fennel

In Italy, bulb fennel is called
finnocchio. It is often eaten
simply sliced with lemon
juice and salt. For a great
fennel salad, slice the bulb
very thin. Slice red onion,
fresh mushrooms and
cucumber thins also. Add
parsley, minced garlic and
lots of oregano. Toss this
with the juice of two lem-
ons and some olive oil, salt
and pepper. Let this sit for
a couple of hours, tossing
occasionally. Serve over

a bed of lettuce or all by
itself.

cooking with

Featherstone’s

herbs

dill

Dill is very versatile and has
many uses besides the pick-
ling jar. Dillweed (the leafy
part) is good on all kinds of
vegetables, fish, especially
salmon and tuna, salads,
chicken and potatoes. It

is a wonderful addition to
cheese and egg dishes.
Make a refreshing salad with
cucumbers, yogurt or sour
cream and dill. Dill dries and
freezes well and tastes close
to fresh.




