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Here are some quick garnishes to make favorite foods even prettier and
more appetizing.

Use the Cheese Grater to grate nuts and chocolate on top of cakes and
puddings. It only takes a few seconds and adds a professional finish to any
dessert.

Use the Garnisher to crinkle-cut cakes and bar cookies. The Garnisher
can also be used to make wavy patterns in melted chocolate on Florentine
cookies. Or make wavy designs in the frosting that tops a layer or sheet cake.

Use the Zester part of the Lemon Zester/Scorer to make a fluffy pile of
shredded citrus peel, carrot or the skin of cucumber or zucchini. Heap the
shreds on rice, salads, meat platters or individual dinner plates. This is a
pretty garnish—and there is usually something on hand to shred.

Use the Scorer part of the Lemon Zester/Scorer to make lemon and lime
twists for cocktails. Just run the Scorer down the side of a thick-skinned lemon
or lime.

Use the Two-Way Egg Slicer to make quick slices of hard-boiled eggs,
peeled kiwi fruit or fresh mushrooms. These are good garnishes for salads.
(If they’ll be served raw, sprinkle mushrooms with lemon juice so they don’t
darken).

Use the Tomato Corer to hollow out cherry tomatoes in seconds. Fill with
herbed cream cheese, little sprigs of parsley or other fresh herbs.

Skewer strawberries, orange segments or grapes on the Cake Tester, then
dip halfway in melted chocolate and place on dessert plates. You'll keep your
fingers clean! -

Use the Small Stainless Steel Scoop to make melon balls or butter balls.
Add a few sprigs of parsley to your butter ball plate for a special touch.
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