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These cups are made with cooked vegetables and are
meant to be eaten along with their filling. They lend a
festive air to a party or family meal. Fill them with
sauces, relishes or a cooked vegetable of a contrasting
color.

You will need:

1 medium beet, turnip or extra large carrot
Vegetable Peeler

3-inch Self-Sharpening Paring Knife
Tomato Corer

The method:

1. Peel turnip and carrot. Don't peel beet until after it
has been cooked. Cut carrot into 2 % to 3-inch sec-
tions.

2. Cook the beet, turnip or carrot in salted boiling
water until barely tender—about 20 minutes. Drain
off water and set vegetable aside until cool enough
to handle. If using a beet, peel it now.

3. With the Tomato Corer, hollow out vegetable, leav-
ing a %-inch wall all around. (See illustration.) Fill as
desired and serve hot or cold.
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