
Bub’s Faux Cassoulet 
By Bub 

Ingredients (Servings: 6-8) 
 6 ounces bacon, cut into  1” lardons 

 12 ounces smoked (i.e. any type of 

highly flavored) sausage, sliced 

 1 lb. boneless–skinless chicken thighs 

(duck confit - 2 chicken breasts), cubed 

 1-2 onions, diced 

 3+ cloves garlic 

 2-3 cups chicken broth, more if needed 

 3 cans (1¼ cups of dried) cannellini 

beans, drained-rinsed 

 1 tablespoon minced fresh rosemary 

 1 tablespoon minced fresh thyme 

 1 pinch cayenne pepper to taste 

 ¼ teaspoon salt and pepper to taste 

 ¾ stick or more melted butter 

 1½ ++ cups (panko) bread crumbs 

 1 small can tomato paste 

 ¾ cup or more finely grated 

Parmigiano-Reggiano 

 Cantaloupe sized (½ lb.) of spinach or 

Swiss chard, chopped (optional) 

 1 diced sweet potato (optional) 

 carrots/celery/Italian parsley (optional) 

Directions 
1. Add bacon to a large, cold oven-ready skillet.  

2. Place over medium heat and cook for 10-12 minutes, until almost crisp.  

3. Transfer to a bowl, reserving the grease in the pan. 
4. Stir the sausage slices in the bacon grease; cook 4-5 minutes.  

5. Add dry chicken thigh pieces; cook and stir for 5-6 minutes, until browned.  

6. Remove meat to the bowl with bacon and discard all the oil, but don't wipe out the pan. 
7. Briefly caramelize the tomato paste then add chopped onion, garlic with pinch of salt. 

8. Lower the heat to medium-low; cook until the onions are translucent about 5 minutes.  

9. Add about 1 cup of chicken stock, reserved or fresh to deglaze. 

10. Mash about ¼ of the beans in a small bowl and stir all the beans into the pan. 

11. Stir in cayenne, rosemary, thyme and pepper.  

12. Add reserved meat back to the pan.  

13. Stir in enough stock to cover but not enough to make it a little soupy (1-2 cups). 
14. Add any extra optional veggies and return to simmer for 6-8 minutes. 

15. Mix bread crumbs, Parmigiano-Reggiano and melted butter together in a small bowl. 

16. Preheat the oven's broiler and set the oven rack in the middle. 
17. Remove from heat and sprinkle the cassoulet with half the bread crumb mixture 

18. Place under the broiler and cook about 5 max minutes, until browned (don’t burn). 

19. Remove the pan and push bread crumbs down into the cassoulet broth.  

20. Top with remaining bread crumb mixture and push down just a little.  
21. Return to oven and continue broiling 5 max minutes, until browned (don’t burn). 

22. Turn off the broiler and leave in the oven for 15 minutes then remove. 

23. Remove from oven and let sit for 5 minutes then garnish with Italian parsley. 

https://youtu.be/n5ZdCYa1new


How to Cook Dried Beans 

Reconstitute 

1. Put the beans in a saucepan and rinse. 

2. Then add at least three times the amount of water to cover.  

3. Then bring them gently to a boil and simmer for 2 minutes.  
4. Take the saucepan off the heat and cover.  

5. Allow the beans to remain in the water for 2 to 4 hours.  

Cook 

6. After soaking, drain and rinse the beans and add fresh water OR chicken stock to cover 
(for more flavor add 1-2 whole cloves jammed in ½ onion, 4 cloves garlic smashed, 1 bay 

leaf, 1 teaspoon dried or 1-3 sprigs fresh thyme and ½ teaspoon dried or 1-2 sprigs fresh 

rosemary) 

7. Bring the beans to a boil, and then lower the heat and simmer for ± 60 minutes until the 

beans are tender. Check the beans occasionally starting at 50 minutes, because 

sometimes the beans will cook more quickly.  
8. Drain beans and if using stock reserve the cooking liquid 

9. Remove onion and cloves, bay leaf and any sticks from the fresh rosemary and thyme. 

NOTE: When cooking beans, always simmer.  Boiling can cause the cooking 

liquid to overflow, as well as the beans to break apart and the skins to separate. 

Beans are done when they can be easily mashed between two fingers or with a fork. 

1 cup of dried beans == 3 cups cooked beans. 

3 cans ≅ 1¼ cups of dried beans 


