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You can make an attractive table arrangement with a
parade of elephants. This garnish also works with
other citrus fruit, such as grapefruit, lemons or limes.
Try making a father, mother and baby elephant using
a grapefruit, an orange and a lemon.

You will need:

1 thin-skinned orange Toothpicks

Small gumdrops or 3-inch Self-Sharpening
marshmallows Paring Knife

The method:

1. To make the elephant’s tail, cut a small V-shape in
the orange, just above the stem end with the small
green button. With the tip of the knife, lift the Vup so
it stands away from the fruit. (See illustration.)

2, To make the trunk, carve a large Y-shape at the other
end of the orange. (See illustration.) The first time you
make this, draw the shape on the fruit with a wash-
able marking pen. Then, cut into and along the line,
cutting through the skin and white pith and barely
into the fruit. With the tip of the knife, lift the skin and
white pith away from the flesh of the fruit so the trunk
stands out.

3. For the ears, cut into the skin on each side of the
orange, cutting toward the trunk end, just as if you
were going to cut off a slice, only leave the side near
the trunk attached. (See illustration.) Gently pull these
ears away from the fruit.

4. Using toothpicks that you've broken into small
pieces, attach gumdrops or marshmallows to make the
feet and eyes. (You can also make the eyes with mara-
schino cherry halves.)

5. Let the elephant dry out for a few hours—this will
help the trunk and tail to lift away from the fruit.
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