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Cassoulet 
 
 

EQUIPMENT 
 

Mixing Bowls, Large Casserole Dish, Tongs, Strainer 
 
 

INGREDIENTS 
 

2 Confit Duck Legs, 2 Toulouse Sausage, 500gm Sliced Pork Belly, 300gm Haricot Beans,  
2 Diced Shallots, 2 Dice Celery Sticks, 2 Diced Carrots, 2 Diced Rashers Bacon,  

150gm Rock Salt, 6 Bay Leaves, 2gm Black Peppercorns, 6 Sprigs Thyme,  
2lt Chicken Stock, 150gm Bread Crumbs, Duck Fat or Olive Oil 

 
 

METHOD 
 

Mix salt, 2 bay leaves and peppercorns in a bowl, slice the pork belly and toss in salt mix, cover and cure for 6 hours, once 
cured wash and pat dry and set aside 

 
Place the beans and bay leaves in a bowl and cover with cold water and refrigerate overnight 

 
The following day strain the beans and heat the casserole dish over medium heat 

 
Add some duck fat or olive oil and heat. Add the pork belly and seal on both sides until golden 

 
Add the vegetables to the pork and cook for a further 4 mins. Then add the sausage, thyme and beans, stir and pour over the 

stock 
 

Once boiled add the confit duck legs and sprinkle over half the bread crumbs 
 

Place in a pre-heated oven combi setting 140 degrees for 2.5 hours 
 

Remove from the oven sprinkle the remaining bread crumbs and return to the oven for a further 30 mins 
 

Remove from the oven add chopped parsley and serve 
 
 
 

HINTS & TIPS 
 

- If you cannot get Toulouse sausage ask your butcher for a pure pork sausage as a replacement 
 

- You can break up the duck legs and remove the bones, this is a middle of the table shared dish, try to serve a bit of 
everything for each of your diners 

 
- A light green salad and some bread and butter complete a almost perfect provincial French meal 

 
 


