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Vegetable (fennels) pie

Ingredients

· ½ kg of  boiled  fennels (or other vegetable you prefer, for example  artichoke, cauliflower, zucchini) 

· 3 eggs

· parmigiano cheese

· milk

· flour

· butter

· breadcrumbs

· nutmeg
Make a bechamel sauce with butter, flour and milk. When it is cold add eggs, chopped fennels (or other vegetable), parmigiano cheese, nutmeg, salt and pepper.

Grease a pan, pour the mixture in it and add breadcrumbs on the top with a bit of olive oil.

Put it in the oven for 40-50 minutes until it is crusty.
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