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These are quick and very pretty. Dress up grapefruit
halves for brunch, fill a notched honeydew melon half
with fruit and yogurt for a ladies’ luncheon or serve
notched lemon halves with your seafood feast.

You will need:

1 orange, lemon, grapefruit or small melon
V-Shaped Cutter

3-inch Self-Sharpening Paring Knife
Tomato Corer

The method:

1. Insert the point of the V-Shaped Cutter in the center
of the fruit. Make a second cut, taking care that it con-
nects with the first. Work your way .around the fruit.
(See illustration.)

2. Separate the two sections.

Notched oranges, grapefruit or guava: Put a straw-
berry, cherry or grape in the center.

Notched melon: Scoop out the center seeds and strings
with the Ice Cream Scoop. Fill with diced fruit or yo-
gurt.

Notched Apples: Remove cores with the Tomato Corer
and brush the cut surfaces with lemon juice.

Notched Lemons: This is a lovely way to serve lemon
with fish.
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