[image: image1.png]Cartwheels

These notched disks are your quick-trick when you want
something pretty in a hurry. You can make them out of
carrots, cucumbers, zucchini, potatoes or citrus fruits.

You will need:

Fruit or vegetable of choice

Lemon Zester/Scorer

5-inch Self-Sharpening Utility Knife

The method:

1. Wash and dry the fruit or vegetable.

2. Press the scoring hole of the Lemon Zester/Scorer
into the skin at one end of the fruit or vegetable. Pull it
down to the bottom. Continue to score in evenly-spaced
rows all the way around. (See illustration.)

3. Slice into % inch rounds.

Carrot cartwheels: Peel before scoring, Use raw or cook
them.

Cucumber or zucchini cartwheels: Leave unpeeled. Use
raw or cook them.

Potato cartwheels: Peel before scoring. Fry until crispy.
Do not boil them or they will become mushy.

Citrus fruit cartwheels: Float them in fruit punch. Slit
lemon, lime or orange cartwheels halfway through and
hang them over a drink glass.

46 Shapes





