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 EDIBLE FLOWERS

The use of fresh,
edible flowers in cake decorating is a beautiful and easy way to
decorate a cake. Make sure the flowers you are using are edible,
clean, and free of pesticides. When you dust the flowers with
super-fine sugar, the look is one of elegance and sparkle. Candied
rose petals and violets make wonderful cake decorations and are so
easy to make.

 THERE ARE MANY FLOWERS AND
LEAVES THAT ARE EDIBLE

EDIBLE FLOWERS

Roses, Honeysuckle, Pansies, Nasturtiums
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Lavender, Lemon blossoms, Chive blossoms, Daisies
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Marigolds, Geraniums, Almond blossoms, Plum
Blossoms
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Borage, Bachelor's buttons, Jasmine, Chamomile
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Violas, Callendulas, Orange blossoms, Lilacs,
Lovage
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Peach blossoms, Apple Blossoms, Squash blossoms,
Sweet violets
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Chrysanthemums, Mint, Dandelion flowers,
Elderflower
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Passiflora, Tilia, Monarda didyma
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EDIBLE LEAVES

Mint and Spearmint
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WHERE TO BUY EDIBLE
FLOWERS

Very few supermarkets
carry edible flowers, but they are available at specialty markets
that carry gourmet produce. These flowers can be stored up to a
week in the refrigerator as long as they are wrapped well. Make
sure that they look fresh when you use them!


 DIFFERENT WAYS OF USING
REAL FLOWERS ON A CAKE

1. Candied flowers

2. Fresh flowers

CANDIED EDIBLE
FLOWERS

Candied Hibiscus Flowers
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 RECIPE
FOR CANDIED FLOWERS
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INGREDIENTS

62,5 ml egg whites
(whisked)

125 ml castor
sugar

500 ml edible flowers
or leaves (cleaned and blotted dry with a paper towel)

METHOD

Paint a thin layer of
egg white on each side of the flower petals using a small, fine
paintbrush.

Place flowers into a
shallow bowl of castor sugar and sprinkle more sugar over the
flowers.

Make sure that the
flowers are very well coated.

Remove the flowers
from the sugar and place them on a sheet of waxed paper. Sprinkle
each flower with another layer of sugar.

The flowers should be
left alone and be allowed to dry for about 8 hours.

Once dry store in an
airtight container at room temperature.






 HOW TO USE THE EDIBLE CANDY
FLOWERS ON A CAKE

1. Apply icing sugar
or frosting to your cake.

2. Decorate the cake
with piping, either cream, butter cream or frosting.

3. Distribute the
edible, candied flowers in a decorative fashion

4. You might want to
add a generous dollop of whipped cream to the centre, or just off
centre, of the cake. Arrange the edible, candied, flowers around
the whipped cream.


 FRESH FLOWERS
ON A CAKE

Use smaller flowers
that are edible, and make sure they have been washed with lukewarm
water and blotted dry.

Make sure that the
flowers you use have not been treated with poisons.

Make sure you pick the
flowers right before you are ready to use them so they are
fresh.

To add a dewy look to
the flowers, brush on a bit of lustre dust, which will make them
look as if they are wet.
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USING FRUIT AS CAKE DECORATIONS
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YOU HAVE VARIOUS
OPTIONS HERE:

1. Candied fruit (I
have handled this option in a section below - Candied
Fruit).

2. You can make fruit
such as orange slices; grapes, mandarin oranges, etc. look frosted
by beating an egg white, and brushing it onto each piece of fruit.
You then dredge each piece of fruit in clear or colored sanding
sugar (the same way you would with edible flowers).

3. Chocolate dipped
fruit - dip half of the fruit in melted chocolate (handled in a
section below).

4. Fruit frosted with
jell-o powder.







 CANDIED FRUIT

Making candied fruit
is a simple process. You infuse fruits and citrus peel in sugar
syrup.
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 TYPES OF FRUIT THAT CAN BE
CANDIED OR FROSTED

Oranges (peel, slices
or wedges)

Grapefruit (peel)

Kumquats

Lemon (peel)

Cherries

Pineapple

Carrot

Ginger

Kiwi Fruit

Apricots

Watermelon (peel)

Figs

Pears

Strawberries

Blueberries

Cranberries

Grapes






CANDIED ORANGE
PEEL
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INGREDIENTS

10 ml vanilla
extract

500 ml water

500 ml sugar

Oranges (washed and
dried)

Granulated sugar

METHOD

Combine the sugar and
water together in a saucepan.

Bring to a boil and
allow the sugar to dissolve.

Take the syrup off the
heat and cool slightly.

