Edible Flowers


Squash and pumpkin blossoms are good to eat and very tasty too.  So when thinning (to promote bigger pumpkins and more squash) don’t throw those blossoms away, eat them!


To prepare the blossoms to eat, wash and trim the stems and remove the stamens.  Then dip into a tempura batter and quickly deep fry.  These blossoms can also be used as a last-minute addition to a clear soup or as a garnish to decorate a plate or a salad.


There are a great many flowers that are edible and can be also used as garnish or for decoration.  Some of them are basil flowers, bee balm, borage, chamomile, chive blossoms, chrysanthemums, daisy, dandelion, fuchsia, scented geranium flower and leaves, lavender, marigold, mustard flower, nasturtiums, pansy and violet.  Of course there are many others besides these.  Just be sure that the flowers you use have not been sprayed with pesticides.

