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Cassoulet 

2 duck legs confit (instructions below or you may find them in some specialty stores/butcher 

shops already confit) 

2.5 cups dried white beans 

1 pork blade steak or ham bone (optional) 

1 onion, quartered 

1 sprig parsley 

2 sprigs thyme 

1 bay leaf 

1/4 lb. bacon, chopped 

1 large onion, thinly sliced 

1 Tbsp. tomato paste 

3-4 pork sausages, cut in half or thirds if very large 

2 cloves garlic, sliced 

2 cups fresh bread crumbs 

4 cloves garlic, minced 

3 Tbsp. chopped parsley 

3 Tbsp. butter, melted 

Day 1: 

Make the duck confit if you are making it yourself (see below). It would actually be better to 

make this the previous day (day 0?) but day 1 works. 

Cover the beans by 2-3" with water and soak overnight. 

Day 2: 

Drain and rinse the beans and place them in a large pot. Add the pork steak/bone, sprig of 

parsley, thyme, and bay leaf.  Cover with water and bring to a boil. Reduce to a simmer and 

cook until the beans are tender, about an hour. Drain the beans, but reserve the cooking 

liquid. Discard the herbs and onion. Dice the pork into pieces and mix with the beans. 

Season to taste with salt and pepper. 

Meanwhile, preheat the oven to 350.  Heat a Dutch oven over medium high heat and then 

add the bacon.  Cook until the bacon has rendered its fat. If there is more than 2 Tbsp. of 

fat in the pan, drain it off until you get about 2 Tbsp. 

Cook the sliced onion alongside the bacon until tender and stir in the tomato paste. Add the 

sausages and the garlic.  Brown the sausages on all sides.  Add the duck confit (you can 

choose whether or not to remove the bone; I didn't bother.) Finally, stir in the beans. 

Add enough bean cooking liquid so that the beans are covered completely.  Season to taste 

with salt and pepper and bring the mixture to a boil. 
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Place in the preheated oven and cook for about 1.5 hours. Check during cooking to make 

sure you don’t need to add any additional liquid. 

Mix together the bread crumbs, garlic, parsley, and butter.  Sprinkle half the mixture over 

the cassoulet and bake for about 10-15 minutes. Add the remaining breadcrumbs and bake 

another 10 minutes, or place under the broiler for a few minutes. Serve! 

 

Duck Confit 

Source: Anthony Bourdain's Les Halles Cookbook 

2 duck legs 

sea salt 

freshly ground pepper 

1 cup duck fat 

4 sprigs thyme 

1 sprig rosemary 

1 garlic clove 

Day 1: 

Rub the duck legs with salt, place in a shallow dish and cover with plastic. Refrigerate 

overnight. 

Day 2: 

Preheat the oven to 375. Render the duck fat in the sauce pan until clear. After seasoning 

with freshly ground pepper (not too much), place the duck legs in a clean, ovenproof 

casserole dish, nestled alongside the herbs. Pour the duck fat over the legs to just cover. 

Cover the dish with foil and cook for about an hour, until the skin at the "ankle" pulls away 

from the "knuckle." The meat should be tender. 

Allow to cool and then store as is in the refrigerator, sealed under the fat. When you need 

the confit, you can rewarm the whole dish or dig them out of the cold fat and scrape off the 

excess. 

 

http://www.amazon.com/Anthony-Bourdains-Halles-Cookbook-Strategies/dp/158234180X/ref=sr_1_1?ie=UTF8&qid=1306372797&sr=8-1

