Finocchi (Fennel) al gratin
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What you will need:

2 Finocchi (fennel)

Sea salt 

Olive oil

Breadcrumbs

Grated parm

Béchamel

How to make it:

1. Start a pot of water to boil. Add a punch of sea salt. 

2. Cut finocchi (fennel) into quarters and put into the boiling water until the pieces begin to separate. About 3-5 minutes. 

3. Put the finocchi into a pan a baking dish and add béchamel. Top off with a mixture of a pinch of sea salt, breadcrumbs and grated fresh parm.

4. Put a top on it and put it in the oven on 400 for 20 min.

(Time and temp may vary depending on oven.)

5. Take off the top and drizzle with olive oil. Broil for 5 minutes. 

Enjoy!!!!!!! 

