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This elegant calla lily is white, with a bright orange
stamen. Since it has just two petals, this garnish is per-
fect for the beginner. It is simple but impressive.

You will need:

1 round, white turnip, Vegetable Peeler
3inches in diameter  Vario-Slicer or

Toothpicks 5-inch Self-Sharpening
Bowl of ice water Utility Knife

1 carrot

The method:

1. Cut off the top and tail of the turnip and peel it with
the Vegetable Peeler.

2. With the Vario-Slicer at the thinnest setting, cut two
slices of turnip for each lily. You can also use the 5-
inch Self-Sharpening Utility Knife.

3. Take a slice and curve it into a cone shape. Hold this
cone in one hand at the base and with your other hand,
curve a second slice around it, wrapping it in the op-
posite direction. (See the illustration.) Fasten the slices
at their base with a toothpick.

4. Chill the lily in ice water for a few minutes until it is
crisp. '

5. For the stamen, cut a thin stick of carrot about 2 or 3
inches long and place it inside the lily.
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