[image: image1.png]Use beautiful flowers made from fruits and veg-
etables to garnish meat and vegetable platters and
party dips. Fruit roses glamorize desserts, cakes,
cookies and fruit salads.

Strip roses are easily made with a long, continu-
ous band of peel, and this can be done with al-
most any round, firm vegetable or fruit. Sliced
roses are made with slices of cucumber, turnip,
beet or tomato.

Mums are made with onions, beets, turnips, rad-
ishes or any round, firm vegetable. You can turn
cherry tomatoes into dainty roses or sunflowers,
leeks into lacy blossoms and turnips into elegant
calla lilies with thin carrot stamens.

Simplest of all are the little, flat flowers made
with vegetables that you score and slice into
rounds. Strew them on salad and sandwich plates
or float them on soups.

These flowers will give you a reputation as a
culinary artist.
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