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Both children and adults love these frilly potato
shapes. Use mature, thick-skinned baking potatoes for
best results. Use these scalloped slices for chips, cot-
tage fries or home fries.

You will need:

Baking-type potatoes

Vegetable Peeler

Garnisher

5-inch Self-Sharpening Utility Knife

The method:

1. Scrub the potatoes. Peel with the Vegetable Peeler.
Cut a thin slice from one end of the potato so it will
stand upright.

2. Push the Garnisher down the outside of the potato,
shaving off a thin slice and creating a scalloped edge
(angle the tool as you approach the bottom). Garnish-
cut all the way around the potato.

3. Using the 5-inch Self-Sharpening Utility Knife, slice
crosswise to make scalloped-edged slices.
Scalloped-edged carrots, cucumbers or turnips: Wash
the vegetables. If using carrots, use large, fat ones. Use
the Garnisher and prepare as directed above. These
are pretty for topping salads.
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