
 
 

Spring Vegetable Cassoulet with White Beans, Asparagus, Artichokes, Baby 
Spinach, and Smoked Tofu 
A vegetarian take on a cassoulet! Baby spinach topped with creamy white beans, asparagus, onions, 
artichokes, and smoked tofu. Adorned with crispy panko bread crumbs and a drizzle of evoo. 
Chef’s tip - A cassoulet is an iconic dish native to southern France, typically comprised of white beans 
and assorted meats cooked in a clay dish.  

 

2 Servings |  Hands-on time - 18 minutes  |  Total time - 25-30 minutes
 

from the Farm  from the Supper Club  

• Asparagus, ⅓ bunch 
• Green Spring Onion, 1 ea 

• Cooked White Beans  
• Smoked Tofu 
• Baby Spinach  
• Artichoke Hearts  
• Panko 

 

from your pantry  Equipment needed 

• Olive Oil 
• Garlic, 1 clove 
• Salt & Black Pepper 

Saute pan with lid, casserole dish, sharp knife, 
cutting board, and microplane grater (optional). 

 

Directions 

1. Pre-heat your oven to broil and adjust a rack 2-3” below the heat source, then start 

preparing your veggies. Rinse your asparagus and green onion. Snap off the fibrous 

ends of the asparagus by holding the middle and the stem end and snapping --it will 

separate where it should naturally. Discard the ends or save them for making soup or 

stock. Cut the asparagus into 1” pieces on an angle. Trim the very ends of your onion, 

then slice up the bulb as thin as possible. Slice up a few inches of the green stalk at an 

angle and reserve it as a garnish. Finely chop or microplane your clove of garlic. Chop up 

your artichoke hearts in ½’’ pieces. Lastly, cut your smoked tofu into a ½” dice.  

2. Next, heat a saute pan over medium heat for about 1 minute. Add 2 tbsp of olive oil to 



the pan and allow the oil to heat for 30 seconds before adding in the bulb portion of the 

onion along with a pinch of salt. Reduce the heat to low and cover the pot. Sweat (cook 

without adding color!) the onion for 2-4 minutes.  

3. When the onion is tender, add the asparagus to the pan. Sweat the asparagus and 

onions for 3-5 minutes, until the asparagus is just tender. Next, add the artichokes, and 

garlic and mix well. Cook the garlic until it’s fragrant, about 30 seconds.  

4. Next, add the white beans to the pan and stir well. Increase the heat to medium, and 

cook until the beans are heated through, about 3-4 minutes.  

5. Prepare your cassoulet by placing the baby spinach at the bottom of the casserole dish 

and topping it with the bean and veggie mixture. Nestle the tofu atop the bean mixture 

and scatter the panko on top. Drizzle the panko with olive oil and place the casserole 

dish in the oven on the predetermined rack. Cook the cassoulet just until the tofu and 

bread crumbs are light to medium brown. Tip: monitor the oven closely whenever cooking 

with high heat! 

6. Carefully remove the cassoulet from the oven and garnish it with some fresh black 

pepper, another light drizzle of olive oil, and the reserved green onion (optional). 

Instagram and enjoy!  

 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 


