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These dainty little knots dress up just about anything.
Don't stop at using them for a garnish. Make a salad
of knots drizzled with vinaigrette, or sauté them
quickly in butter for an unusual hot vegetable.

You will need:
1 zucchini Vegetable Peeler
1 carrot 3-inch Self-Sharpening
Small bow] of Paring Knife
boiling water
The method:

1. Wash zucchini but do not peel. Peel carrot.

2. Using the Vegetable Peeler, cut the zucchini and car-
rot into thin, wide ribbons. (See illustration.)

3. Cut each ribbon into several long, narrow strips.

4. Tie each strip into a single knot. Trim the ends if
necessary. (See illustration.)

5. If the ribbons are too stiff to tie easily, place them in
asmall bowl of boiling water and let stand for 1 minute.
Tie as directed.

Other vegetable knots: Make these knots with other
vegetables such as edible pea pods, white turnips or
long white radishes. If desired, dye the white turnips
and radishes with beet juice.
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