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Medical Disclaimer

All material provided from LifeSpa 

for the Edible Flower Guide is 

provided for informational or 

educational purposes only.

Speak with your medical doctor 

regarding the applicability of any 

opinions or recommendations 

with respect to your symptoms or 

medical condition.

The instructions and advice 

presented from LifeSpa for the 

Edible Flower Guide are in no way 

intended as medical advice or as a 

substitute for medical counseling.

The information should be used in 

conjunction with the guidance and 

care of your physician.

Note: Unfortunately, there has been little 

research on edible flowers and the safe 

limit of daily consumption for edible flowers 

is not yet known. So, before you make 

flowers your next meal, start with small 

amounts, such as sprinkling some on your 

salad, adding them as a colorful garnish to 

your favorite dish or dessert, or tossing a 

few petals into your smoothie.

On that note, do not eat flowers from 

florists, nurseries, garden centers, 

or flowers found on the side of the 

road. Consume only flowers that you or 

someone else has grown specifically for 

food.
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Flowers Too Toxic to Eat

Below are some common house and garden plants with toxic parts. (This is not a complete 

list—if in doubt, consult a poisonous plant reference.)

Scientific name Common names Scientific name Common names 

Achillea millefolium Yarrow, milfoil Lantana camara Lantana, red sage, shrub verbena 

Anconitum spp. Monkshood Lathyrus spp. Sweet pea (seeds) 

Cestrum spp. Day blooming jasmine, 
Night blooming jasmine 

Clematis spp. Clematis, virgin’s bower Lobelia spp. Cardinal flower 

Colchicum spp. Crocus Narcissus spp. Daffodil, jonquil 

Convallaria majalis Lily of the Valley Nerium oleander Oleander 

Daphne mezereum Daphne Nicotiana spp. Flowering tobacco 

Datura spp. Jimson weed Papaver somniferum Opium poppy, common poppy 

Delphinium spp. Larkspur Phoradendron spp. Mistletoe 

Dicentra formosa Bleeding heart Physalis spp. Chinese or Japanese lantern 

Digitalis purpurea Foxglove, digitalis Rhododendron spp. Azaleas, rhododendrons, rose bay 

Euphorbia spp.1 Euphorbia Ricinus communis Castor bean, African coffee tree 

Hippeastum spp. Amaryllis Zantedeschia 

aethiopica 

Calla lily 

Hyaninthus spp. Hyacinth Zigadenus sup. Death camas, alkaligrass, wild onion 

Note: Poinsettias are not considered poisonous, but they are not edible. If eaten, all plant parts may 

cause varying degrees of mouth irritation and vomiting, but not death. The cultivated rubber tree, Heavea 

brasiliensis, manioc or cassava (Manihot), and castor bean (Rincinus) are close relatives, which are 

poisonous. With its close genetic ties to the rubber tree, which is where natural latex is derived, those who are 

sensitive may also be sensitive to the latex from poinsettias.1
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How to Buy + Prepare 

Edible Flowers

Where to Buy Edible Flowers1

The best place to find them is your local 

farmers’ market. Not only are the options 

more interesting than what’s available at 

grocery stores, but you can also talk to 

vendors to make sure their crops are safe 

for you to eat. (Note: avoid flowers that 

have been sprayed with pesticides or other 

chemicals.)

If you don’t have a farmers’ market nearby, 

look for edible flowers in the produce section 

(not the florist section!) of your grocery store. 

You can also order them online. Shops like 

Gourmet Sweet Botanicals, Marx Foods, and 

Melissa’s will ship overnight so they’re as fresh 

as possible.

How to Clean + Store

1. Shake flowers to remove any insects or 

excess dirt.

2. Gently wash in a large bowl of cold water; 

drain.

3. Let flowers air-dry on a paper towel-lined 

tray.

4. Use immediately or store in an airtight 

container, lined with damp paper towels, in the 

refrigerator for up to one week.
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A Short History of

Edible Flowers

With spring upon us, lilacs, violets, pansies, 

chrysanthemums, daisies, and other blooms 

explode onto the scene. They take over 

gardens, fields, and mountainsides, as if they 

were here for a reason, perhaps screaming, 

“Eat me!” or at least, “Look at me!”

We all know certain flowers are edible, but 

little is known about their medicinal value and 

which ones are safe to eat, let alone their 

medicinal value.

Eating flowers is not a new concept. 

Ancient mosaics of Pompeii display gods 

dining on flower blossoms. Commonfolk 

ate flowers regularly as well! In ancient 

Greece, France, and Rome, flowers were 

used to enhance the flavors of food, and 

even for medicinal purposes.1

From the Greeks and the Romans to the 

Aztecs and the Hindus, almost every ancient 

culture ate flowers. Traded and transported 

like valuable spices, flowers seeds were highly 

sought after and used as food, medicine, 

aroma, decoration, and ritual.1

The Romans valued saffron from the Crocus 

sativa flower as a medicine. This practice likely 

came from India, where saffron was used 

as far back as 1000BC. When saffron wasn’t 

available, they used calendula, named after 

its timely bloom at the beginning of many 

months. The monks called it “pot marigold” 

because they used it in their cooking 

pots.1

7



In the States, an edible flower may show up 

as a garnish in a fine restaurant, but they don’t 

appear on menus as an entrée, as they did 

for centuries in Europe. Dandelions boiled 

with honey or batter fried black elderflowers 

graced many plates as much more than just a 

garnish in Central Europe.

Flowers like saffron, red clover, calendula, 

hibiscus, and roses were 

commonly used as 

medicines in ancient 

times. Perhaps it 

was their medicinal 

qualities that exposed 

neighboring cultures to 

the hidden benefits of edible 

flowers. In Ayurveda, every part 

of the plant is understood to have 

unique medicinal properties.

During my training in India, I spent time 

training with a famous Ayurvedic doctor, Bal 

Raj Maharisha. He was known to be able to 

communicate with over 6,000 plants. He 

told me that a singular plant had 53 different 

medicinal properties. The flower, the stem, the 

leaves, the root, the pollen, and the stamen all 

have separate medicinal uses.

On the recreational side, there is a long history 

of people eating violets. Egyptians crystalize 

violets and the English grind them with chicory 

to make confections. At Shakespeare’s plays, 

rose petal water and stewed primrose were 

served at intermission. Chartreuse, a French 

green liqueur, is made with carnation petals.2

In Mexico, people cool down with fresh 

hibiscus tea, while in Japan and Asia people 

drink jasmine tea. Edible squash blossoms 

garnish many fine Italian dishes even today.

In America, edible flowers became fashionable 

from the European immigrants who brought 

the tradition with them. Before 

WWI, most everyone 

had a vegetable 

and flower garden. 

Cooks and helpers 

were more affordable 
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in the affluent late 1800s and early 1900s. 

