
Chicken Cassoulet with Dino Kale

2 SERVINGS     |     HANDS ON TIME: 5  minutes     |    TOTAL TIME: 25 minutes

Cook’s Venture Organic Chicken Thighs, thawed

Tenaza Dino Kale, washed and dried

Cal-Organic Italian Parsley, washed and dried

Farmhouse Kitchen Cooked Cannellini Beans

Farmhouse Kitchen Cassoulet Base, thawed

Oil of choice

Salt and pepper

STEP 1 Remove the chicken from its package, draining any excess liquid, and season with

salt and pepper. Set a pan with 1 tbsp of oil over medium high heat. Once hot, carefully

place the chicken skin side down, pressing down with a spoon or spatula to release any air.

Once the skin is brown and crispy, flip and continue cooking until the internal

temperature reaches 165°F.

STEP 2 While the chicken is cooking, separate the kale leaves from the stems and chop

into 1 inch pieces. Set another pan over medium heat and add the cassoulet with the white

beans. Once at a simmer, add the kale pieces and stir to combine. Cover and reduce the

heat to low to keep warm, stirring occasionally. Season with salt and pepper to taste.

Serve the kale cassoulet in bowls topped with chicken thighs and garnish with fresh

parsley leaves. Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Chicken Thighs - Keep frozen until 24-48 hrs before use. Thaw in a bowl in the refrigerator

overnight.

Dino Kale - Store in the crisper drawer of the refrigerator

Parsley - Keep wrapped in a damp paper towel in the refrigerator

Cannellini Beans - Store in the refrigerator

Cassoulet Base - Store in the refrigerator

(Ingredients: Bacon, celery, carrot, onion, FHK chicken stock, tomatoes)

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.
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