Basic Vegetable Stock

2		onions, skin on, quartered
2		carrots, peeled, quartered
2		celery stalks, cut into 1 inch pieces
2		tomatoes cut into 1 inch pieces
6		garlic cloves, skin on, cut in half
2 tbsp		tomato paste
½ cup		fresh herbs, whatever you have
2		bay leaves
1 tsp		black peppercorns
1 tsp		red sea salt
2		zucchini
2		yellow squash
1 gal		water

Put all ingredients in stock pot
Bring to boil
Reduce heat, simmer for 2 hours, strain, and reduce to 1 quart
