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Make a potion
by artist Renata Minolo



Make a potion using 
sugar coated petals, 
flavoured ice cubes 
and berries.



Suggested
materials:

Fresh lavender
mint leaves
rose petals
approx 100g of icing sugar
1 egg white
brush
some berries
water and a special cup or 
glass that you like very much

Make sure you have the help of an
adult while taking part.



1. Collect fresh lavender, mint leaves, rose petals or other 
edible plants from your garden or local park. Ask for grown 
up help to gather  those which are straight from a higher 
part of the plant, not from the floor or the bottom of the 
plant. Remember to look for a plant that has many flowers 
and ask for permission to it before cutting it. Give them a 
gentle rinse and let them dry on a table cloth.

2. Place some petals on an ice cube container, fill it with 
water and put it in the  freezer overnight.





3. Use the rest of the petals for sugar coating: Gently brush 
each petal  or dip them into the egg white, and then sprinkle 
with icing sugar. Once they are fully covered with sugar 
place them onto a table cloth and let them dry overnight or 
until they are crispy.

4. Now that you have all the ingredients ready let’s make 
the potion: What would be your potion intention? Is it going 
to be a love one? A happiness one? Maybe an anti boredom 
one? Think about it and then choose a special glass from 
your cupboard, add some water, the sugar coated petals 
and the ice cubes. You can also add some berries or 
anything else edible that you fancy for your potion. Then, if 
you are brave enough, drink it and wait to see the results. 





We would love to see and share what
you have created.

Please share your work on Facebook,
Twitter, or Instagram using the hashtag
#Camdenfamilyartclub and tag
@camdenartcentre.


