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A watermelon basket looks terrific on a buffet table.

You will need:

1 watermelon 5-inch Self-Sharpening

2 lemons Utility Knife

Raspberries V-Shaped cutter

Masking Tape Medium Stainless
Steel Scoop

The method:

1. Cut a thin slice from melon bottom so it will sit flat.

2, Using the point of the knife, draw a horizontal line
around the melon’s equator. Mark the handle by
drawing two vertical lines about 3 inches apart over
the top center of the melon. If you prefer, use mask-
ing tape to mark the basket handle as a cutting guide.

3. Push the V-Shaped Cutter deeply into the melon
on the horizontal line away from the handle mark-
ing. Make a second cut, connecting it to the first. Con-
tinue until you reach the handle. Cut up and along the
handle line. Repeat on the other side.

4. Work one of the sections beside the handle loose
and ‘pull it off. Remove the piece on the other side.
With the knife, cut under the curve of the handle, re-
moving ail the red meat up to the thick white rind.
Use a combination of 5-inch Self-Sharpening Utility
Knife and Medium Stainless Steel Scoop to hollow out
the inside of the melon. The shell should be 1 inch thick
with a hint of pink meat attached.

5. Decorate the handle with %4” slices of lemon. Fasten
them with toothpicks and push a raspberry over each
pick. Fill the basket with balls of the melon you re-
moved plus a mix of bite-sized fruits such as green
and red grapes, blackberries, strawberries, cherries,
pineapple, cantaloupe and honeydew melon balls.

40 Containers





