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Chicken “Kind of Cassoulet” 

Serves 4 

Ingredients 

 ▪ 4 ounces turkey bacon, chopped ½ inch          
 ▪ 1 Tbsp extra virgin olive oil          
 ▪ 1 large brown skin onion, sliced in half lengthwise then into 1/8 inch semi circles          
 ▪ 2 garlic cloves, peeled and roughly chopped          
 ▪ ½ cup dry vermouth or leftover white wine          
 ▪ 1 Tbsp tomato paste (remember the tube?)          
 ▪ 5 large crimini mushrooms, stems removed and cut into six pie shaped slices          
 ▪ ½ cup fresh tomatoes - chopped into 1/2 inch pieces or larger          
 ▪ 4 cups chicken broth - homemade or canned          
 ▪ 3 ½ cups fresh cooked cannellini or Northern beans or 2 15-ounce cans of          

organic Great Northern or cannellini beans, drained and rinsed 
 ▪ 3 carrots, peeled and cut into ½ inch rounds          
 ▪ 3 sprigs fresh thyme (I use the whole branch)          
 ▪ 1 4-inch branch of fresh oregano          
 ▪ 1 dried bay leaf          
 ▪ Salt and pepper taste (since I use salted broth I add very little salt and do so at          

the end) 
 ▪ 3 cups leftover roasted chicken thighs, skin and bones removed. Cut into 3/4 inch          

chunks 
 ▪ 1/4 cup fresh chopped parsley leaves          
 ▪ Extra virgin olive oil to add at the end          !
Instructions 

Heat a 5-quart heavy pot and add about one tablespoon olive oil.  Add the chopped 
turkey bacon and sauté for about five minutes, turning and stirring at least three times. 
Remove the cooked turkey bacon with a slotted spoon, leaving the drippings in the pot. 
  Add the olive oil, onions and a pinch of salt to the pot and cook until golden brown, 
stirring every three minutes or so, about 12 minutes total. Add the garlic and wine and 
simmer for about two minutes. Stir in the tomato paste and broth. 
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Add the beans, carrots, thyme, oregano, bay leaf, salt, pepper and bring to a boil. 
 Reduce the heat to low, cover and simmer, stirring occasionally, for about 15-20 
minutes or until the carrots are tender.  Add the turkey bacon and chicken and continue 
simmering another three to five minutes.  If the stew is thin, let it cook, uncovered for a 
few minutes.  If it is too thick, add a bit more broth.  Taste to adjust the seasoning and 
top with chopped parsley and an extra drizzle of olive oil. 

Note: Chicken thighs are preferable here so the meat doesn’t dry out.  And if you eat 
pork bacon, by all means use it in place of turkey bacon! 
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