From the kitchen of Shelly Morrison…


Cassoulet
Ingredients:
· 1 Tablespoon olive oil

· 8 ounces kielbasa sausage (cut into ½ inch diagonal slices)
· pork chops (trimmed of fat)
· 2 large onions (sliced)
· 4 to 6 cloves garlic (crushed)
· 1 - 28 ounce can whole plum tomatoes (chopped)
· Tablespoons chopped fresh parsley

· 1 bay leaf

· ¾ tsp. dried rosemary 

· ¾ tsp. dried thyme 

· ½ tsp. freshly ground black pepper

· 2 -15 ounce cans white kidney beans (rinsed and drained)
· salt to taste

Cooking Instructions:
1. Heat oven to 375 degrees.

2. In a 12 inch oven proof casserole over medium high heat, heat olive oil.
3. Add sausages slices, cook 2 to 3 minutes until browned.

4. Using slotted spoon, remove sausage.

5. Brown pork chops next on both sides, remove chops to plate.

6. To the drippings in skillet, add onions and garlic, cook about 5 minutes, stirring frequently until onions are softened.

7. Stir in tomatoes, parsley, bay leaf, rosemary, thyme, and pepper and bring to a simmer.

8. Return meats to skillet along with beans, stirring to mix well.

9. Remove from heat.  Bake, loosely covered with foil, 20 minutes.

10. Remove foil, and bake uncovered, 20 minutes longer until bubbly and meats are cooked through.

11. Remove bay leaf, stir in salt.

12. Before serving, sprinkle with additional 1 Tablespoon chopped parsley if desired. 

13. Makes 4 to 6 servings.

