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These give wonderful color to any relish>tray or sand-
wich plate.

You will need:

1 carrot

Ripe or green pitted olives or green onion
Vegetable Peeler

5-inch Self-Sharpening Utility Knife

The method:

1. Peel the carrot with the Vegetable Peeler. Cut off root
and stem end. Cut into 4 inch lengths. Cut off a thin
lengthwise slice so it will lie flat.

2. With the 5-inch Self-Sharpening Utility Knife, care-
fully slice the carrot lengthwise.

3. Stack these slices and cut into %-inch sticks. {See il-
lustration.)

Olive Bundles: Thread a few carrot sticks through a
pitted black or green olive.

Tied Bundles: Drop the carrot sticks into boiling wa-
ter for 30 seconds to brighten the color, then plunge
into cold water. To make ties, pour boiling water over
green onion tops and leave for 5 minutes to soften.
Rinse under cold water. Using the 3-inch Self-Sharp-
ening Paring Knife, cut the onion tops into thin strips.
To bundle, tie 3 to 5 carrot sticks with a strip of green
onion. Serve cold on relish trays, salads and platters.
To serve hot, microwave bundles briefly and season
with a little salt and melted butter.

Celery or bell pepper bundles: Wash, dry and cut into
lengths as directed above.

Turnip bundles: Wash turnip, then peel with the Veg-
etable Peeler. Cut off root and stem ends. Proceed as
directed above.
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