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You can make this lush rose with the peel of tomato,
orange, lemon, grapefruit, beet or turnip—evenstrips
of pickled ginger or smoked salmon! It couldn’t be
easiet, and it looks quite professional.

You will need:

Fruit or vegetable of 3-inch Self-Sharpening
choice Paring Knife

Toothpicks

The method:

1. Wash and dry the fruit or vegetable. Start at the stem
end of citrus fruit, or at the base (not blossom) end
of tomatoes and vegetables. Using the 3-inch Self-
Sharpening Paring Knife, peel a continuous strip,
about %-inch wide, going around and around from
the top to the bottom.

2. For the citrus rose, place the peel strip with the skin
colored side down on a board. For the tomato rose,
place the skin flesh side down. The others can be
formed from either side. Beginning with the end you
cut first, start rolling the strip to form a coil. (See il-
lustration.) When almost all the strip has been rolled,
sit the flower on its base and curl the last bit around
to form the more open, outside petals.

3. Fasten with a toothpick (use half a toothpick for
smaller flowers). You can make a pretty center witha .
bit of olive, pickle, caper, maraschino cherry or sprig
of herbs, if desired.

Pickled Ginger Strip Rose: Pickled ginger comes
sliced in jars in Asian food stores. The pickling juice
is sticky so you won't need toothpicks—the roses will
hold together on their own.

Smoked Salmon Strip Rose: Cut a % to 1 inch strip of
smoked salmon. Proceed as directed above. Place a_
caper in the center.
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