MenuTome Ingredient guide - Spices

Fennel seed

Foeniculum vulgare

Flavour
Sweet, anise-like and warm.

Fresh or dried? Substitute

Crush whole dried fruits just before using. Aniseed is also sweet but different; start sparingly.
When to add it Storage

Bake into dough, or toast briefly and simmer in sauce. Keep whole fruits sealed, dry and dark.

Goes with

Bread, fish, tomato sauce and roasted vegetables.
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