After WWI, the struggling economy required 

less extravagant meal preparation. Thus, 

edible flowers and flower garnishes lost favor. 

However, in Europe, the tradition weathered 

both World Wars and is still blooming today.2

In the past few years, the tradition of 

understanding the medicinal nature of 

flowers, their nutritional value, and their ability 

to change mood and personality traits is 

becoming more accepted, with a growing 

body of research to back it up. In this eBook, 

I will introduce you to this world of edible and 

medicinal flowers and offer a monthly bloom 

guide so you can grow on your own!
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Flowers Are Full of 

Nutrients

Edible flowers are loaded with 

nutrients, and when blooming, offer 

significant health benefits. Some 

of the most notable constituents in 

flowers are carotenoids, which act as 

precursors for vitamin A. Carotenoids 

also give flowers their colors!

Flowers contain a very rare form of 

carotenoid, lutein, not found in many foods. 

Lutein is a powerful antioxidant, well known for 

supporting eye health.1

Research on marigolds shows they have 

over 39 different phenolic compounds, with 

flavonoids the major antioxidant detected.3 

While flowers are loaded with many types of 

antioxidants, like carotenoids, flavonoids, and 

phenols, it is flavonoids that pack the most 

powerful antioxidant punch.3-5 In one study 

involving nasturtiums, the darker the red-

colored petals, the more antioxidants were 

found in the flower.6

This could suggest that, like berries, 

the darker the flower, the more potent 

the health benefits.
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In addition to notable antioxidant levels, edible 

flowers also contain trace amounts of protein, 

phosphorus, potassium, calcium, magnesium, 

sodium, iron, manganese, copper, zinc, and 

molybdenum. Roses, violets, and nasturtiums, 

for example, will dress up any meal but they 

are also loaded with vitamin A, C, riboflavins, 

niacin, and minerals, such as calcium, 

phosphorous, iron, and potassium.7 It’s no 

wonder flowers were considered foods, eaten 

in Europe for centuries!

Exciting research suggests further health 

benefits, showing that flower pollen 

extracts of rye pollen (Secale cereale), corn 

pollen (Zea mays), and timothy pollen (Phleum 

pratense) support the health and function 

of the urinary tract system, bladder, and 

prostate in men’s studies. This extract can be 

found under the name Cernitin or Cernilton in 

various products.8

Enjoy, and let us know how your flower 

adventures go!
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Flower Essences to Boost 

Mood

After a long, barren winter, the appearance 

of colorful flowers dotting the landscape can 

bring a smile and sense of relief that winter is 

over. Historically, spring flowers were a sign 

to celebrate the coming of the new growing 

season.

Interestingly, there is a wealth of clinical 

evidence that edible flowers bring more than 

vitamins, minerals, and antioxidants to our 

palate—they may change, lift, and support 

our emotions.1-4 Perhaps in the same way 

the sight of spring flowers brought joy to our 

ancestors, they can support our emotions in 

modern times as well.

To get the subtle benefits of flowers, they can 

be eaten or made into flower essences.

A flower essence remedy is a solution of 

water and a preserving substance, containing 

an extreme dilution of a flower, leading to 

the term “flower essence.” Flower essences 

were formally developed by Dr. Edward Bach, 

a homeopath from England, in the 1930s.5 

The thought behind flower essences is that 

they are diluted to such a degree that only 

the essence of the flower is left. The flower 

essence can then interact with our essence 

on a subtle level.

So, trying a flower essence this spring 

and summer might be just what the 

doctor ordered!

The following is a list of edible April flowers and 

the emotional lift their essences may offer as 

a result of years of clinical evidence. See what 

attracts you!
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April + May Favorites

Redbud

Redbud can enhance positive qualities, 

such as acceptance of the natural cycles 

involved with aging and maturation, as well as 

regeneration based on a positive relationship 

with the cycles of birth and death.1

Redbud can assist with patterns of imbalance. 

These patterns include an overly materialistic 

approach associated with the body, resulting 

in body modifications like plastic surgery, 

extreme medical interventions, and drugs that 

override natural life-death cycles.1

Mustard

According to Dr. Bach, the flower essence of 

mustard is a helpful remedy for “those who 

are liable to times of gloom or even despair, 

as though a cold dark cloud overshadowed 

them and hid the light and joy of life. It may not 

be possible to give any reason or explanation 

for such attacks. Under these conditions 

it is almost impossible to appear happy or 

cheerful.” Mustard flower essence is indicated 

for when your mood is low for no apparent 

reason.2

Grape Hyacinth, Muscari 

armeniacum (purple)

The flower essence of grape hyacinth is 

associated with collective consciousness. 

It can be helpful for deep spiritual 

processes. The essence of 

grape hyacinth is helpful 

for any type of group or 

gathering, when there is 

a focus on the collective 

and not the individual.3

Plum

Plum flower essence can 

be useful for encouraging 

abundance in your life if you 

experience a feeling of lack. It is 

indicated for creating a life full of 
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love and attracting abundant opportunities. 

Lilac

The essence of lilac encourages rejuvenation 

through memories: memories that 

connect the spirit with meaning 

and joy.1 Lilac flower essence 

can be helpful in supporting 

us if we are lacking the 

ability to be nourished 

by past experiences, 

particularly in cases of 

early childhood sadness, 

low mood, or a sense 

of burden due to 

being abandoned, 

isolated, or alienated.1

Violet

Violet flower essence is helpful in balancing 

your perspectives. It helps you maintain a 

balance between being socially engaged and 

self-contained.1

Flower essence of violet can help reduce 

extreme shyness, aloofness, and fear/

aversion to being in groups.1

Oxeye Daisy

Oxeye daisy flower essence promotes ability 

to see people (including yourself) for who they 

really are. It can be a helpful essence for those 

who are experiencing an identity crisis.4

Society Garlic

The flower essence of society garlic helps 

us maintain a vibrant and vital response 

to life and a healthy resistance to adverse 

influences. It is great for helping regain vitality.1

English Daisy

Daisy flower essence can be useful for 

helping us stay centered, grounded, and in 

command through circumstances that are out 

of our control. This essence helps us remain 

cool, calm, and composed through the ups 

and downs of life.5

Celebrate the spring with flower essences 

and let us know how it goes!



April Edible Flower Chart

Plant Name Type* Color Bloom Taste Scent Tips

Cercis 

Canadensis

Redbud

P Pink April Beanlike to tart 

apple

-- Native tree to US; may be 

marginal in Colorado. Full 

sun to part shade; sandy 

loam; difficult to transplant.

Brassica spp.

Mustard

A Yellow April–May Mustard, hot -- Salad garnish. Watch for 

allergies.

Muscari 

atlanticum, M. 

botryoides

Grape hyacinth

P Pink, blue April–May Grapey, slightly 

sour with bitter 

aftertaste.

