
CASSOULET
A Cassoulet is a French bean stew that is topped with bread and cheese, and then finished in the oven.  You can try this with any type of beans.
Ingredients
15ml oil

1 onion, sliced

2 cloves garlic, crushed or 5ml garlic puree

120g can mixed beans, drained

100g canned chopped tomatoes

100ml  chicken stock (1/2 stock cube and water)
10 pork sausages, grilled
2 rashers of bacon
Salt & pepper





Topping

50g breadcrumbs (or thin slices of French bread)
50g grated cheese
Oven
190°C / Gas 5
Method
1
Set oven

Heat oil in large pan and gently cook the onion and  garlic for 5 mins.


until softened.

2
Add drained beans, tomatoes and stock.


Add seasoning to taste, cover and simmer for 10 minutes.

3
Meanwhile, grill/pan fry sausages until lightly browned.

4
Transfer half the bean mixture to casserole dish and place sausages on top.


Spoon the remaining bean mixture over the sausages.

5
Sprinkle over breadcrumbs or place slices of French bread on top of mixture, sprinkle on cheese and bake for 20 - 25 minutes until golden brown.


