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If you have made the Turnip Lily, this fancy-looking
flower will be a snap. For the salted water, use one
tablespoon salt to one quart water.

You will need:

1 well-rounded beet 5-inch Self-Sharpening
Bow! of salted water Utility Knife or
Toothpicks Vario-Slicer

The method:

1. Slice the beet with the 5-inch Self-Sharpening Util-
ity Knife. You can also use the Vario-Slicer set at the
thinnest setting. Soak beet slices in the bowl of salted
water until they are flexible—up to 10 minutes.

2. Remove beet slices from the water and dry. Find
the smallest stice and roll it tightly to form a cone, hold-
ing it at a bottom corner. Take the next smallest slice
and wrap it around the first one.

3. Add petals, each time wrapping in the opposite di-
rection so that the center of each petal covers the
overlap edge of the one beneath.

4, When the flower is the size you want, fasten it with
toothpicks, running two or three crosswise through
the base. Gently spread petals to shape your rose.

Tarnip Sliced Rose: Substitute a well-rounded tur-
nip for the beet. Make as directed above.

Cucumber Rose: Cut thin slices of cucumber (leave
the peel on) using the 5-inch Self-Sharpening Utility
Knife instead of the Vario-Slicer. Soak for 5 minutes
only. Make as directed above.

Tomato Rose: Cut thin slices of tomato using the 5-
inch Self-Sharpening Utility Knife instead of the
Vario-Slicer. Do not soak. Make as directed above.

The tomato sliced rose is harder to shape, so prepare
this one with a perfect tomato on a day when you -

are ready for a bit of a challenge.
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