Grapey Bulb.

Prunus spp.

Plum

P Pink to white April–May Mild, like flower 

nectar

Sweet Petals candy well. Pits of 

mature fruit are poisonous.

Syringa vulgaris

Lilac

P White, pink, 

purple, lilac

April–May Perfume, 

slightly bitter

Lilac Candies well. Prefers well-

drained, alkaline soil; sun to 

part shade.
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Plant Name Type* Color Bloom Taste Scent Tips

Viola odorata

Violet

P Violet, pink, 

white

April–May Sweet Sweet Ornamental. Candies well. 

Sun to part shade; moist, 

well-drained soil.

Chrysanthemum 

leucanthemum

Oxeye daisy

P White/yellow 

center

April–

August

Mild -- Use as garnish or in salad. 

Full sun; rich, moist, well-

drained soil, invasive.

Tulbaghia 

ciolacea

Society Garlic

A or 

TP

Lilac Spring Onion flavor -- Best in full sun; tolerates 

part shade; prefers rich, 

moist, well-drained soil.

Bellis perennis

English daisy

P White to 

purple 

petals

April–

September

Mild to bitter -- Use as garnish or in salads. 

Thrives in cold weather; 

prefers full sun, moist soil.

*A = annual; B = biennial; P = periennial; TP = tender periennial
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May Bloom Guide 

Plant Name Type* Color Bloom Taste Scent Tips

Galium 

odoratum

Sweet woodruff

P White May Sweet, grassy, 

vanilla

Vanilla Herb or ground cover. May 

be invasive; prefers shade. 

Can have a blood-thinning 

effect if eaten in large 

quantities. Considered liver 

toxic.

Malus spp.

Apple or 

crabapple

P White to 

pink

May Slightly floral to 

sour

Sweet 

floral

Petals may be candied. 

Seeds are poisonous. 

Specimen tree, prefers full 

sun, fertile soil.

Allium 

schoenoprasum

Chive

P Lavender, 

red to purple

May–June Onion, strong Onion Separate florets to serve. 

Forms clumps; part shade 

to full sun; indoors.

Anthriscus 

cerefolium

Chervil

A White May–June Parsley-like, 

hint of citrus, 

tarragon

-- Start in cold frame.

Pisum sativum

Garden pea

A White, 

tinged pink

May–June Raw peas -- Vegetable. Prefers full sun; 

sandy, well-drained soil.

Taraxacum 

officinale

Dandelion

P Yellow May–June; 

fall

Bitter -- Eat cooked only. Cool 

weather; full sun; tolerates 

wide range of soils.
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Plant Name Type* Color Bloom Taste Scent Tips

Rosa spp.

Rose

P White, pink, 

yellow, red, 

orange

May–June, 

September

Highly 

perfumed; 

sweet to bitter

Rose Ornamental. Remove sour 

petal base. Full sun; rich, 

well-drained soil.

Salvia officinalis

Garden sage

P Blue, purple, 

white, pink

May–July Flowery sage, 

slightly musky

-- Herb. Full sun to light 

shade; sandy, well-drained 

soil; may be invasive.

Viola x 

wittrockiana

Viola tricolor

Pansy or Johnny 

Jump-Up

A Violet, white, 

pink, yellow, 

multi-

colored

May–July Stronger than 

violets

-- Ornamental. Prefers cool 

weather; moist, rich, loamy 

soil but tolerates many 

soils.

Tagetes erecta

African marigold

A White, gold, 

yellow, red

May–

September

Variable; some 

cultivars are 

strong and 

bitter

Strong, 

pungent

Ornamental. Prefers full 

sun; well-drained soil.

Tagetes 

tenuifolia

Signet marigold

A White, gold, 

yellow, red

May–

September

Citrus; milder 

than T. erecta

-- Ornamental. Prefers full 

sun; well-drained soil but 

tolerates many soils.

Eruca vesicaria

Rocket, arugula

A White May–frost Nutty, smoky, 

less piquant 

than leaves

-- Salad green. Sow 

continuously for harvest; 

full sun to light shade; well-

drained soil.

*A = annual; B = biennial; P = periennial; TP = tender periennial
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June Favorites

Summertime, and the livin’ is easy . . . and dotted 

with flowers. The sun is out, summer is kick-starting, 

and the blooms are in full force. Not only is this a 

delicious feast for the eyes, but some of the flowers 

blooming right now are actually safe to eat!

The edible flowers blooming in June include borage, 

daylily, lavender, broccoli, cauliflower, calendula, 

dianthus, oregano, marjoram, red clover, dill, 

coriander, and English chamomile.

These flowers can be a gorgeous appetizer or 

lovely addition to salads, smoothies, and meals.1 

They have nutritional and antioxidant benefits and 

can also support emotional balance.2-5

Flowers, in fact, have been scientifically found 

to support emotions in myriad ways. Giving and 

receiving flowers, seeing and smelling them, and 

generally just being around them elicits emotional 

responses: for instance, you feel joyful and 

delighted when you receive flowers from someone 

you love. Not to mention when you give or receive 

flowers, they are usually symbolic of an emotion, 

such as celebration, sympathy, love, or romance, 

just to name a few. In fact, just looking at a rose 

was shown to enhance relaxation and calm, as 

measured by an increase in parasympathetic 

activation.6

Plant and flower aromas have been shown to 

significantly affect behavior, mood, and cognitive 

function. For instance, smelling ylang-ylang 

can significantly calm you down, while smelling 

peppermint significantly increases alertness and 

memory.7 Similarly, smelling fresh roses has proven 

to activate our rest-and-digest (parasympathetic) 

nervous system as well as increase comfortable 

and natural feelings.8

Because science 

suggests the smell, 

appearance, and general 

presence of a flower 

can affect our mood and 

psychology, eating them 

may also offer such a 

benefit.
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(Note: not all flowers are safe to eat. Find a list 

of safe, edible, seasonal flowers below.)

While we know flowers can change our 

emotions, how each flower specifically affects 

emotions hasn’t yet been mapped through 

science. That said, flower essences have 

been clinically tested and used for decades, 

based mostly on the work of Edward Bach, 

who developed a prominent system of flower 

essence remedies in the 1930s.9

While eating and smelling flowers is 

not quite the same as a flower 

essence, I will list the emotional 

correlate for each flower, 

according to Bach, below. 

All those listed are edible 

June-blooming flowers!

As an experiment, much 

in the same way Bach 

discovered his flower 

essences, take some time 

to smell, taste, and fully 

experience the flower. Notice 

its subtle emotional and physical impact. 

Science tells us flowers have an effect,6-8 so 

let’s have some fun and experience the flower 

fully, with awareness!

