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Celery flute

Whisks are a pretty addition to dip and relish trays.
Mix these with carrot curls, pickle fans, radish whirli-
gigs and roses for an unusual relish tray.

You will need:

Celery

Bowl of ice water

3-inch Self-Sharpening Paring Knife
Two-Way Egg Slicer

The method:
1. Wash celery ribs and dry. Using the 3-inch Self-Sharp-
ening Paring Knife, cut the celery into 4-inch lengths.

2. Using the knife, make lengthwise, parallel cuts as
close together as possible to within about % inch of
the end. (See illustration.)

3. Drop into ice water and refrigerate for 2 hours or
overnight. The strips will open out and the celery will
curl.

Celery flutes: Make as above, except make the paral-
lel cuts at both ends of the rib, making sure to leave a
1-inch section uncut in the center. (See illustration.)

Celery whisks made with Egg Slicer: Cut celery into
4-inch lengths. Open the Egg Slicer and press the end of
the celery stalk onto the wires and push until you are
within %-inch of the end. Remove and give celery a
quarter turn. Push end of celery halfway through wires.
Place in ice water and refrigerate until the strips fan out.

Celery flutes made with Egg Slicer: Cut celery ribs
into 3-inch lengths. Open the Egg Slicer. Press the end
of the celery into the wires until you have cut 1-inch.
Do the same starting at the other end, being sure to leave
about an inch uncut in the center of the rib. (See illus-
tration.) Place in ice water and refrigerate for several
hours, or until the ends curl. -
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