


Introduction

Horticulture is an important part of what we do and who we are. Twice yearly, at the
Board of Governors and the Annual Meeting, all clubs are asked to prepare exhibits
based on a theme to educate and share the horticultural challenges of our unique areas of
the Commonwealth.

The Horticulture Committee has chosen “Gardeners and their Gardens™ as a theme for the
next two years. We have planed our exhibits and events that will enable us to get quite
literally back to our roots. On October 9-11, 2012, the Nansemond River Garden Club
hosted the Board of Governors meeting in Suffolk. The theme for the horticulture exhibit
was “Edible Flowers in the Garden.” Each club was asked to bring an edible flower
displayed in a recyclable bottle and include a recipe using this flower.

The pages that follow contain recipes as unique as our clubs. They haven’t been tried in
the GCV test kitchens, but we hope you enjoy the efforts of the 47 clubs of the Garden
Club of Virginia

Dianne Spence
Chairman, GCV Horticulture Committee



Edible Flower Recipes

AIBEMANTE GArdEN ClUD ...ttt sttt et e b e s bt e sae e st e s bt e b e e beesbeesae e et e e beesbeenenesaneeane 6
Lavender Pound Cake With LeMON BUTLEE SAUCE.....ccccuuiiiiieiiiieiiee ettt ettt ettt st st e st e et e e s b e e sabeesabeesneeesabeeenneeas 6
The Garden ClUb Of AIEXANAIIA .....coiviiiiiie ettt ettt e st e e st e s bt e e sbte e s bee e sabeesabeesabeeesabeesbeeeanteesnaeesaneesnnes 7
SEUTFEA NASTUITIUM FIOWETS ...ttt ettt ettt ettt e s e et e e st esbb e e s abeesabeeesabeesabeeemeeesabeeesaseesabeesneeesasenesaneenns 7
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CaSSEIOIE OF ROSE DUCK ...c..veeueeiiieitieiite ettt ettt b e bttt st e et e e bt e bt e s bt e satesa bt e bt e be e b e e sbeesaeeeaeeeabeenbeesheesaeesasenane 11
The BOXWOO GArden ClUD ......couiiieeeee ettt sttt ettt e b e s bt e saeesat e et e e beesbeesaeesateeabeenbeebeenneas 12
Pork Tenderloin with Green Fennel Seeds and FIOWETS ..........cooiiiiiiiiiiiiienie ettt sttt e et sre e s e b e s 12
The BrunSWICK Garden ClUD ......o..eii ettt ettt e st e e s bt e e s bt e e bt eesabeesabaeesabeesabeesanbeesabeeesaseaas 13
FIOWET JEIY @Nd FIOWET BULLE .....eeeiiieiiee ettt e e e tee e e ettt e e e e ettt e e e e e aba e e e eeabaeeeeeabeaeeeanbeaeeeansaeeesansaneeennteneeennsens 13
The Charlottesville GArden ClIUD ..........o ottt ettt b e s bt sae e s et e et e e beesbeesaeesatesabeebeebeennees 14
MUSSEIS TN NASTUITIUM BrOTH ...ttt et b e s bt e sa et et e et e e be e s bt e saeesabesabeeabeenbeennees 14
Chatham GArden ClUD ..ot ettt st s b et b e s bt e s be e saee st e et e e s beesreesanesanesane 15
Strawberry and KNOTWEEA CriSP ..ciiiuiiiiiiiiiiiiiiiieeeeitt e ettt e e sttt e e s tte e e e st taeeeestaeeesstaeeesssaeeeessaeessssseeeanssseessnssseeesnnsseeen 15
The Garden ClUD Of DAnVIllE c....c..eo ittt s re e st e et e bt e s b e see e st e sreenne e neennees 16
Western ChrySanthemUM BOWI .......c.uuiiiiiiiii ettt e et e e e st e e e st e e e e e tbaeeeeabeeesenssesesensseeeeansseeeeasresesensens 16
Dolley MadisOn GArden ClIUD ..........eii ettt ect e e ettt e e ettt e e e eat e e e esaseeeeessaeeeensseeesssasaesstssseaansaeeeannsseeesansrneans 17
Figs with Goat Cheese PECANS @GN0 BACON.........coccuiiii ettt ettt e e e ettt e e e e ete e e e e e tee e e e eabeeeeeeabeeeeeeabaeeeeenseeeesanseeeeennsens 17
The Garden Club Of the EaStern SNOTE.......oc.iiiiiiii ettt et s b e s e s bt s neereennees 18
Chicken With BIack Figs and LAVENUET ......uuiiiiiiie ettt e et e et e e st e e e s et e e e estaeessasaeeesnsaaeesnsseeesnnsaeeenn 18
The Elizabeth RIVEr Garden ClUD ..ottt st st e b et e s b e see e st s b e bt eneennees 19
Stuffed Marigold BloSSOMS With TOMATOES ........eiiiiiiiieeciiee ettt e e ettt e e e te e e e e ata e e e eearaeeeeeasseeesansseeeeansseeesansseeans 19
The Elizabeth River Garden ClUb...... ..o ettt e s e e s b e e sar e sbe e s neeesareeesnneeas 20
Six of our Favorite Tips fOr GrOWING OFZaNIC .......cccciiiiiieiiiieeccieee e ettt e eeciee e e e et e e e eeteeeeeettaeeeesasaeeeesassseasasssesasansseeesasseeans 20
The Garden ClUD Of FAIrfaX ..cc..eeiiiiiieeeeee ettt ettt st st et b e s b e e sbe e s et e et e e b e e sbeesseesanesareeneeneennees 21
CaNied FIOWEE PLAIS. ... eeiieitieiiie ettt ettt st et e bt e s bt e sae e st e e bt e bt e b e e s be e saeesateeateenbeesbeesanesanenane 21
The Garden ClUD Of FAIrfaX ..co..eeiiiiiiiieeeesi ettt ettt sttt et e b e s b e e sae e s st e et e e b e e sbeesmeesanesareeneeneennees 22
Growing Organic Roses and Tips fOr EIDIE ROSES .......ciiccuiiiiiiiiie e ecieee ettt ettt e e e tee e e ettt e e e e taeeeseasaeeesansseeeennseeeesannseeans 22



BN =N CE 1o (<] WO [V] o WYl =YL = TP 23

2o LY =Rl oY o 1=Te I =T o TSR RRPR 23
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Roast Venison Tenderloin With LAVENAET ..........ooui ittt sttt ettt b e nbeesnees 24
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Albemarle Garden Club

Lavender Pound Cake with Lemon Butter Sauce

LAVENDER POUND CAKE

1 /a2 cacps flowr
1 42 caps oake Rour
2 Lups sugar
1 cup bectier or meargaring
1 tep. salt
/2 ksp. baking powder
4= tsp baking sada
2 t5p vamilla
4 398
Lt buttormilic
2 tsp. Lavender bods

Creama butter, sugar and Lavender buds., Add vanilla and eaas. Sift

flowr togetier with salt, soda and baking powder, Asd to creamusd mixture
alternating with buttermiliz. Powr in well greased bundt pan and bake ot 350
for 50 minictes. Cool and remaove frome pan. Tip: maaks Laviender Bulter Saucs

and before romodng care from pan pokee holes and pour Lavender sauce oser hot
coke.

LAVENDER BUTTER SAUCE
*fa LUP SUGAT
1/3 cacp bukter or margaring
= thep. water
1 kop, dried lavender buds

I SAUCEPAK., CombLng Suar, buttey, wiker and keat to boiling, tuwrm off leat
Add Laveader and skt for 15 mbnactes (strain lavesder if desived). Powr over
Calkees or muffins.




The Garden Club of Alexandria

Stuffed Nasturtium Flowers




The Ashland Garden Club

Stuffed Nasturtium Blooms

Stuffed Nasturtium Blooms

1 cup whipped cream cheese
1Tbls. Lemon juice

chopped chives

chopped parsley

chopped thyme

salt and pepper to taste

Blend well and lightly stuff into open nasturtium blossoms.




The Augusta Garden Club

Stuffed Squash Blossoms

TIIT]

BE rucching, acorn squash or pumpkin blossoms, stemen removed

ese Filling:
3 cunces goat (feta) cheese
3 cunces cream cheese
% teaspooa red pepper flakes
% teaspoca dried arcgano
% t2aspoca driad basi!
¥ clove garl
Salt and pepper to taske.

