SO EASY CASSOULET (ONE POT)

LOOSELY TRANSLATED, CASSSOULET MEANS “ONE POT”.  CASSOULET IS A FRENCH DISH THAT COMBINES MEATS OF THE REGION, LIKE PORK, CHICKEN, DUCK, ETC IN A ONE POT MEAL.  BUT IT IS NOT A STEW.  .   THERE ARE SO MANY CASSOULET RECIPES OUT THERE AND IT’S HARD TO FIND ANY TWO ALIKE.  HOWEVER, ONE INGREDIENT IS ALWAYS PRESENT AND THAT’S WHITE BEANS.  

THIS WAS MY MOM’S BASIC RECIPE WITH A FEW OF MY TWISTS.
YOU WILL NEED:  

ONE PORK TENDERLOIN OR BONELESS PORK ROAST
4  SUNDRIED TOMATO CHICKEN SAUSAGES – AVAILABLE AT PUTNAM SUPERMARKET
2 CANS OF WHTE KIDNEY BEANS, RINSED
I LARGE PACKAGE OF FRESH SWISS CHARD OR SPINACH CHOPPED
2 CANS CHOPPED TOMATOES

ONE LARGE VIDALIA ONION CHOPPED IN LARGE PIECES
MINCED GARLEC TO TASTE

SALT AND PEPPER TO TASTE

4 THICK SLICES OF FRENCH BRAD 

SERVES 4

IF USING A PORK ROAST SLICE IT IN HALF LENGTHWISE.   THIS WILL SPEED COOK TIME.  
IN A LARGE COVERED OVEN PROOF POT (LIKE A DUTCH OVEN) ADD A LITLE OLIVE OIL.  OVER MEDIUM HEAT (ON THE STOVE TOP)  BROWN YOUR PORK AND SAUSAGES.  THIS JUST SEARS IN THE JUICES.  REMOVE FROM STOVE, ADD ONIONS, GARLIC, TOMATOES, SALT AND PEPPER TO MEAT, COVER AND COOK IN A 375 DEGREE OVEN FOR ABOUT 20 MINUTES.  REMOVE FROM OVEN.  SITR WHITE BEANS INTO TOMATOES.   COVER AND RETURN TO OVEN AND COOK FOR 15 – 20  MINUTES.  REMOVE FROM OVEN AGAIN AND ADD THE SWISS CHARD OR SPINACH.  COVER AND COOK TILL GREENS ARE WILTED.  THIS TAKES ONLY ABOUT 5 MINUTES.  REMOVE FROM OVEN AND KEEP COVERED UNTIL READY TO SERVE.  TOAST BREAD IN OVEN. 

TO SERVE:  PLACE A PIECE OF TOAST ON EACH PLATE, SLICE PORK AND SAUSAGES AND ARRANGE ON TOP OF TOAST.  SPOON BEANS AND GREENS AND JUICE OVER MEAT.  

NEXT WEEK:  OREO COOKIE CAKE

