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This elegant flower is a variation of the Beet Sliced
Rose. It is lovely with fruit salads, or it can be used
with almost any fish, poultry or meat.

You will need:

1 orange, lemon or lime  5-inch Self-Sharpening
Toothpicks Utility Knife

The method:

1. Using the 5-inch Self-Sharpening Utility Knife, cut
the fruit in half lengthwise. Place it cut side down on
your work surface and slice it crosswise, as thinly as
possible. (See illustration.)

2. Take one of the smaller slices and curl it around to
make the center. Place it upside down with rind edges
against the work surface. Choose the next smallest
slice and wrap it around the first, overlapping the
open edge. Repeat, always using the smallest remain- *
ing slice until you have enough to make a pretty
flower that you can control. Usually five or six slices
will be enough.

3. Fasten with wooden toothpicks, poking them in at
the bottom so they cross each other.
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