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These are pretty little cups for relish, mayonnaise, tar-
tar sauce or hot cooked vegetables. Use them for serv-
ing salsa at a Mexican dinner. Don’t use an onion with
double growth.

You will need:

1 large, round red or white onion
Boiling water

V-Shaped Cutter

5-inch Self-Sharpening Utility Knife
Quikut Paring Knife

The method:

1. Place the onion on its side on the cutting board. With
the V-Shaped Cutter, cut around the equator of the
onion, making sure that each cut conhects with the
last one. Carefully separate the halves. (See illustra-
tion.)

2. Place the halves in a large bowl and pour boiling
water over them. Let them sit for 5 minutes to remove
the onion odor and to allow the layers to separate more
easily. Drain.

3. Using the Quikut Paring Knife, carefully cut a small
circle around the core at the bottom of the onion and
remove it with the point of the Quikut Paring Knife.
Push up the layers of onion with your thumb through
the hole you created. You now have a series of cups of
various sizes. The largest cup will have a small hole
in the bottom.
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