
Leek and Bean Cassoulet with Biscuits

Ingredients:
Stew:
2 Yukon gold potatoes
3 cups veggie broth
3 tbs cornstarch
2 tbs olive oil
2 leeks washed & sliced thin
1 small onion diced medium
1½ cups carrots diced ½ inch
2 garlic cloves
1 tbs. fresh thyme chopped
pinches fresh ground pepper
½ tsp. salt
¾ c. frozen peas
1 can navy beans drained & 
rinsed

Biscuits:
¾ c. plain soymilk
1 tsp. apple cider vinegar
1 ½ c. all purpose flour
2 tsp. baking powder
¼ tsp. salt
¼ c. vegan shortening

Directions:
Preheat the oven to 425F. 
If you have not already boiled potatoes, do so now. 
Combine the soymilk and apple cider vinegar and set aside. 
Mix the cornstarch into the stock and set aside.
If you have an oven-proof skillet – use it.  If not use your 
soup pan. Sauté the leeks, onion and carrots in the oil 
over medium heat until soft and just beginning to brown 
– about 10 minutes. Add the garlic, thyme and pepper and 
cook for 1 more minute. Add the potatoes, peas and stock 
mixture. Bring to the boil and then lower the heat and 
leave gently simmering while you make the dumplings. 
In a large bowl combine the flour, baking powder and 
salt. Cut the shortening into the flour and then mix with 
your fingertips until it resembles breadcrumbs. Add the 
soymilk and mix with a fork until it is just combined. Gently 
kneed the dough about 10 times with floured hands. 
Add beans to the stew. If you have not used a skillet it 
is time to transfer your stew to an oven-proof casserole 
dish. Break off chunks of the dumpling mix and form 
roughly into golf sized balls.  Drop on top of the stew 
about an inch apart. 
Bake for 15 minutes until just slightly browned.
Use a large serving spoon to ladle into bowls taking care 
to have the dumpling on top.
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