
 
 

Slow-Cooker Cassoulet 

Serves 6 – 8 

Recipe adapted from Thomas Keller 

 

 3 - 4 lbs boneless pork shoulder, cut into 2 inch pieces 

 3 cans small white beans, drained 

 4 oz bacon, cut into ½ inch pieces 

 3 medium yellow onions, diced 

 2 cups dry white wine 

 ¼ cup tomato paste 

 1 28-oz can peeled plum tomatoes, drained and roughly chopped 

 2 cups chicken stock 

 1 – 1.5 lbs Spanish chorizo, sliced on the bias 

 1 head garlic, halved through the equator 

 4 Tb minced parsley 

 1 cup panko breadcrumbs 
 

For this recipe, you either need a slow cooker with a stovetop-safe insert OR you need to perform the first few 

steps in a large pot and then transfer the ingredients to a slow cooker.  Season the pork generously with kosher 

salt and fresh-ground pepper.  Cook the bacon (in the slow-cooker insert or a large pot) on the stovetop over 

medium-high heat until crispy.  Use a slotted spoon to transfer the bacon to a paper towel, but leave the fat in 

the pot.  Working in batches, brown the pork on all sides in the bacon fat, about 7 – 9 minutes per batch.  When 

the pork has been browned, transfer to a platter.  Add the onions plus 1 tsp of kosher salt, scraping all of the 

fond from the bottom of the insert or pot.  Cook for about 7 minutes, then add the wine and bring to a simmer.  

Simmer until the wine is reduced by half – about 8 minutes.  Remove from heat and stir in tomato paste and 

stock.  Stir until well combined.  At this point, either scrape the mixture into the slow cooker or – if you’ve been 

working with a stovetop-safe insert, add to it the pork, bacon, beans, chorizo, and garlic.  Cover and cook on low 

for about 9 hours, until pork is fork-tender.  At that point, turn off the heat, skim off the fat, fold in the panko 

and parsley, and allow to stand at room temperature for 30 minutes.  Serve with crusty bread. 

 


