FENNEL GRATIN
4
fennel bulbs

1½ 
litres milk 
1 
pinch nutmeg  
90g 
butter

90g 
plain 00 flour

3 
tbps parmesan, grated
Preheat the oven to 180C fan/gas mark 6. Trim the tops from the fennel and cut each bulb in half through the root, then cut each half lengthways into three wedges. Boil the fennel in a large pan of salted water for about 5 minutes, till the fennel is just tender. Drain well and set aside.

Meanwhile, bring the milk to a boil with salt, pepper and nutmeg, then take off the heat. In a saucepan, melt the butter, add the flour and cook, stirring for a couple of minutes, then add the milk and keep whisking until it has thickened.

Place the fennel in a buttered ovenproof dish. Coat with the sauce, sprinkle with parmesan and bake for 25 minutes, or until the top is golden.

This is a very dear dish to me. It’s something my grandmother would make every Christmas – wherever the Christmas would be, she would bring it. By this time of year, it’s important to blanch the fennel because it will be big. If you don’t have parmesan, use another hard cheese.

It’s a very easy dish, and you can prepare it ahead of time, and as the meal goes on just stick it in the oven.

Serves:  6
