
What you’ll need...

• 1/2 cup rose hydrosol

• 1/2 cup water

• 1 tablespoon marshmallow root powder

• 1 to 2 tablespoons of hibiscus flowers 
(these make the marshmallows pink!)

• 1 cup honey

• 1 packet unflavored gelatin

• 1 teaspoon vanilla extract

• Pinch of salt

You'll also need...

• Hand mixer

• 8x8" pan

• Candy thermometer

• Saucepan

1 Bring the water and rose hydrosol to a boil 
in a small saucepan. Add the marshmallow 
root and hibiscus flower and stir with a whisk. 
Simmer for five minutes and then place in the 
fridge until cool.

2 Strain the marshmallow and hibiscus 
decoction through a fine mesh sieve. Add 
enough water to equal a full cup.

3 Take half of the marshmallow mixture and 
place in a medium sized bowl and add gelatin 
to it. Set aside.

4 Take the other half of the mixture in a small 
saucepan along with the honey, vanilla extract 
and the salt.

5 Bring to a simmer. Place the candy 
thermometer in the mixture until it reaches 
240°F (soft ball) then remove from heat.

6 Using a hand mixer begin to mix the 
marshmallow and gelatin mixture on low. 
Slowly add the hot marshmallow and honey 
mixture while continuing to mix.

7 Once the two mixtures have been combined 
continue to whip on high for another 5 to  
10 minutes.

8 Pour the mixture onto an 8x8" pan lined with 
natural parchment paper that has been oiled.

9 Let these sit for a few hours until they are set 
up and firm.

10 Slice with a knife. These were a little sticky. 
You could roll them in rose petal powder or 
powdered sugar if you wanted them less sticky.

Those spongy and sweet treats that are an essential ingredient to s’mores and hot chocolate have their roots in 
the herbal world! Enjoy these marshmallows any way you would enjoy the store-bought variety.
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