BEAN CASSOULET

(SERVES 4 – 6)

1 tbsp Olive Oil

3 Shallots - finely chopped

2 Garlic cloves - finely chopped

1 lb. Potatoes - chopped

2 Carrots

6 oz. Chestnut mushrooms - sliced

1 Red Pepper - seeded and chopped

1 tsp dried Thyme

1/2 pint of red wine

14 oz. can chopped tomatoes

1/2 pint of vegetable stock

14 oz. can of Cannelloni beans - drained

14 oz. can of Butter beans

​4 oz. fresh white Bread crumbs

3 tbsp chopped fresh Parsley

Seasoning

METHOD

Oven at 200deg C / 400deg F

Heat oil and fry shallots and garlic - until soft.  

Stir in potatoes, carrots, mushrooms, pepper and thyme.  

Pour in red wine, tomatoes, vegetable stock, season well and simmer for 15 to 20 minutes.  

Add cannelloni and butter beans to vegetable mixture and stir well.  

Transfer to large casserole dish, sprinkle over the bread crumbs and parsley.  

Bake for 30 minutes until golden and bubbling.

