
JOHN PLESHETTE’S MEAL OF THE WEEK 
FENNEL AND BLOOD ORANGE SALAD 

 

 
 

4 BLOOD ORANGES 
2 medium fennel bulbs  
1 large red onion  
walnut oil 
lemon 
Italian parsley 
 
Slice oranges in 1/8 inch slices.  halve fennel bulbs lengthwise,  
cut out tough core, slice paper thin.  Slice onions in 1/8 inch 
rings. (a mandolin is ideal for slicing onions and fennel.) 
 
in a small bowl, whisk salt and pepper with 2 tablespoons of 
lemon juice.  Slowly whisk in 1/3 cup of walnut oil and 1/4 cup 
of vegetable oil. 
 



Arrange a single layer of orange slices on serving plate.  
Scatter half of the onion rings on top.  Lightly sprinkle with sea 
salt and a few grindings of white pepper.  Drizzle 1/2 the 
dressing over that.   Arrange half the shaved fennel on top.  
Finish with a handful of finely chopped parsley.    
 
Repeat the same process so you wind up with a top layer of 
fennel.  Arrange a ring of blood orange slices around the 
perimeter.  drizzle with remaining dressing.   
 
Allow to macerate for at least an hour at room temperature 
before serving.  Top with chopped parsley. 



 
 

2 cups of arborio rice 
2 cups chopped green garlic 
white wine 
4 cups of homemade chicken stock 
1 ½ pounds of wild mushrooms  (black  trumpet, chanterelle or 
porcini) 
1 ½  cups of freshly-grated parmesan cheese 
 



Clean and trim mushrooms.  Dry in a tea towel.  Toss with ½ cup 
olive oil.  Sprinkle with sea salt and ground pepper.   
Roast for approximately 30 minutes.  The mushrooms will 
disgorge their liquis.  Once that evaporates, cook about 15 more 
minutes.  Reserve in oven after heat is turned off. 
 
(note: chanterelles require less cooking time than black 
trumpets or porcini.) 
 
While mushrooms are roasting, bring chicken stock to a bare 
simmer on top of the stove. 
 
Sauté chopped green garlic on medium flame in 1/3 olive oil and 2 
tablespoons of butter.  Don’t allow to brown.  Remove half the 
cooked garlic and set aside. 
 
Add the rice.  stir with a wooden fork until coated with olive oil. 
add ½  cup of white wine.  Stir until wine is absorbed.   
 
Add 2 cups of chicken stock.  Stir occasionally until stock is 
absorbed (about 15 minutes.)    
 
Continue adding stock one cup at a time until the rice is cooked 
through but firm.   If more liquid is needed add water or stock. 
Stir in reserved cooked green garlic. 
 
Turn off heat.  Stir in one cup of cheese and 3 tablespoons 
butter.  Arrange roasted mushrooms on top of the risotto.   
Serve with greens and remaining parmesan cheese.   
 

Serves 6-8 
 
        
 
 
 