Borage

Borage can promote 

boldness and courage, 

ward off feelings of fear, 

rawness, and vulnerability, 

and encourage using 

your voice to speak your truth.10

Daylily

Daylily can support your 

healthy zest for life and 

balanced life activity.11

Lavender

The flower essence of 

lavender can help soothe 

you and bring you peace. 

It can promote centering, 

calm, and relaxation when you 

are stressed and exhausted.12
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Broccoli + Cauliflower

The essence of broccoli flower helps you find 

balance when you feel unprotected or unsafe, 

and helps maintain a healthy equilibrium of 

power.13

Cauliflower flower essence, which comes 

from the same plant family as broccoli, can 

help us filter through our emotions to sift 

out blocks, as well as keep our body tissues 

healthy and well-hydrated.14

Calendula (also known as Pot 

Marigold)

The flower essence of 

calendula can support you 

in being dependable, 

responsible, solid, and 

productive, and there for 

others when they need 

you. Calendula is helpful 

in enhancing your ability 

to actively contribute in 

life.15

Dianthus

There are a variety of types of dianthus. 

One variety is dianthus lace, which has a 

fuchsia-colored flower. This flower essence 

can be supportive for the lungs, allowing you 

to metaphorically breathe in the wonder of 

the world and sift out what does not support 

you. Dianthus lace flower essence can help 

overcome physical blocks and clarify 

your life path.16

Another variety of dianthus is 

dianthus tiny rubies, which 

bloom a medium pink color. The 

flower essence of dianthus tiny 

rubies can enhance a harmonious 

environment in social settings and 

community. This can support you in 

groups and gatherings by helping maintain 

your individuality while finding a synergistic 

place within the whole. This flower essence 

can also help take you out of survival mode 

into a space where you can attract and 

manifest what you want.17
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Marjoram

Marjoram flower 

essence can support 

you during loneliness 

or separation stress.18

Oregano

The flower essence 

of oregano can 

help identify, target, and facilitate healing 

and harmony in areas of the body that need 

attention.19

Red Clover

Red clover flower essence supports 

you in feeling the 

strength of your 

individuality and 

independence. This 

can be especially 

useful when you feel 

you are being overly 

caught up in the energy of 

those around you.20

Dill

Dill flower essence can help 

relieve stress and tension 

and calm nerves from 

exhaustion and 

overwhelm. It 

can support 

brain function, 

and can 

soothe being 

frazzled by 

feelings of overstimulation.21

Coriander

The flower essence of coriander can 

support you in being able to help you bloom 

and develop in your own time, and can be 

particularly helpful for transitional times in life 

such as puberty.

Interestingly, coriander flower essence also 

helps to naturally balance your hormones 

and sync you up with nature’s cycles, 

counteracting hormonal imbalances from 
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food additives 

and violent media 

portrayals.22

English 

Chamomile

English chamomile 

flower essence can 

be soothing when 

you’re upset and helps 

you regain a calm, 

upbeat mood. This 

flower essence can 

also be calming for the 

stomach and helps 

you to “digest” life 

experiences.

Support your summer 

with the flower 

essences of June’s 

blooms! What effects 

have you noticed June 

flowers have on you? 
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June Edible Flower Chart

Plant Name Type* Color Bloom Taste Scent Tips

Borago 

officinalis

Borage

A Blue, purple 

to lavender

June–July Cucumber -- Use as garnish; may be 

candied. Full sun; light, 

poor, dry soil. Attracts 

bees.

Hemerocallis 

fulva

Daylily

P Tawny 

orange

June–July Cooked, 

combination 

of asparagus/

zucchini

-- All parts are edible. Full 

to part shade; easy to 

grow. Many lilies contain 

alkaloids and are NOT 

edible. Day lilies may act 

as a diuretic or laxative; 

eat in moderation.

Lavandula 

angustifolia

Lavender

P Lavender, 

purple, pink, 

white

June–early 

August

Highly 

perfumed

Floral Taste may be very strong 

depending on the plant.

Brassica spp.

Broccoli

Cauliflower

B 

(grown 

as A)

Buds: blue-

green; 

yellow 

flower, white 

buds in 

cauliflower

June–

August

Broccoli -- Vegetable. Prefers full sun; 

rich, well-drained soil. Sow 

indoors six weeks prior to 

transplant.

Calendula 

officinalis

Calendula, pot 

marigold

A Yellow, gold/

orange

June–

August

Tangy and 

peppery

-- Ornamental. Dries well. 

Prefers cool weather; rich 

loam; direct sow.
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Plant Name Type* Color Bloom Taste Scent Tips

Dianthus spp.

Dianthus or 

pinks

P Pink, white 

and red

June–

August

Spicy, cloves Some 

varieties 

are 

spicier

Ornamental. Tolerates 

wide range of soils; full 

sun.

Origanum 

majorana

Marjoram

TP Pale pink June–

August

Spicy, sweet -- Herb. Prefers full sun and 

dry, alkaline, well-drained 

soil.

Origanum spp.

Oregano

P White June–

August

Spicy, pungent-

like leaves

-- Herb. Prefers full sun and 

dry, alkaline, well-drained 

soil.

Trifolium 

pratense

Red clover

P Pink, lilac June–

September

Hay Hay Scatter florets on salad. 

Tolerates most soils; self-

sows.

Anethum 

graveolens

Dill

A Yellow June–frost Stronger than 

leaves

Dill Re-sows readily, tolerates 

poor soil but prefers well-

drained soil; full sun.

Coriandrum 

sativum

Coriander

A White June–frost Like leaf but 

milder

Fragrant Herb. Sow continuously 

for several harvests; sun; 

rich, well-drained soil.

Anthemis nobilis

English 

chamomile

P White petals; 

yellow 

center

Late June–

frost

Sweet apple 

flavor

-- Ragweed sufferers may 

be allergic to chamomile; 

drink no more than one 

cup of tea per day. Prefers 

moist, well- drained soil; 

full sun to part shade.

*A = annual; B = biennial; P = periennial; TP = tender periennial
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July Favorites

Lavender

Lavender is probably best known for its 

distinctive fragrance, acclaimed for its calming 

effects. 

The combination of 

color and aroma make 

lavender a particularly 

desirable addition to 

a variety of foods, 

including baked goods, 

infused syrups, liqueurs, 

herbal teas, dry spice 

rubs, and herb mixtures. 

Its flavor pairs well with 

both sweet and savory ingredients, including 

citrus, berries, rosemary, sage, thyme, and 

chocolate.1

Lemon balm (Melissa officinalis)

Lemon balm leaves are commonly used 

as a relaxing tea. They can be added into 

many dishes in which the lemon flavor can 

be enjoyed. Lemon balm is added to many 

desserts, including ice cream and custards. 

