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Edible flowers make summer meals bloom
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gamot leaves, and they also can be
used as a garnish, The flowers can
be candled. The first geraniums ar-
rlved in Europe about 1632 on Dutch
and English ships from the South Af-
rican Cape.

Lavender (Lavendula spp.) blos-
soms are used (o garnish iced bever-
ages, and a few petals placed in the
bottom of a jelly glass before adding
the preferred jelly will add a gour-
met touch to the finished product.
Lavender flowers are always used in
the dry culinary mixture, Herbs de
Provence, for flavoring poultry and
meats, Lavender has long been used
to scent linens; tollet water was a ne-
cesslty for 19ih century ladles. The

fragrance can evoke many nostalglc
memories,

Nastortiom (Tropacolum majus),
called Indtan watercress, is probably
one of the most recognized edible
flowers, wlth its peppery and pl-
quant flaver. The orange, red, yeliow
and creamy white flowers make any
dish sparkle when used as a garnish
and in tossed salads, The stems can
be chopped and added to vegetable
soup, a favarite of President Elsen-
hower. The blossoms wili hold dips
or sandwich fitllers while the lcaves
make an altractive bed on which to
put plekled carrots and the llke. In
addition, the sceds arc pickled and
used as a substitute for capers, Nas-
turtioms were highly valued by
Thomas Jeffcrson,

CARNATION VINEGAR

1 cup carnatlon petals
4 cups whlte wine vinegar
6 cloves

Pull the petals off the flower
stems; snlp and discard white heels,
Wash carefully and dry well. Heat
the vinegar to lukewarm. Place the
flower petals and cloves In a jar and
crush gently with a wooden spoon.
Cover with warmed vinegar and cap
Ughtly. Do not use a2 metal cap.
Steep, on a sunny

NASTURTIUM FRUIT SALAD
% cup flnely chopped nasturtivm
leaves and blossoms
% cup Basic French Dressiog
2 tablespoons boney
1 tablespoon dry white wine
3 oranges, peeled and sectloned
1 cop fresh ploeapple chunks
2 cup aliced grapes

weeks, Strain Into bottles and cork
tightly. Makes approximately 1
quart.

DEEP-FRIED

DAY LILY FLOWERS '
2 quarts fresh Day Lilies
Ol for deep frylng
1 eup flocr
1 teaspoon salt
2 tablespoons melted butter
2 eggs, beaten
1 cop milk

Sift the flour and salt together.
.Mix in the melted butter and beaten
eggs. Beat In the millk, a little ot a
time. In a large skillet, heat the oil
till sizzling. Dip each Day Lily flow-
er In the batter until well covered,
Add, one at a time, to the hot oil, Fry
untll a light, golden brown. Drain on
paper towels, Serve hot. Serves 6-8,

1 cup balved strawberries
1 tablespoon finely chapped glager
Lettuce leaves

about 3 Addl pasturtium for
garnish

Add chopped nasturtiums to
french dressing along with honey
and wine, In large bowl, combine
prepared fruits; add ginger. Pour
dressing on fruit and toss well. Ar-
range on lettuce leaves on large
plate; garnish with additional blos-
soms, hakes 4-6 servings,

Basic Freach Dressing

1 % caps vegetahle oil

% cop clder or wine vinegar
1tablespoon salt

1teaspoon pepper

1 4caspoon dry mustard

Put all ingredlents In jar, cover
and shake well before serving.
Makes 2 cups.
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Ploks (Dlanthus spp.} grow readily
in the garden and with thelr clove-
Itke taste add a pretty touch to many
dishes, Float some on cold soups or
In a punch bow), or add to a salad. A
relative of the carnatlon, they can be
used In a similar fashion. A carna.
tion-flavored vinegar will dress a
summer fruit salad. In olden days
they were used to flavor wine, hence
the name Sops in Wine.

Roses (Rosa spp.) have been used
since the beglnning of civilizatlon
and are the flower of Venus and a
symbol of true love. The petals can
be candied, used In salads, used as
garnishes and even used to make
rose-flavored  butter and  water.
Roses can be combined with other
flowers for tasteful vincgars, Al
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eraft she could ply into a home busl-

ness. .

Capltalizing on the idea, she
launched Basketriis In 1984, billing
herself as a food stylist and floral
designer.

Drawlng on an actlve Imagination
and earlier art training at Flint Jun-
tor College and the Flint Instltute of
Art, Opie’s menagerle of creatlons
expanded into dozens of dreamy ide-

as, .

THE BASKET SCULPTURE,
some 20-30 baskets of varying sizes
and weaves, are jolned to a common
base.

On average, it takes 25 hours of
concentrated labor to fil each witha
tasty variety of miniature bagels,
petite homemade muffins, bread
sticks, frulted eream cheeses, assort
od nuts and flowers fashioned of sea-
soned salaml and colarful olives.

For added taste, bread sticks di-
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‘ways cut away the bltter white tip of
rosc petals before using.

