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These are quick to make and very dainty. Fill them
with sauces or little herb bouquets. You can also make
these baskets with limes, oranges or grapefruit.

You will need:

1 smooth-skinned lemon with no blemishes
3-inch Self-Sharpening Paring Knife
Quikut Paring Knife

The method:

1. Place the lemon on its side. To make the handle,
place the Quikut Paring Knife blade at the top of the
lemon, slightly off center, and cut halfway through.
(See illustration.)

2.Move toward and past the center and make another
cut about %-inch from the first. (See illustration.)

3. Make a horizontal cut from the stem to the first cut
_(the handle). Lift out the piece of lemon. Do the same
on the other side. Cut away the flesh under the handle.

4. Using the 3-inch Self-Sharpening Paring Knife, work
the knife blade between the membrane of the fruit and
the white skin of the lemon and then peel and scoop
out the fruit. Fill as desired with sauce, sweets or a
tiny bouquet of herbs or flowers.

Grapefruit, orange or lime basket: Follow directions
above. :
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