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This dish can be made without brining the chicken, but we recommend that you do so. To ensure the most 
time-efficient preparation of the cassoulet, while the chicken is brining and the beans are simmering, 
prepare the remaining ingredients. Look for dried flageolet beans in specialty food stores. If you can't find a 
boneless blade-end pork loin roast, a boneless Boston butt makes a fine substitution. Additional salt is not 
necessary because the brined chicken adds a good deal of it. If you skip the brining step, add salt to taste 
before serving. 
 
Serves 8 
 
Chicken 

1 cup kosher salt or 1/2 cup table salt 
1 cup granulated sugar  

10 bone in chicken thighs (about 3 1/2 pounds), skin and excess fat 
removed 

 
Topping 

6 slices high-quality sandwich bread , cut into 1/2-inch dice (about 3 
cups) 

3 tablespoons unsalted butter , melted 
 
Beans 

1 pound dried flageolet beans or Great Northern beans, picked over 
and rinsed 

1 medium onion , peeled and left whole 
1 medium head garlic , outer papery skin removed and top 1/2 inch 

sliced off 
1 teaspoon table salt  

1/2 teaspoon ground black pepper  
6 slices bacon (about 6 ounces), chopped medium 
1 pound boneless pork loin roast (blade-end), trimmed of excess fat 

and silver skin and cut into 1-inch pieces 
1 small onion , chopped fine 
2 medium cloves garlic , minced or pressed through garlic press 

1 can (14 1/2 ounces) diced tomatoes , drained 
1 tablespoon tomato paste  
1 sprig fresh thyme   
1 bay leaf  

1/4 teaspoon ground cloves  
Ground black pepper  

3 1/2 cups chicken stock or canned low-sodium chicken broth 
1 1/2 cup dry white wine  

1/2 pound kielbasa sausage , halved lengthwise and cut into 1/4-inch 
slices 

 
We devised a method that uses one 
pot rather than three.

 
 
1. Brining the Chicken: In gallon-sized zipper-lock plastic bag, dissolve salt and sugar in 1 quart cold 
water. Add chicken, pressing out as much air as possible; seal and refrigerate until fully seasoned, about 

 

WELCOME BACK

My Account  
My Favorites  
Logout  

RELATED CONTENT
Article: Streamlining 

Cassoulet 
 

Menu: Hearty Winter 
Supper 
 

Quick Tip: Easier Rinsing 
of Brined Poultry
 

Quick Tip: Sorting Dried 
Beans with Ease
 

Quick Tip: Portioning 
Tomato Paste 
 

Food 
Science: 

How Braising 
Works 
 

Food 
Science: 

Eliminating Gas 
from Beans 
 

Food 
Science: 

How Brining 
Works 
 

Equipment 
Corner: 

Dutch Ovens—
Archived 
 

Equipment 
Corner: 

Bag Check - 
Food Storage 
Bags 
 

Tasting 
Lab: 

Enhanced Pork 
 

Recipe: Simplified 
Cassoulet with 
Lamb and 
Andouille 
Sausage 
 



 
 

About Us | Join Our Website | E-mail Newsletters | Magazine Subscriptions  
News and Events | Job Openings | Customer Service | Privacy Policy | Site Map 

1 hour. Remove chicken from brine, rinse thoroughly under cold water, and pat dry with paper towels. 
Refrigerate until ready to use.  

2. Preparing the Topping: While chicken is brining, adjust oven rack to upper-middle position; heat oven 
to 400 degrees. Mix bread crumbs and butter in small baking dish. Bake, tossing occasionally, until light 
golden brown and crisp, 8 to 12 minutes. Cool to room temperature; set aside. 

3. Bring the beans, whole onion, garlic head, salt, pepper and 8 cups water to a boil in a stockpot or 
Dutch oven over high heat. Cover, reduce the heat to medium-low, and simmer until the beans are 
almost fully tender, 1 1/4 to 1 1/2 hours. Drain the beans and discard the onion and garlic. 

4. While the beans are cooking, fry the bacon in a Dutch oven over medium heat until just beginning to 
crisp and most of the fat has rendered, 5 to 6 minutes. Using a slotted spoon, add half of the bacon to the 
pot with the beans; transfer the remaining bacon to a paper towel-lined plate and set aside. Increase the 
heat to medium-high; when the bacon fat is shimmering, add half of the chicken thighs, fleshy-side down; 
cook until lightly browned, 4 to 5 minutes. Using tongs, turn chicken pieces and cook until lightly browned 
on second side, 2 to 3 minutes longer. Transfer chicken to large plate; repeat with remaining thighs and 
set aside. Drain off all but 2 tablespoons fat from pot. Return pot to medium heat; add pork pieces and 
cook, stirring occasionally, until lightly browned, about 5 minutes. Add chopped onion and cook, stirring 
occasionally, until softened, 3 to 4 minutes. Add minced garlic, tomatoes, tomato paste, thyme, bay leaf, 
cloves, and pepper to taste; cook until fragrant, about 1 minute. Stir in chicken broth and wine, scraping 
up browned bits off bottom of pot with wooden spoon. Submerge the chicken in the pot, adding any 
accumulated juices. Increase the heat to high and bring to a boil, then reduce the heat to low, cover, and 
simmer about 40 minutes. Remove the cover and continue to simmer until the chicken and pork are fully 
tender, 20 to 30 minutes more.  

5. Gently stir the kielbasa, drained beans and reserved bacon into the pot with the chicken and pork; 
remove and discard the thyme and bay leaf and adjust the seasonings with salt and pepper. Sprinkle the 
croutons evenly over the surface and bake at 425, uncovered, until the flavors have melded and the 
croutons are deep golden brown, about 15 minutes. Let stand 10 minutes and serve. 

 
 
 


