
Sandra's Turkey and Wild Rice Soup
Ingredients for the Turkey Stock:
1 Turkey carcass
13 cups water
1 tablespoon salt
1 small bunch parsley (optional)
2 celery stalks with leaves
2 carrots, broken in half
1 large onion, quartered

Ingredients for Soup:
3 large onions, chopped
3 celery stalks, finely sliced
3 large carrots, finely sliced
1/4 cup butter
1/4 cup cooking oil
salt and pepper to taste
10 to 12 cups turkey stock
1 (32 ounces) chicken stock
3 cups chopped turkey
3/4 cup wild rice, rinsed
2 cups egg noodles
1 1/4 cup water
3/4 cup flour
1/4 cup to 1/2 cup heavy whipping cream (optional)
1/4 cup fresh parsley, minced
1 tablespoon fresh thyme, minced
salt and pepper to taste

Directions for Turkey Stock:
Place all the ingredients (carcass, water, salt, celery, carrots, onions, and parsley) in a large stockpot (I use a 10 
quart stockpot), and bring to a boil over high heat.  Turn heat to medium-low and simmer for at least 2 hours.  Cool
stock, slightly.  Strain stock through a colander and then a sieve.  Allow the fat to come to the top of the stock and 
skim (remove) the fat with a spoon.  Yields 2 1/2 quarts.

Directions for Soup:
Combine the turkey stock and chicken stock, and warm to a low simmer, while chopping the vegetables (onion, 
celery, and carrots).  Add the rinsed wild rice, and cook while preparing the rest of the ingredients (wild rice will 
take 45 minutes to 1 hour to cook).  In a large skillet, melt butter and cooking oil over medium-high heat.  Add the 
chopped vegetables with salt and pepper to taste.  Sauté the vegetable until soft, about 8 to 10 minutes.  Add the 
vegetables to the simmering turkey stock, and continue to cook for 10 to 15 minutes. 

Meanwhile add the flour to the water, whisking until the mixture is smooth.  Add the water/flour mixture to the 
turkey stock, stirring well.  Turn heat to medium/high, and bring to a boil, and then boil for 1 minute.  Add the egg 
noodles and cook for 5 minutes at medium heat.  Add the turkey, and cook for 2 to 3 minutes.  If using whipping 
cream, add it at this time, stirring well.  Stir in the parsley and thyme; taste test for salt and pepper.  Add more if 
needed.  Check to see if egg noodles are al dente (firm to the bite) and the wild rice is opened before serving.  
Serves 10.
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