It is always to be used fresh when using for 

food.2

Basil (Ocimum basilicum)

Most growers use basil’s leaves before 

the plant has flowered. After blooming, 

the character of the leaves 

change and become less 

appealing, but the flowers 

can be eaten. They look 

stunning when sprinkled 

over pasta. Thai basil is 

sometimes allowed to flower 

before it is harvested. The whole 

flower is edible.3

Bergamot, (Monarda fistulosa)

Bergamot is also known as bee balm, 

monarda, wild bergamot, oswego tea, or 

horsemint. The flowers (and young leaves) 
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have an intense mint flavor with undertones 

of citrus and oregano. This plant has a scent 

highly reminiscent of Earl Grey tea. Somewhat 

confusingly, the “oil of bergamot” used to 

flavor Earl Grey is actually derived from citrus 

peel from the bergamot orange. Monarda 

flowers can be separated into individual 

petals before adding to cakes, fancy drinks, or 

salads.3

Fennel (Foeniculum vulgare)

Fennel will eventually produce attractive and 

tall umbels of tiny yellow flowers that have the 

same mild licorice flavor as the leaves. These 

work very well in desserts.3 Fennel is used as 

a digestive and carminative to reduce gas as 

well as support lymph.

Squash Flowers

The flowers of both summer and winter 

squash are edible. You can eat them raw, 

dipped in batter and fried, stuffed with 

cheese and baked, served over pasta, or in a 

quesadilla.

Both male and female flowers are edible. 

Leave enough female flowers on the 

plant to produce the amount of fruit you 

desire. Always leave a few male flowers for 

pollination. Male flowers have a thin straight 

stem and the female flowers have a miniature 

fruit just below the flower petals.4 

This July, taste all the flowers in your garden–

just leave some for the pollinators!”
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July Edible Flower Chart

Plant Name Type* Color Bloom Taste Scent Tips

Yucca 

filamentosa

Yucca

P Creamy 

white with 

purple tinge

July Hint of 

artichoke, 

slightly bitter

-- Ornamental. Full sun; well-

drained, sandy soil.

Begonia x 

tuberhybrida

Tuberous 

begonia

TP White, pink, 

yellow, red, 

orange and 

combinations

July–

August

Citrus -- Grow indoors or out; dig 

tubers each fall, just after 

frost and store; prefers 

moist, fertile soil; part to 

full shade. Only hybrids are 

edible.

Cucurbita spp.

Squash or 

pumpkin

A Orange, 

yellow

July–

August

Mild, raw 

squash

Slightly 

floral

Vegetable. Enrich soil with 

compost; prefers full sun.

Foeniculum 

vulgare 

Fennel

P Pale yellow July– 

August

Licorice, milder 

than leaves, 

sweet

-- Tolerates wide range of 

soils; part shade to full sun.

Hibiscus 

syriacus

Rose-of-Sharon

P Red, white, 

purple, violet

July– 

August

Mild, nutty -- Shrub. Prefers well-

drained soil; full sun to part 

shade; deadhead to keep 

blooming.
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Plant Name Type* Color Bloom Taste Scent Tips

Melissa 

officinalis

Lemon Balm

P Creamy 

white

July– 

August

Lemony, sweet Lemon Herb. May be invasive.

Monarda didyma

Bergamot, bee 

balm, Oswego 

tea

P Red, pink, 

white, 

lavender

July– 

August

Tea-like, more 

aromatic than 

leaves

Sweet, 

perfume

Attracts hummingbirds and 

butterflies; part shade to 

full sun; prefers moist, rich 

soil. Powdery mildew when 

grown in part shade.

Phaseolus 

coccineus

Scarlet runner 

bean

TP Bright orange 

to scarlet

July– 

August

Raw bean but 

milder

-- Vegetable. Flower crunchy; 

use in salad.

Poterium 

sanguisorba

Burnet

P Red July– 

August

Cucumber -- Salad herb. May be 

invasive; tolerates wide 

range of soil; sun or part 

shade.

Satureja 

hortensis

Summer savory

A Pink July– 

August

Mildly peppery, 

spicy

-- Herb. Prefers full sun; light, 

sandy soil.

Satureja 

montana

Winter Savory

P Pale blue to 

purple

July– 

August

Mildly peppery, 

spicy

-- Herb. Prefers full sun; light, 

sandy soil.
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Plant Name Type* Color Bloom Taste Scent Tips

Thymus spp.

Thyme

P Pink, purple, 

white

July– 

August

Milder than 

leaves

-- Herb. Most creeping 

thymes have little flavor.

Tropaeolum 

majus

Nasturtium

A Varies July– 

August

Watercress, 

peppery

-- Container or in salads. 

Grow in full sun and well-

drained soil.

Mentha spp.

Mint

P Lavender, 

pink to white

July–

September

Minty; milder 

than leaves

Fresh, 

minty

Herb. May be invasive; 

tolerates a wide range of 

soils; prefers part shade.

Hyssopus 

officinalis

Hyssop

P Blue, pink, 

white

July–

October

Bitter; similar to 

tonic

-- Used to flavor chartreuse, 

a liqueur; strong flavor. 

Prefers part shade and 

well-drained soil.

Agstache 

foeniculum

Anise hyssop

P Lavender July–frost Strong anise, 

sweet, licorice

-- May die back to the 

ground; readily re-sows; 

full sun to light shade; well-

drained soil.

Alcea rosea

Hollyhock

P Various July–frost Little, slightly 

bitter

-- Best as a garnish or 

container for dip. Full sun 

to light shade.
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Plant Name Type* Color Bloom Taste Scent Tips

Cichorium 

intybus

Chicory

P Blue to 

lavender

July–frost Pleasant, mild-

bitter similar to 

endive

-- Considered a weed. Grows 

in most soils; sun to shade; 

invasive.

Ocimum 

basilicum

Basil

A White to pale 

pink

July–frost Milder than 

leaves, spicy

-- Sow continuously for 

several harvests; well-

drained rich soil; full sun.

Abelmoschus 

aesculentus

Okra, gumbo, 

gombo

A Yellow, red Mid-July–

August

Mild, sweet 

and slightly 

mucilaginous

-- Full sun, hot weather; 

prefers clay to clay loam.

*A = annual; B = biennial; P = periennial; TP = tender periennial
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August Favorites

Hibiscus

Many cultures drink hibiscus tea for its 

medicinal properties. Some studies indicate 

hibiscus may support blood pressure and 

cholesterol levels, although more research is 

needed to better understand how this works.1

Hibiscus leaves are diuretic, expectorant, 

and stomachic. A decoction of the flowers 

is diuretic, ophthalmic, and stomachic. It is 

also used in the treatment of several skin 

conditions.2

Chrysanthemum (Leucanthemum 

coronarium)

The edible chrysanthemum and garland 

chrysanthemum produce both edible young 

leaves and appealing, white, daisy-like flowers 

with yellow centers, or flowers that are entirely 

yellow. The petals of both types are edible and 

faintly tangy.3

Garlic Chives

Also known as Chinese leeks, 

garlic chives taste like onions 

and garlic. Young leaves are 

most tender and work well in egg 

dishes, soups, marinades, and 

Asian cooking (dumplings, pot 

stickers, and dipping sauces, for 

example). White, edible flowers 

appear in summer, and attract 

pollinators and other beneficial 

insects.4

Lovage

Lovage is a member of the Apiaceae or 

Umbellifer family, and it tastes and looks a 

lot like celery. It’s sometimes called smellage 

or maggi plant. In Italy, it is often referred 

to as sedano di monte, or mountain celery. 

