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Rose Petal Almond Cake with Flower Confetti Ice Cream

Rosa rugosa roses are the old-fashioned shrub roses that have a rich, heady scent.  These roses usually only bloom once in June, but the beautiful orange rose hips in the fall are a great surprise.

Makes one 9 X 5 inch loaf cake Or double the recipe and use in a 14-cup bundt pan
16 tablespoons unsalted butter (2 sticks)

1-½ cups flour 

1-teaspoon baking powder 

½ teaspoon salt 

1 ¼ cups granulated sugar 

4 large eggs

2 teaspoons almond extract

Glaze 

1 cup confectioner’s sugar 

1/2-cup heavy cream

4 tsp lemon or limejuice

1 cup Rosa rugosa rose petals cut into thin strips

1. Adjust oven rack to middle position and heat oven to 350 degrees. Grease 9 by 5-inch loaf pan with 1 tablespoon softened butter; dust with 1-tablespoon flour, tapping out excess. In medium bowl, whisk together flour, baking powder, and salt; set aside.

2. Melt butter.

3. In food processor, process sugar, eggs, and almond flavoring until combined. With machine running, add melted butter through feed tube in steady stream. Open the processor and add the flour mixture.  Process until just combined, about 12 pulses. 

4. Pour batter into prepared pan and bake for 15 minutes.  Reduce the temperature to 325 degrees and bake until deep golden brown and skewer inserted in center comes out clean, about another 35-40 minutes, rotating pan halfway through baking time. Cool in pan for 30 minutes, run a knife around the pan and then turn onto wire rack.  Cool completely, about 1 hour.

5. While cake is cooling, combine the confectioners sugar and the heavy cream Add the lemon or limejuice and a pinch of salt. Gently stir in the rose petals

6. After cooling the cake pour on the glaze.  

Flower Confetti Ice Cream 

Makes 3 cups

Ingredients:

2 cups half-and-half

3/4-cup sugar

2-¼ tsp rose water

1 cups fresh or frozen raspberries, thawed

1/3 cup of assorted edible flower petals such as: violets, pansies, roses, dianthus, mint, borage, and bachelor button.

1. Bring the half-and-half, sugar, and rosewater to a simmer in a small saucepan.  Remove the mixture from the pan and cool in the refrigerator for two hours.

2. Puree the raspberries in a blender until smooth.  Push the puree through a fine strainer to remove the seeds.  Put the strained puree into the refrigerator until cold.

3. Place the cold cream mixture and the cold raspberry puree into an ice cream maker and follow the manufacturer’s instructions to make ice cream.  Freeze about 4 hours.

To Serve:  Place the cake on a plate and put one scoop of ice cream on top.  Sprinkle with assorted flower petals.

