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E D I B L E  B L O S S O M S 
&  F L O W E R S



E D I B L E 
B L O S S O M S



Apple blossoms have a slightly floral taste and the petals are lovely 

in salads. Infuse petals in whipped cream or ice cream to go over an 

apple tart. Blossoms look attractive when floated in a fruit punch.

A P P L E  /  C R A B  A P P L E
M a l u s  d o m e s t i c a ,  M a l u s  x  r o b u s t a ,  M a l u s  x  z u m i

Citrus flowers are overwhelming in scent and flavour and go really 

well with many different foods from stir-fries to puddings. They are 

also ideal for crystallising and decorating cakes or desserts.

C I T R U S  T R E E S
C i t r u s  a u r a n t i u m ,  C i t r u s  l i m o n ,  C i t r u s  x  L a t i f o l i a

The flowers are intensely fragrant and are traditionally used 

for scenting tea, but can also be added to shellfish dishes.

Only jasmine officinale is edible. The false Jasmine (Gelsemium 

sempervirens) is a completely different genus and is considered 

too poisonous for human consumption.

J A S M I N E
J a s m i n u m  O f f i c i n a l e



M A L U S  B A C C A T A
‘ S T R E E T  P A R A D E ’

P R U N U S  ‘ K A N Z A N ’  ( D ) 

M A G N O L I A
The young flowers, once separated can be pickled and then used 

either on their own as a treat or in salads.

W I S T E R I A
The flowers are the only edible part of the plant and can be made 

into an aromatic wine. All other parts of wisteria are poisonous.

C h e r r y  ‘ K a n z a n ’



P R U N U S  x  Y E D O E N S I S 
‘ S O M E I - Y O S H I N O ’

P R U N U S  x  S U B H I R T E L L A 
‘ A U T U M N A I L S ’

Y o s h i n o  C h e r r y W i n t e r - F l o w e r i n g  C h e r r y  ‘ A u t u m n a i l s ’



 Please keep in mind that not every flower is edible, 

and some flowers can be poisonous. Never eat a flower 

unless you are 100% certain it’s edible, clean, and free 

of contaminants, such as pesticides or herbicides. 



E D I B L E 
F L O W E R S



A strong spicy scent, makes good tea and 

complements bacon, poultry, rice and pasta.

M o n a r d a  D i d y m a 

B E R G A M O T 

Petals flavour and colour creamy soups, fish chowder 

and egg dishes in the same way as calendula.

C h r y s a n t h e m u m

C H R Y S A N T H E M U M

Not a strong flavour but petals

 make an interesting garnish 

for cakes and salads.

B e l l i s  P e r e n n i s 

D A I S Y 

Add buds and flowers to stir fries, salads and soups. Crunchy with 

a peppery aftertaste but may have a laxative effect. Avoid buds 

damaged by gall midge.

H e m e r o c a l l i s 

D A Y  L I LY

Used to make wine and cordials, or place in a muslin bag to flavour 

tarts and jellies, remove before serving. Elderflowers can be dipped 

in batter and deep fried.

S a m b u c u s  N i g r a 

E L D E R F L O W E R 

A clove-like flavour ideal for adding to cakes 

as flavoured sugar, oils and vinegars.

D i a n t h u s 

A L P I N E  P I N K S



Remove all traces of pollen and decorate cakes with 

crystallized petals.

A l c e a  R o s e a

H O L LY H O C K

Flavoured sugar, honey or vinegar can be used to in cakes and 

biscuits while sprigs compliment roast pork, lamb and chicken.

L a v a n d u l a  A u g u s t i f o l i a 

L A V E N D E R 

Refreshing citrus-flavoured tea,  

enhanced by rosemary.

H .  R o s a - S i n e n s i s

H I B I S C U S

Brightly-coloured, peppery flowers are good in salads and pasta 

dishes. The whole flower, leaves, and buds can be used or just 

the petals for a milder flavour.

T r o p a e o l u m  M a j u s

N A S T U R T I U M

Intense colour and a peppery taste useful in soups, stews and 

puddings. Petals can be dried or pickled in vinegar or added to 

oil or butter.

C a l e n d u l a  O f f i c i n a l i s

P O T  M A R I G O L D  

Decorate cakes with crystallized or fresh primrose

or cowslip flowers. They can be frozen in ice cubes.

P r i m u l a  V u l g a r i s 

P R I M R O S E

All roses are edible with the more fragrant roses being the best. 

Petals can be crystallized, used to flavour drinks, sugar and even 

icing for summer cakes.

R o s a

R O S E



Flowers are milder than leaves and can be crystallized 

or frozen in ice cubes for summer cordials.

P e l a g o n i u m 

S C E N T E D  G E R A N I U M S 

Blanch whole buds and serve with garlic butter. 

Petals can be used in salads or stir fries.

H e l i a n t h u s  A n n u u s 

S U N F L O W E R

Delicate fragrance and flavour enhances salads, 

omelettes and poultry, plus can be used to stuff fish.

L i l i u m  L e u c a n t h e m u m  V a r .  T i g r i n u m 

T I G E R  L I LY

Delicate flavour, suitable for sweet or savoury dishes as well as tea. 

Use candied violets and pansies as a garnish on cakes and soufflés.

V i o l a  O d o r a t a 

S W E E T  V I O L E T



 Please keep in mind that not every flower is edible, 

and some flowers can be poisonous. Never eat a flower 

unless you are 100% certain it’s edible, clean, and free 

of contaminants, such as pesticides or herbicides. 



P I C K L E D  & 
D R I E D  S A K U R A



* 2  1/2 cups of loosely packed cherry blossom buds,  

a few flowers, and very young leaves

* 2 tbsp. sea salt or himalayan salt 

* 1/2 cup rice wine vinegar (for a less salty taste) or umezu  

(the vinegar from the process of umeboshi pickle) 

Ingredients

Instructions

P I C K L E D  &  D R I E D 
S A K U R A

1. Collect cherry blossom buds and small flowers. Make sure 

these are from trees that are away from a main road. 

2. Wash your blossom and gently pat dry. 

3. Layer the blossom in a glass bowl or jar, sprinkling the salt  

over each layer. 

4. Cover the salted blossoms and leave in the fridge for  

1 to 2 weeks.

5. After 1 to 2 weeks, add the vinegar to the jar, making sure to 

cover all the blossom. Return to the fridge for an additional  

1 to 2 weeks. 

6. After your preferred amount of time, you can either keep the 

blossoms as they are and use them as a pickle, or dry them. 

The pickled blossom will keep for 6 months in the fridge but 

the colour of the petals will become less vibrant over time. 

7. Alternatively, drain and keep the vinegar to use in cooking 

and place the blossoms out to dry. They can be air-dried by 

spreading them out on a small tray or board covered with  

a soft tea towel or cloth. Place them in a warm, dry area,  

away from direct sunlight. It should take around 3 days for  

the blossoms to fully dry. The drying time will depend on 

warmth and humidity. 

8. Once dried, re-coat the blossoms in salt and return to a glass 

jar. They can be stored in a dark cool place for up to a year. 

Your preserved Sakura can be used in a tea or as a pickle to 

accompany fish and rice dishes. To use it in tea, place one flower  

in the bottom of a cup or mug, add hot water and watch the 

blossom open before drinking. 

***
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