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CANDY
BOUQUETS

A bouquet doesn't have
to be made from flowers. Making your bouquets edible, makes them
more interesting! Edible Bouquets are fun to make, look great, and
make great gifts.

In this book I will
give you some great ideas on how to make edible bouquets…
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 FRUIT BOUQUET
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You will need

Plums

Strawberries

Large leaves

Small rosebuds

Bows

Cellophane

Various thickness of
floristry wire

Stem tape

Vase
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Preparing the fruit
for the bouquet

Remove any stems or
stickers from the fruit, and clean if needed.

Preparing the
cellophane to cover the fruit

Cut squares out of the
cellophane to wrap each plum and strawberry.

The squares must just
be big enough to encase the plum or strawberry entirely.

Twist the cellophane
around each plum and strawberry.

Wire and tape the
plums and strawberries

Wire and tape the
fruit using thick gauge wire and stem tape.

Prepare the
leaves

Wire and tape the
leaves using thin gauge wire and stem tape.

Shape the fruit
bouquet

Assemble everything
into a posy shape.

Hold the plums in a
bunch, using 2 hands.

Fan everything out
slightly.

Insert the leaves
between the plums.

Add the strawberries
and the roses.

Add the bows.

Wrap some florist tape
around the stems to hold them in place.

Neaten the ends of the
wires in the handle by trimming them with cutters.

Place the bouquet in a
vase if you so desire.
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 COOKIE BOUQUET
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You will need

Chocolate chip
cookies

Various thickness of
floristry wire

Cellophane

Stem tape

Leaves

Ribbon - make 2
figure-of-eight bows with only loops

Ribbon for
trailers
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Prepare the
leaves

Wire and tape the
leaves using thin gauge wire and stem tape.

Prepare the
cookies

Cut the cellophane
squares, making sure that the squares are large enough to fit a
cookie.

Wrap the cookies in
the cellophane, and then twist the end of the cellophane.

Now wire and tape the
cellophane, and snip off any excess cellophane.

Shape the cookie
bouquet

Hold the cookies in a
bunch in one hand.

Fan the cookies out
slightly, to leave spaces for the leaves.

Place the leaves in
between the cookies.

Fan the leaves out to
make a circular shape.

Squeeze the bouquet
together.

Fill gaps with more
leaves.

Neaten the ends of the
wires in the handle by trimming them with cutters.

Then stem-tape the
handle, and add ribbon trailers if you wish.
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 CANDY
BOUQUET IN A COFFEE CUP
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You will need

Coffee cup

Dried oasis

Cellophane

Leaves

Lollipops

Ribbon - make 2
figure-of-eight bows with only loops

Various thickness of
floristry wire
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Prepare the coffee
cup to hold the candy

Place some dried oasis
into the coffee cup.

Add the leaves to the
candy bouquet

Place some leaves
around the outside edge of the cup.

Make sure that the
leaves overlap slightly as this will give a nice fanned effect.

Try and space the
leaves out evenly, but don't worry too much if the aren't spaced
perfectly.

To make up lollipop
flowers

Trim the lollipop
sticks to about an inch or two in length, or just below the
wrapper.

Wire and tape them
just like normal flowers.

Insert the candy
flowers

Add the candy flowers
to the cup.

Start in the middle
and work your way out until all the candy flowers have been
used.

Fill the gaps with
leaves

Fill in any gaps where
you can see through to the oasis with leaves.

Add some ribbon

Place some ribbon
around the cup and a figure-of-eight-bow to soften the bouquet a
little.
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 DATE LOLLIPOP
BOUQUET
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You will need

Date lollipops

Leaves

Small flowers

Cellophane

Ribbon - make 2
figure-of-eight bows with only loops

Ribbon for
trailers

Various thickness of
floristry wire

Stem tape

Lollipop sticks

To make the date
lollipops
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Ingredients

350 ml golden
syrup

Juice of 2 lemons

Red or green food
coloring

Dates, stoned

Method

Boil syrup and lemon
juice to 130 degrees C.

Remove from heat and
add coloring.

Push lollipop stick
into a whole date and dip into the syrup.

Coat thoroughly.

Lay lollipop on a
greased baking sheet to harden.

Preparing the
cellophane to cover the date lollipops

Cut squares out of the
cellophane to wrap the date lollipops.

The squares must just
be big enough to encase the date lollipop entirely.

Twist the cellophane
around the date lollipop.

Prepare the
leaves

Wire and tape the
leaves using thin gauge wire and stem tape.

Shape the lollipop
bouquet

Assemble everything
into a posy shape.

Hold the date
lollipops in a bunch, using 2 hands.

Fan everything out
slightly.

Insert the leaves
between the date lollipops.

Add the roses.

Add the 2
figure-of-eight bows.

Neaten the ends of the
wires in the handle by trimming them with cutters.