\ )

/8 cup comatanch

% cup four

% teaspoon sall
%u\pooabbclpqw

Grated parmesan cheese and aliced chaves for gamsish

atly swish the squand hlorsoans in cold water to cleay. Carefully twirl to ressove most of the water, then
in thoroughly on paper towels, Set aside,

filling mgredsonts until Blended. Gestly £ill each hlossom with ahaat 2 teaxspooas of the dherse filling.
Refiigerate while mslisg Rutter.
& hoawy skiliet, beat 2 inches of 0l to 377 F ower medaam heat.

I cal is beating, whisk fogether battes ingredicats until wel combined.

Carcfully dip a stuffed blossom into the batter, covering the entire flonver, exve info the hot o8l Brown oo
e side, then tum 10 beowin the other, Cook ondy a few at 2 lime =0 they are not crowded. Remove with a
E=lomed spoon and drain on paper towels. Repeat with remaining staffed squash blossoms. Sprinkle

Dlossores with salt and pejyses 4 taste sod garnah with » sprinkling of grazed Parmesan ¢heese and




The Augusta Garden Club

Cow Paddy Tea

Cow Paddy Tea

A Refreshing “Pick-Me-Up?” for your garden plants
Steep 2 dried cow paddies in 2 gal. of water
For 2 hours in the sun.

Remove paddies and use “tea” to water
Transplants and in weekly gardening watering.
Hints: 1.gather in summer and stack under cover
2. Make friends with a farmer who has a cow

Auguste Garden Cl
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The Blue Ridge Garden Club

Casserole of Rose Duck

—_ Man CouRses —

FRAGRANT CASSERQLE OF ROSE DUCK
Serves 4

The additinn of fragrant rose petals 1o this caservle gives it 2 rather
special distinceion; use rthe most fragrant peeals available. Attrctive
presenzation is partioularly imporsant in this dish —serve the duckona
shallow plartcr and arrange the chesznurs, orange segments and tose
perals like 2 beautiful psccare to stimulate the raste buds of your guests.
Serve the duck with lots of green vegerables and creamed posaroes and
clicose 2 lighely chilled rosé wine with a few rose petals floating on it

2ozl 50g (Vs cup) butter
4 duck porveons (leg or brasis)
12 Baby omions
16 chestnnss, peeled
3 rablespoons bighly semted zose petals (red wre best)
I oramge, segmsemias
1=2 tablerpoans flosr
Aok 125md (V2 cup) chicken stock
4fonl 125mk (V> cup) red wime
salt and pepper
oramge rgmients and resz petals, 1o garnisb

Hewt thee oven o 325F/170C/gas 3.

Heat the butecr in 2 frying pan unril foeming. Put in the duck and fry
until browned on 2ll sides. Using a slosted spoan, rransier che duck
pieces to 2 coserole.

Put the whole onions in the pan and fry until brown. Add the chestnurs
and cook for 2—3 minutes. With & slotted spoon, transfer the onions 2nd
chestnuts to the casserole with the duck. Toss in the rose petals and add
the orange segments.

Add enough flour ro the frying pan to zhsorb all the burrer and cook for (]
2 minures, stirring. Add the stock 2nd wine, bring o che boil and
seasom £o tasre_ Pour the sauce over the duck. Cover the casserule and {
cook im the oven for abour 1 hour, until the duck is tender. Q

Arrange the duck picces on an oval platcer and surround them with the o
onivns 2nd chestnucs, Garnish with orange scgments and fresh rose
petals and serve with sauce sepasately in a sauceboar.

. _.
MKEA%\C#M%%W%

~
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The Boxwood Garden Club

Pork Tenderloin with Green Fennel Seeds and Flowers

Pork Tenderloin with Green Fennel Seeds and Flowers
1 pork tenderloin, cleaned

olive oil and balsamic vinegar, mixed to your taste

salt and freshly ground pepper

finely chopped garlic to taste

green fennel seeds, coarsely pounded in mortar and
pestle

fennel flowers, cut into florets

Combine and mix well, the olive oil and vinegar, salt and
pepper, garlic and fennel seeds. Put the tenderloin and
the above mixture into a zip lok bag and “massage” well.
Refrigerate for at least 2 hours, turning and massaging
several times. Cook on the grill (direct heat but watch
for flare ups) until done to your liking. Do NOT
overcook. Cut into rather thick slices, fan out and
garnish with fennel flowers. Can be cooked in the oven
but not quite as interesting flavor. This works well with
chicken also.
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The Brunswick Garden Club

Flower Jelly and Flower Butter

Impatiens - This edible and tasty flower has sweet petals that can be
used for flavoring drinks, desserts, and salads.

Flower Jelly
2 % cups apple juice or white wine ~
1 cup fresh impatiens petals LN 4
4 cups sugar 2\ )
Ya cup lemon juice RIS W
1-2 drops food coloring ,q"r’ﬁf -
3 oz liquid pectin AW o
fresh flower petals (optional)

Bring juice or wine to a boil and pour over petals. Cover and steep
until liquid has cooled, then strain out flowers leaving only liquid. Combine
2 cups of this flower infusion with sugar, lemon juice, and food coloring.
Bring to a boil over high heat and as soon as sugar has dissolved, stir in
pectin. Return to a rolling boil, stirming, and boiling for exactly | minute.
Remove the jelly from heat and skim off foam. Let jelly cool slightly and
add more flower petals if desired, then pour into sterilized jars. If petals do
not stay suspended, stir jelly as it cools until petals stay in place. Process in
hot water bath or seal with paraffin.

Yields: 4-5 half pints

Flower Butter
This makes a beautiful and tasty accent for a luncheon, brunch or

party.

%2 10 1 cup chopped fresh or dried petals
1 pound sweet unsalted butter, room lemperature

Finely chop flower petals and mix into softened butter. Allow the
mixture to stand at room temperature overnight to allow flavors to fuse.
Chill for a couple of weeks or freeze for several months.

Always make sure the petals you choose are free of pesticides,
chemicals, bugs, etc. Do not eat flowers obtained from a florist, nursery,
or garden center or from alongside the road.

13



The Charlottesville Garden Club

Mussels in Nasturtium Broth

clolm '
Mussels in Nasturtium Broth

Chef René Redzepi of Noma Restaurant Copenhagen

Contributed byJean-Georges Vongerichien

« SERVINGS4

« FAST
This broth is made without cooking the flowers, to keep all their spicy flavor.
Mussels in Nasturtium Broth

1 cup water

4 tablespoons unsalted butler

1 small pinch of saffron threads

30 nasturtium flowers, plus more for gamish
1 tzblcspoon fresh lime juice

Sea salt

2 pounds mussels, scrubbed and debearded
172 cup dry white wine

NP A e

In a small ssuccpan, bring the water, butter and <affron to a boil. Transfer to a blender,
add the 30 nasturtiums and lime juice and blend until smooth. Strain through a fine sieve
and season with salt.

Z Ina large sancepan, combine the mussels and wine. Cover and cook over high heat until
the mussels open, about S minutes. Stir in the nasturtium broth. Spoon the mussels and
broth into bowls, garnish with nasturtiums and serve.

o FromIhe Edible Flower
* PublishedAugust 2001
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Chatham Garden Club

Strawberry and Knotweed Crisp

Strawberry and Knotweed Crisp Recipe

e 3 cups frozen strawberrics
e 1 cup knotweed stalks cut into thick coins
e 1/2 cup all-purpose flour

e 1/2 cup whole oats

e 1/2 cup brown sugar

e 1/3 cup butter

» pinch of baking soda

* pinch of baking powder

e pinch of salt

- cinnanson to tastc

1. Preheat oven to 350 degrees.

2. Cut the butter into the flour, cats, sugar, baking soda, baking powder, and
cinnamon.

3. Spread half of this crumb mixture on the bottom of & greased 9 x 9 pan.

4. Spread the strawberries and knotweed over this and place the raining crumb
over the top.

5. Bake 40 minutes or until lightly browned on top.
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The Garden Club of Danville

Western Chrysanthemum Bowl

WESTERN CHRYSANTHEMUM BOWL

2 cans good chicken broth .
1 large white or yellow chrysanthemum
1 teaspoon sherry

% teaspoon soy sauce

6 spinach leaves, chopped fine

Bring broth to a boil and add all other ingredients with
the exception of the chrysanthemum. Pour into tureen
and bring to table. Just before serving guests, pluck
chrysanthemum petals and float them on top of the
soup. Serves 4.

e PR — ——
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Dolley Madison Garden Club

Figs with Goat Cheese Pecans and Bacon

Figs with Goat Cheese Pecans and Bacon

& firm figs. cut in half lengthwise
§ ounces goat cheese

1/2 cup toasted, chopped pecans
3 siices bacon, cut in half

1.Prahpal the broder.

