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Eckrich Smoked
Sausage has a taste so
elegantly delicious lou can
senre it any time! Whether
it's the main course or an
ingredient in afryorite
recipe, Eckrich Smoked
Sausage has a zubtle sea-
soned flarcr that will
please the entirehmily
Ser.rc Eckrich Smoked Sausage
at )our next dinner or arry time
pur meal planning calls for
delicious aste.
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THE VERY BEST
FROM OUR HOUSETOYOURS
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Manufacturer's Coupon I Expires 9130/87
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French Cassoulet
Yeld:8 servings
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pound Eckricho Smoked Sausage, cut into
1t-inchptmes

slices bacon, ot into 2-inch pi(6
iar (16 omcs) pead onlotr, drained
cans (15U ouncts each) gmt northem beatr,

dralned
@(15 omces) tomtosuce qrelal
m (8 omces) tomato suce
medlum @rrcts, sliced thin (1cup)
large clore gadtc, minced
teaspmn drted thyme leres
teaspoon dry mustard

Preheat oren to 35OoF Panfry bacon in skillet until
brcmed; remore and rt reide. In r€maining bacon
drippings, lightly btwn onions and cut surhces of
mu.uge. nelffi md st 6ide. In larltr eucepm combine
bsm, tomto suces, srrcts. fBrlic, Oryme md mustard.
Heat to simering. Stir in susage, onions and baconr
spmn into 3-quart cffircle. Cffir md bake I hour.
removing corer last half houn


