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Pomegranates 
Bowl of water

Slice the crown off the top. 

Pull the arils from membranes under water.

Strain the arils.

Open the pomegranate while submerged 
in a bowl of water to prevent juice splatter.

The arils sink and the membranes float. 
Skim the membranes out before straining.
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Score the skin, making cuts from top to
bottom along the membrane seams.

By pulling the arils under water,
it will prevent juice splatter.

Enjoy!

Colander
Knife

producegeek.com

you got this!

HOW TO CUT A PoMEGRANATe
- aqua method -