2.Seoop out some of the fig. mix with goat cheese and stulf fig. Press pecans into the
cheese. Wrap cach stuffed fig half with half a siice of bacon, securing with foothpicks.

3 Arrange on & medium baking sheet. Brod 5 minutes, or until bacon is evenly brown
and crisp and goat cheese is bubbly and ightly browned.

Delley Madison Garden Club
wuw.dolleymadisongardenciub.org
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The Garden Club of the Eastern Shore

Chicken with Black Figs and Lavender

THE GARDEN CLUB OF THE EASTERN SHORE
REQIPE: CHICKEN WITH BLACK FIGS AND LAVENDER

1% Ihs. chicken, cut into pieces

2 This. olive il

2 onions, diced

1tsp. salt

% tsp. pepper

1 tsp. twyme leaves

% cup red wine

% Ib_fresh black figs, stems removed, quartered

2 tsp. garfic

1% tsp. lavender buds, reserving X tsp. for garish

Sauté the chicken in 1 Tablespoon of the oil until golden on the outside. Remove the pan and hold
aside. Withoul deaning Uhe pan, add the other Tablespoon of oil and sauté the onions, stiring
frequently to prevent burming. When onions are lightly browned, add the remaining ingredients. Stir to
combine. Add the chicken, cook slowly until done, about 15 minutes. Remove chicken to serving
platter. Tum up the heat and reduce the sauce until itis thick. Pour owver the chicken and serve.

Serves 4 generously
Source: Linda Gilbert, Sonoma Catering Company
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The Elizabeth River Garden Club

Stuffed Marigold Blossoms with Tomatoes

STOEPED MARIGOLD BLOSSOMS WITH TOMATOES
from Jim Long
http /v longereekherse com/2006/08/stuffed-tomatoeg-with-marigold html

bse sweet basil and french marigold blossoms (petals only. mipping of petsl base)

12 - rom2 or cherry tomatoes, cut tn half, seeds scoopad out
1 - % ounce package cream cheese, room temperature
1 - ¢prig (sbout 2 inchet) sweet basil, ster) remeoved
/2 - cup pecan haloes
petals from 2 franch marigold Howers

In el food procetsor, process the paesns, marifolds petals and
bastl until the marigold pesls md besil until materisl i chopped Ane.
Put 1 swall bow! and combine with softened cream cheese. stufl
gach tomato half with the cheese mixture, rounding up ke doviled wggs

ﬁ@cﬁn« mmediztaly or refrigerate up to 2% hours before serving
- t l
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The Elizabeth River Garden Club

Six of our Favorite Tips for Growing Organic

The Garden Club of Virginia
‘Board of Governors
Horticutture Display

Qctoper 9-11, 2012

Six of our Favorite Tips for Growing Organic

1. Nectar-producing plants such as dill, fennel and parsiey attrace
[adybugs to your Sarden.

1 2. DBats are kKnOwn as a great Form of hatural pest Control. Many
in Noreh America ear only insects and consume more than birds
and bug Zappers Combined.

1. Doeverything You Can t0 enCourage earthliarms in your soil.
They are beneficial ©o both $oil and plants. Earthworins inCrease
the air space in the Soit and 1eave behind worm Castings.

g. ‘The French (Marigold helps to deter whiteflies when planted
around tomatoes. Whiteflies do not like the simell of marigolds.

5. To help avoid powdery tnildew and other fFungal diseases
that are often spread by high humidiey, water In the morning.

6. Healthy soil means healthy plants that are better able o resist both
pests and disease. Build up your soil to encourage healthy microbes
along with other soil microorganisms, and earthworms. This will
reduce the need for harmfu| pesticides.
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The Garden Club of Fairfax

Candied Flower Petals

Candied Flower Petals

Candied Nowers make beautiful decorations for desserts and can last up to one year. This job
takes a little patience, It seems to go mare quickly if you do it with a friend, The following
recipe will coat quite a few flowers, but If you need more, mix up a second batch,

Prep Time: 1 hour
Total Time: 1 hour

Ingredients:

Rinsed and dried edibie Mower blossoms, separated from the stem (sec Notes)
1 extra-large egg white, at room temperature

Few drops of water

About 1 cup superfine sugar

A small paint brush

A baking rack covered with waxed paper

Preparation:
In a small bowl, combine the egg white with the water and beat lightly with a fork or small whisk witil the
white just shows a few bubbles, Place the sugar in a shallow digh.

Holding a flower or petal in ane hand, dip a paint brush into the egg white with the other and gently paint the
flower, Cover the flower or petal completely but not excessively, Holkfing the flower or petal over the sugar
digh, gently sprinkie sugar eventy all over on both sides, Place the flower or petal on the waxed paper to dry.
Continue with the: rest of the fowers.

Let the flowers dry completely; they should be free of moisture. This could take 12 to 36 hours, depending
on atmospheric humidity. To hasten drying, you may place the candied flowers in an oven with a pllot light
overnight, or in an aven set at 150 degrees to 200 degrees F with the door ajar for a few hours.

Store the dried, candied flowers in airtight containers until ready to use. They will keep for as long as a year.

21



The Garden Club of Fairfax

Growing Organic Roses and Tips for Edible Roses

Roses (Rosa rugoesa or R. gallica officinalis) - Flavors depend on type, color, and soil
conditions. Flavor reminiscent of strawberries and green apples, Sweet, with subtie
undertanes ranging from fruit to mint to spice. All roses are edible, with the flavor being
maore pranounced in the darker varieties. In miniature, varieties can garnish ice

cream and desserts, or larger petals can be sprinkled on desserts or salads. Freeze ‘
them in ice cubes and float them in punches also. Petals used in syrups, jellies,
perfumed butters and sweet spreads. NOTE: Be sure to remove the bitter white portion of the
petals,

GROWING ORGANIC ROSES

e Choose the right roses and ones suited to your area’s zone and climate. Research them
so you'll know exactly what they like.

* Create wonderful soil by adding lols of organic matter of homemade compost and
leafmold.

» Keep the soll pH slightly acidic (6.0 - 6.5).

® Plant your roses In full sun - Provide afternoon shade in hotter climates.
» Allow space between plant for air flow and circulation.

* Attract beneficial insects,

* Water the roots, not the foliage.
o Water deeply and give them special attention during dry spells,

TIPS FOR EDIBLE ROSES

e Be sure to positively identify a flower before eating it.

® Always do your research and make sure that the plants have not been grown with any
pesticides or chemicals.

@ Only eat flowers that have been grown organically and have no pesticide residue,
e Don't eat flowers if you have asthma, allergles, or hay fever.

e Call the poison emergency/prevention line at 1-800-222-1222 for questions.

o Break off the bitter white portion of each petal.

s Choose flowers that are at their peak, avoiding those that are not fully open or are
starting to will.

» Blossoms should be harvested the day they'll be used, and in cooler parts of the day.

e Wash the fresh flowers gently and set them aside to dry. Refrigerate them in plastic
sandwich bags until you use them.
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The Garden Club of Fairfax

Rose-Topped Brie

Rose-Topped Brie

Candied Raower petals are edible and beautitully decorate the tap of a round of brie for an impressive
presentation. Serve with crackers for an impressive, vlegam appetizer. Be sure to use organic roses that have
not been treated with pesticides.

Prep Time: 15 minutes
Cook Time: 5 minutes
Total Time: 20 minutes

Ingredients:
A\
1 15-ounce round brie cheese, or similar cheese ") 4
Rose petals, pesticide-free rinsed and patted dry o taste \7"

1 envelope unflavored gelatin - -
1/4 cup cold water .
2 cups dry white wine p’

Preparation:
Remove the rind from the top of the brie cheese round, leaving a 1/2-Inch border. Arrange rose petals on
and around brie wheel.

