PENNE WITH ROASTED FENNEL AND ONIONS
2 
fennel bulbs, tall stalks and leaves discarded, bulb cut in half lengthwise and cut crosswise into 
¼-inch thick slices 


2 
medium yellow onions, peeled, cut in half and sliced ¼-inch thick 
1 
large garlic clove, pressed or finely minced 
½ 
cup olive oil 
1 
tablespoon kosher salt, plus extra for seasoning 
½ 
pound dry penne 
2 
tablespoons fresh parsley leaves
 
Freshly grated parmesan 
Preheat oven to 450 degrees.

Combine fennel, onion, garlic and oil in large roasting pan. Season with salt to taste; toss the mixture to coat the fennel and onion with the oil. Spread the mixture in an even layer in the pan. Roast on the topmost rack in the oven, stirring occasionally, until the fennel and onions are just beginning to brown, 20 to 25 minutes. 
Be careful not to overcook; the fennel and onion will quickly go from brown to burned.

While vegetables are roasting, bring a large pot of water to a rolling boil over high heat. Add the tablespoon of salt and the penne. Cook, stirring occasionally, until the pasta is tender but firm, al dente, 7 to 10 minutes. Drain. Transfer to a large preheated serving bowl. Add the roasted fennel and onion and the parsley; toss well. 
Serve with grated parmesan.
Servings: 4  






“Pasta Verde,” by Judith Barrett

