[image: image1.png]sharpen automatically every time you pull them out of the holder. You need
those sharp edges for cutting garnishes. The Quikut Paring Knife with its
short, super-sharp curved blade makes it easy to work on small, delicate
things.

% Lemon Zester/Scorer: Cuts narrow strips of citrus
peel or tiny shreds for so many uses. Use it to score
the outside of fruits and vegetables to give them pretty
scalloped edges when sliced.

Polyethylene Cutting Boards: These
won’t dull your knives. There are three
sizes: the 8” x 6” Bar Board, the 13" x9”
Cutting Board and the Grooved 18" x
12" Cutting Board. This board has a
smooth and a grooved side.

Stainless Steel Scoops: The medium-sized scoop makes it easy to re-
move pulp from a watermelon. The small scoop is perfect for making butter
balls.

Tomato Corer: Not just for coring tomatoes, but also for cutting little rounds
for the centers of flowers and scooping out small vegetables.

Kitchen Cutters: These scissors are handy for cutting strips and slices. Use
them to make onion brushes or to cut crusts from bread.

Two-Way Egg Slicer: Makes quick work of cutting hard-
cooked eggs, mushrooms and strawberries into thin,
even slices.

Valtrompia Bread Tubes: These are for baking fun shaped loaves of bread
for canapés and party sandwiches.

Vario-Slicer: This tool comes with a super-sharp
blade and a food holder to protect fin-
gers during slicing. The blade adjusts,
so you can make slices that are paper-
thin or up to % inch thick.

Vegetable Peeler: This peeler has a ro-
tating, super-sharp blade with swivel action. The two cutting edges allow
forward or backward peeling.

V-Shaped Cutter: This is how you get those wonderful /
notched edges. Professionals call this the Van Dyke cut.
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Equipment
Our goal at The Pampered Chef® is customer satisfaction. This has been
our commitment since our company was founded in 1980 by Doris Chris-
topher, Certified in Family and Consumer Sciences. With this goal in mind,
we offer a line of kitchen products designed to make meal preparation easy

and pleasurable. Like every art, garnishing requires the right tools. Here
are the Pampered Chef tools we refer to in this book.
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Apple Corer: Use it to cut small circles of ‘Jﬁ
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pastry for garnishes.

Cake Tester: Not a necessity for garnishing, but handy for little chores like
dipping fruit into chocolate so you keep your fingers clean.

Cheese Grater: This rotary grater will save your knuckles. Use it to grate
cheese, or to grate chocolate and nuts on cakes and puddings.

Cut-N-Seals (3-inch and 4-inch): These make elegant little
tarts and sandwiches, sealing the filling between two
pieces of bread or pastry.

Easy Accent Decorator: Use this to fill
| stuffed eggs and to pipe cream
cheese on open-faced party
sandwiches.

Flour/Sugar Shaker: Dusts powdered sugar on
baked foods. Perfect for dusting sugar over a cake sten- Q
‘ il @L
Garnisher: This wavy-edged tool has been used by chefs

in France for centuries. It cuts vegetables and other foods
in wonderful scalloped designs.

Grip-Net Board Pad: Place the pad under your cutting board to keep it from
slipping while you work.

Ice Cream Dipper: Scoop cottage cheese into fruit cups, or tuna salad into
tomato wedge cups. Use it anytime you want to make a neat scoop.

Knives: The 3-inch Self-Sharpening Paring
Knife and the 5-inch Self-Sharpening Util-
ity Knife keep keen edges because they

Equipment





