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EDIBLE FLOWERS:  Sure, you can stick them in your lapel, bunch them in a bouquet, or strewn them across the bedroom floor (if you know what I mean), but did you know you can eat them, too? And I don’t just mean clenching a rose between your teeth and dancing the tango! It’s true. Flower petals add color, texture, and taste to many dishes, and many are in your backyard. Make sure, however, there are no pesticides on your pansies before ingesting them, and remove the petals from the bitter white base of the flower. (You can break this rule when eating pansies! The entire flower is edible!)
MARIGOLDS (CALENDULA)
Also known as “Poor Man’s Saffron,” the flavor of marigolds ranges from spicy to bitter, tangy to peppery. Add to soups, pasta, rice, or salads for an orange-gold glow. 

CARNATIONS

The petals of these easy-to-find flowers are sweet and can be used in desserts and as cake decoration. Carnation petals are one of the secret ingredients used to make Chartreuse, a French liqueur.   
DANDELIONS 
Imparting a sweet honey-like flavor and fragrance, the flowers, particularly the buds, are sweetest when picked young and just before eating. Leaves can be steamed, sautéed, or tossed in salads, and petals look like confetti when sprinkled over a rice dish.
HONEYSUCKLE

Whereas the petals have a sweet honey flavor, the berries are highly poisonous. Do not eat them!

IMPATIENS

Though they have a very bland taste, they add wonderful color to any salad and are easy to find. 

NASTURTIUMS
A commonly used edible flower (especially in my home, since we grow them!), nasturtiums come in brilliant red, orange, and yellow colors and have a spicy peppery flavor similar to watercress. Use entire flowers to garnish platters, salads, sandwiches, and appetizers.   

ROSES
The flavor, depending on type, color, and soil conditions, tends to be reminiscent of strawberries and tart apples. All roses are edible, with the flavor being more pronounced in the darker varieties. Sprinkle on desserts or salads, freeze them in ice cubes, and float them in punches. 

VIOLETS (OR JOHNNY JUMP-UPS)
Their sweet, perfumed flavor complement their colorful hues of purple, yellow, blue, or white and enhance a salad of mixed greens. They are also wonderful additions to iced drinks and can use to decorate desserts. Freeze them in punches or ice cubes for a pretty presentation.

Colleen Patrick-Goudreau is the founder of Compassionate Cooks (compassionatecooks.com), the host of the Food for Thought podcast, and the author of the award-winning cookbook, The Joy of Vegan Baking.