In a small bowi, soften gelatin in the 1/4 cup cold water for S minutes. In a saucepan set over moderate
heat, combine white wine with softened gelatin and heat, stirring, until gelatin is dissolved. Transfer to a
bowl and et cool, stirring. Gently brush rose petals and cheese with gelatin mixture and chill until set.
Serve with crackers.  Yield: About 12 servings
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Fauquier and Loudoun Garden Club

Roast Venison Tenderloin with Lavender

ROAST VENISON TENDERLOIN WITH LAVENDER

1 78S Otve O0 1 12 W0es000n Gred tyme
1 THS whole Biack Peppercorns 2 TS Cutmary Lavendior Flowers
1 TES whole Whike Pegpercoms
2 TBS teoned soochs
Prehoat oven 10 $50°F

Hring e tanderion roest 15 1O0m tempenature. Triem the Senderion of fat aed Mverskin. (Sivershin i 8 Shvery-wfile COECEve
Tae. 1 Goman) Guiohve when the leadedom i COOME, $0 I Needs 10 be Mmmnd sy ) Tio Michen siring aOund e
Tenderion roast with egua ISRcNg beteeen oach ruse Pat P venmon oy with pager Sweis. Lightly of the roast. Coanely
G T Diach PEOOErcOmMa. whie POEErTOrTS, fervel Beods. Pymme. and lvende fowers Rul mature af over T reat
WWap Sghty In phastic wrap and refrgerato of jeast 2 hours or Ovornight. Meat @ Mrpe cast-ron Brying pan Gwer high heat
WiInout a08ng any cooking s sedr The roast on off sdes. shout ) rotations. agpraximatedy | minute sach Lr & Dosutiully
Drowned crus! When browned, mmediately remove Hom heat. Place e seared 1ol N @ roastng Dan and beke, uncovered
wntl & meat Darmometer ragaters Rare « 1207, Madium Rave « 1257 Tum the venson hallasy Svough cosking for sven
roasting. Whan Bhe landericen s coched 10 your Bing. menove Bom oven, and Banaler 000 & Suling Boaed. Cover with & et of
i ol and ol sland 15 mncies Bolore corving (Madt lomgeraiore will fine 5 10 10 dogreat aled 1 i removed bos the
ovenr ) Out tha roast into 1/2-nch slioes and serve with acry sccumuisled julces.
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The Franklin Garden Club
How to Cook with Pineapple Sage
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Gabriella Garden Club

Fiori di Zucca Ripen

Fiori di Zucca Ripen

24 zucchini blossoms

374 Ib, mozzarella

12 anchovy filets

4 eggs

1 cup flour

Freshly ground black pepper
\é:.mubboll

1. Remove stems and stamens from zucchini blossoms, wash blossoms and pat
dry.

2. Cut mozzarella into small cubes, coarsely chop anchovy filets. Combine mozzarella
and anchowy fillets in a mixing bowd. Stuff @ach blossom with mixture and twist petals
1o retain stuffing.

3. Beat eggs in a small bowl. Pour 1 cup flour with freshly ground black
pepper inlo a second shallow pan, Heal 2 1/2" vegetable od in a skillet
over high heat until very hot.

4. Working in small batches, dredge each stuffed blossom in flour; dip
into eggs, tuming 1o coat well. Dredge again in seasoned flour. Fry
blogsoms, turning frequently, until crigp, 3-5 minutes, Drain on paper
towels, sprinkle with salt, and serve immediately.

Recipe compliments of Kenneth Bond

26



Gabriella Garden Club

Rose Petals & Quail

Rose Petals & Quail

The recipe is intended for quail, but chicken thighs can be substituted.

Ingredients:

« 2 cups flat-leaf parsiey leaves

= 3B organic red and orange rose petals (from about 3 roses)

= 2 tablespoons pine nuts

= Fine sea sall

= Freshly ground black pepper

« 6 tablespoons plus 1 teaspoon extra-virgin olive oil

« 5 1/2 tablespoons unsalted butter

- 6 spring orsons or small lesks, white and light green parts only,
rinsed thoroughly, timmed & cut in half lengthwise

« 2 cups mixed baby lettuces

= 1 carrot, finely julienned

Instructions:

= In a food processor, pulse parsley with 8 rose petals, pine nuts and ¥ teaspoon each
of salt and pepper until finely chopped.

» With mofor running, add 2 tablespoons oil in a quick stream, scraping down sides of
bowl, as necessary, and blending until incorperated and aimost smoaoth.

» Transfer pesto to a small bowl; stir in 1 lablespoon miore oil and adjust seasoning (o
taste.

= Cover bowd with plastic wrap and set aside.

* In a2 12-inch nonstick skillet, heat 2 1/2 tablespoons butter and 1 tablespoon oil over
medium heal unlil butter is melted,

» Add cnions, cut-side down; reduce heat to medium-iow

» Cook, turming once, until goiden on both sides, about 15 minutes.

* Reduoe heat to low and continue cooking until tender, about 5 minutes more.

« Meanwhile, finely chop enough rose peials to make 2 teaspoons (about 10).

= In & bowl, stir together chopped petals, 3 tablespoons bread crumbs, 1tablespoon plus
1 teaspoon oil, 1/4 teaspoon salt and pinch pepper.

» Meanwhile, fransfer onions to a plate.

= Add remaining tablespoon butter and remaining tablespoon oil to skillet; heat over
mediurm heal

« Add quail or chicken thighs; reduce haat o medium-low and cook, turming once, for 4
minules,

« Season poultry with salt and pepper, then add onions to skillet.

+» Cowver and cook until cooked through.

~ Mound lettuces and remaining rose petals on each of 4 plates; season with salt and
pepper and drizzie with a touch of oil.

+ Divide onions among plates. Arange a quall or 3 chicken thighs on each plate.

= Drizzle with pesto and garnish with carrot.
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Herbal Vinegars

The Garden Study Club

ofotetotetatotojoletotelel
HCRbAL VINGGARS

No matter which of the two
traditional methods you choose to
make herbal vinegar, bruise the
leaves, seeds and flowers of fresh
herbs slightly before steeping them
in a premium cider or wine vinegar.

Use ¥ cup of herbs for each pint of
vinegar. Afler steeping, vou may
want to strain and rebottle the
vinegar, adding a fresh sprig of herb
for decoration.

olotetetetetetototote

Steep the mixture in a glass bottle.
(tightly capped)
Set in a sunny window for two
weeks., turning frequently.
Or
Heat the vinegar and pour it into a
bottle or ceramic crock.
Close tightly and steep overnight.

ototototetototototetetotototetetotetotototo:

ozetotetetetefotetoto

ofototefeteiotetetets
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The Garden Club of Gloucester

Marigold Cheese Dip

Marigold Cheese Dip
Ingredients:
1 package (8 ounces) cream cheese, soffened

1 cup (B ownces) sour cream

1/4 teaspoon vamilla extract

1/4 10 1/2 teaspoon salt

1/4 weaspoon coarsely ground pepper

1 teaspoon minced chives

| teaspoon minced fresh savory

1 \caspoon minced fresh marigold petals
Assorted crackers

lw‘ n‘ -9

e Inasmall bowl. beat the cream cheese. sour cream, vanilla, salt and pepper until smooth,
Stir in the chives, savory and marigold petals. Cover and refrigerate for at least | hour.
Serve with crackers. Yield: 2 cups. N7

=
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The Hampton Roads Garden Club

Chocolate Flecked Banana Cream Bread

CHOCOLATE FLECKED
BANANA CREAM BREAD

Cooking time: 60 min.

