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2 Tbls Finely chopped fennel bulb 
1 tsp FennelPepper 
1 Tbsp Olive oil

In a saucepan, mix chopped fennel, FennelPepper and olive oil. 
Heat at medium-low stirring slowly until tiny bubbles begin to show.  Reduce heat to low simmer, stirring regularly until fennel starts to clear 3-5 minutes or until visible signs recognized.   Do not overcook.  Do not allow oil to smoke or off-flavors may occur.   
Remove from heat and let slowly cool in saucepan. 
Transfer to ramekin.  Mix ingredients before each use because the FennelPepper has a tendency to settle to the bottom. 
Use as a substitute in recipes that call for garlic.  
Approximately 1 Tbls of fennel base = 1-2 cloves of garlic.  
 
 


