in beef bone broth is a positively magical healing food: 1-3 cups per day is recommended. 

Enjoy! 


