Cassoulet w/ Chicken and Kuby’s Sausage
A classic French dish consisting of various cuts of meat including chicken, sausage and pork. My version of this French classic includes a sausage variety from Dallas’ own Kuby’s European Deli & Market.
Yield: 4 servings

2 pcs		Chicken Thighs
		Chef’s Poultry Seasoning-Salt, Pepper, Sage, Cayenne
2 pcs		Kuby’s Weisswurst Sausage - Veal, Pork Lemon, and Parsley Sausage
2 pcs		Prawn Shrimps, head on, peeled and deveined
		Sea Salt, Pepper
2 Tbl		Olive Oil
1 lge		Onion, cubed
2 stalks		Celery, cubed
8 cloves 	Garlic, peeled and smashed
2 branches	Oregano, fresh, chopped
1 pce		Roma Tomato, seeded, diced
4 cups		Chicken Broth, reduced to 2 cups
2 cans		Butter Beans, or other white bean variety, drained
		Parsley for garnish

Season Chicken thighs with Chef’s poultry seasoning and allow to marinate for 30 minutes. Season Prawns with sea salt and pepper, and allow to marinate for 30 minutes. 

Heat sauté pan on stove and add olive oil. Sear chicken thighs in oil on both sides till golden brown. Remove from pan and add sausage. Brown sausage till light golden brown and remove. Add shrimp and quickly flash sauté for color only. Remove prawns from pan and set aside. In same pan, add onion, celery, garlic, and oregano. Sauté till onions are translucent. Add tomatoes and continue to cook for an additional 1-2 minutes. 

Return chicken and sausage to pan with vegetables and cover with broth. Cover skillet with lid or foil and cook on very low heat for 20-30 minutes or till chicken is ¾ cooked. Add the beans to the skillet, cover and continue to cook on low heat for an additional 10-15 minutes. Remove pan from stove and turn heat off. Add shrimp to skillet and cover dish to allow the residual heat to finish cooking the shrimp. Garnish dish with Parsley and serve from skillet.

