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The Egg Slicer makes short work of these dainty and
elegant strawberry fans. Be sure to use only firm, per-
fectly ripe berries for these. Use the Quikut Paring Knife
to make fans from other fruits or vegetables.

You will need:

Strawberries Two-Way Egg Slicer
Mint sprigs Quikut Paring Knife
The method:

1. Wash strawberries. Remove the hull and core.

2. Place each strawberry, large-side down, on the Egg
Slicer and gently pull down the cutter to within %4 inch
of the hull end. Lift up cutter and remove berry. Hold
the berry gently at the stem end and with your other
hand, twist it so that the slices fan out. Replace the hull
with a sprig of fresh mint.

Pickle fan: Use fat gherkins about 3 inches long. Lay
the pickle on its side. Using the Quikut Paring Knife,
make %4”-wide cuts down the length of the pickle, start-
ing a little below the end. Take care to keep everything
attached at the end as you fan it out.

Cucumber fan; Use the liftle, tender cucumbers sold
for pickling, about 3 inches long. Cut them in half
lengthwise, then cut each half across to make four
pieces. Scrape out the seeds with the Tomato Corer.
Place cut side down on the cutting board. Start about
% inch from the cut-off end and cut thin, lengthwise
slices through the rounded end. Sprinkle with salt and
leave 20 minutes to soften. Rinse. Gently press with
the flat of a knife blade to fan out the slices.

Avocado or other firm fleshed fruits: Cut in half length-
wise. Remove the seed and cut each half lengthwise
to make four quarters. Peel. Make four lengthwise cuts
down each quarter, starting about % of the way from
one end. Fan out the slices as you place them on the
plate. Brush with lemon juice so they won't discolor.
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