
Turkey Soup

Put leftover turkey bones in a pot. 


Add:

approximately 8 cups of water, 

some celery, 

salt, pepper, spices to taste, 

a couple of carrots, 

and a small onion. 


Cook about 1 ½ hours. Strain and 
use as noodle soup or a vegetable 
soup base. If the turkey is big you 
can use more water. 
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