[image: image1.png]This is easy to create and so cute that the kids will
badger you to make more of them.

You will need:

1 hard-boiled egg, Quikut Paring Knife
peeled Vegetable Peeler

1 large carrot Garnisher

Cloves

The method:

1. With the Quikut Paring Knife, cut a slice from the
long side of the egg so the chicken sits flat.

2, Peel the carrot with the Vegetable Peeler. Using the
Garnisher, cut a Y%-inch diagonal slice across the large
end of the carrot to make the chicken’s tail and a round
Ys-inch slice for the comb. Using the Quikut Paring
Knife, make a crosswise slit at the top of the narrow
end of the egg. Insert the diagonal tail piece. (See il-
lustration.)

3. At the wide end, make a slit for the comb, cutting
down the length of the egg. Cut a little off one side of
the round slice of carrot (across the bumps), to make
the comb the height you want, then insert it in the slit
in the egg.

4.Just in front of the comb make a tiny slit and insert a
piece of carrot for the chicken’s beak. Use a little of
the piece you trimmed off the comb, placing it so it
curves down. Push in cloves to make the eyes, and
there’s your chicken!
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