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When selecting fruits and vegetables for your garnishes all should be
ripe, bright colored, uniformly shaped and unblemished. Choose large, thick
carrots, beets and turnips. They should be at room temperature when you
work with them. Cold vegetables, especially carrots, are so brittle they split
easily. '

Tall, thin onions make better mums than short, fat ones; medium-sized
radishes with leaves still attached are easiest to work with and least likely
to have woody centers.

You can make most garnishes a day ahead, which leaves you free to cook
and set the table on party day. Here's how to store garnishes for later use:

Store beet, carrot, turnip, radish, onion, pepper and celery garnishes in
ice water. '

Cover with plastic wrap and refrigerate (without water) garnishes made
of cucumbers, tomatoes, citrus fruits, melons, mushrooms, apples and avo-
cados. Mushrooms, apples, pears and avocados should be dipped first in
lemon water (juice of one lemon to two cups water) so they won't darken.

When making the watermelon basket or buggy, store the fruit you re-
move from the melon in a sealed container. You can keep the melon shell in
a cool place if you place some ice inside it and then seal it by replacing the
rind you cut off. If you can’t replace the removed rind, wrap the water-
melon shell in plastic wrap and refrigerate. It will keep 1 to 2 days.

Use food coloring to color turnip or onion flowers. Mix the dye with
water in a small glass dish and dip the garnish into it. Then remove and
shake or spin to remove excess dye. For deeper color, soak the garnish until
the color is as bright as you want. Shake off excess color.

Ice water stiffens vegetables, so it helps set the shape of the garnish. It
also makes the cut parts separate and curl.

If vegetable slices-aren't flexible and start to break, soften them by soak-
ing in salt water (2 tablespoons salt to 2 cups water) until they are soft enough
to bend.
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