[image: image1.png]| Green Onion Whisk

This is frilly and a very pretty garnish for salads, ori-
ental dishes or barbecued meats.

You will need:

Green onions

Kitchen Cutters :
3-inch Self-Sharpening Paring Knife

The method:

1. Wash and dry the onions. Using the 3-inch Self-
Sharpening Paring Knife cut off the white bulb of the
onion at the point where it starts to turn green (save
onion bulbs for another use). Cut off some of the green
top. '

2. Starting at the top of the onion stalk, use the Kitchen
Cutters to cut the onion about halfway down the stalk.
Make more such cuts snipping the onion into fine strips.

3. Place the onion in a bowl of cold water briefly until
the strips curl. Don’t leave onion whisks in water long
or they will curl too tightly.

Variation: Cut as directed above, using the 3-inch Self-
Sharpening Paring Knife.
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