Cassoulet with Lots ol Veggics

INGREDIENTS

. 2 tablespoons olive oil . 4 cups chopped tomatoes, with their juice (canned
« 1 pound ground Italian sausage are fine)

. 1 tablespoon chopped garlic . Yacup fresh chopped parsley leaves

. 2 leeks or onions, trimmed, washed, and sliced . Ttablespoon fresh chopped thyme leaves

. 2 carrots, peeled and cut into 1-inch lengths . 2 bay leaves

. 3 celery stalks, cut into 2-inch pieces . 4 cups cooked white beans (canned are OK),

« 2 medium zucchinis drained and liquid reserved in any case

. Salt and freshly ground black pepper « 2 cups stock or dry red wine (we used Bryn Mawr
. /s teaspoon cayenne pepper, or to taste Pinot Noir)

INSTRUCTIONS

Heat the olive oil in a large saucepan over medium-high heat, add the meat, and cook, turning as
needed, until the meat is deeply browned on all sides, about 10 minutes. Remove from the pan and

drain off all but 2 tablespoons of the fat.

Turn the heat to medium and add the garlic, leeks or onions, carrots, celery, and zucchini or cabbage;
and sprinkle with salt and pepper and cook until softened, about 5 minutes. Add the tomatoes, their
liquid, the reserved meat, and the herbs and bring to a boil. Add the beans; bring to a boil again,
stirring occasionally, then reduce the heat so the mixture bubbles gently but continuously. Cook for

about 20 minutes, adding the liquid when the mixture gets thick and the vegetables are melting away.

Fish out the meat and remove the bones and skin as needed. Chop into chunks and return to the pot
along with the cayenne. Cook another minute or two to warm through, then taste and adjust

seasoning if necessary and serve.

SUGGLESTED PAIRINGS

2023 Estate Pinot Noir

notes of red fruit, rose petal, and layered spice

2023 Reserve Pinot Noir

notes of black fruit, wood spice, and cacao nib




