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‌A lot of flowers smell wonderful, but did you know that some of them taste good too? They can be used as ingredients in culinary dishes as well as herbal medicine, particularly dried flowers.

Let's start with our national flower, the lotus.

Lotus
In China, the lotus flower is considered a delicacy. The Chinese dip the flower in a mixture of eggs and flour, deep fry them and sprinkle them with sugar. This crispy dish is considered to contribute to longevity. In India we use the stem (kamalkakari), seed (makhana) and root nodule (singhara) in many varieties of dishes.
Papaya 
Papaya flowers are rich in antioxidants and vitamins A, C and E. The flower has several health benefits including lowering cholesterol, improving appetite and controlling diabetes. The tender white flowers are slightly bitter to taste but can be squeezed with salt and be used as a tasty side dish. 
Banana
Banana flowers are large, pear-shaped and purplish in colour. In India, they are mainly used in South Indian and Bengali cuisine. In Thailand and in other south East Asian countries, banana flowers are commonly used, either in their cooked or raw forms, with spicy dips.
Banana flowers are rich in protein, potassium, calcium, copper, phosphorus, iron, magnesium and Vitamin E. 
Saffron
The stigmas (female portion) of the saffron flower are among the most expensive spices in the world.

The flower is purple in colour while the strands of saffron are reddish-orange.

The plant flowers in autumn and grows in a number of places including Greece, India (Kashmir), Spain, Egypt, Morocco and Turkey. It is considered a medicine for throat irritation.

 Saffron is used in varieties of dishes such as pulaos, curries, phirni (rice pudding) and kulfis (a frozen dairy dessert). Kahwa, a traditional drink of Kashmir, is made up of nuts and spices including saffron.
 Tea Infusions
Traditional flowers like jasmine, hibiscus and chamomile are usually mixed in green tea but sometimes black or white tea is used instead. They provide many powerful health benefits.
Drumstick
Drumstick (Moringa), pumpkin and Sesbania (Agathi) flowers are factories of nutrients. They are added to vegetable dishes and are also used in making cutlets, bhajjis and vadas.
