[image: image1.png]Remember this one when you want a quick, easy gar-
nish. Look for a fat carrot that is uniformly tapered. Be
sure it is at room temperature as cold carrots tend to be
brittle.

You will need:

1 carrot

Toothpicks

Bowl of ice water

Vegetable Peeler

3-inch Self-Sharpening Paring Knife

The method:

1. Peel the carrot.and cut off the tip. Peel a strip the full
length of the carrot to give it a flat side. Lay the carrot
on a cutting board, flat side down. Hold the peeler
against the rounded side of the carrot and, using even
pressure, peel down the full length of the carrot. It is
easiest to push the peeler away from you. Make as many
strips as you like.

2. Roll up the strips, fasten with a toothpick and drop
into ice water. Refrigerate for 2 or 3 hours to set the
shape. Before serving, remove the toothpick.

Filled carrot curls: Fill prepared carrot curls with a sea-
soned cream cheese mixture for an hors d'oeuvre.
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