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A lemon pig makes a clever garnish for seafood plat-
ters, relishes or salads. When selecting a lemon, look
for one with a nub at one end that looks like a pig’s
snout. The first time you make this, draw ear and tail
shapes on the lemon with a washable marker and cut
along those lines.

You will need:
1lemon Quikut Paring Knife
Cloves Lemon Zester/Scorer
Toothpicks

* The method:

1. For the mouth, use the Quikut Paring Knife to make
a curved cut below the nub end of the lemon. Make
a second cut just below the first to allow you to re-
move a tiny wedge of skin. (See illustration.)

2. For the ears, use the Quikut Paring Knife to make
rounded cuts, cutting through the skin and white
pith. Cut from the front toward the back of the pig,
extending the cut about one-third the length of the
lemon. (See illustration.) With the point of the knife,
lift the ears away from the lemon flesh so they stand
out.

3. To make the tail, use the scorer part of the Lemon
Zester/Scorer to cut a curlicue shape from the other
end of the lemon, being careful to leave one end at-
tached. Carefully lift it away from the flesh of the
lemon. (See illustration.)

4. Use cloves to make the eyes. Break two toothpicks
in half and use the four pieces to make the legs. Push
each toothpick piece firmly into the lemon, stand the
pig up and adjust the height of the legs as necessary.
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