Packed with vitamin C and various B-complex 

vitamins, it also contains quercetin, a plant 

pigment with anti-inflammatory and anti-

oxidant properties.5
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August Edible Flower Chart

Plant Name Type* Color Bloom Taste Scent Tips

Hibiscus rosa-

sinensis - Hibiscus, 

China rose, Rose-

of-China

P Orange, red 

or purplish 

red

Late 

summer

Citrus/

cranberry flavor

-- Subtropical tree but may 

be grown indoors. Used in 

many tea flavorings.

Carthamus 

tinctorius - 

Safflower, 

American, saffron

A Yellow to 

deep red

August Bitter flavor -- May impart yellow color 

to cooked foods. Full sun; 

light, dry, well-drained 

soil; start indoors and 

transplant.

Levisticum 

officinale - Lovage

B Yellow, white August Mild celery -- Herb.

Chrysanthemum 

coronarium 

- Garden 

chrysanthemum, 

shungiku

P Yellow to 

white

August–

October

Mild -- Ornamental. Full sun; rich, 

moist, well-drained soil.

Dendranthema 

x grandiflorum - 

Chrysanthemum

P Red, yellow, 

pink, 

orange, 

purple, white

August–

October

Varieties differ, 

strong to bitter

Pungent Ornamental. Full sun; rich, 

moist, well-drained soil.

Allium tuberosum 

Garlic chive

P White August–

frost

Onion, strong Onion Separate florets to serve. 

Partial shade to full sun; 

also indoors.

*A = annual; B = biennial; P = periennial; TP = tender periennial
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September Favorites

Roses (Rosa rugosa or R. gallica 

officinalis)

Flavors depend on type, color, and soil 

conditions.  The flavor is often reminiscent of 

strawberries and green apples: sweet, with 

subtle undertones ranging from fruit to mint to 

spice. All roses are edible, with the flavor being 

more pronounced in the darker varieties.  

Petals can be used to garnish desserts or 

salads! Freeze them in ice cubes and float 

them in punches if you’re feeling fancy. Petals 

are also used in syrups, jellies, perfumed 

butters, and sweet spreads.1

Dandelions 

(Taraxacum 

officinalis)

Dandelions are members of the daisy family. 

Their flowers are sweetest when picked 

young. They have a sweet, honey-like flavor, 

but mature flowers are bitter. Dandelion buds 

are tastier than the flowers: best to pick these 

when they are very close to the ground, tightly 

bunched in the center, and about the size of 

a small gumball. They are good both raw and 

steamed, and they can also be made into 

wine! When serving a rice dish, use dandelion 

petals like confetti over the rice.1

Pineapple Sage

Use pineapple sage flowers to impart color 

and a citrusy-mint taste. Pineapple sage 

works in salads and fruit-based desserts. 

Chopping the downy, bright-green leaves 

releases their sweet pineapple flavor in fruit 

dishes, tropical-themed cocktails, herbal teas, 

smoothies, salsas, and sweet dough.2
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September Edible Flower Chart

Plant Name Type* Color Bloom Taste Scent Tips

Rosa spp.

Rose

P White, pink, 

yellow, red, 

orange

May–June, 

September

Highly 

perfumed; 

sweet to bitter

Rose Ornamental. Remove sour 

petal base. Full sun; rich, 

well-drained soil.

Salvia elegans

Pineapple sage

TP Scarlet September Pineapple/sage 

overtones

-- Herb. Prefers full sun; light, 

well-drained soil; may be 

invasive.

Cynara 

scolymus

Artichoke

A Immature 

head: green

Fall Artichoke -- Prefers rich soil, abundant 

moisture; propagate from 

division for annual harvest.

Taraxacum 

officinale

Dandelion

P Yellow May–June; 

fall

Bitter -- Eat cooked only. Cool 

weather; full sun; tolerates 

wide range of soils.

Citrus limon

Lemon

P White Varies with 

variety

Citrus, slightly 

bitter

Sweet 

floral

Subtropical tree but may 

be grown indoors.

*A = annual; B = biennial; P = periennial; TP = tender periennial
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Complete Edible Flower Guide at a Glance

Plant Name Type* Color Bloom Taste Scent Tips

APRIL BLOOM

Cercis 

Canadensis

Redbud

P Pink April Beanlike to tart 

apple

-- Native tree to US; 

may be marginal in 

Colorado. Full sun to 

part shade; sandy loam; 

difficult to transplant.

Brassica spp.

Mustard

A Yellow April–May Mustard, hot -- Salad garnish. Watch 

for allergies.

Muscari 

atlanticum, M. 

botryoides

Grape hyacinth

P Pink, blue April–May Grapey, slightly 

sour with bitter 

aftertaste.

Grapey Bulb.

Prunus spp.

Plum

P Pink to white April–May Mild, like flower 

nectar

Sweet Petals candy well. Pits 

of mature fruit are 

poisonous.

Syringa vulgaris

Lilac

P White, pink, 

purple, lilac

April–May Perfume, 

slightly bitter

Lilac Candies well. Prefers 

well-drained, alkaline 

soil; sun to part shade.

Viola odorata

Violet

P Violet, pink, 

white

April–May Sweet Sweet Ornamental. Candies 

well. Sun to part shade; 

moist, well-drained soil.
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Plant Name Type* Color Bloom Taste Scent Tips

Chrysanthemum 

leucanthemum

Oxeye daisy

P White/yellow 

center

April–

August

Mild -- Use as garnish or in 

salad. Full sun; rich, 

moist, well-drained soil, 

invasive.

Tulbaghia 

ciolacea

Society Garlic

A or TP Lilac Spring Onion flavor -- Best in full sun; 

tolerates part shade; 

prefers rich, moist, well-

drained soil.

Bellis perennis

English daisy

P White to 

purple petals

April–

September

Mild to bitter -- Use as garnish or in 

salads. Thrives in cold 

weather; prefers full 

sun, moist soil.

MAY BLOOM

Galium 

odoratum

Sweet woodruff

P White May Sweet, grassy, 

vanilla

Vanilla Herb or ground cover. 

May be invasive; 

prefers shade. Can 

have a blood thinning 

effect if eaten in 

large quantities. It is 

considered liver toxic.

