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Cautions 

Here are a few cautions one should remember before harvesting and eating any flowers: 

 

1)  If you are unsure if it is edible, then DO NOT eat it. Do not eat any flower unless you are sure it is 
edible. Caution is always the best policy.  Some flowers are poisonous.  

2) Do not harvest any flowers that have had insecticides sprayed on them. Eat flowers grown 

organically. 

3) Do not harvest flowers that have been sprayed with fertilizers unless specified for food consumption. 

4) Do not harvest any flowers that could have been exposed to animal excretement. 

5) Do not harvest flowers from sides of roads where they have been exposed to trash, carbon monoxide 

etc. 

6) If you have allergies, consult your physician before consuming edible flowers. Remove stamens and 

pistils before eating.  

7) Do not eat any flowers from florists as they have been sprayed with pesticides. 

8) Do not pick any flowers that show signs of disease or have been eaten by insects. 

9) Just because a flower is served with food does not mean it is edible. 

 

TIPS  (See the Edible Flowers Bibliography on the Slow Food Santa Cruz web site for further 

tips) 

Pick flowers in the morning when their water content is highest. Then bathe the flowers gently in a salt-

water bath. 

Immediately drop them in ice water for 1 minute. Dry on a paper towel.  

For best results, use your flower petals immediately (not the stamen or the stems), or store the whole 

flower in a glass of water in the refrigerator overnight. 

 

USE IN COOKING 

Flowers can be used for a multitude of dishes: from garnishes to salads.  

Try freezing petals in ice cube trays filled with water for a unique addition to lemonade or iced tea! 
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Tasting recipes at the Edible Gardens Tour    Prepared by Kathy Corby 

 

 

Renee Shepard’s Herb and Flower Cheese Terrine  

From: Renee Shephard, Shepherd's Seeds, in "Edible 

Flowers,"   by Cathy Wilkinson Barash 

 

 Serve plated slices as an appetizer. Johnny jump-ups, 

pansies, nasturtiums, dianthus, chive blossoms -- any 
and all work beautifully here. Recipe is easily halved. 

 

• 2 8-ounce packages cream; cheese, softened 

• 3 sticks unsalted butter,softened 

• 1 cup Asiago cheese, grated 

• 2 large cloves garlic, finely; chopped 

• 3/4 cup fresh basil, finely; chopped 

• 1/4 cup fresh oregano, finely; chopped 

• 2 teaspoons Worcestershire; sauce 

• 3/4 teaspoon pepper 

• 3/4 cup toasted pine nuts 

• 3/4 cup parsley, finely chopped 

• 3/4 pound provolone cheese thinly sliced 

• 75 flowers, all pansies and; Johnny-jump-ups, 
or see; above 

Cream together well softened cream cheese and 
butter. Add Asiago cheese, garlic, basil, oregano, 
Worcestershire sauce and pepper, combining 

thoroughly. Add the pine nuts and chopped parsley 
and mix again. 

Butter one 9-by-5-by-3-inch or two 8 1/2-by-4 1/2-
by-2 1/2- inch loaf pans. Line with waxed paper. Layer 

bottom with provolone cheese slices, then add a layer 
of the soft cheese mixture and a sprinkling of flowers. 

Continue to alternate layers of provolone, soft cheese 
mixture and flowers, ending with provolone. For a 
good effect, try to get about 5 layers. Cover with 

plastic wrap and refrigerate overnight. 

Remove from the refrigerator and let stand about 15 
minutes before turning out on serving platter. Remove 
paper and garnish with more blossoms. This recipe 

freezes well -- cut off slices to use when needed.  

Serves 15 to 20 as appetizer course; 50 to 75 for hors 

d'oeuvres. 

 

Rose syrup and rosy ice cream floats 

 

Combine 1 cup filtered water and 1 cup white sugar.  

Bring to boil .  The sugar will dissolve.  Turn off the 
heat and add fresh, unwashed deeply scented rose 

petals.  Let sit at least an hour, better longer.  Strain 
out the petals.   
 

For a perfect rosy summer cooler, combine about one 
quarter of a cup of rose syrup, one half a cup 

carbonated water, and a scoop of vanilla ice cream in a 
tall jar.  Enjoy!! 
 

Lavender Lemon Posset 

 

2 C heavy cream  

1 tablespoon culinary lavender  
3/4 cup sugar    

2 lemons, juice of lemon twist (to garnish) 

fresh lavender, sprigs (to garnish)  

 

Place the culinary lavender into a tea ball and 

bring the cream, lavender and sugar to a boil 

in a medium, heavy non-reactive saucepan, 

stirring constantly. (You may also add the 

culinary lavender without use of a tea ball and 

strain it out after the boil step.).  

2 Reduce the heat to a simmer and stir 

vigorously for 2-3 minutes, or until thickened. 

3 Turn off heat, whisk in the lemon juice. 

4 Pour the cream into small glasses, let cool 

slightly, cover with plastic wrap, and 
refrigerate until set, about 4 hours.  

5 Serve slightly chilled or at room 

temperature and garnish before serving.  

6 You may also wish to add in-season fresh 

fruit, like raspberries or strawberries, dusted 

with confectioners' sugar.  

 

http://www.food.com/recipe/lemon-lavender-

posset-382093?oc=linkback 

 

 