172 cup margarine softened 1 teaspoon baking soda

1 cup light brown sugar 1 teaspoon baking powder
1 egg beaten 1/4-1/2 teaspoon salt

2 ripe bananas, mashed 3/4 cups mini choc chips
1-172 cups flour. 1/4 cup Sour cream

1 3 ounce package cream cheese
173 cup zinnias , reserve 1 tablespoon

Preheatovenlom.aeatmarganne.ueammeesemdsugvuwl
well mixed; blend in bananas, eggs and sour cream. In a separate
bowl, combine all remaining ingredients; add to batter and stir ONLY
until all ingradients are moistenad. Pour into one 9x5 or three mini ical
pans. Bake 60-70 minutes or until edges pull away from side of pan
Remove 1o wire rack to cool completely. Garnish with 1 tablespoon
zinnia petals.
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The Hampton Roads Garden Club

Cranberry Banana Bread

CRANBERRY BANANA BREAD

2 cups fresh cranberries 1 3/4 cups flour

1 cup suger 2 teas baking powder

1 cup water 1/2 teas salt

1/3 cup margarine (or butter) 1/4 reas baking soda

2/3 cup sugar 2 ripe bananas, mashed

2 eggs 1/2 cup coarsely chopped walnuts
1/3 cup finely chopped Zinnia

petals (organic)

Preheat oven to 350. Combine cranberries , 1 cup sugar and water; cook 5 min over

med heat

or until cranberries begin to split, Drain and set aside. Cream margarine, gradually

adding

2/3 cup sugar, beat until mixture is fluffy. Add eggs one at o time, beating well

after each.

Combine all dry ingredients and mix well: add dry ingredients afternately with

bananas to

creamed mixture, Mix well. Fold in cooked cranberries, nuts and zinnia petals.

Spoon batter into

a greased ond floured 9x5 loaf pan (or three 5 1/2 x 3 1/4 pans). Bake for 60-65

minutes

(or 40-45 min for smaller pans) or until center springs back when pressed lightly,

Cool in pan

10 minutes; remove to wire rack and cool completely.
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Harborfront Garden Club

Elderflower Champagne

Elderflower Cordial

Elderflower Champagne
20 elderflower heads

1 ¥ Ibs, white sugar

2 thsp white wine vinegar
| gallon water

I lemon

Put flowers in bowl with juice and pithless rind of the lemon, sugar and vinegar.
Add cold water and leave for 24 hours. Strain into screw-top bottles and lay on
their sides. Ready for drinking in two weeks.

Elderflower Cordial

2 ounces citric acid

3 pints boiled and cooled water

6 Ibs granulated sugar

Juice and pithless peel of 6 lemons

25-50 clderflower heads

Put all ingredients in a clean bucket and leave for 48 hours- stir when passing.
Strain and bottle. Chill. Dilute to taste with fizzy water, prosseco, champagne, or
ginger ale.
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Harborfront Garden Club

Garden Peas and Broad Beans with Violas and Crisp Ham

Crisp Ham

1 |b shelled broad beans or young fava beans

1 Ib shelled young green peas

A handful of viola flowers, cleaned and blemish free
2 thsp chopped fennel fronds

4 thsp extra virgin olive oil

4-6 slices prosciutto

Bring a large pan of water to boil and add a pinch of salt. Boil the peas and beans
for one minute. Drain in a colander and refresh with cold water to stop the
cooking. If some of the broad beans are large, squeeze the inner kernels from
their skins.

Putin a bowl with the viclas and fennel fronds. Dress with the cil (a squeeze of
lemon is optional) and season with salt, Fry the ham in a pan brushed with a little
oil until crisp. Serve a piece of ham with each helping of the peas and beans.

Serve with elderflower champagne (non-alcoholic) and a crusty baguette.

Tip: Although the leaves of the viola are also edible, “tis best to only use the
flowers for this recipe. Any color viola will do.

%MM/ Gaarden Chub

33



Hillside Garden Club

Baby Greens with Roasted Beets and Potatoes

epicurious

Baby Greens with Roasted Beets and Potatoes
Gourmat | Acgust 2004

Active time: 40 min Start to finish: 1 3/4 hr
Yield: Makes € 1o 8 servings

ngracents

For vinaigrette

1 1/2 tablespoons tarragon white-wine vinegar
1 /4 teaspoon Dijon mustard

1 /2 teaspoon sailt

1/8 teaspoon black pepper

1/4 cupolive oil

—— e

For salad
2 medium beets (1 b with greens; 14 oz without greens), stems trimmed to 2 inches
1 1b small new potatoes (about 1 inch in diameter) or fingerlings (1 to 1 1/2 inches
long), scrubbed well
1 teaspoon alive oil
1/8 teaspoon salt
5 oz microgreens* such as babv Bibb, red-leaf, and cak-leaf lettuces and baby
arugula, or mesclun (about 10 cups)

4 cups baby spinach (3 oz)

1/3 cup lovage* leaves, coarsely chopped
1/3 cup fresh chervil and/or dill leaves

1/3 cup fresh tarragon leaves

20 unspraved organic nasturtium blessoms*

preporonon

Make vinaigrette:
Whisk together vinegar, mustard, salt, and pepper. Add oil in a slow stream,
whisking until emulsified.

Roast beets and potatoes:
Put oven racks in upper and lower thirds of oven and preheat oven to 425°F.

Wrap beets individually in foil and roast on a baking theet in upper third of oven
until tender. 1 to 1 1/4 hours. Once beets have roasted for 30 minutes, toss potatoes
with oil and salt in a small baking pan and roast in lower third of oven, shaking pan
occasionally, until potatoes are tender, 235 to 30 minutes. Carefully unwrap beets
and cool slightly, then slip off and discard skins.

Assemble salad:

Cut beets into 1/3-inch dice and put in a large salad bowl. Cut potatoes into 1/3-inch-
thick slices and add to beets along with all greens and herbs. Add vinaigrette and toss
gently to coat.

Sprinkle blossoms on top and serve immediately.
*Available at farmers markets and specialty produce marksts.
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The Hunting Creek Garden Club

Hyacinth Bean Curry

Hyacinth Bean Curry

By Bhakti Satalkar

The list of ingredients for this recipe are indeed long. However, it will not take very long
to make the curry.

Ingredients

* ] cup peeled and soaked hyacinth beans

* 2 onions, chopped

* 3 tomatoes, chopped

* 2 1bsp coconut paste

* 1 tsp ginger paste

* 1 tsp garlic paste

* 1 tsp fennel seeds

* 1 tsp chili powder

* 1 tsp coriander powder

* W tsp turmeric powder

* 1 thsp oil

* 2to 3 Curry leaves

* Coriander leaves and mustard seeds for seasoning

* Salt to taste

Method

* In a blender, blend coconut paste and fennel seeds together.

* In a pan, heat oil and add mustard seeds, onions, ginger paste, garlic paste and turmeric
powder.

* Saute the onions, till they are translucent.

* Add tomatoes and continue to stir,

* Add salt as per taste and continue to stir,

* After the onions and tomatoes are well cooked, add coriander powder and chill powder
to the mixture,

* Now add peeled beans and fry well.

* After 5 to 7 minutes, add coconut and fennel paste and water to the mixture.
* Cover with lid and let it cook for 10 to 12 minutes,

* After the beans arc well cooked add chopped corander leaves and serve hot,
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The Hunting Creek Garden Club
Hyacinth Bean and Eggplant in Spicy Gravy

Hyacinth Bean Rice

Hyacinth Bean, Eggplant in a spicy gravy Recipe
By Srivalli, cookingdullseasons@ il
Ingredients Needed:

Hyuacinth beans, | cup

Eggplant, - 2 medium

Onions - 2 medium

Tomatoes — 2 medium

Chili powder — | tsp

Coriander powder ~ 1 tsp

Saltto wste

Oil - 2 sp

Coriander leaves for garnish

For Tempering

Mustard Seeds, Urad Dal - 172 tsp
Curry leaves — few

For the ground Masala:

Fresh Coconut — 2 -3 thsp

Gireen Chili - 1 —2 (as per taste)
Fresh Conander leaves — 2 -3 thsp
Cloves -2 -3

Cinnamon — 2"

Ginger Garlic paste — 1/2 tsp

Hyacinth Bean Rice

By Bhakti Satalkar

1 often make this rice. This is the recipe I use, when I come back late from work. You can
alternately make the rice in the slow cooker as well.

Ingredients

* 1 cuprice

* 14 cup soaked and peeled hyacinth bean

* 12 tsp chili powder

* 14 1sp wrmeric powder

* ¥ tsp coriander powder

* 1 tbsp grated coconut

* 1% tsp fennel sceds

* ¥ t13p mustard sceds

* 1tspail

* Salt 1o taste

Method

* In a pot, heat oil.

* When the oil i1s hot, add mustard seeds to it, followed by turmeric powder, coriander
powder, chili powder.

* Stir the mixture well.

