


INTRODUCTION
This book is full of easy recipes to make with the edible roses from the Taste of 

Love® collection.

This lovely rose lets you combine your passion for gardening and the gourmet 

table. The book is the perfect gift for rose and cooking lovers, or daring souls 

who enjoy experimenting with new flavours.

Before browsing through the recipes, we will introduce you to the stars of this 

project:

Taste of Love® rose bushes

The edible roses from the Taste of Love® collection are the jewels of the 

creative endeavours of the rose breeding company, Pheno Geno Roses, and the 

outcome of years of scientific development and the gastronomic selection of 

the most select gourmet roses. Taste of Love® roses have unique aromas and 

flavours reminiscent of fruity fragrances with a delicate rose taste. The Taste of 

Love® varieties are rich in antioxidants and vitamin C: a single flower contains 

more of these components than 150 g of berries such as blueberries or 

blackberries. Pheno Geno Roses edible roses are in high demand from the 

world’s most prestigious chefs, who are thus its ambassadors.

Taste of Love® is a gourmet experience that will open doors to a world of 

wonderful flavours and astonishing sensations.

Rachel&Co

We are an ornamental plant trading company located in Almeria. Rachel, the 

manager, has 27 years of experience in the world of plants and has always 

been keen to work closely with growers and breeders to develop plants of the 

highest quality. We care about the environment and strive to promote a 

greener and healthier future for our planet. Taste of Love® roses are part of a 

range bearing our Loulou® quality seal, ensuring an emotional connection 

between plant and human being. We encourage you to try this wonderful 

product that will undoubtedly pleasantly surprise you.

You can find our plants in the best garden centres and select plant and flower 

shops.

La Flor del Agua™

La Flor del Agua is a small organic farm located in the valley of roses in the 

centre of Asturias. It cultivates organic edible roses using traditional farming 

techniques and produces high quality flowers in a unique natural environment. 

Cultivation is entirely done by hand without the application of pesticides or 

machinery. Its production is environmentally friendly and is all local following 

permaculture standards. The outcome of this artisanal work can be tasted in 

its different rose products: gelée, chutney, syrup, ketchup, sweets, etc.

For more information, please visit our website... www.rachelandco.net



BASIC RECIPE



ROSE SYRUP
Rose syrup is easy to make and is the base for many 

rose-flavoured dishes and beverages.

Its taste is both aromatic and delicious. It is ideal for use in 

desserts such as rose ice cream, in floral yoghurts, exclusive 

beverages, cakes and puddings.

Ingredients

1 cup fresh Taste of Love® Red Passion™ rose petals

200 ml water

225 g white sugar Sugar (optional)

Preparation

Put water and sugar in a small saucepan, stirring until the sugar is 

dissolved. Bring syrup to the boil. Add the rose petals, turn off the 

heat and cover the pan. Leave the petals to infuse for at least two 

hours. The longer the infusion time, the more intense the flavour of 

the syrup will be.

Separate the petals from the liquid using a colander and discard 

them. Bottle the syrup in jars or small bottles. 

Store in the refrigerator where it will keep in good condition for up to 

one month.



SAVOURY DISHES



CREAM OF 
BEETROOT & ROSE SOUP
Ingredients

400 g fresh or packaged beetroot 

1 apple

1 sweet onion

1 leek

200 ml white wine

250 ml cream or coconut milk 

Juice from 1 lemon

20 g butter or margarine 

Salt and black pepper

50 ml rose syrup

4 Taste of Love® rose flowers in different colours (for decoration)

Preparation

Brown the chopped leek and onion in butter (or margarine) in a large pan. Finish with the 

white wine. Add the peeled and chopped vegetables, 750 ml of water and salt. Simmer 

for 20 to 30 minutes until the vegetables are tender. Add the lemon juice and cream 

(or coconut milk). Simmer for a few more minutes. While the soup is cooking, remove 

the petals from the roses and set aside on a plate. Remove the pan from the heat and 

puree to a creamy consistency. Season to taste with salt and pepper. 

Add the rose syrup and stir well.

Serve the soup in bowls, adorning with different-coloured petals. Bon appétit!



FLORAL SALAD
Ingredients for salad mix

200 g mixed baby greens 

(baby lollo rosso, baby oak leaf, rocket, radiccio, endive… or similar)

100 g bacon slices

Petals from five yellow Taste of Love® Nadia Zerouali™ roses  

1 pomegranate

Ingredients for the vinaigrette

5 tablespoons extra virgin olive oil

100 g Taste of Love® Nadia Zerouali™ rose chutney 

½ teaspoon freshly ground black pepper

Salt and vinegar to taste

Preparation

Heat some butter or oil in a frying pan. Cook the bacon on both sides, remove from the 

heat, cut into strips and set aside. Open the pomegranate, remove the seeds and set 

aside. Wash the mesclun and remove excess water using a salad spinner. 

Mix the vinaigrette ingredients until smooth. Arrange the baby greens on a large plate 

in the shape of a flower or geometric mandala. Sprinkle the pomegranate seeds, bacon 

and rose petals over the greens in a beautiful arrangement. Drizzle the vinaigrette evenly 

over the whole salad and season to taste. Your salad is ready to serve.



