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This is a lot of fun to make. It looks charming on a
cold meat or salad platter. Combine the palm tree with
animals or other garnishes for a table centerpiece.

You will need:
1 green pepper with V-Shaped Cutter
three lobes Quikut Paring Knife
1 large, thick carrot Vegetable Peeler
1 large, oval potato 5-inch Self-Sharpening
Fresh parsley Utility Knife
Toothpicks
The method:

1. Press the V-Shaped Cutter into the green pepper
about 1-inch from the stem end. Make another cut be-
side it so that it joins the first V. Continue to cut all
around the pepper. (See illustration.)

2, Peel the carrot with the Vegetable Peeler. Cut off the
top and tip. Starting at the thick end of the carrot, use
the Quikut Paring Knife to make a series of small V-
shaped cuts going all the way around. Make a second
row just above this one, cutting so that the V-shape is
between the two Vs below. (See illustration.)

3. Continue making these cuts until you reach the nar-
row end of the carrot. Gently insert a toothpick into -
the narrow end of the carrot and press the green pep-
per top onto it.

4. To make a base, use the 5-inch Self-Sharpening
Utility Knife to cut a slice from the long side of the
potato so it will sit flat. Hollow out a space for the
carrot to fit down into the potato. Attach the carrot
to the potato base with toothpicks. Place parsley
around the bottom of the palm tree for grass.
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