* Then add the soaked and peeled hyacinth beans and let it cook for a minute.
* In the meantime grind, coconut and fennel seeds together.

* Add the coconut, feanel paste to the mixture and stir well.

* Add soaked rice and let it cook.

* Serve hot.
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The Huntington Garden Club

Sunflowers
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The James River Garden Club

Grilled Pork Chops with Lavender Flowers

Grilled Pork Chops with Lavender Flowers

G Porl( loin or rib chops, about 3/4 inch thick
m tsp. course salt

N tsp. coarsclg ground pepper

(1/2) tsp. dried culinarg lavender

@) tsp. minced fresh thgmc leaves

m tsp. minced fresh rosemary leaves

)] tblsp. extra-virgin olive oil

In a small l)owl, combine salt, Pepper, lavcndcr, th_gmc,
rosemary and olive oil;

Rub mixture onto the Pork chcps.

Cover the chops with Plastic wrap and let sit 1-2 hrs. at
room tcmp.

Preheat gri".

Flace Pork cl‘uops onto hot gn'“.

Cover with lid and open any vents.

Grill 4-5 minutes on first side and 3-4 minutes on second
side.

Remove and serve. (4) Servings

(wl"latscoolcingamcrica.nct)
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The James River Garden Club

Lavender Créme Brulee
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Leesburg Garden Club

Lavender Sorbet

Lavcndcr 5orbct
IcuP suUZar ! dnf- Fresh lavender
2 thsp. vodka ).'f.tb‘p.fruhlcw"ui«
2 cups water

hnm&nnmcpnmm&mhcatcadmsugmandmwumﬁﬁcmnyr
dissolves. /Wﬂ\chun&r“omgs&mﬂnﬂxnmbabo&mﬁuhulm
low and simmer 5 minutes. Remove from heat, cover and ket stand 5 minutes. Place a
fine straincr over a lacge bowl and pour syrup mixture through (straining out the
lavender lowers) Addlenonjciccnndso&ntot}nstmnedwwmcudshr
wtt‘lhan.dﬂg&:mﬁ:d rourmtocomr,cnvundp‘numhthcfnmr.
Whnmumwww@ﬁhmus)mbdupm&afaka\dmfm
again. When fwxn.?la“'noucndcrand process until smooth. Cover and re-

fn:uc

40



The Little Garden Club of Winchester

Bean Flower Omelet, Bean Salad in Tomato, Tradescantia Omelet

Bean Flower Omelet

4 eges

4 thap milk

Salt and pepper to taste

2 thsp chopped onions

3 thap butter

I cup bean flowers, washed

Melt butter in a skillet. Combine eggs, milk, onions, salt, and pepper in
n blender. Pour into hot skillet, Cook, then turn egg mix to cook bottom,
Sprinkle cooked egg with bean flowers, Fold egg mix in half and serve,

Bean Salad in Tomato

Y cup chopped seeded unpeeled cucumbers

Ya cup coarsely chopped red onion

1 tbsp chopped fresh basil leaves

1 15.5 can white beans or black eyed peas, drained and rinsed
Ya cup creamy ltalian salad dressing

2 medium tomatoes

1 cup bean flowers

Mix cucumbers, onion, basil leaves, beans, and dressing together, Chill
for at least one hour, Just before serving mix in bean flowers,

Carefully cut out and discard stem end of each tomato, Make 6 cuts
from the top center of each tomato to within 1 inch of the bottom, Be
sure not to cut through to the bottom. Place tomatoes on a serving plant
and gently spread out the sliced wedges, Put one cup of the bean mix
into the center of each tomato, Serves 2.

Tradescantia Omelet

9 cggs

4 thsp milk

Salt and pepper to taste

2 tbsp chopped onions

3 tbsp butter

1 cup chopped Tradescantia stems

¥ cup Tradescantia flowers, gently washed

Melt butter in a skillet. Combine eggs, milk, salt, and pepper in 4
blender. Pour into hot skillet. Sprinkle egg mix with chopped
Tradescantia stems, Cook, then turn egg mix to cook bottom, Fold
cooked ege mix in hall and plate. Sprinkle cooked eggs with
Tradescantia flowers and serve,
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The Lynchburg Garden Club

Blueberry Basil Granita

Blueberry Basil Granita
| pint blueberries
1/2 cup water
8 basil leaves
Juice of 1 lime
4 teaspoons honey
1/4 teaspoon salt

4 sprigs of basil flowers

Blend blueberries, water, basil, lime juice, honey and saltin a food processor or
blender until smooth.

Place in an airtight container and freeze until slushy, at least 2 1/2 hours, Divide
among 4 glasses and serve with a sprig of basil flowers.
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The Martinsville Garden Club

Rose Petal Omelet
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The Garden Club of the Middle Peninsula

Sugared Rose Petals

SUbpLeD e YETALS

Ingredients pos

3 large pesticide-free roses

114 zup frozen egg substitute, thawed
and lightly beaten

1/2 cup superfing suger

Pull the petals free from one rose. Lightly coat each petal on both sides with egg
substitute, using a small paintbrush.

Sitt a small amount of sugar over the coated petals, turning them carefully to coat both
sides. Set on wax paper to dry at least 1 hour. Repeat procedure with remaining
roses, agg substitute. and sugar. i

Note: Substtute other adble flowers, if desired. Many grocery stores carry
prepackaged edible flowers

Sugared Rose Petals 303

..................................
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The Mill Mountain Garden Club
South African Fresh Pork Sausage

Tip for Growing and Preparing Edible Flowers

South African Fresh Pork Sausage

Ingredients:

3 pounds of fresh ground pork (good mixture of meat and fat)

2 tablespoons sait

2-3 tablespoons ground pepper

1 tablespoon garlic powder

2 eups fresh herbs chopped finely (sage, thyme, oregano, parsiey, dill)

Mix all ingredients together - a lovely squishy jobl

May place sausage mixture In notural casings, Small casings may be used for breakfast sausage and
larger links for the grill. May also freeze the seasoned pork and use as patties.

Tip for Growing Organic, Pesticide Free Flowers

Water flowers in a.m. Water roots. This will result In less fungal and bacterial diseases,

Safety Tip for Preparing Edible Flowers
Cleaning Edible Flowers:

1. Shake each flower to dislodge Insects hidden in petal folds,

2. After having removed stamen, wash the flowers under a fine jet of water or in a strainer placed in &
large bow! of water,

3, Drain and allow to dry on absorbent paper. The flowars will retaln thelr odor and color providing
they dry quickly and that they are not exposed to direct sunlight,
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The Nansemond River Garden Club

Cattail Flapjacks
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The Garden Club of Norfolk

Chive Blossom Omelet

CHIVE BLOSSOM OMELET
« A seasonal treat captured when chive blossoms first bloom

4 fresh organic oggs
4 Thap. sour erenm
pinch of conrse sult and freshly ground black pepper
2 tap. fresh chopped parsley
1 Thap, fresh chopped chives
2 Thsp. unsalted butter
14 rinsed & patted dry ehive blossoms

«  Lightly beat eggs, sour eream, salt, pepper, parsley and chives.

o Preheat omelet pan and melt butter. Pour In egg mixture and leave
undisturbed until omelot boging to set. Lower heat and, tipping pan slightly,
lift edges to let uncooked egyg run undermneath,

When omelet is firm, sprinkle with chive blossoms and fold in half,

Tips for growing edible Nowers

Edible flowers can be used for garnish or bs an istegral part of the cooking. Growing edible flowers is
basleally the same us growlng fowers for ormamental purposes, Most flowers require o well-dralned soll
(pH around 5.5 to 6), sunlight, and water, Use a 2- to 3-inch layer of mulch 1o redece weeds, conserve soll
molsture, malngain unlform soil temperatures, and reduce the amount of soil splashed onato the plast during
# heavy ruin, lrrigate to keep plants actively growing und Nowerlag: most plants will need | inch of water
per week. 1 possible, nvokd overhoad irrigation becmne molsture on the leal surface for extended periods
of time can increase the chances of disease development. Irrigating with o soaker hose works well, It's best
10 e all aatursl composted organic soll, aad hisve good exposure to light,

Chemicaly for pest comtrol , fertilizers, and herbicides should be avoided, if possible. Hand-pick harmful
Insects, Beneficinl insccts, such as lndy beethes und praying mantis, can be wed to decrease insect
popalations, Growing different lowers together provides diversity to support s good beneficil insect
populstion and keeps pest problems low. Many gardesers locate their edible Nower garden away from other
plants to avoid chemical spray drift. Many edible flowers can be succesfully grown in containers,

Chooso Nowers that are ot thelr peak, avoiding ones that are not fully open or thist are past their prime.
Remove platils and samens to avold pollen. For some Mlowers, only the petals are edible, so do your
research before harvesting. Do vot eal Nowers from fMorists, only from sources you know have used
orginje, chemical free practices
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The Garden Club of the Northern Neck
Chilled Beets and Asparagus with Garlic Chive Blossoms

Tips for Growing and Preparing Edible Flowers

Tips for growing pesticide free flowers:

Got a soil test done to ascertain the pH of your soll and Its nutrient levels.
Use organic fertilizers, il necessary, including homamade compost,

Pick off any Insect pests that might appear,

Ensure good alr circulation to prevent fungal and bacterial diseases,
Enuire good wil drainage to sncourage root growth.