Malus spp.

Apple or 

crabapple

P White to pink May Slightly floral to 

sour

Sweet 

floral

Petals may be candied. 

Seeds are poisonous. 

Specimen tree, prefers 

full sun, fertile soil.
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Plant Name Type* Color Bloom Taste Scent Tips

Allium 

schoenoprasum

Chive

P Lavender, red 

to purple

May–June Onion, strong Onion Separate florets to 

serve. Forms clumps; 

part shade to full sun; 

indoors.

Anthriscus 

cerefolium

Chervil

A White May–June Parsley-like, 

hint of citrus, 

tarragon

-- Start in cold frame.

Pisum sativum

Garden pea

A White, tinged 

pink

May–June Raw peas -- Vegetable. Prefers 

full sun; sandy, well-

drained soil.

Taraxacum 

officinale

Dandelion

P Yellow May–June; 

fall

Bitter -- Eat cooked only. Cool 

weather; full sun; 

tolerates wide range of 

soils.

Rosa spp.

Rose

P White, pink, 

yellow, red, 

orange

May–June, 

September

Highly 

perfumed; 

sweet to bitter

Rose Ornamental. Remove 

sour petal base. Full 

sun; rich, well-drained 

soil.

Salvia officinalis

Garden sage

P Blue, purple, 

white, pink

May–July Flowery sage, 

slightly musky

-- Herb. Full sun to light 

shade; sandy, well-

drained soil; may be 

invasive.
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Plant Name Type* Color Bloom Taste Scent Tips

Viola x 

wittrockiana

Viola tricolor

Pansy or Johnny 

Jump-Up

A Violet, white, 

pink, yellow, 

multi-colored

May–July Stronger than 

violets

-- Ornamental. Prefers 

cool weather; moist, 

rich, loamy soil but 

tolerates many soils.

Tagetes erecta

African marigold

A White, gold, 

yellow, red

May–

September

Variable; some 

cultivars are 

strong and 

bitter

Strong, 

pungent

Ornamental. Prefers full 

sun; well-drained soil.

Tagetes 

tenuifolia

Signet marigold

A White, gold, 

yellow, red

May–

September

Citrus; milder 

than T. erecta

-- Ornamental. Prefers 

full sun; well-drained 

soil but tolerates many 

soils.

Eruca vesicaria

Rocket, arugula

A White May–frost Nutty, smoky, 

less piquant 

than leaves

-- Salad green. Sow 

continuously for 

harvest; full sun to light 

shade; well-drained soil.

JUNE BLOOM

Borago 

officinalis

Borage

A Blue, purple 

to lavender

June–July Cucumber -- Use as garnish; may be 

candied. Full sun; light, 

poor, dry soil. Attracts 

bees.
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Plant Name Type* Color Bloom Taste Scent Tips

Hemerocallis 

fulva

Daylily

P Tawny orange June–July Cooked, 

combination 

of asparagus/

zucchini

-- All parts are edible. Full 

to part shade; easy 

to grow. Many Lilies 

contain alkaloids and 

are NOT edible. Day 

Lilies may act as a 

diuretic or laxative; eat 

in moderation.

Lavandula 

angustifolia

Lavender

P Lavender, 

purple, pink, 

white

June–early 

August

Highly 

perfumed

Floral Taste may be very 

strong depending on 

the plant.

Brassica spp.

Broccoli, 

cauliflower

B 

(grown 

as A)

Buds: blue-

green; yellow 

flower, white 

buds in 

cauliflower

June–

August

Broccoli -- Vegetable. Prefers full 

sun; rich, well-drained 

soil. Sow indoors 

six weeks prior to 

transplant.

Calendula 

officinalis

Calendula, pot 

marigold

A Yellow, gold/

orange

June–

August

Tangy and 

peppery

-- Ornamental. Dries well. 

Prefers cool weather; 

rich loam; direct sow.

Dianthus spp.

Dianthus or 

pinks

P Pink, white 

and red

June–

August

Spicy, cloves Some 

varieties 

are 

spicier

Ornamental. Tolerates 

wide range of soils; full 

sun.
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Plant Name Type* Color Bloom Taste Scent Tips

Origanum 

majorana

Marjoram

TP Pale pink June–

August

Spicy, sweet -- Herb. Prefers full sun 

and dry, alkaline, well-

drained soil.

Origanum spp.

Oregano

P White June–

August

Spicy, pungent-

like leaves

-- Herb. Prefers full sun 

and dry, alkaline, well-

drained soil.

Trifolium 

pratense

Red clover

P Pink, lilac June–

September

Hay Hay Scatter florets on salad. 

Tolerates most soils; 

self-sows.

Anethum 

graveolens

Dill

A Yellow June–frost Stronger than 

leaves

Dill Re-sows readily, 

tolerates poor soil but 

prefers well-drained 

soil; full sun.

Coriandrum 

sativum

Coriander

A White June–frost Like leaf but 

milder

Fragrant Herb. Sow continuously 

for several harvests; 

sun; rich, well-drained 

soil.

Anthemis nobilis

English 

chamomile

P White petals; 

yellow center

Late June–

frost

Sweet apple 

flavor

-- Ragweed sufferers 

may be allergic to 

chamomile; drink no 

more than one cup of 

tea per day. Prefers 

moist, well- drained soil; 

full sun to part shade.
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Plant Name Type* Color Bloom Taste Scent Tips

JULY BLOOM

Yucca 

filamentosa

Yucca

P Creamy white 

with purple 

tinge

July Hint of 

artichoke, 

slightly bitter

-- Ornamental. Full sun; 

well-drained, sandy soil.

Begonia x 

tuberhybrida

Tuberous 

begonia

TP White, pink, 

yellow, red, 

orange and 

combinations

July–

August

Citrus -- Grow indoors or out; 

dig tubers each fall, just 

after frost and store; 

prefers moist, fertile 

soil; part to full shade. 

Only hybrids are edible.

Cucurbita spp.

Squash or 

pumpkin

A Orange, 

yellow

July–

August

Mild, raw 

squash

Slightly 

floral

Vegetable. Enrich soil 

with compost; prefers 

full sun.

Foeniculum 

vulgare

Fennel

P Pale yellow July–

August

Licorice, milder 

than leaves, 

sweet

-- Tolerates wide range of 

soils; part shade to full 

sun.

Hibiscus 

syriacus 

Rose-of-Sharon

P Red, white, 

purple, violet

July–

August

Mild, nutty -- Shrub. Prefers well-

drained soil; full sun to 

part shade; deadhead 

to keep blooming.

