[image: image1.png]a fact of life





Peeling
Hold the carrot in one hand and rest it on the chopping board. 

Starting half way down, run the peeler along the length of the carrot away from yourself. Be careful, the peeler is sharp! 

Twist the carrot and continue to peel. Turn the carrot around and peel the other end. 

When finished, remove the peelings from the chopping board.

***
Hold the potato in one hand. 

Run the peeler over the potato, using your thumb as support. Be careful, the peeler is sharp! 

Turn the potato around and continue to peel until finished. Remove the peelings from the chopping board.

Other foods can be peeled using your hands, such as satsumas or bananas. 
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