Fennel-Mushroom Salad
Serves 4

INGREDIENTS
1 bulb fennel

1 12 oz. box medium button mushrooms

½ red onion

1 Tbsp. orange zest

1 juice orange

¾ cup shaved parmesan cheese

kosher salt

fresh ground pepper

olive oil

Using a mandolin, thinly slice fennel, onion, and button mushrooms.  Place into separate bowls.

Grate or shave ½ cup of fresh parmesan into a bowl..

Remove the zest from the orange.  Using a bread knife, remove the top and bottom of the orange, then the pith.  Using a paring knife, segment the orange and place segments into a bowl.  Squeeze the juice from the remaining parts of the orange into a measuring cup (to make the dressing).
 

In a large pasta bowl, layer ½ of the fennel, ½ of the mushrooms, ½ of the red onion, ½ of the orange segments, and ½ of the orange zest.  Add some kosher salt and fresh ground pepper.  Sprinkle ½ of the shaved, fresh parmesan on top.  (Repeat)

 

In the container with the orange juice (and, if necessary, some additional fresh orange juice), whisk in olive oil to emulsify.

 

Pour on top of the two layers.  Dress with fennel leaves.
