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This pretty boat can be filled with salad, dressing or
dip. Or cook peeled cucumber boats and fill them
with a hot vegetable.

You will need:

1 fat, medium cucumber  V-Shaped Cutter

Vegetable Peeler Tomato Corer or

3-inch Self-Sharpening Small Stainless Steel
Paring Knife Scoop

The method:

1. Peel the cucumber with Vegetable Peeler, if desired.
Using the 3-inch Self-Sharpening Paring Knife, cut a
thin slice from one long side so it will lie flat. Hold-
ing knife blade parallel to the cutting board, make a
horizontal cut as though you were going to cut the
cucumber in half, but make the cut only 1 inch long.

2. Push the point of the V-Shaped Cutter in where the
horizontal cut ends and push it through to the other
side. Make a second cut, being sure to connect it with
the first. Continue until you are 1 inch from the end.
Then, with the knife, cut in horizontally as you did
before until you reach the V-cuts. (See illustration.)

3. Lift off the top.

4. Remove the seeds and pulp with the Tomato Corer
or the Small Stainless Steel Scoop. Fill with cold sauce
or salad.
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