Fried Fennel with Herb Aioli

Fried Fennel

1 Ib fennel, thinly sliced
1 1/2 cups flour

1 cup cornstarch

salt & pepper

oil for frying

Place the fennel in a medium size bowl and cover with milk.
In a large freezer bag or paper bag, combine the flour,
cornstarch, 1 tablespoon salt and 2 tsp pepper. Remove the
fennel from the bowl and place in the flour bag. Close the
bag and shake until all of the fennel is coated. Shake off the
excess flour mix and fry until crispy. Remove from the oil and
place directly on a paper towel. Season with additional salt
immediately. Serve with Herb Aioli.

Herb Aioli

1/2 cup mayonnaise

1/2 cup plain Greek yogurt
2 cloves garlic

2 T lemon juice

1/4 cup parsley leaves

1/4 cup mint leaves

salt & pepper, to season

Place all ingredients in a blender or food processor and blend
until smooth. To prepare by hand, finely chop the garlic,
parsley, and mint. In a bowl, whisk together the mayo, yogurt
and lemon juice. Add the chopped ingredients and season with
salt and pepper.
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