Ll o A

Safety tips for preparing edible flowers:

1. Wash your hands before gathering.
2. Rinse flowers and let dey completely before storing,
3. Store in refrigerator and use flowers as won as possible,

Chilled beets and asporagus with garlic chive blossoms (Alum tuberasurm)
Serves 8

2 bunches of baby bests

1 bunch of asparagus (tdmmed and cut on the bias)

1 cup water

% cup orange blosiom water

1% cups sugar

1 tbsp lemon juice

1 bunch of garlic chives with blossoms

4 01 goat cheese

Salad greens

Boil beets until fork tender. Let cool to touch, peel and quarter. Cock asparagus until just tender and
rinse under cold water, Add asparagus to beets.

In saucepan, add the water, orange blossom water, sugar and lemon juice. Bring to a boll, reduce heat 10
medium and simmer until the glaze has been reduced by half,

Roughly chop the garkc chives and add to the vegetables. Toss with the glaze and chill, Mace on bed of
salad greens and top with the chive blossoms and crumbled goat cheese,
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The Petersburg Garden Club

Sugared Pansies

Sugared Pansies

ingredients: Egg white from 1 large egg
Fresh pansies, organically grown and stems removed
Superfine sugar

Directions: In a small bowl, whisk together the egg white with % teaspoons water.
Using tweezers, hold a pansy and lightly brush both sides of the petals to coat.
Sprinkle with sugar, shaking to remove any excess sugar. Let dry on a parchment
paper-lined baking sheet until pansies feel crisp, about 8 hours. May be stored in an
airtight container for up to 1 year.

Martha Steward Living Television 2000
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The Princess Anne Garden Club

Stir-Fry Daylily Shrimp

STIR-FRY DAVLILY SHRIMP

Peanut oil 1 tablespoon freshly grated gnger

1 clove gartic, fincly minced ¥ cup onton, chopped

4 daylily bods petals from 4 daylily fowess

8 ounces mushrooms, sliced | cup Chinese cabhage, chopped

2 cup red bell pepper, chopped 1 Ib. medium shomp, cleaned

SAUCE 1 teaspoon sesame oil 1tablespoontamari 1 tablespoon sugar
1 tablespoon red wine vinegar 2 tablespoons comstarch dissolved in water

Heat a wok over high heat. When wok is hot, swirl il to lightly coat wok. Add ginger
And gariic stirring constantly. Add onlon and cook one minute. Add daylily buds and
Petals, mushrooms, cabbage, and pepper a bit at a time 50 wok does not cool down.
Cook for 1 minute, stirring frequently. Add shrimp and cook until they just turn pink.
Mix sauce Ingredients together in a bowl. Pour into wok, stirring until sauce turns
Transparent and glossy. Serve immediately, Serves 4
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Gardenia Ice Cream

Hibiscus Tea

California Roll, Hawaiian Style

Gardenia ice Cream
INGREDIENTS

* 2 cups of heavy whipping creem
= 2 cups of whols mik

The Rappahannock Valley Garden Club

« 172 vaniia bean, openad up, steded (ndude s8eds N MXaUre)
e 34 cup sugar (172 cup  you prefer less sweetl)
» Petals 0f 2 or 3 Gardeniss (wesh them well Cut leaves up. Home grown gardenias are best)

PREPARATION

Bring mik  craam, vanila Dean and seeds. half of the suger, and choppad
mmnamhmmumzmhm stir o
mek sugar. mmuuuummhmm
Mesnwhils_ in 2 separste bowl, whisk § egg yoiks and remainng sugar oI
Giended and hghtsr in coior. For Dabetics: Use Whey Low ice Cream Sugar(iow
card, low calode, and natural). it works perfecty.

Asd about 173 of the heatad midure siowly 10 the enqg yolk mixture, whisking
while adding (this keeps egg fom dotfing) Then whesk all of egg mxturs nio
oeam madwe. Reheat, whisiong contnually, bAng 50 simimer, but not 2 Dol
Whisk and heat untll the mbdure thickens, about 10 minutes. A spoon dipped
Into mixture showuld stay lighlly cosiod, and a fnges run down the conder should
lesve 2 Ine in the custand  Remove from haat. Put custand into 3 bowd in an ice
bath (parSal sk of waler with ioe works, 20 cool it quickly) Str every five
minutes or $0. VWhen codled off, mnm-mummu
overnight. Then use youwr ioc oeam maker. Froeze # o “sofi-sorwe™ consstency,
put n another contaner and set in freezer 10 fimish.

HIBISCUS TEA
¢ tabirsposn Eubiscus petsly, fresd or = Innpoow dred Smapankuvmmauv{wsmh
1 cxp boilng Wty sddirinnal eweetness 3dd honcy, if desired.
boery (optomsi) .
CALIFORNIA ROLL—HAWAIAN STYLE
ubescut flowen Place 3 teaspoontul of rice into cach flowsr. Add » picce
:‘uocnhl-shm of avocsdo sad 3 piece of crab maat. Sprinkle with

¢ avecads, cal wt (/3-amch vabes

174 pownd crab most, cut i wmadl pisces
Hlack and wiste soame sendi

SOy Mt 4t Lamary

T

sesame seeds. |f desired, have soy sauce or 1amari and
wasabi Uapanese hosendish sauce) for dipping. A
beautifid appetizer or hort Joewwres

Serves 40 8
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Rivanna Garden Club

Pineapple Sorbet with Pineapple Sage Blossoms

L FINEAPPILE SAGE

PINEAPPLE SORBET
WITH PINEAPPLE SAGE
BLOSSOMS

Intense scarlet flecks of pincapple sage blossoms add a visual sccenens

asubtle flavor to this refreshing sorbet.

MAxES AvdouT 1¥ QUARTS
12 cup sgee Dissolve the sugar in the boiling water and set aside w0 cool. Seir the
1 i Boling st pineapple sage blossoms (nto the cooled sugar syrup.
bous 1 Cleasy and core the pineapple and cut it into chunks. Thers should b
M;:v»wﬂ--v about 5 cups. In o food processor oc in batches in o blender, puree the
i plvcapple. Stir the syrup into the purce and blend well.

+ ipe pineapple Pour the pinespple mixture into the contaimer of an fce cromm make
P"‘;?:"“W'““‘ and process according to manufactuser’s directions. Serve immediately o

o o place in freeser.

If frosen hard at serving time, allow sorbet to sit at room temperature for
# few minutes, then blend or process wo 8 smooth consistency, Transfer -
chilled glasses and serve or hold in freezer for 5 10 10 minures.
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Roanoke Valley Garden Club

Anise Hyssop & Almond Butter Cookies

Anise Hyssop & Almond Butter Cookies

Ingredients

| cup sugar

Y cup hyssop, anise hyssop florets removed from stem
| extra large cgg

12 T unsalted butter, in 12 pieces

% tsp vanilla extract

2 cups flour

¥ tsp salt

3 ounces almonds, lightly toasted and coarsely chopped

Directions

o 30 P9 b

© %NS W

Combine sugar and florets in food processor and pulse til blended.

Add egg and process about | minute.

Add butter and vanilla and process about | minute.

Mix flour and salt and add 10 processor; process about 20 seconds or until
most of flour is incorporated.

Add almonds and just mix — do not over process.