CHICKEN DELIGHTS 
WITH ROSE SAUCE
Ingredients

500 g chicken breast 

1 onion

2 tablespoons oil or butter 

100 ml white wine

100 g rose gelée

1 tablespoon cream cheese

1 Taste of Love® Raspberry™ or Nadia Zerouali™ rose 

Pepper

Salt

To accompany

1 cup of rice

2 cups of vegetable stock

Preparation

Cut the chicken breast into strips. Chop the onion and fry it in a frying pan with a little oil 

or butter. Add the chicken strips, browning them on both sides.

Finish with the white wine and simmer for a couple of minutes to heat through.



BEVERAGES



ROSE SORBET 
WITH CAVA
Ingredients

50 ml Taste of Love® Red Passion™ rose syrup

250 ml water

1 bottle of champagne

1 red rose

Preparation

Mix the water and the rose syrup in a small bowl. Pour the liquid into an ice cube tray 

and freeze overnight. Remove the Red Passion™ rose petals and set aside. Remove 

the rose-syrup cubes from the tray and blend to slushy texture in a blender. Place 2 

teaspoons of the rose granita in champagne flutes and fill immediately with the cham-

pagne. Adorn each glass with a few rose petals and serve.



ROSE LEMONADE
Quick to make and oh-so-refreshing. Adding a splash of rose syrup to this delicious summer 

beverage makes for a luscious floral punch that is sure to enhance and light up any day or 

occasion.

Ingredients

3 lemons

1000 ml sparkling water 100 ml rose syrup

2 Taste of Love® Nadia Zerouali™ roses 

Sugar (optional)

Preparation

Squeeze the lemons and save the juice. In a large jug, mix the lemon juice, water and rose 

syrup. If it is not sweet enough, you can add a bit of sugar to taste. Decorate the jar of 

lemonade with the fresh petals. Your lemonade is ready to serve.



ROSE PETAL 
INFUSION
This is a very easy recipe for beginners and people with very little time. Rose tea is 

known for its beneficial properties. It has calming, antiseptic, anti-inflammatory and 

slightly diuretic effects. Unlike other herbal teas, it is not necessary to strain the petals, 

as they can be eaten with a spoon after drinking the rose tea. Depending on the season, 

this infusion can be made with fresh or dried petals.

Ingredients

400 ml water

6 Taste of Love® roses or 4 teaspoons of dried petals Honey

Pinch of cinnamon or aniseed powder

Preparation

Pour the water into a saucepan, bring to the boil and turn off the heat. Remove the rose 

petals from the flowers. Add the petals and a pinch of cinnamon or aniseed to the hot 

water.

Then immediately cover the pot to preserve the aroma and flavour. Leave to infuse for 4 

minutes. Sweeten your herbal tea with a little honey and serve in cups.



SWEETS AND 
DESSERTS



ROSE PROFITEROLES
Rose profiteroles are a fantastic and elegant dessert for young and old alike. They are easy 

and fun to make with the whole family. It is the perfect sweet for any time of day, for a 

weekend breakfast, after a nice lunch or to serve with tea or coffee. You can make the ‘

unfilled profiteroles’ at home or buy them from your favourite confectioner.

Ingredients

12 unfilled profiteroles 

Rose gelée

Hot chocolate sauce (200g chocolate and 100g margarine) 

Whipped cream

1 Taste of Love® Raspberry™ rose

Preparation

Whip the cream until stiff and set aside. Heat the chocolate in a bain-marie with the 

margarine until a smooth sauce is formed. Cut the profiteroles in half and fill generously 

with rose gelée. Top each profiterole with two teaspoons of whipped cream. Pour some hot 

chocolate sauce on top and decorate with fresh rose petals.



ROSE FLAN
Simply delicious and so easy to prepare. Everyone will love this recipe and it requires lit-

tle preparation time. For a spicier taste, you can simply add some cinnamon or aniseed, 

topping it with chopped nuts or chopped fresh fruit.

Ingredients

1000 ml milk

½ cup whipped cream

7 tablespoons corn starch 

4 tablespoons rose syrup

3 Taste of Love® Raspberry™ roses

Preparation

Dissolve the corn starch by whisking it with one cup of milk. Heat the rest of the milk 

with the whipping cream and rose syrup in a saucepan. Add the starch mixture, stirring 

constantly with a wooden spoon until the cream thickens. Pour the hot custard into jars. 

Leave to cool.

Garnish with rose petals and serve.



CHEESE BOARD WITH 
ROSE CHUTNEY
Rose chutney is a perfect accompaniment to cheese and savoury dishes.

Its pleasant rose taste and delicious citrus fragrance create an unforgettable 

gastronomic experience. We recommend choosing cheeses with different 

intensities and flavours to enjoy an unforgettable culinary delight.

Ingredients

Mixture of 5 types of cheese (for example: strong blue cheese, mild blue cheese, 

fresh cheese, semi-mature cow’s cheese, mature sheep’s/goat’s cheese etc.)

100 g Taste of Love® Nadia Zerouali™ Rose Chutney 

Breadsticks 

Fresh grapes Walnuts

1 Taste of Love® Nadia Zerouali™ rose

Preparation

Cut the cheeses into thin wedge-shaped slices. Arrange the wedges on a beautiful 

serving platter in a circle, leaving a hole in the middle. Arrange the chutney and 

rose artistically in the empty space. Place the breadsticks, grapes and walnuts on 

small plates.

Enjoy!




