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	Presentation

	 

	 

	Flowers, for the most part, can be considered ornamental, but not all ornamentals can be edible and should be consumed with some care, as they may contain some active ingredient that can trigger allergies and even intoxication. They may also contain a high level of acidity and may cause stomach discomfort to a more serious problem such as Gastritis.

	Another important factor is in relation to pesticides, do not consume flowers without knowing exactly the origin, should only be ingested by organic and reliable crops and not those of "cutting".

	With regard to the cosmetic and pharmaceutical industry, flowers have precious value, especially in the composition of perfumes and colonies.

	In the culinary space the flowers have been taking on ever larger spaces. European restaurants add the flowers in the most important dishes, as a composition element of sauces or in the decoration of the dish.

	In the ornamental issue flowers creatively compose bridal bouquets, in the decoration of environments such as gardens and flower beds.

	They can also be consumed in the form of teas, sweets, jams, syrups, snacks, salads etc.

	Stay tuned, only consume fresh flowers of good provenance. Further care should still be taken with regard to stems, sepals, pistils, estames and pollen, these should preferably be removed.

	 


Symbology of Flowers

	 

	 

	Flower is the symbol of beauty, soul, purity, love, fertility, nature, creation, childhood, youth, harmony, spiritual perfection and the life cycle. At the time, the flower is considered the symbol of virginity.

	The symbologies and meanings associated with the flower differ greatly from culture to culture; however, the flower is an ancient and universal symbol of the passive principle, since antiquity, many have been used for the healing of many evils and still in sacred rituals.

	When they are open, flowers symbolize nature in its greatest splendor, thus representing glory and reflecting all that is passive and feminine, therefore linked to beauty, youth, peace, spirit and spring. Moreover, its fleeting beauty represents the brevity of youth, as well as glory, and in addition, depending on its color, flowers can symbolize an orientation of psychic tendencies, for example: yellow ones are associated with the sun, blue ones with dreams, while red ones are linked to blood and love.

	For the pre-Columbian peoples, the Aztecs and the Mayans, the flowers had a sacred symbology of perfection, since the gardens filled with flowers, for them, represented not only an ornament, but was associated with the gods and the creation of the universe.

	Christianity associates flowers with the symbol of perfection, and often it appears in biblical passages representing heavenly paradise. Similarly, many Eastern cultures, such as "tantra, Taoism, and Buddhism," associate the image of the flower with spiritual renewal and inner evolution.


Ikebana

	Ikebana is the Japanese art of floral arrangements that carries a symbolism associated with the flower, since in Japan, it represents perfection, the life cycle and balance. Thus, the floral arrangement follows a scheme: the upper branch symbolizes the sky, the middle symbolizes man and, finally, the inferior symbolizes the earth, thus forming the cosmic order and the universal triad represented by man as a mediator between heaven and earth.

	SYMBOL DICTIONARY

	Meaning of Symbols and Symbologies

	Extracted from the site: www.dicionariodesimbolos.com.br

	 

	 

	Aromatherapy

	It is a technique that uses the natural aroma of essential oils extracted from aromatic plants. According to ABMC – Brazilian Association of Complementary Medicine is a curative and preventive treatment or alternative therapy that uses the smell and properties of essential oils to improve the health and well-being of the body and mind. It may also contribute to the complement of other therapies and treatments.

	The WHO - World Health Organization and the SUS - Unified Health System, Integrative and Complementary Practices, recognize this treatment technique as a therapeutic resource.

	It is through the aroma that the stimulation of brain nerve cells softening and treating insomnia, anxiety, pain, physiological disorders etc. occurs.

	 

	 

	PANC - Unconventional Food Plant

	The concept acquired on these plants portrays those species that we consider bush.  In botanical language they are called invaders. We do not believe and do not know the food potential of these weeds. A classic example is dandelion – it is present in this book – a small plant with yellow flowers that is born in any type of soil and has medicinal properties, besides containing minerals, vitamins and antioxidants.



	



	
		PUMPKIN



	Cucurbita sp.
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	FLOWER OF FECUNDITY AND WISDOM

	 

	UTILITIES: flowers can be incorporated into salads, fried foods, sauces, stews, egg and flour breadcrumbs, soups, risottos or cheese filling. In the making of sweets, jellies or simply in the ornamentation of dishes.

	 

	 

	 

	 

	 

	A species catalogued by the botanist Carl von Linné and published in the book “Species Plantarum” in 1753.


Features and Descriptions of Pumpkin

	TABLE 1

	
		

				Specifications and Scientific Classification

		

		
				 

		

		
				Feature

				Description

		

		
				COLOR, FLAVOR AND AROMA

				The color varies, from white to yellow, orange and red. The taste of the flowers is identical to that of the pumpkin pulp.

		

		
				
SIZE AND

ORIGIN


				
It may vary by species.

Originally from Latin America.


		

		
				OTHER NAMES

				Jerimum, dome, strawberry, zucchini, cabotiá.

		

		
				FAMILY

				Cucurbitaceae.

		

		
				SPECIES

				Cucurbita. About 1,000 species.

		

		
				KINGDOM

				Plantae.

		

		
				DIVISION

				Angiospermae.

		

		
				GENDER

				In the world approximately 140, in Brazil about 30 genera.

		

		
				ORDER

				Cucurbitales.

		

		
				CLASS

				Eudicotyledoneae.

		

		
				CURIOSITIES

				They are the best known and commercialized edible flowers. The symbolism of pumpkin has ambivalence is associated with distraction and stupidity and on the other hand to intelligence. The pumpkin is also considered a symbol of regeneration and the source of life.

		

		
				PROMINENCE

				The flower is rich in vitamin A and Beta carotene.

		

		
				
PROPERTIES,

INDICATIONS AND CONTRAINDICATIONS


				Stomachic, anti-inflammatory, diuretic. It may assist in the treatment of Erysipela. The juice extracted from the flowers is good for the stomach.

		

	


	EMPANADA PUMPKIN FLOWER

	Ingredients: 10 pumpkin flowers; ham and mozzarella cut into small pieces; 2 tablespoons wheat flour (can be whole milk); 1 teaspoon chopped parsley and chives; 1 tablespoon grated cheese; 2 eggs; milk; salt to taste and oil for frying. Preparation mode: wash the pumpkin flowers and remove the stem, fill each flower with a piece of ham and another piece of cheese, gently rotate the petals, closing to bread. Pasta: beat the eggs with cheese, mix the flour, parsley and chives and salt until a thick cream bathe the flowers in the dough and fry in a little hot oil Drain on paper towel and serve. Recipe extracted from the site: www.portaldarmc.com.br.



		ACACIA-WHITE



	Moringa oleifera

	 

	[image: HÃ¡bito, flores e fruto de Moringa oleifera.]

	 

	FLOWER OF LIFE

	 

	UTILITIES: Flowers, leaves and pods have culinary use in cooking for stews, soups and sauces. They can be used to gare dishes or in the composition of salads. It can also be used to enrich cakes and pies. It has great resourcefulness in the cosmetic industry. As ornamental shrub is very present in squares and walks. It is considered PANC - Unconventional Food Plant.
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