Tumn dough onto a lightly floured surface and gather into a ball.

Divide into 3 parts; roll each in plastic wrap in cylinder shape about 2" dia.
Chill for | hour or until firm.

Preheat oven to 350 degrees F.

IO Slice dough less than ' inch thick.

11. Place at least % inch apart on ungreased baking sheet.
12. Bake about 12 minutes or till edges are golden brown.
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The Spotswood Garden Club

Lavender Lemonade

Paasndew At sxade 44447‘4_4
e %wtza /e ,ll»«_md«w-f
/e W %_(', ‘uf&u
- aéL’J Lawindew i o foilefec
L e “ a '
' mm,.mW; an,i:::(’y)uczu
1onén. Ahdn add welic,
i el s g id

54



Favorite Tips

Three Chopt Garden Club
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Three Chopt Garden Club

Rosemary Pound Cake
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The Tuckahoe Garden Club of Westhampton

Hollyhock Scones

HOLLYHOCK SCONES
from
Edible and Medicinal Flowers
by
Margaret Joan Roberts

This is a quick and casy recipe and a favorite Sunday afternoon treat. They are
nicest eaten hot and fresh. Recipe makes 10 scones.

2 cups cake flour

Pinch salt

1 Tablespoon baking powder

S Tablespoons butter grated coarsely
About 6 hollyhock flowers

2

¥ cup milk

4 Tablespoons sugar
% cup granadilla pulp

Sift flour, salt, baking powder into a large bowl. Rub in butter until it resembles
fine bread crumbs. Dissolve the supar in milk. Wisk the eggs and the milk with
the sugar until creamy, add the granadilla pulp and wisk well. Add the flour
mixture and lightly mix to form a ball. Tum out onto a floured board and pat out
to 2em height. Cut out round shapes with pastry cutter. Place on floured baking
sheet and bake at 180 degrees for about 10 minutes or until they begin to tum
golden. Cool slightly. Split, spread with butter, a hollyhock flower — remove the
calyx — or a foew petals. Dust with icing sugar and decorate plate with hollyhock
flowers. You may spread scones with strawberry jam or honey before topping
with hollyhock petals.

57



The Virginia Beach Garden Club

Daylily Desserts & Delicacies

DELIGHTFUL DAYLILY DESSERTS & DELICACIES

It ix best io pick daylilies in the morning and keep them in the refrigerator until
ready to use. Paler flowers are the sweetest and most delicate. Pull the stamens,
rinse the flowers and check for bugs and mold. Then shake them off and put them

in a plastic hag or comainer in the refrigerator until they're needed. (1/se only

pesticide-free grown plants and avoid planis grawing along roads and in fields.)

When you are ready for dessert, place each daylily flower in a goblet or pretty

dish. Fill the flowers with raspberries amd cream, sherbet, ice cream, mousse, efe.
Top with a sprig of mint or a few Johmy-jump-up flowers.

{/se youir imagination with these versatile flowers.

Fill the cleaned blooms with boursin cheese spread, chicken salad, pimento cheese,

etc. Be sure to tell your guest that the whole flower can be picked wp and eaten -
carb freel

Daylitiex are high in vitamins and minerals, and are even a good source of protem.

The sprouting leaves in spring, summer buds and blossoms, and even the rhizomes
Jrom fall dividing are edible.

Using organic, non-toxic fertilizer, such as earthworm castings, bat gucno, and
biotones, along with dowble growmd pine bark. compost and Grani-Grit for mulch,
provide plants thai are healthy and better able 1o avoid damage from pests and
discases,
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The Garden Club of Warren County

Rose Scented Geranium Pound Cake

Rose Scented Geranium Pound Cake

Billie Clifton
Owner Sunflower Cottage
540-869-8482
Warren County, VA
Ingredients:
2 sticks of margarine
3 Cups sugar
6 Eggs

1 Cup sour cream

1 Teaspoon vanilla

¥%: Cup coarsely chopped Rose Scented Geranium leaves

% Teaspoon baking powder

% Teaspoon salt

3 Cups sifted cake flour

2 Tablespoons powdered sugar (for sprinkling on top of finished cake)

Cream butter, sugar and eggs with mixer. Carefully fold in sour cream,
geranium leaves and vanilla. Then add remaining dry ingredients and
stir.

Pour into prepared tube pan and bake at 350 degrees for 10 minutes.
Reduce temperature to 325 and continue baking for another 60
minutes,

Allow to cool for 10 minutes before turning out.

Sprinkle with powdered sugar und decorate with roses or geranium
flowers if available.

This cake is wonderful at a bridal luncheon or Mother’s Day Tea!
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The Warrenton Garden Club

Lavender Cookies

Lavender Cookies

Make these tasty lavender cookies for a loved one or special occasion and do serve with
sweet wine. You will need to plan way in advance because it will take at least 1 week to
make the lavender flower infused sugar.

Prep Time: 20 minutes
Cook Time: 10 minutes
Total Time: 30 minutes

Ingredients:

Lavender Sugar:
2 Tablespoons fresh lavender flowers or 1 Tablespoon dricd
| cup superfine white sugar

Cookies:

I cup plus 1-1/2 Tablespoons all-purpose flour

173 cup lavender sugar, divided use

Pinch of salt

4 Tablespoons (1/4 cup or 1/2 stick) cold butter, cut into pieces
2-172 Tablespoons sweet white wine

12 leaves of fresh lavender, chopped finely

Preparation:

Make the Lavender Sugar: Combine sugar and lavender fowers. Place ina glass jar,
seal tightly, and store in a warm, dry spot for | to 2 weeks to infuse the sugar. Sift sugar
through a fine sicve to remove flowers before using.

Make the Cookies: Preheat oven to 375 F. Line cookie sheets with Silpat baking liners,
parchment paper. or lightly grease with butter,

Remove 1 tablespoon of the measured 1/3 cup lavender sugar and set aside. Whisk
together remaining sugar, flour, and salt until combined.

Rub butter into the flour using your fingertips or a pastry blender until the mixture
resembles coarse meal. Stir in wine and lavender leaves. Let mixture sit for 10 minutes,
stirring occasionally. It should bond together.

Gather up the dough und place on a floured board. Rall into a rectangle 1/8-mch thick.
Use a pizza wheel or a sharp knife to cut strips to cut strips 2 inches long by | inch wide.
Twist each strip once in the center to resemble a bow and place on prepared baking sheet.

Bake for 6 0 8 minules until edges barely begin to turn brown,

Cool on wire racks and dust with remaining tablespoon of lavender sugar.
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The Williamsburg Garden Club

Marinated Mango with Pineapple Sage Flowers

MARINATED MANGO WITH PINEAPPLE SAGE FLOWERS

Sorves 3-3 as 0 snack

Ingredaats

2 ripe mangoes

1 large e (organic il possible)

1 frash chill, firly mnced

Coarse sea sl

Fresh pineappis sage Nowors (remove fowers from stems and wash gertly, dry on paper waels)
Directiorns

1 Bagn by prepanng the mango, sioe off both sides wourd tha pit. scors halves, fold culwards ana cut off
nto cubes. Place in a large bowl

2. Zestand jice tha ime into the bowl with the mango. Mince chil and add 1o the bowl. Along with saa sal
and sape flowers  Fold 1o combsna. Lot maninate for 15-30 minutes. Serve

Now:. You can also use the seme fuicy cubes wilh quinoa, IXack beans and Glaniro o crenle alipht  suppaer

My Garderei’s Tip for Healthy Flants

Hoalthy psants start with haafthy sof and healihy woil conws with good compast My gardans began to thetve
when | created a compoal pils. Foe many yaars iha 90l hod don dovoic of the nacessary nutrienits (o mairtam
a realiny garden. Once | started using compost e garden came 10 K

Compas! is considand the Caailac of organc forifizers. There are ots of ‘organic” fertiizers sokd commercally
but the best & homegrown’ corrpost. You tnow what has gone inta @
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Winchester-Clarke Garden Club

Tan Pear Crumble with Lavender

Sﬂus'varrat;ge pear halves, cut side

up, in a buttered baking dish, Top with a
crumbly mix of cold butter, flour, Sugar,
and lavender blossoms. Cover and bake
_~+ tender, 40 minutes. Uncover and
=~2il (grill) until golden. Serve with cream,
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