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These cheery little flowers are so quick to make that
you can do them on the spur of the moment to jolly
up the family’s plates—or to impress unexpected din-
ner guests. The tomatoes must be room temperature
or the skins won't peel properly.

You will need:

Small, firm cherry 3-inch Self-Sharpening
tomatoes Paring Knife

The method:

1. Wash and dry the tomatoes. Place the tomato stem-
down on your work surface. With the point of the 3-
inch Self-Sharpening Paring Knife, cut through the
skin only. Then continue to cut down both sides of
the tomato to within %-inch of the stem end. Make
two more cuts through the peel to form six wedge
shapes or three more cuts for eight petal shapes. (See
illustration.)

2. Carefully peel the skin three-fourths of the way
down to make the petals. Make centers of finely
chopped parsley or chives.

Cherry Tomato Sunflower: Make four cuts (a total of
eight sections) to make a sunflower. (See illustration.)
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