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These simple little garnishes can be made from car-
rots, cucumbers, beets, turnips or potatoes. Use them
to adorn just about everything. Scatter them on plates
and platters, float them on soup, drizzle them with
vinaigrette for a fun salad or cook them for a vegetable.
For a change of pace, make potato flowers and deep
fry them.

You will need:

1 carrot, cucumber or Lemon Zester/Scorer
other vegetable 3-inch Self-Sharpening

Vegetable Peeler Paring Knife

Apple Corer Garnisher

The method:

1. Wash the vegetable. Peel with Vegetable Peeler, if
necessary. Trim off ends of each vegetable.

2. Using the Lemon Zester/Scorer, score down the
length of the vegetable. (See illustration.) Score all
sides of the vegetable. You'll need to cut a little deeply
to get the nice rippled edge that produces a pretty
flower shape.

3. Using the 3-inch Self-Sharpening Paring Knife, cut
slices (flowers) to the thickness you prefer. }

Cucumber-Carrot Flower: Cut off both ends of cu-
cumber with Garnisher. Do not peel. Score as in step 2
above. Using Apple Corer, remove center of cucum-
ber. (See illustration).

Peel and cut off both ends of carrot. Insert in cen-
ter of cucumber: Slice with Garnisher. (See illustration).
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