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RECIPE FOR

CCASSOULET

PREPARATION

* The day before preparing, place the dried beans to soak
in water.

* The next day, drain the beans and pat dry in a clean
tea towel.

* Preheat the oven to 180°C. Peel the carrots, two cloves of
garlic and an onion, studding it with the clove. Chop the car-
rots and garlic.

* Place the carrots, garlic, onion, tied-together pork rind, a
bouquet garni, a tomato, the pork belly and beans in a Dutch
over. Cover with cold water and bring to the boil. Then cover
with a lid and simmer over low heat for 14 hours.

* Peel and slice the remaining onions and 2 cloves of gar-
lic. Melt the duck fat in a second Dutch oven and brown the
shoulder of lamb. Remove and sauté the onion and garlic
for 2 to 3 min then return the lamb to the pot along with a
bouquet garni and a tomato. Season. Add 4 ladlefuls of the
cooking liquid from the first pot and cold water to cover. Let
simmer for 30 min over medium heat.

- Slice the garlic sausages and brown in a greased frying pan.
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In the same pan, sauté the Toulouse-style sausages then add both sausages to the second Dutch oven and let sim-

mer another 10 minutes.

* When the beans are cooked, drain them, reserving the cooking liquid. Cut the meat into pieces. Rub an ovenproof

gratin dish with a clove of garlic.

* Transfer half of the beans to the gratin dish, top with a layer of meat and the duck legs, pour over some of the
cooking liquid, add the rest of the beans and sprinkle with 20 g of the breadcrumbs. Bake for 15 minutes then
break up and stir the breadcrumb crust back into the cassoulet. Repeat 6 times every 15 minutes until you have 7

layers of breadcrumbs.
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300 g sheulder, 957 lamb-
4 Twlewse/—sﬁ//a sausages

100 oniens

e 5 cloves ?a/zlw(llgomnulz{rm?w@dwh)
vaa;],l.jtgam
+ 1 Thsp fat jrom the confit:duch
+ Salt; Pepper
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