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You can make containers out of all sorts of fruits
and vegetables. Small containers such as lemon
shells can hold individual servings of tartar sauce,
horseradish sauce or salad dressing. Fill a cucum-
ber cup with mustard or mayonnaise on a cold meat
or sandwich plate. Fill a beet or turnip cup with
individual servings of peas, lima beans or creamed
spinach. Use bigger vegetable and fruit shells as
small serving bowls for dips, salads, cottage cheese
or cooked vegetables. At holiday time, fill orange
shells with cranberry sauce or whipped sweet po-
tatoes. Tomato wedges make lovely containers for
chicken or shrimp salad. Fill fruit shells with ice
cream or fruit compote for a dessert that is easy,
but looks special.
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