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Purchase great bread at your local bakery and make it even 
more special with this pretty petal spread. Be sure to use edible 
flowers from the produce aisle, such as pansies, marigolds,  
or violets, or home-grown edible flowers without pesticides.

Prep: 10 minutes   Chill: 2 hours   	

1/2	 cup butter, softened

2	 tsp. finely shredded tangerine or orange peel

1–2	 Tbsp. edible flower petals, snipped if large

	 Toasted artisanal bread slices

	 Desired jelly or jam

In a medium bowl stir together the butter and tangerine peel just until 
combined. On a piece of waxed paper or plastic wrap, shape the butter 
mixture into a 4-inch-long log. Roll in flower petals to lightly coat. Wrap 
log in the waxed paper or plastic wrap and chill for 2 to 3 hours or freeze 
for 1 hour or until firm. Serve with bread slices and desired jelly or jam. 
Wrap any remaining butter and store in the refrigerator for up to 2 days. 
Makes 1/2 cup (24 one-teaspoon servings).
Per serving: 34 cal.,4 g fat (2 g sat. fat), 10 mg chol., 27 mg sodium, 0 g carbo., 0 g fiber, 0 g pro.
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