
Mostly Poultry Cassoulet 
Adapted, with apologies, from Saveur. 

 

Is it really cassoulet? I don’t think so –but we loved it. This dish sums up my charcutepalooza experience 

in such a meaningful way. I made the duck confit; I cured and smoked the bacon, I developed the recipe 

for the chicken sausage. I even made the chicken stock, the bread and canned the tomatoes myself.  And 

after a glorious year of Charcutepalooza,all that seems perfectly normal. 

1 lb. dried Great Northern Beans 

6 teaspoons duck (or turkey or chicken) fat 

10 cloves garlic, smashed 

2 onions chopped 

2 carrots, chopped 

½ lb bacon, chopped 

Oregano, thyme and rosemary sprigs 

3 bay leaves 

1 cup canned tomatoes 

1 cup red wine 

2 cups chicken stock 

6 confit duck legs 

1 lb fresh chicken sausage 

2 cups bread crumbs 

 

Soak the beans in 7 cups of water overnight. Heat 4 teaspoons of poultry fat over a 

medium-high flame.  Sauté half the garlic, onions and carrots until lightly browned. Add 

the beans and their water and bring to a boil. Reduce to a simmer and cook until the 

beans are tender – around 65-90 minutes – keep testing them. 

 

Heat 2 more teaspoons of the fat in a large Dutch oven over medium heat. Brown the 

turkey bacon for about 5 minutes.  Add the remaining garlic, onions and carrots, and 

cook until lightly browned. Add the oregano, thyme, rosemary, bay leaves and 

tomatoes, cook until the sauce begins to thicken, and then add the red wine and reduce 

by half. Add the chicken stock and bring the mixture to a boil. Simmer uncovered until 

the stew has thickened – at least an hour. 

 

Heat a heavy duty skillet over medium heat, and add the confit duck legs to the pan – I 

left enough fat on the duck legs that I had no need to add more at this stage. Sear the 

legs until they are a nice even brown. Remove the duck from the skillet and brown the 

sausage – crumbling it as you go. Pull the duck meat off the bones, and add the duck, 

the sausages and the beans to the stew in the Dutch oven. At this point, I let the 

cassoulet rest in the refrigerator overnight.  Let it sit out at room temperature for at least 

an hour before it goes in the oven the next day. 

http://www.saveur.com/article/Recipes/Cassoulet-1000068227


 

Heat the oven to 300°. Cover the top of the cassoulet with breadcrumbs. Bake in oven, 

uncovered for 3 hours. Raise the oven temperature to 500° Cook until the bread crumbs 

are golden on top, and remove from the oven. Let the cassoulet cool for at least 20 min 

before serving. 

Serves 12 – easily. 

 

  

 

 

 

 

 

 


