
dDIY #19: 

Artful Recipes: Rose as Muse  

Rose as Muse 

This summer the Denver Art Museum         

celebrates flowers both in the temporary    

exhibition on Impressionist still lifes “In 

Bloom” and in smaller, campus-wide exhibits 

called “Arrangements” that showcase the   

influence of flowers as muses across         

cultures, time periods, and artistic mediums. 

Of all the floral muses, roses reign supreme 

and seem to spring up everywhere in the   

museum from woven tapestries to George 

Platt’s painting Still Life (Broken Heart?)     

depicted on the left. While the meaning      

behind the toppled rose in Platt’s painting 

seems bittersweet, the candied rose and   

pistachio marshmallow recipe below shows 

us the sweeter side to roses (and rose       

inspired creations). Enjoy! 

 

Skill Level: Advanced 

Materials:    

            2 egg whites 

                       2 cups sugar 

                       1 tablespoon brown rice syrup 

                       ⅛ teaspoon cream of tartar 

                       4 envelopes gelatin 

                       ¼–½ teaspoon rose water 

                       dash lemon zest 

           1 cup ground pistachios 

           candied petals 

                       cooking spray 

ROSE AND PISTACHIO MARSHMALLOWS RECIPE BY BECKY GELLER: 

Still life (Broken Heart?) by George Platt  

* Date Unknown * Oil on canvas *  Funds Provided By Friends Of American Art  
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Instructions for marshmallows: 

1. Read through the directions first. Several elements come together simultaneously, so you 
want to know what’s coming. 

2. Spray a9 x 13 inch baking pan then wipe it down, leaving it barely greased. Arrange petals 
right-side down. 

3. Coat a rubber spatula with cooking spray. Set aside. 

4. Pour ¾ cup cold water into a heatproof bowl. Add lemon zest and rose water, then sprinkle 

5. Put egg whites into bowl of stand mixer. Set aside. 

6. In a saucepan, stir cream of tartar into sugar. Wet with ¾ cup water and add brown rice syrup. 
Cover and set over medium-high heat. 

7. When the sugar syrup comes to a boil and climbs sides of pan ( about5 minutes), remove lid and 
insert candy thermometer. 

8. Set the gelatin mixture over a double boiler at medium-low heat. Whisk as gelatin begins to melt 
and soften. 

9. Sugar syrup plateaus at 220°F. When the temperature starts to rise again, begin beating egg 
whites to soft peaks. 

10. Boil the sugar syrup to 240°, remove from heat, and remove the thermometer. Pour melted gela-
tin mixture into syrup and gently whisk to combine. Carefully pour into beaten egg whites with the 
mixer on medium-high speed . 

11. Whip for a full 10 minutes. Your mixture will begin to look fluffy after about 4 minutes.12. After 
ten minutes, stop whipping and pour into the prepared pan, using the oiled spatula. Pour close to the 
pan to keep flowers from moving. 

13. Smooth the surface as   needed. Sprinkle the ground pistachios over the surface and allow 
marshmallow to set completely, about an hour. 

14. Loosen around the sides and flip marshmallow out onto a     cutting board. With a large chef’s 
knife, cut into a 6 x 8 grid, making 48 marshmallows. Dust sides with powdered   sugar and enjoy! 


