Roast Fennel with Balsamic 
Ingredients
1. 3 fennel bulbs
1. 4 tablespoons extra-virgin olive oil (in the bottle on your bench)
1. 2 tablespoons each, finely chopped fresh oregano, thyme, and fennel fronds
1. 6 stems celery, cut 1 inch wide on a diagonal 
1. 1 teaspoon fine sea salt
1. 1/4 teaspoon freshly ground black pepper
1. 1/3 to 1/2 cup freshly grated Parmigiano-Reggiano cheese
1. A few drops good quality balsamic vinegar
Instructions
1. Preheat the oven and prepare the baking sheet: Preheat the oven to 180oC. Line a rimmed baking sheet with baking paper.
2. Prepare the fennel: Trim the root end of the fennel bulb and cut the stems off. Slice each bulb in half from the stem to the root. Then cut each half into 4 wedges.
3. Season the fennel: Place the fennel wedges in a bowl and add the olive oil, herbs, a generous pinch of salt, and freshly ground pepper. Toss gently with your hands to thoroughly coat the fennel.
4. Roast the fennel: Spread the fennel wedges out on the prepared baking sheet. Roast for 15 minutes, or until the wedges have started to turn golden. Sprinkle on the Parmigiano cheese, coating the wedges evenly, and roast for 10-15 minutes more, until the cheese is nicely browned, and the fennel is browned and caramelized in spots.
5. Serve and enjoy: Transfer the fennel to a serving platter. Sprinkle a few drops of good balsamic vinegar on top and serve.

