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These are delightful little orange flowers with black
olive or herb centers. Use them to garnish salads, sand-
wich plates, or whenever a bright touch of color is
needed.

You will need:
1 large carrot, top and Vegetable Peeler

tail removed Quikut Paring Knife or
Small black olives 3-inch Self-Sharpening
Fresh herbs Paring Knife
The method:

1. Peel the carrot with the Vegetable Peeler. Starting at
the narrow end of the carrot, make a downward slice
with the Quikut Paring Knife, cutting toward the cen-
ter core of the carrot. Turn the carrot and make an-
other. Make one or two more such cuts. (See illustra-
tion.)

2. Carefully pull and twist this cut portion—the
flower—from the rest of the carrot. You may have to
release the center with the knife point.

3. Make as many flowers as the length of the carrot
permits. Place a piece of black olive or a tuft of herbs
in the center of each carrot flower.
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