
1 1/2 cup dried navy beans 
cold water 
1 tsp salt (the salt is crucial to making tender creamy beans) 
1 large onion, diced 
3-4 large carrots, peeled and diced 
1 bay leaf 
1 tsp Twisted Snowshoe Cajun-Style Seasoning 
1 tsp Flaming Toque Smoky Blend 
1 tsp dried savoury leaves 
2-2 1/2 cups chicken stock 
3 large fresh sausages (uncooked), cut into 1" pieces 
10 chicken drumsticks 
about 1 tsp Rusty Sled Use-it-with-Everything Blend 
2 tbsp cornstarch mixed with 2 tbsp cold water 
1/4 cup chopped fresh dill 

Chicken and Bean 
Stew with Sausage
Start this recipe the night before by soaking the beans in salted 
water. Then about 5 hours before eating, get the stew slow 
cooking. You're house will smell amazing all afternoon! 
 
Serves 4  

- Easy No Sweat Recipe -

For more recipes, visit www.beakitchenhero.com 

1. Place the beans in a large bowl; cover with cold water so the water is about 3 inches above the beans. Add salt; stir. Soak beans overnight. 
 
2. The next day, discard the water the beans were soaked in; rinse beans. Add beans to crock pot, which has been set to low setting. 
 
3. Add the onion, diced carrots, bay leaf, Twisted Snowshoe, Flaming Toque, dried savoury, pieces of sausage and enough chicken stock to barely 
cover the beans. Stir.  
 
4. Place the drumsticks on top of the beans and sprinkle with the Rusty Sled. Cover and slow cook for about 5 hours, until the beans are tender. 
About 1/2 way through cooking, turn the chicken drumsticks and sprinkle with a bit more Rusty Sled.  
 
5. Remove the chicken drumsticks to a cookie sheet and broil both sides until golden brown. Meanwhile, stir in the cornstarch-water mixture and 
stir until beans have thickened. Let cook several minutes. To serve, spoon some of the bean & sausage mixture into a bowl, top with two chicken 
drumsticks and garnish with fresh dill. 

http://www.beakitchenhero.com/

