Pasta with Fennel and Sardines—Cook 2 c. mixed dill and tender fennel fronds in salted water about 15 min.  Scoop out the herbs, reserving water.  Then sauté ½ c. chopped onions in 6 tbs olive oil.  Add 7 anchovies, break apart with fork and cook 1 min. Then chop fennel and dill finely with knife or in blender or food processer.  Add fennel/dill, 2 tbs currants, 1 chopped dried tomato, 2 tbs pine nuts or sunflower seeds, ½ tsp ground fennel seed, and ½ c. of reserved liquid and simmer 2 min.; then add 8 oz drained sardines crushing some.  Cook ½ # pasta in reserved water, drain, and toss with sauce and season with salt and pepper.  
