Shrimp Stock
2 ½ # of Shrimp Shells

2 ¾ Quart filtered water

1 cup onion

½ cup carrots

½ cup celery

1 Tbsp. garlic
½ cup mushroom stems

1 tsp. salt

Simmer One Hour, then strain and use in your recipe!
Chicken Stock

Carrot

Onion

Celery
Chicken

Salt and Pepper

Cover the chicken parts with filtered water, 
               then simmer 1 ½ - 2 hours

This stock can be used in any recipe.

If you want to kick it up a notch for some really rich soup broth:

add one Turnip and Chicken Base. 

You can find this in the bullion / soup section of the grocery store.  Do use this instead of bullion, it has a richer flavor and quite a bit less salt.
