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For a Children’s party, a bir”fbdﬂlj or
simply for fun, why not present vegetables and fruits
in an dllraClive way?

After trying these r¢Cipjt{, let your imaqmmiOn
run wild. You are sure to come up with others
as invénlive as these, if not more so!

G00d HuygieniC Fractices:
® Always wash your hands thoroughly before handling food.
e Wash vegetables and fruits with cold water before cutting them.

e Work on a clean surface, away from raw meat,
to avoid cross-contamination.

e Creations that contain dairy products (cheese or dip, for example)
should be refrigerated until ready to serve and left at room
temperature no more than two hours.

® Once you have finished eating each creation, throw away any leftovers,
especially if they have been handled.

Warning:
When preparing a children’s party, ask other parents whether

their child suffers from any food allergies and eliminate
the allergenic foods when necessary.



Quality Vegetables and fruits

® Each creation should be put together on the day it will be served. If you are
preparing it a few hours in advance, coat vegetables and fruits with a splash
of lemon juice to avoid discoloration.

e [t is preferable not to cut vegetables and fruits too much in advance, to avoid
vitamin loss.

Tip:
Mushrooms, broccoli, bell peppers—everything is raw. So to avoid damaging

7 delicate vegetables and fruits as well as to facilitate the assembly of the various
parts, use a toothpick to make holes in them first or cut incisions into them before
assembling the creations.

e Toothpicks
e Wooden skewers

e Cloves

% Materials required:
= s
-y

;‘9‘.’*-\ ® Metal wires or pipe cleaners
¢ ® Melon baller







Preparation
time

Jngredients

® ] pear

e 2 pineapple leaves

e About 10 green
grapes

¢ 2 red grapes

e 2 cloves

e | strawberry

Cut the 2 pinﬂofpplc leaves
in the shape of ears.

Cut a slot into each side
of the ptar that is the
same shape as the base
of the leaves.

Insert the leaves into
the slots.

Cut 2 slices of qrapt for
the eyes.

Attach the grape slices
using 2 CIOVC[. (First make
holes for the cloves using
a toothpick to make them
easier to insert.)

To make the nose, cut
ared grapt in half and
attach half of it with a
toothpick.

For the feet, place 2

i mebﬁrrg halves on
the plate.

String qreen grapes

on a metal wire or pipe
cleaner and poke it into
the back of the ptar to
make the tail.
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Preparation
time

Jngredients

e 1 broccoli
(or 1 red cabbage)

* 1 long English
cucumber

e Cherry tomatoes

¢ 3 hot red peppers

e 2 cranberries

® 4 cloves

e Toothpicks

e A piece of cheese,
your choice of variety,
cubed

e A small piece of a
hot red pepper for
the tongue

Cut the hroCcoli

and place it in a small
recipient or use a whole
red Cabbage.

Cut an fnql if) CuCumber
in half and attach the
head to the neck using

a toothpick.

Attach the neck to
the body using 2 other
toothpicks.

For the htad:
Cut a slot in the front
of the head.

Cut a slice of ot red
pepper notch it and insert
it into the slot.

Insert 3 toothpicks into
the head and attach
the 3 hot red pepper

to make the crest.
Insert 2 (lovef into the
end of the nose.

Attach the eyes using
2 more CloveS through
2 Cranberrief.

For the body:

Cut the Ch)ttft in cubes
and attach the cubes to the
broccoli or red Cabbage
using toothpicks.
Refrigerate until ready
to serve.

Serve with a dli)
(see recipes on
pages 36-37)






Preparation
time

Jngredients

e 5 pineapple
(cut lengthwise)

¢ A bunch of green
grapes

e 1 strawberry

e 2 red grapes

Chop the crown off the
pintapple.

Cut the pinﬁapplﬁ in half,

lengthwise.

A quarter of the way in
from the top end of the
pmmpplc, make a 1-cm
deep incision.

Peel the end to uncover
the flesh of the head.
Splash with lemon juice.

Stick toothpicks into the
back of the hedgehog and
attach the green qmpe{ .

Attach 2 ved grapef for

the eyes using toothpicks
and use a half-f Tmulgem;
for the mouth.






Preparation
time

Jngredients

e 7 large white
mushrooms

e 1 cucumber

e 1 raisin

e 2 chives

e 2 cranberries

e 3 wooden skewers

Peel the muf] I/)rOOmf and
remove their stems.

Slice the CuCumber in
fairly thick, even slices,
keeping one end to make
the tail.

Thread the mufhroomy
and CuCumber slices
alternately onto a wooden
skewer, ending with the
head.

