
 

 

 

 

Chicken Cassoulet with Lima Beans, Tomato, Kale  

& Garlic Bread Crumbs 

 

2 SERVINGS     |     HANDS ON TIME:  15 minutes     |    TOTAL TIME: 40 minutes 
 

Windy Meadows Family Farm Chicken Leg Quarters, thawed 

Martinez Farms Kale, washed 

Village Farm Tomatoes, washed and cored 

Farmhouse Kitchen-prepared Gundermann Acres Lima Beans, thawed 

Farmhouse Kitchen-prepared GFY Kitchen Gluten Free Garlic Bread Crumbs 

Sea salt and fresh cracked black pepper 

Olive or vegetable oil 

 

Note:  Depending on the size of your pan, you may need to sear the chicken in batches. Cook the 

lima beans and vegetables as instructed, and then transfer to a 2-3 quart baking dish. Add the 

seared chicken to the baking dish to finish cooking.)  

 
STEP 1    Preheat oven to 375°F and arrange the oven rack to the middle position. While the oven is 

preheating, prepare the vegetables. Chop the tomatoes into small cubes, about ½” pieces, and set 

aside. Remove and discard the large woody stems from the kale leaves. Roughly chop the kale 

leaves into 1-2” pieces and set aside. 
 
STEP 2   Place a large, oven-safe saute pan over medium-high heat. While the pan heats, pat the 

chicken leg quarters dry with paper towels and liberally season both sides with salt and pepper. 

When the pan is hot, add 1 tbsp. oil. Swirl to evenly coat the bottom of the pan and then add the 

chicken, skin side down. Allow the chicken to cook without moving or flipping, about 7 minutes. 

The skin will render fat and become golden brown. After 7 minutes, the skin should release easily 

from the pan. Transfer the chicken to a plate. 

 
STEP 3   Return the pan to medium heat. Add the prepared lima beans and sauce. Add the 

chopped tomato and kale. Stir to combine and heat through until the kale is just wilted. Season 

with salt and pepper to taste. Turn off the heat and nestle the chicken in the beans, skin side up. 

Cover the pan with a lid or foil. Bake the chicken for 20-30 minutes or until the internal 

temperature of the chicken, when measured at the thickest part, reaches 165°F. (Note: The size of 

chicken leg quarters will vary. Check the temperature of smaller pieces after 20 minutes and 

remove them from the pan earlier than the larger pieces, as needed.) 

 

STEP 4  Remove the pan from the oven and sprinkle the garlic breadcrumbs over the chicken and 

vegetables. Bake for an additional 2-3 minutes with the lid off. 

 

STEP 5   To serve, spoon the vegetables and lima beans on to the serving plates. Top with the 

baked chicken. Enjoy! 

 

 




