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FINCH + FENNEL

INGREDIENTS:

6 oz Unsalted Butter

2 %2 Thsp F+F Hibiscus Chili-Lime Sea Salt
8 Medium Radishes, red or breakfast

Y5 Crusty Baguette

2 tsp Chives, minced

INSTRUCTIONS:
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In a small mixer with paddle attachment, mix
unsalted butter with F+F Hibiscus Chili-Lime Sea Salt
on low speed for about 5 minutes, until light & fluffy
& palein color.

Woash & destem the radishes, dry on a paper towel & slice very thinly by hand or with a
Japanese mandolin.

Cut the baguette diagonally into 10 to 12 half-inch slices & lay out on a tray.

Smear or pipe a generous amount of the salted, whipped butter onto the slices.

Shingle a generous amount of thinly sliced radishes over the butter, dividing them evenly
among the baguette slices, & serve.




