Demonstration Sample Outline-Edible Flowers 
Grabber: Yes, flowers can be eaten!  Kathy’s Herb Page says, “They can be frozen into ice rings, made into jelly, or crystallized.” (research quoted)

Audience Identification:  How many of you have ever eaten a flower? You may be surprised that they are really very good. 

Preview:  Today I am going to talk to you about the types of flowers that can be eaten and then demonstrate how to crystallize flowers.  

I.  The first step is to select the type of flowers you will use.  

A. According to Edible plants and flowers, Written by Traci Vandermark, the following are safe flowers to eat: Begonia, Calendula,  Pink carnation, Dandelion, Freesia, Fuchsia, Dianthus, Gardenia, Geraniums, Gladiola, Hibiscus, Honeysuckle, Violet, Viola, Nasturtium, Pansy, Rosemary, Sunflower, Tulip.   (research quoted)
B.  Many flowers are poisonous so be sure to avoid those: Anemone, Azalea, Buttercup,  Caladium, Calla, Daffodil, Narcissus, Hydrangea, Iris, Ivy, Lily of the valley, Marsh marigold, May apple,  Mistletoe, Morning glory, Mountain laurel, Rhododendron, Star of Bethlehem, Wisteria.  

C.  I have prepared a handout for you to take home with you to refer to all the edible and dangerous flowers.  Never eat a flower if in doubt. 

Transition: After you have selected the type of flower, the flowers must be prepared.  

II. Preparing your flowers properly assures a better result. 

A. Be sure what you are using is free of pesticides or chemical sprays. 

B.  Pick them early in the morning while they are still moist.  

C. The stem should be removed and in some cases, such as carnations, so should the pistil, stamen, and white part at the bottom of petals.  

D.  Flowers should be washed in a gentle, salt water bath.  

E.  Dip them in cold water for one minute and then put them whole in a glass of cold water in the fridge until they are needed.  

Transition: Once they are properly prepared you are ready to create. 

III. Crystallizing is one of the most popular ways to use edible flowers. 

A.  Martha Stewart says in her column that crystallized edible flowers are an easy way to make any cake elegant.  

B.  Many people use them to set on o'rderve trays as an eye-catching decoration. 

C.  They can be used in salads either whole or you can use just the petals.  

Transition: For those who want to make food look elegant, they will be pleased to find the process is simple.  

IV.  There are only four easy steps to crystallizing the perfect flower. 

A.  Select and prepare the flower; I prefer to use pansies and violets. 

B. Cover flower in paste made from meringue powder. 

1. You can buy this at Hobby Lobby or Wal-Mart. 

2.  It is in the cake decorating section. 

3.  It costs between 4 to 7 dollars. 

C.  Coat flowers with extra fine sugar. 

D.  Shape petals in the form you want them. 

E. Allow the flowers to air dry. 

Transition:  Once the flowers are dried they can be stored or used to create masterpieces right away. 

V.  Flowers can be stored for future use. 

A.  In an airtight container, flowers will keep for up to a month. 

B.  For longer storage, you can freeze them up to six months. 

C.  If you use crystallized flowers on a cake be sure to put them on last minute or they will draw moisture and become soggy.  

Review: As you can see, decorating with flowers is a creative and easy way to make an elegant cake or salad.  In just four easy steps, you can have a masterpiece that can impress your friends and family.

Closure:  For your next special occasion, remember, don’t give your loved one a vase of flowers, but remember the way to the heart is through the stomach--give them flowers to eat!
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