FENNEL

What Do These Taste Like?

Fennel has a very mild anise or licorice
flavor that can be enhanced or sweetened
depending on how it is cooked (or not
cooked). When diced and sautéed fennel
becomes very sweet.

Fennel was used as a medicine by ancient
Egyptians, and was considered a snake bite
remedy in ancient China.

How Do I Prepare/Store Them?

Store in a bag in the veggie drawer of the refrigerator. The
stems can be chopped up and added to dishes as you would
other herbs. The bulbs can be chopped finely and added to
soups or sauces, or sautéed with onions for a healthy side
dish. When raw, fennel has a crisp texture (similar to
celery) and is a great addition to salads!

& roooeank GleanSL®

County Partnership for Hunger Relief

FENNEL

What Do These Taste Like?

Fennel has a very mild anise or licorice
flavor that can be enhanced or sweetened
depending on how it is cooked (or not
cooked). When diced and sautéed fennel
becomes very sweet.

Fennel was used as a medicine by ancient
Egyptians, and was considered a snake bite
remedy in ancient China.

How Do I Prepare/Store Them?

Store in a bag in the veggie drawer of the refrigerator. The
stems can be chopped up and added to dishes as you would
other herbs. The bulbs can be chopped finely and added to
soups or sauces, or sautéed with onions for a healthy side
dish. When raw, fennel has a crisp texture (similar to
celery) and is a great addition to salads!

& roopeank GleanSL®

County Partnership for Hunger Relief

FENNEL

What Do These Taste Like?

Fennel has a very mild anise or licorice
flavor that can be enhanced or sweetened
depending on how it is cooked (or not
cooked). When diced and sautéed fennel
becomes very sweet.

Fennel was used as a medicine by ancient
Egyptians, and was considered a snake bite
remedy in ancient China.

How Do I Prepare/Store Them?

Store in a bag in the veggie drawer of the refrigerator. The
stems can be chopped up and added to dishes as you would
other herbs. The bulbs can be chopped finely and added to
soups or sauces, or sautéed with onions for a healthy side
dish. When raw, fennel has a crisp texture (similar to
celery) and is a great addition to salads!

& roopeank GleanSL®

County Partnership for Hunger Relief

FENNEL

What Do These Taste Like?

Fennel has a very mild anise or licorice
flavor that can be enhanced or sweetened
depending on how it is cooked (or not
cooked). When diced and sautéed fennel
becomes very sweet.

Fennel was used as a medicine by ancient
Egyptians, and was considered a snake bite
remedy in ancient China.

How Do I Prepare/Store Them?

Store in a bag in the veggie drawer of the refrigerator. The
stems can be chopped up and added to dishes as you would
other herbs. The bulbs can be chopped finely and added to
soups or sauces, or sautéed with onions for a healthy side
dish. When raw, fennel has a crisp texture (similar to
celery) and is a great addition to salads!

& roopeank GleanSL®

County Partnership for Hunger Relief



HINOJO

JA qué saben?

El hinojo tiene un sabor muy suave a

anis o regaliz que puede realzarse o
endulzarse dependiendo de cédmo se
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Los antiguos egipcios utilizaban el hinojo como
medicina y en la antigua China se consideraba un
remedio contra las mordeduras de serpiente.

cocine (0 no), cuando se corta en dados y
se saltea el hinojo se vuelve muy dulce.

;Como lo preparo/almaceno?

Guadrdelos en una bolsa en el cajén de las verduras del
frigorifico. Los tallos pueden picarse y anadirse a los platos
como se harfa con otras hierbas. Los bulbos pueden picarse

finamente y afiadirse a sopas o salsas, o saltearse con

cebollas como guarnicidn saludable. En crudo, el hinojo
tiene una textura crujiente (parecida a la del apio) y es un
buen complemento para las ensaladas.
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