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Another name for this delight is Hidden Treasure Des-
sert. The treasure is ice cream or sherbet hidden in
what looks like a frozen orange. Kids will love these!

You will need:

1 thick-skinned navel orange

Ice cream, frozen yogurt or sherbet
Quikut Paring Knife

Ice Cream Dipper

The method:

1. Starting at the blossom end, cut through the orange
rind from the top to within % inch of the stem end.
Make a second cut, forming a petal that is about %
inch wide at the widest spot. (See illustration.) Con-
tinue cutting petals until you have gone all around
the orange. Be sure you leave an uncut area around
the stem end.

2. Carefully peel back each petal, separating it from
the fruit of the orange.

3. Gently twist the orange fruit away from the skin. If
you left enough uncut space around the stem end, the
orange skin will remain in one piece. (See illustra-
tion.)

4. Using the Ice Cream Dipper, fill the orange skin with
a scoop of ice cream, frozen yogurt or sherbet. Make
the scoop about the same size as the orange flesh you
removed.

5. One by one, carefully close the petals around the
filling, pressing each against the sherbet to make sure
it stays closed. (The orange should look like it has
not been cut). Place it in the freezer to harden.
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