crafting | shells

Trade in the usual plastic wrap for one of these easy,
elegant bowl covers to protect the food at your next
cookout or picnic. Buy linen napkins {or hem some fab-
ric scraps sized large enough to fit over your serving
bowls) and attach assorted seashells to weigh down
the edges. It's best if the shells already have holes
worn into them, but you can use a small drill with a very
fine bit if necessary. Then, using upholstery thread.
sew a shell onto each corner and one in the middie on
each side, finishing the stitch close to the hemline.

FESQUICES: Many pecple anjoy strolling the heach
on their vacation, pleking up seachails that catch
hasir ey, Bt if you're looking bo do seriowss shalling,
head to Sardbel or Captiva island, niclonamed the
Shell lnlandd. in southwest Florkda, Visit samibel-
eaplien.ong for mom indormatson. I you can't teke &
trip, but weuld Hh.l'lﬂtl‘-l-hlhlllpr'ulll:lﬂ..hjl
arcering Auphlies from wes theshelbstore com, sea
shellciy.car, saashells com, or seashellworid.com.

scalloped edges

Add a dainty. cecoratree Thair bo pasiry by pressing a smaill,
ridged scaliop shell indo the dough's edges. (Thoroughly
chean the shedl Betare baginming.) Try this technigue on any
type2 of pastry, from pie crusts to turnovers, It's an aspe-
casilly nics tewch il you'll Be serving a meal at the beach

salt and pepper shells

tar shell fo S&rve sea salt and fresh-ground pepper to your gussts.
The= it lirmsd you &8l oysbers, save the shells, or hunt for some intact
ot along the thare whils you'ne on vacaticn. Boil them for a fnw
minules o énsure they're sanitary, then fill with seaconings. The
draber s pearledcent misnior makes a gleaming addition ko the tabla.
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