CREAMY WHITE BEAN AND FENNEL CASSEROLE
6 
tablespoons olive oil

2 
large fennel bulbs (about 2 pounds)

 
Kosher salt and black pepper

2 
garlic cloves, minced

2 
14-ounce cans white beans, such as cannellini, great Northern or navy

½ 
cup heavy cream

1 
teaspoon fresh lemon zest plus 2 tablespoons juice (from 1 lemon)

½ 
cup panko

½ 
packed cup finely grated Parmesan (about 1 ounce)

Heat the oven to 425 degrees. Trim the fennel. Cut it in half lengthwise and slice it crosswise, about ¼ inch thick (reserve about 1/4 cup roughly chopped fennel fronds). Heat 2 tablespoons oil in a large cast-iron skillet over medium. Add the sliced fennel, season with salt and pepper and cook, stirring occasionally, until softened but still retaining a little bite, about 12 minutes. Stir in the garlic and cook until fragrant, 1 to 2 minutes.
Meanwhile, pour 1 can white beans and its liquid into a blender. Add the heavy cream, lemon juice and 2 tablespoons olive oil and purée until smooth. Drain and rinse the remaining can of beans and transfer it to the skillet along with the bean purée. Season generously with salt and pepper.

Mix the panko with the remaining 2 tablespoons olive oil in a small bowl. Add the Parmesan, lemon zest and 1/2 teaspoon pepper and toss to coat. Sprinkle evenly over the fennel-white bean mixture.

Bake until bubbly and lightly golden on top, about 15 minutes. Broil until topping is browned in spots, 1 to 2 minutes, if desired. Top with reserved fennel fronds and serve.
Johnny Miller for The New York Times. Food Stylist: Susan Spungen.

This one-pan recipe melds roasted fennel, creamy white beans and salty Parmesan, and tops it with crunchy lemon-zested panko. Fennel is often dismissed because of its perceived licorice notes, but the anise flavor is significantly muted after the vegetable is cooked. Tuck fresh, sliced sausages into the mixture before baking to imitate a simplified cassoulet, turn it into a side dish by pairing it with meat or let the dish live as a main, served with a simple green salad and some rustic bread to sop up the sauce. Reserve the fresh fennel fronds for garnish, which add concentrated fennel flavor and a pop of green.

TIME45 minutes

Serves: 4 to 6 
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