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Cooking with Edible Plants, from Root to
Flower
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For thausands of years, we've been gating aur flowers: The ancient
inks,

the Middle Ages,the French added calendulas to thir saads; andin
the 17th century, violets were auded fo thei sweetness snd color.

Asthe founder of an edible flower brand and bakery,sptly named
at Your Flowers, Loria tern draws inspiration from the pest to
make modern flora-infused creations: Now-ical shortbread cookies
topped with marigolds and chamomile. Bioche buns swirled with

pressed bouquets.

And with a new cookbook, also tited Eat Your Flowers valable

Aprl 25),the Calforni native s making i easierfor home cooks to ~ Loria Stern

bring flowers and other botanical nto their own Kitchens. Far more.

than just Inst-bit, hr recipes wilinspire cooks to ook at plants in LoRASTERN

ew ways and enjoy the unique flavors and textures they have to Eat Your Flowers: A Goukbodk
In celebration of her

Bookshop, 34185
sHopNow

few ways to make the most of nature’s bounty—plus three
showstopping botenical-based recipes.

GETTING TO KNOW YOUR PLANTS

abasic

your garden. ¢ market can nform “My definition of
botanicls s realy . she says. mostplant, slong with
applicaions for esch,

= Seeds: Stern writes that seeds arevital for home cooks, ven tht they're the source of many spices and pantry

stapls.

b d-a key

« Roots: fee inour p p

radishes,and o evidence,see

her recipe for Aura
out there like turmeric and ginger Stern says.

tional punch, to:

. stems,for be stir-ried,

roasted, or

bamboo, cel tree bark, ke cinnamon,
which s harvested

o theinner berk of cinnamon tree.

* Leaves: OF course, we'reaccustomed to eating leavesin the form of lettuce, el spnach, and other nutrient:

dense (see th il used s  tasty
« Flowers: “ just ind it so nteresting s Rower looks dif b
the plant Stern says. A few
o firon ulps.
trythe

forals can b steeped for an eye-catching burst of color.

« Frut: Yes, w're taling about what might normally come to mind n the context of fruit (berres,oranges, apples),

joplant

—all of which are " fitis one of the most
important parts of the lant, s t's where we get a large portion of our food from.
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Aura Soup Dill Salmon with Creamy ibiscus Lavender Lemonade
Stern developed thisnfintely Apple Mustard During the summertime, Stern
. tnis
family with a varity of fluctuating  dish wil "
d ds.She found herself The dried
replacing .
LI tartness, nbe
7 Stem ]
was sways a ifferent color and s e the amount of
of caviar? Stewed apples and syrup. just ind it be such a
mustard form the base, which pretty colr,and everyone s
and savory—a great daiy-free she says
butterfly pea flower for avbrant version of a creamy sauce.

sky-blue vriaion.

GeTRECIE
erRecie

'USING BOTANICALS IN THE KITCHEN

" than you think. Remember that not every
plantis meant to b pesticides,
it for consumption,and wash
1 her book, aswel
suggested uses)
Whole Foads, Stern

community.

produce,even i they re not on display at the farmers” market. You can ask them and stat up a conversation, ke, Do

Yo farm? 1fyou do, she says.
excited to sel you the edible flowers they grow:

came sbout

afterac ed Stern was

“When | baked my first bateh, and ¢ while

but that can

bea good thing

» fes about 75 percent of
thous
circumstances. X ng edible lowers or s not part of
your schedule, par
she says, those iving in say, 3 cozy New
YorkCity and the plant—

perhaps press it into s dough or place it on top of 8 biscu,
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