[image: image1.png]A whirligig is a cute, quick garnish that children will
love. These look like tops. Use well-rounded radishes
for best results. These can also be made with any firm
_ vegetable that can be cut into nice, round slices.

You will need:

Radishes

3-inch Self-Sharpening Paring Knife
Vario-Slicer

The method:

1. Wash and dry the radishes. Using the 3-inch Self-
Sharpening Paring Knife, trim the root end from each
radish.

2, Place a radish onto each prong of the Vario-Slicer’s
Food Holder. Slice each radish into thin rounds.

3. Lay a radish slice on the cutting board and cut out a
thin notch, working from the center to the outside. Cut
remaining slices in the same way. (See illustration.)

4. Holding one slice in each hand, gently slide one
notched radish circle into another notched radish circle
to create a whirligig. (See illustration.)

Carrot whirligig: Peel carrot and cut into 3-inch lengths.
Place a carrot on each of the Vario-Slicer’s Food Holder
prongs and slice into thin rounds. Proceed as directed.

Cucumber whirligig: Use a skinny, seedless cucum-
ber. Do not peel. If desired, score the cucumber with
the Lemon Zester /Scorer before slicing {see page 46).
Place cucumber on the Vario-Slicer’s Food Holder
prongs and slice into thin rounds. Proceed as directed.
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