Attach a raifin for the
mouth and 2 Cranbervief
for the eyes using half-
toothpicks.

Thread two Ch)iveS over
2 wooden skewers and
stick them into the head
to make the antennae.

Cut the rest of the
CuCumbﬁr slices evenly
in 4 and use them to
make the feet.







Preparation
time

Jngredients

® ] tomato

e 2 slices of lemon

® 3 raisins

e 5 baby spinach leaves

e 1 white mushroom

¢ 1 small bunch of
fresh parsley

e 2 cloves

e 1 cranberry

Using toothpicks, attach
the two slices of lermon
to the tomato.

Thread the 5 {pmacb
leaves on another tooth-
pick, arranging them in
the shape of a flower.

Attach the mufhroom to
one end of this toothpick
and stick the other end
into the fomalo.

'for’mula {

Insert 2 Cloves for

the eyes and attach a
Cmnberrg for the mouth
and a small bunch of
fresh) parsley on the head
for the hair.

Attach the raifinf
as buttons using
half-toothpicks.

-y




Formula 2

Cut a piece of CuCumber
about 10 cm long.

Cut 4 slices from the other
half of the CuCumber.

Stick a slice of Carrol and
then a slice of CuCuwmber
onto a toothpick and
attach them to the body
of the car. Push the
toothpick through the
CuCumber and attach

the wheels on

the other side.

Decorate the wheels with
raifing.

Repeat for the back wheels.

Place the top of a
mufhroom on a Cherry
fomato and attach it to
the piece of CuCumbﬂ”
using a half-toothpick.

Garnish the neck with a
little fresh parﬂcq and insert
2 Cloves for the eyes.

Preparation
time

Jngredients

e 1 cucumber

e 4 slices of carrot
e 1 cranberry

e 1 cherry tomato
e 1 mushroom

e 2 cloves
e A little fresh parsley
® 4 raisins



Preparation

time

Assemble the wheels
in the same way as in
Formula 2.

Attach a piece of brOCCOIf
for the head and 2 Clovﬁ[

Jngredients for the eyes.

e 15 carrot

. Decorate the wheels with
e 4 slices of cucumber

blackberries.

e 1 broccoli floret
e 2 cloves

e 1 cranberry

e 4 blackberries






Preparation
time

Jngredients

e 1 green (or red)
cabbage

e Bunch of fresh
parsley

e 2 black olives

e 1 cucumber

e 1 strip of red pepper

e 2 mushrooms

® Assorted vegetables,
for dipping

Wash, cut up and display - a piece of rtd pepper

raw vﬁ@ﬁmlﬂlﬁf on a tray. for the moustache;
Cut the top off the - a sprig of parf| lﬁl}
Cdbbaqa scoop it out for the nose;
and fill it with a dip. - a bunch of Wl”ﬂfﬂj
(see recipes on pages for the hair.
46-47

) Place the Cabbanf
Put the cover back on. on an overturned bowl
Decorate the Cabbaqe so it overlooks the tray
by attaching (using of vﬁ@ﬁmblﬁf )

toothpicks):

- 2 slices of CuCumbcr
and 2 hlack olives
for the eyes;

- 2 mufhroom{
for the ears;

When serving, remove the
cover to present the dip.







Preparation
time

Jngredients

¢ 15 watermelon

e 3 kiwis

e 3 slices of fresh pineapple

e About 10 green grapes

e About 10 blackberries
(or blueberries)

e 1 slice of orange

e 1 small parasol for
decoration

Cut the wafermelon

in half.

Divide the inside into four
or five equal sections.

Scoop out each section
using a melon baller
(save what you remove).

Wash and cut the
other fruif.

Fill each section and
decorate the centre with
a slice of Orandt.

Serve fresh.






Preparation
time

Jngredients

® 1/, papaya

e 250 ml (1 cup) fresh
homemade fruit salad

e A few leaves of red and
green cabbage

e 3 cranberries

® 3 wooden skewers

e Couscous (optional)

Scoop out the papaya and
fill with fresh fruit falad.

Poke the skewers
through the Cabbaqc
leaves to form the sails
and attach them to

the boat.

Poke the Cranherrief into
the tips of the skewers.

Place the papaya ship
on a bed of CoufCouf
(optional).

The small boats are
made of endive leaves
filled with dip.
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Preparation
time

Jngredients

® 1 honeydew melon
® 2 oranges

e 2 kiwis

e 1 strawberry

¢ 1 pink grapefruit

e 10 raspberries

® 4 watermelon balls

Cut the top off the melon,
scoop it out and keep the
pieces for the fruil falad.