Melissa 

officinalis

Lemon Balm

P Creamy white July–

August

Lemony, sweet Lemon Herb. May be invasive.
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Plant Name Type* Color Bloom Taste Scent Tips

Monarda didyma

Bergamot, bee 

balm, Oswego 

tea

P Red, pink, 

white, 

lavender

July–

August

Tea-like, more 

aromatic than 

leaves

Sweet, 

perfumed

Attracts hummingbirds 

and butterflies; part 

shade to full sun; 

prefers moist, rich soil. 

Powdery mildew when 

grown in part shade.

Phaseolus 

coccineus

Scarlet runner 

bean

TP Bright orange 

to scarlet

July–

August

Raw bean but 

milder

-- Vegetable. Flower 

crunchy; use in salad.

Poterium 

sanguisorba

Burnet

P Red July–

August

Cucumber -- Salad herb. May be 

invasive; tolerates wide 

range of soil; sun or 

part shade.

Satureja 

hortensis

Summer savory

A Pink July–

August

Mildly peppery, 

spicy

-- Herb. Prefers full sun; 

light, sandy soil.

Satureja 

montana

Winter Savory

P Pale blue to 

purple

July–

August

Mildly peppery, 

spicy

-- Herb. Prefers full sun; 

light, sandy soil.

Thymus spp.

Thyme

P Pink, purple, 

white

July–

August

Milder than 

leaves

-- Herb. Most creeping 

thymes have little flavor.
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Plant Name Type* Color Bloom Taste Scent Tips

Tropaeolum 

majus

Nasturtium

A Varies July–

August

Watercress, 

peppery

-- Container or in salads. 

Grow in full sun and 

well-drained soil.

Mentha spp.

Mint

P Lavender, 

pink to white

July–

September

Minty; milder 

than leaves

Fresh, 

minty

Herb. May be invasive; 

tolerates a wide range 

of soils; prefers part 

shade.

Hyssopus 

officinalis

Hyssop

P Blue, pink, 

white

July–

October

Bitter; similar to 

tonic

-- Used to flavor 

chartreuse, a liqueur; 

strong flavor. Prefers 

part shade and well-

drained soil.

Agstache 

foeniculum

Anise hyssop

P Lavender July–frost Strong anise, 

sweet, licorice

-- May die back to the 

ground; readily re-

sows; full sun to light 

shade; well-drained soil.

Alcea rosea

Hollyhock

P Various July–frost Little, slightly 

bitter

-- Best as a garnish or 

container for dip. Full 

sun to light shade.

Cichorium 

intybus

Chicory

P Blue to 

lavender

July–frost Pleasant, mild-

bitter similar to 

endive

-- Considered a weed. 

Grows in most soils; 

sun to shade; invasive.

Ocimum 

basilicum

Basil

A White to pale 

pink

July–frost Milder than 

leaves, spicy

-- Sow continuously for 

several harvests; well-

drained rich soil; full 

sun.
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Plant Name Type* Color Bloom Taste Scent Tips

Abelmoschus 

aesculentus

Okra, gumbo, 

gombo

A Yellow, red Mid-July–

August

Mild, sweet 

and slightly 

mucilaginous

-- Full sun, hot weather; 

prefers clay loam.

AUGUST BLOOM

Hibiscus rosa-

sinensis

Hibiscus, China 

rose, Rose-of-

China

P Orange, red 

or purplish red

Late 

summer

Citrus/

cranberry flavor

-- Subtropical tree but 

may be grown indoors. 

Used in many tea 

flavorings.

Carthamus 

tinctorius

Safflower, 

American, 

saffron

A Yellow to 

deep red

August Bitter flavor -- May impart yellow 

color to cooked foods. 

Full sun; light, dry, 

well-drained soil; start 

indoors and transplant.

Levisticum 

officinale

Lovage

B Yellow, white August Mild celery -- Herb.

Chrysanthemum 

coronarium

Garden 

chrysanthemum, 

shungiku

P Yellow to 

white

August–

October

Mild -- Ornamental. Full sun; 

rich, moist, well-drained 

soil.

45



Plant Name Type* Color Bloom Taste Scent Tips

Dendranthema x 

grandiflorum

Chrysanthemum

P Red, yellow, 

pink, orange, 

purple, white

August–

October

Varieties differ, 

strong to bitter

Pungent Ornamental. Full sun; 

rich, moist, well-drained 

soil.

Allium 

tuberosum

Garlic chive

P White August–

frost

Onion, strong Onion Separate florets to 

serve. Partial shade to 

full sun; also indoors.

SEPTEMBER BLOOM

Rosa spp.

Rose

P White, pink, 

yellow, red, 

orange

May–June, 

September

Highly 

perfumed; 

sweet to bitter

Rose Ornamental. Remove 

sour petal base. Full 

sun; rich, well-drained 

soil.

Salvia elegans

Pineapple sage

TP Scarlet September Pineapple/sage 

overtones

-- Herb. Prefers full sun; 

light, well-drained soil; 

may be invasive.

Cynara 

scolymus

Artichoke

A Immature 

head: green

Fall Artichoke -- Prefers rich soil, 

abundant moisture; 

propagate from division 

for annual harvest.

Taraxacum 

officinale

Dandelion

P Yellow May–June; 

fall

Bitter -- Eat cooked only. Cool 

weather; full sun; 

tolerates wide range of 

soils.

Citrus limon

Lemon

P White Varies with 

variety

Citrus, slightly 

bitter

Sweet 

floral

Subtropical tree but 

may be grown indoors.
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Plant Name Type* Color Bloom Taste Scent Tips

VARIOUS BLOOM

Citrus sinensis

Orange

P White Varies Citrus, sweet/

strong

Perfume, 

sweet

Subtropical tree but 

may be grown indoors.

Pelargonium 

spp.

Scented 

Geranium

TP White, red, 

pink, purple

Varies Like variety 

selected, e.g., 

rose, lemon; 

varies

Mild Ornamental. Prefers 

full sun; light, dry well-

drained soil.

Feijoa 

sellowiana

Pineapple 

Guava

P White to deep 

pink

Grow 

indoors

Floral flavor; 

papaya or 

exotic melon

-- Grow indoors in a 

greenhouse. Rich, well-

drained soil; full sun-

light shade.

Gladiolus spp.

Gladiolus

TP Various 

except true 

blue

6-8 weeks 

after 

planting

Mediocre -- Best as a container 

for garnish or dips or 

spreads.

Raphanus 

sativus

Radish

A White, pink, 

yellow after 

planting

One month Spicy -- Prefers full sun; well-

drained, sandy soil but 

will grow in almost any 

soil.

Rosmarinus 

officinalis

Rosemary

TP Pale blue, 

dark blue, 

pink, white

Depends 

on cultivar

Mild rosemary Delicate Herb. Do not cook 

flower. Tolerates full 

sun to part shade; well-

drained, evenly moist 

soil.

*A = annual; B = biennial; P = periennial; TP = tender periennial

Edible Flower table adapted from Colorado State University.
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