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This frilly flower is bright and jaunty. It's a nice touch
on a spicy dish to tell diners there is hot pepper in it,
or it can add a bit of crimson to set off a salad or sand-
wich plate. Because chili peppers can irritate your
hands, either rinse your hands in cold water when you
finish or wear rubber gloves. In any case, keep your
hands away from your face, especially your eyes.

You will need:

1long, thin red chili pepper

Bowl of ice water

Kitchen Cutters

3-inch Self-Sharpening Paring Knife

The method:

1. Using the 3-inch Self-Sharpening Paring Knjfe, trim
off the end of the chili pepper. (See illustration.)

2, Rinse the chili pepper in cold water. Insert the point
of the Kitchen Cutters in the cut end and snip % of the
way towards the stem end. Repeat, making the petal
about ¥%-inch wide at its widest point. Continue all
the way around the chili pepper. It will look like a
comb. (See illustration.)

3. Place the flower in a bow] of ice water and refrig-
erate until the petals curl—up to overnight. Store chili
pepper flower in cold water in the refrigerator.
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