Fill the mtlon with fruit
falad and put the cover
back on.

Decorate the clown by
attaching the fruit pieces
using toothpicks.






Preparation
time The base is ¥ of End with half an orangt

a Canlaloupe. and a hlackberry.
Start assembling the Decorate with fresh
island from the bottom, raf] pbﬁrﬁﬁ[ .

with the qrapy. Refrigerate until ready
Attach the ingredients to serve.

using toothpicks.

’}nqrfidfﬁnff Assemble alternating
* 1 cantaloupe rows of (heef¢ and olives.
® 2 oranges

e About 20 raspberries

e About 30 red grapes

e About 30 whole green
olives

® Cubes of cheese

¢ 1 blackberry




THis if an original
way of prefenting
vegetables and dip

to Children.




Preparation
time

Jngredients
e 1 curly lettuce
® 3 pears
e 1 red grape
® 2 green grapes
e A few cherry tomatoes
® 30 ml (2 tbsp) cottage
cheese
e 12 raisins
e Cheddar cheese
e Assorted vegetables,
washed and cut,
for dipping
(see dip recipes
on pages 36-37)

=
v

Make a bed of lettuce
leaves in a big plate.

To make the vabbits:

Cut the ptary in half.

Use a half-grapt for the
nose, 2 raifin for the eyes
and 2 triangles of Cb&ﬁ{ t
for the ears.

Use toothpicks or
half-toothpicks to attach
each piece.

Place the rabbits on the
bed of letTuCe leaves.

Use a teaspoon of Cotlagt
Cheeft for each tail.

Place the dip) of your
choice in the middle
of the plate.

Add veqgetable to the
bed of leftuCe.

Decorate with Cherry
fomatots.

Refrigerate until ready
to serve.






Preparation
time Slice the applﬁf and place  Slice the {Traubherrief and

the slices in rows to make  place them in a triangle

the house. shape to make the roof.
Splash them with Cut the Kiwif and orangt
lemon juice to prevent in slices and decorate the
discoloration. house with them.

Jngredients

® 14 strawberries
e 1Y apples

® 2 orange slices
e 1 kiwi

29






Preparation
time A decorated apple ina Let your imagination run

lunchbox is a lot more wild and create your own
fun to eat. apple characters!







Preparation
time

Jngredients
e 1 cauliflower
® ] carrot
e 2 mushrooms
e 1 red bell pepper
e 2 small zucchinis
e 1 black olive,
cut in half
e Fennel leaves
or parsley

Use toothpicks to attach
Mrf. Cauli-Head's eyes
(two 7uC(hini ends and
half a black olive),

ears and nose.

Cut a mouth out of the
red pepper and attach
it with toothpicks.

Place the {enn| leaves
or parf| 1614 on the head
to make the hair.

To eat, cut in pieces

and serve with a dip)
(see recipes on pages
36-37).







Preparation
time To make the fireworks, Serve with the dip of

attach the veqemblﬁf your choice (see recipes
to the watermelon using on pages 36-37)
skewers.

Jngredients

e 5 watermelon

e Cauliflower

e Broccoli

® Baby carrots

e Celery head

e Celery leaves

e Assorted raw
vegetables

e Wooden skewers



ceten light dip

Puree the avoCadoty in a food processor.
Add the other ingredients and blend well.

Variationy:

Add diced tomatotf or bell pﬁppﬁr[ ‘to the recipe.

This recipe comes from the book Allergique?... a table! (2002)

by the Association Québécoise des Allergies Alimentaires.

36

Jngredients

® 4 ripe avocadoes

e 20 ml (4 tsp) lemon
juice

e Fresh parsley, to taste

e Salt and pepper



Jngredients
e 250 ml (1 cup)

plain yogurt
e 125 ml (¥ cup)

light mayonnaise
¢ 1 small carrot, grated
e ] green onion,

thinly sliced

e 15 ml (1 tbsp)

ketchup Gol()u}"ful dlp

e 15 ml (1 tbsp) honey

e 5ml (1 tsp) Blend all the ingredients Garnish with diced
curry powder (except the bell pepper) bell pepper.

e Fresh parsley, to taste and refrigerate until

e Salt and pepper ready to serve.

e 15 ml (1 tbsp)
coloured bell
pepper, diced
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For a (ildren’s party,
a bil”ﬂ’)ﬂlﬂl} or simply for fum,
why not present vegetables and fruits

in an AlTradClive way?

After trying these 't ( ipﬁf,
let your fm&lqm&lﬁOYl run wild.

You are sure to (Omt: up with others
as invenlive as these, if not more so!
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