Cassoulet (JGC)
Ak ok ok

French
Prep Time: 2 hr Cook Time: 1 hr, 30 min Servings: 4 Source: JGC

INGREDIENTS

1 pound dried cannellini beans

3 tablespoons Kosher salt (DCKS)

1 pound pork belly (sliced 1/2" thick)

4 Toulouse sausages

32 0z. homemade or store-bought low-sodium chicken stock
3 packets (3/4 ounces) unflavored gelatin (Knox)
1 large onion, finely diced (about 1 cup)

1 carrot, unpeeled, cut into 3-inch sections
2 stalks celery, cut into 3-inch sections

6 stalks fresh thyme (tied into a bundle)

4 cloves garlic (whole)

2 small tomatoes-quartered

2 teaspoons red vinegar

2 teaspoons duck fat (optional)

2 teaspoons tomato paste

4 sprigs parsley

2 bay leaves

6 cloves

1/2 teaspoon black peppercorns

1/2 teaspoon juniper berries

1 teaspoon salt (DCKS)

4 duck confit leg quarters

DIRECTIONS

Day 1 (evening)
In a large bowl, cover beans with 3 quarts water and 3 tablespoons salt. Stir to combine and let sit at room temperature
overnight. If frozen, defrost duck confit.

Day 2
Drain and rinse beans and set aside.



In the Dutch oven, brown the pork belly and then the sausages. The sausages do not need to be completely cooked. Set
aside in a bowl. If necessary, add duck fat.

While browning the meat, place stock in a large liquid measuring cup and sprinkle gelatin over the top. Set aside.
Adjust oven rack to middle position and preheat oven to 375°F-convection.

Drain all but 2 tablespoons fat from pot. Add onions to pot and cook, stirring and scraping up browned bits from the bottom of
the pot. Cook until onions are translucent but not browned, about 4 minutes. Add drained beans, carrot, celery, thyme, garlic,
tomatoes, red vinegar, duck fat, tomato paste, parsley, bay leaves, cloves, black peppercorns, juniper berries (place the
previous three items in an infuser ball and hang in pot), salt and stock/gelatin mixture. Bring to a simmer over high heat.
Reduce to low, cover Dutch oven and cook until beans are almost tender but retain a slight bite, about 45 minutes. During
this step, skim, and dispose of, any scum that appears on the surface. Remove from heat.

Using tongs, remove the carrots, large pieces of onions, celery, thyme, garlic cloves and infuser ball from the beans and
discard.

Remove the duck confit from the refrigerator and allow to come to room temperature.

Assemble the cassoulet(s)
Cut sausage in half and place in the bottom of the cassole. Place pork belly slices around the sausage pieces.

Add beans, without liquid, covering the meat and near the top of the cassole. Add bean liquid. The beans should be almost
completely submerged. Place cassoles on rimmed baking pan.

Place baking pan, with the cassoles, in the oven. Total cooking time is 1h30.

Every 30 minutes, check for evaporation. If necessary remove the cassoles from the oven and make a small hole in the
forming crust. Add bean cooking liquid, water or broth. Return to oven.

15 minutes before finish, place the duck confit on the top of each cassoulet. Upon completion, if necessary, flash the surface
of the duck with a kitchen torch to crisp the skin.

Serve
NOTES

This recipe is for Crockett Pottery individual 16 oz. cassoles.



