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(Veal unrl Fennel Srevr)

s ix  2  inch- th ick  vea l  shanks (about
4 pounds to ta l )

t /+ cup extra-virgin ol ive oi l
2  large on ions.  chopped
4 gar l ic  c loves,  chopped
a pinch saffron threads. crurnbled
I tcaspoon ground ginger
5 pounds fennel  bu lbs

(  sontet in tes ca l led an ise) ,
s ta lks  t r immed f lush
with bulb. tough outer layers
t r i rnnred,  and bu lbs
quartered

I bunch fresh f lat leafed parsley
(abor-rt  I  cup packed sprigs),
washed wel l  and t ied wi th
k i tchen s t r ins

Gctrnish: chopped fresh parslev
leaves

Pat veal shanks dry and season with
sa l t  and pepper .  In  a  heavy ket t le  large
enough to  ho ld  shanks in  one layer
ar range veal .  Add o i l ,  on ions,  gar l ic ,  saf_
f ion.  g inger ,  and enough water  to  cover
r, 'eal and sirtrmer, covered, I  hor-rr.

Ar range fennel  and t ied pars ley on
veal  and season wi th  sa l t .  S in tnrer  vea l
and f -ennel .  covered.  about  30 nr inutes.
or  unt i l  tender .  Wi th  tongs t ransfer  vea l
to a serving platter and arrange fennel on
top.  cover ing wi th  fo i l  to  keep warm.
Discard t ied pars ley and bo i l  l iqu id  re_

maining in kett le unti l  reduced to about
2 cups.  pour  sauce over  vea l  and fen_
ne l  and  ga rn i sh  w i t h  chopp .a  f  u . r f  . y .
Serves 6.