Add the vanilla
extract.

Remove the top and the
bottom off the oranges.

With a sharp knife
slice the peel off in strips.

Don't worry about
cutting off the white pith of the peel.

Place the peel in a
saucepan of water and bring to a boil.

Remove from the heat
and transfer the peel into a colander to drain.

Repeat the process
twice more.

Simmer the peel in the
syrup for 15 to 30 minutes until the peel becomes translucent.

Toss the ginger with
the sugar to coat the ginger.

Dry on wax paper and
then store in an airtight container.
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 CANDIED CHERRIES AND
PINEAPPLES
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INGREDIENTS

10 ml vanilla
extract

500 ml water

500 ml sugar

Cherries or pineapples
(washed and dried)

Granulated sugar

METHOD

Combine the sugar and
water together in a saucepan.

Bring to a boil and
allow the sugar to dissolve.

Take the syrup off the
heat and cool slightly.

Add the vanilla
extract.

If making candied
pineapples, cut the top and bottom off the pineapples.

Cut the peel off the
pineapple in strips.

If making candied
cherries remove the stalks and pips.

Cherries and
pineapples do not need blanching and can be placed directly into
the syrup.

Simmer the peel in the
syrup for 15 to 30 minutes until the peel becomes translucent.

Toss the ginger with
the sugar to coat the ginger.

Dry on wax paper and
then store in an airtight container.






CANDIED GINGER

INGREDIENTS

250 ml ginger
(sliced)

750 ml water

750 ml sugar

Granulated sugar

METHOD

Boil the sugar and
water until the sugar has completely dissolved.

Add the ginger and
boil for 45 minutes.

Place the ginger on a
rack to dry for 30 minutes.

Toss the ginger with
the sugar to coat the ginger.

Dry on wax paper and
then store in an airtight container.






CANDIED
GRAPEFRUIT

INGREDIENTS

10 ml vanilla
extract

500 ml water

500 ml sugar

Grapefruit (washed and
dried)

Granulated sugar

METHOD

Combine the sugar and
water together in a saucepan.

Bring to a boil and
allow the sugar to dissolve.

Take the syrup off the
heat and cool slightly.

Add the vanilla
extract.

Remove the top and the
bottom off the grapefruit.

With a sharp knife
slice the peel off in strips.

Don't worry about
cutting off the white pith of the peel.

Place the peel in a
saucepan of water and bring to a boil.

Remove from the heat
and transfer the peel into a colander to drain.

Repeat the process
seven or eight more times until the peel is tender.

Simmer the peel in the
syrup for 15 to 30 minutes until the peel becomes translucent.

Drain the fruit and
allow the peel to dry.

Toss the ginger with
the sugar to coat the ginger.

Dry on wax paper and
then store in an airtight container.






CANDIED FIGS

INGREDIENTS

2 lbs ripe figs (wash,
cut off stems and prick all over with a fork)

500 ml sugar

250 ml water

12,5 ml vinegar

METHOD

Boil the water, sugar
and vinegar together until the sugar dissolves.

Place the figs into
the boiling syrup.

Simmer very slowly,
uncovered for 2 to 3 hours.

Drain the figs on a
fine wire rack.

Allow the figs to dry
for 24 hours.

Turn every few
hours.






CANDIED
WATERMELON PEEL

INGREDIENTS

1500 ml watermelon
peel (green skin and pink flesh trimmed from peel and cut into
pieces)

20 ml salt

1500 ml water

5 ml ginger

1000 ml sugar

62,5 ml lemon
juice

125 ml lemon
(sliced)

1500 ml water

METHOD

Dissolve the salt in
the water.

Add the watermelon
peel to the salt water.

Allow the watermelon
to stand for 6 hours.

Drain the watermelon,
rinse and drain a second time.

Cover with cold water
and stand for 30 minutes.

Drain the
watermelon.

Place the watermelon
in a saucepan and sprinkle the ginger over the peel and cover with
water.

Cook the watermelon
peel until it is tender.

Drain the liquid off
the watermelon peel.

Combine the sugar,
lemon juice and 1500 ml water in a saucepan and boil for 5
minutes.

Add the watermelon
peel and simmer for 30 minutes.

Add the sliced lemon
and cook until the peel is transparent.


 CHOCOLATE
DIPPED FRUIT
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INGREDIENTS

Good quality
chocolate

Fresh fruit (washed
and dried well)

METHOD

Melt the chocolate
over boiling water or in a double boiler.

Dip the fruit one at a
time into the melted chocolate.

Coat the fruit about
two-thirds of the way up the side.

Allow excess chocolate
to drip off.
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