
Edible Flowers  

Don't forget about the flowers!  You can eat them too!  Below is a list of plants with edible flowers that we will carry throughout the 

year.  Any flowers that are reported to be toxic in any way, especially in large numbers, were not included.  This list is meant to get you 

started, further research into these flowers is recommended before eating them regularly. Careful; if you eat all the flowers, there will be 

no seed for next season!  
Common Name Scientific Name FLavor Color Notes 
Anise hyssop Agastache foeniculum Anise Lilac Perennial 
Artichoke Cynara scolymus Nutty Pur Annual; Usually eaten before flower buds open 
Arugula Eruca vesicaria sativa Spicy Wht Annual; once flowers form the leaves become bitter 
Basil Ocimum basilicum Pungent Green Wht, Lav Annual 
Bachelor's button Centaurea cyanus Green Wht, Pk, Blu Annual; petals are edible; the calyx is bitter 
Bee balm Monarda didyma Minty, Spicy Var Perennial:  Attracts Hummingbirds and Butterflies 
Begonia Begonia spp. Citrus Var Annual; Raw or cooked 
Broccoli Brassica officinalis Spicy Yw Annual 
Calendula Calendula officinalis Slight bitter Yw, Or Annual; most often used for color rather than flavor 
Cauliflower Brassica oleracea Spicy Wht Annual 
Chervil Anthriscus cerefolium Green Wht Annual 
Chives Allium schoeonoprasum Onion Lav-Pk Perennial;  taste is intense, Entire plant is edible. 
Chrysanthemum Chrysanthemum spp. Mild Wht, Yw Perennial: Use the florets; Remove bitter white base of petal. 
Crimson clover Trifolium incarnatum Sweet Rd Annual; raw clover flowers are not easily digestible. 
Dianthus Dianthus spp. Sweet, Clove Var Perennial; remove the narrow base of the petals (bitter). 
Dill Anethum graveolens Green Yw, Gr Annual 
Elderberry Sambucus canadensis Sweet Wht Perennial: do not wash flowers it removes the flavor. 
Fennel Foeniculum vulgare Mild anise Yw, Gr Annual 
Geraniums, Scented  Pelargonium spp. Varies Var Perennial; the flavor is usually similar to the  leaves 
Hibiscus Hibiscus rosa-sinensis Mild citrus Var Showy edible garnish 
Lavender Lavendula spp. Sweet Lav, Wht Perennial; use sparingly due to intense flavor 
Lovage Levisticum officinale Celery Wht, Yw Perennial 
Marigold Tagetes patula Bitter Yw, Or Annual 
Marjoram Origanum majorana Sweet, Spicy Pk Perennial 
Mint Mentha spp. Minty Pur Perennial; Varieties vary in flavor 
Nasturtium Tropaeolum majus Spicy Var Annual:  Entire plant is edible. 
Okra Abelmoschus esculentus Veg Yw Annual 
Oregano  Origanum spp. Spicy Wht, Lav Perennial 
Pansy Viola xwittrockiana Veg Var Annual; petals have a mild flavor; whole flower wintergreen  
Passionflower Passiflora spp. Veg Pur Perennial Vine; showy flowers best used as a garnish 
Pea, Garden Pisum sativum Veg Wht, Pk Annual: Caution colorful flowers of Sweet peas are Toxic 

Pineapple Guava Feijoa sellowiana Marshmallow Pk Perennial: Eat like candy, on salads, and with fruit. Evergreen; 

attracts hummingbirds and butterflies. 
Pineapple sage Salvia elegans Sweet, fruity Rd Perennial; flavor has a hint of mint and spice 
Purslane Portulaca spp Sweet Var Annual:  Entire plant is edible. Raw or cooked. 
Red Bud Cercis can.var texana Tart Pk Tree 
Rose Rosa spp. Floral Var Perennial: remove the bitter base of the petal 
Rosemary Rosmarinus officinalis Pungent Green Blu Perennial 
Sage Salvia officinalis Pungent Green Pur, Blu Perennial 
Scarlet Runner Bean Phaseolus vulgaris Mild Rd Annual; flower only last one to two days 
Squash Curcubita pepo Veg Yw Annual 

Sunflower Helianthus annuus Varies Yw 
Annual; flower is best eaten in bud stage when it has an artichoke 

flavor; petals of open flowers have a bitter- sweet flavor; pollen can 

cause a reaction for some people 
Thyme Thymus spp. Pungent Green Wht Perennial herb 
Violet Viola odorata Sweet Pur, Wht Perennial: use candied or fresh 
Yucca Yucca spp. Mild bitter Wht Perennial: Raw or Cooked 
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