Squash Blossoms (Cucurbita spp.)
will ellelt surprised exclamatlons
when served, and since the vines are
proliflc bearers, a few blossoms
won't be missed. Even pumpkin blos-
soms can be stuffed, and don't forget
the zuccinl, The flavor is miid,
squash-like, There [s evldence that
this vegetable from antlquity was
used as long ago as 2000 B.C,

Vlola, Pansy and Johnny-jump-ups
{Viola cornuta) have a light floral
flaver, while the Violet (Viola odora-
(a} Is stronger, ANl can be candied
and used to add the finlshing touch to
cakes, pudding and other desserts,
Fresh ones can be floated in a tea
cup or punch bowl, They comple-

rect from the supermarket are
wrapped in bacon, dlpped in Par-
mesean cheese and  microwaved,
Strawberrles or limes are used to
flavor cream cheeses,

Empty spaces in the sculpture are
visually spleed with gathers of net;,
dried flowers, or llve calla lilies;
mini-carnations, and baby's breath
of the season.

OPIE USES only “the fincst prod-
ucts I can find,” atriving for excel-
lent taste and extreme beauty,

“It's all in how It's presented,” she
said of each new creation. “I want It
so0 pretty, people want to be o part of
it. They want to eat it.”

The cdible sculpture is enough for
200 guests if it is served with hot
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ment {rujt salads, cottage cheese
and sherbert and are used in fritters.
Happy thoughts are associated with
these Jittle gems,

Many flowers can be frozen In lce-
cubes or ice rings to add elcgance {0
a punch bowl. Try borage, sweet
woodruff and the violas, Vinegars
can be made with a combination of
flowers. rts {ragrant rosc
petals and 1 part lavender blossoms,
or equal parts, pinks, rose petals and
rosemary. A cuplul of petals to a
pint of warmed white vincgar,
infused 10 days in a warm place,
then strakned and bottled, will do the
trick. If the vinegar ls made of just
rose petals it wlll be ready for the
rose petal salad which you wilt find
In the accompanylng reclpes.

hors d'oeuvres, or 100 guests, i
served alone.

Ople also creates fruit sculptures,
genuine bouquets that are bath love-
iy and edible. Each always Includes
five varlctics of frult.

THE COOKIE BOUQUET [ea-
turcs one dozen homemade cookies,
cach measuring two Inches in dlame-
ter. The houquet is new, replacing
carlicr bouquets containing numer-
ous small cookics. The change fol-
lowed one particularly grucling val-
entine scason,

"I had orders for 500 cookics. For
three days and nights, I did nothing
bui bake,” Ople said,

She is so busy cooking and arrang-

Here'’s an casy way to candy flo-.|
wers. Pick the flowers after the dew ~
has deled. Then use a soft palnt
brush or your finger and patnt the
flowers with a lightly beaten cgg.-
white mixed with 1 tablespoon cold. !
water. DIp the flowers In extra-fine
sugar, dry in a very slow oven untll .-
erisp, or lay in a single layer on an .-
uncovered dish, placed In the refrig- -
erator for scveral days. The flavor -
of these flowers can be enhanced by
adding to the egg white: For violets, =
2 drops almond flavoring, or ta rose: -
petals, 2 drops lemon extract. Mint -
leaves, dipped In green colored sug-”
ar, will be especially colorfut, .

EnJoy! Flower cookery shnuld‘be%
an adventure, not a chore, .

ieces really have bite

ing for others, precious Hittle time is°.
left for personal entertaining, she
said. .

AMier relocating with her famity
from Flint to Clarkston late last
year, Opie decided to streamline the
business into & more manageable en-
deavor. Hence, the less-time-con.
suming cookie bouquets.

IN ADDITION, she now fashions *
(bree basic styles of edible sculp-
ture; bread, fruit or vegetable,

Each serves 100-200 guests, de- -°
pending upon accompanylng foods, *+
and costs $400-3500, depending upon
the contents of cach. She personal.” *
izes every sculpture with color and -
theme.

12th ANNIVERSARY
AR,

\ 3 % =2
== =
= =
p— —
= =
=
=i o %

NN R |
g&\,\f.’%@{w[‘f“‘ !
E et ;:SFARKL‘ERS\

[\

AN

a7, OV

PES

POPULAR ITEMS ARE NOW
AVAILABLE IN PREPACKED 3| *
ASSORTMENTS AT

*5-100
i aadibe L Al
0ZENS OF MULTI-SHOTS

TRAER AT -

=
3
3|
N

T

'*\P‘I\VEW THIS YEAR!

TR Y Y

Al A\ |

G 2R P

FOLI00T" [* AemiaL X

7 sHoT T ¢. AERIAL X

CAKES!, aee o -
. NE

lg

R

AN

Aichigan” v
Largest Seloctlon of
COURT-APPROVED

FIREWORKS

* Scotch Meat Ples
* Scottish Pastries
« Clnnamon Rolls
= Brownles

« Crumpets
+ Scones

« Bread
+ Steak Plas

NN,

N

Wsa

7
X

R

CRUMPETS

95°.