Then stem-tape the
handle and add ribbon trailers if you wish
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 TIA MARIA
TRUFFLE BOUQUET
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You will need

Tia Maria Truffles

Leaves

Small flowers

Cellophane

Ribbon - make 2
figure-of-eight bows with only loops

Ribbon for
trailers

Various thickness of
floristry wire

Stem tape

Lollipop sticks

To make the Tia Maria
truffles
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Ingredients

350 g chocolate,
broken into pieces

4 egg yolks

100 ml Tia Maria
Liqueur

190 g butter

Chopped nuts

Dark chocolate
(melted)

Method

Microwave chocolate on
High for 2 minutes.

Stir until smooth.

Cool to room
temperature and beat in the eggs.

Mix in the
liqueur.

Microwave on High for
30 seconds.

Beat in the
butter.

Continue beating until
the mixture is light.

Refrigerate for 5
hours.

Roll into balls.

Press a lollipop stick
into each ball.

Freeze for 15 minutes
in a freezer.

Dip the lollipop into
melted chocolate, tap off the extra chocolate.

Allow the chocolate to
set slightly.

Coat the truffle with
the chopped nuts and allow the lollipop to harden.

Preparing the
cellophane to cover the Tia Maria lollipops

Cut squares out of the
cellophane to wrap the lollipops.

The squares must just
be big enough to encase the lollipop entirely.

Twist the cellophane
around the lollipop.

Prepare the
leaves

Wire and tape the
leaves using thin gauge wire and stem tape.

Shape the lollipop
bouquet

Assemble everything
into a posy shape.

Hold the lollipops in
a bunch, using 2 hands.

Fan everything out
slightly.

Insert the leaves
between the lollipops.

Add the roses.

Add the 2
figure-of-eight bows.

Neaten the ends of the
wires in the handle by trimming them with cutters.

Then stem-tape the
handle, and add ribbon trailers if you wish.
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RASPBERRY MARZIPAN BOUQUET

You will need

Raspberry marzipan
truffles

Leaves

Small rosebuds

Cellophane

Ribbon - make 2
figure-of-eight bows with only loops

Various thickness of
floristry wire

Stem tape

Lollipop sticks
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To make the raspberry
marzipan truffles

Ingredients

1 sponge cake,
crumbed

30 ml raspberry
jam

125 g marzipan

12 ml sherry

Cake sprinkles

Chocolate (melted)

Method

Heat the jam and add
cake crumbs.

Add the marzipan and
sherry.

Roll into balls.

Press a lollipop stick
into each ball.

Freeze for 15 minutes
in a freezer.

Dip the lollipop into
melted chocolate, tap off the extra chocolate.

Allow the chocolate to
set slightly.

Coat the truffle with
the cake sprinkles and allow the lollipop to harden.

Preparing the
cellophane to cover the raspberry marzipan lollipops

Cut squares out of the
cellophane to wrap the lollipops.

The squares must just
be big enough to encase the lollipop entirely.

Twist the cellophane
around the lollipop.

Prepare the
leaves

Wire and tape the
leaves using thin gauge wire and stem tape.

Shape the lollipop
bouquet

Assemble everything
into a posy shape.

Hold the lollipops in
a bunch, using 2 hands.

Fan everything out
slightly.

Insert the leaves
between the lollipops.

Add the roses.

Add the 2
figure-of-eight bows.

Neaten the ends of the
wires in the handle by trimming them with cutters.

Then stem-tape the
handle, and add ribbon trailers if you wish.
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 RUM TRUFFLE
BOUQUET
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You will need

Rum truffles

Leaves

Small flowers

Cellophane

Ribbon - make 2
figure-of-eight bows with only loops

Various thickness of
floristry wire

Stem tape

Lollipop sticks

To make the rum
truffles
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Ingredients

250 g chocolate

25 ml rum

2 egg yolks

60 g cake crumbs

60 g icing sugar

Chocolate
vermicelli

Chocolate (melted)

Method

Melt the chocolate and
rum over hot water.

Add the egg yolks
while stirring all the time.

Cook until the mixture
thickens.

Remove from the heat
and add the cake crumbs and icing sugar.

Stir well.

Refrigerate for 30
minutes.

Rolls the mixture into
balls and coat with icing sugar.

Press a lollipop stick
into each ball.

Freeze for 15 minutes
in a freezer.

Dip the lollipop into
melted chocolate, tap off the extra chocolate.

Allow the chocolate to
set slightly.

Coat the truffle with
the chocolate vermicelli and allow the lollipop to harden.

Preparing the
cellophane to cover the rum lollipops

Cut squares out of the
cellophane to wrap the lollipops.

The squares must just
be big enough to encase the lollipop entirely.

Twist the cellophane
around the lollipop.

Prepare the
leaves

Wire and tape the
leaves using thin gauge wire and stem tape.

Shape the lollipop
bouquet

Assemble everything
into a posy shape.

Hold the lollipops in
a bunch, using 2 hands.

Fan everything out
slightly.

Insert the leaves
between the lollipops.

Add the flowers.

Add the 2
figure-of-eight bows.

Neaten the ends of the
wires in the handle by trimming them with cutters.

Then stem-tape the
handle, and add ribbon trailers if you wish.
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