
Recipes 
with Höllinger  

Organic Rose Flower 
Syrup



Rose flower sprizz
Put the organic rose flower syrup and the ice cubes 

 in a wine glass. Pour in soda and prosecco and  
garnish with rose petals and strawberries.

 

1/8 l prosecco 
(optionally white 

wine, champagne, 
sparkling wine) 
1/8 l soda water
2 cl organic rose 

flower syrup 
3 ice cubes  

Garnish: Edible 
rose petals and 

strawberries

 

½ small  
organic lime
4 rose petals 

4 tbsp organic 
rose flower syrup 

3 ice cubes 
2 splashes of ice 
cold soda water 

(or mineral water) 
80 ml non- 
alcoholic 

sparkling wine

Rosato 
cocktail 

Wash the lime hot, dry 
and cut two thin slices. 
Gently squeeze the end 
of the lime and squeeze 

some lime juice into a 
glass. Only rinse the 

rose petals carefully if 
necessary and pat dry. 

Put the leaves in the 
glass, add the organic 
rose flower syrup and 

ice cubes. 

First pour the ice-cold 
soda into the glass, 

then fill the glass with 
the non-alcoholic 

sparkling wine.



 

1.5 cl organic rose 
flower syrup 

4 cl gin 
Mineral water 

3 ice cubes 

Ginella 
rosa

Place the ice cubes in a highball glass and  
add the gin and organic rose flower syrup.  

Then fill up with mineral water, stir and enjoy.

Rose  
peach  
sprizz

 

15 ml organic 
rose flower syrup

50 ml organic 
peach juice 
soda water

Put the organic rose 
flower syrup and peach 

juice in a glass and fill 
with ice cubes. Then pour 

in soda water and stir 
well. The refreshment 

drink is ready.



Rose  
bourbon

Place all ingredients in a mixing 
glass filled with ice cubes. 

Then stir well and strain  
into a whiskey glass.

 

20 ml organic rose 
flower syrup 

60 ml bourbon
30 ml Italian 
wormwood 

 

400 g strawberries
1 - 1½ tbsp organic 
rose flower syrup

½ orange
½ bottle of  

cold white wine  
(e.g. Riesling) 

½ bottle of  
sparkling wine 
a few leaves of  

lemon balm and 
edible rose petals 

Strawberry-rose 
bowle (for 4  persons)

Wash, clean, quarter the strawberries. Mix with  
organic rose flower syrup and the freshly squeezed 
orange juice. Let them steep. Top up with cold white 

wine and sparkling wine to serve. Garnish with edible 
rose petals and lemon balm leaves as desired.

The strawberry rose bowle can be enjoyed as an  
aperitif or in the evening with friends.



 
200 ml cream
200 ml crème  

fraîche
3 pieces of 

egg yolk
90 ml organic 

rose flower syrup

Rose flower-ice cream
Mix the cream and crème  fraîche for the ice 

cream and heat slightly in a saucepan. Add the 
organic rose flower syrup and bring to the boil. 

Beat the egg yolks over a water bath until it is frot-
hy and gradually fold into the hot cream mixture.

Freeze everything in an ice cream maker  
for 30-40 minutes or freeze in the freezer for  
10 hours. Let the ice cream thaw for about  

15-20 minutes before serving.

Rose buds-ice cubes  
Carefully wash the rose buds and place them 

in the ice cube tray. Mix water with organic 
rose flower syrup and fill up the tray. Freeze 

overnight. Fill the ice cube tray just 2 millimeters 
high, insert the rose buds and freeze for about 
½ to 1 hour. Then pour in the remaining liquid.

This keeps the rose buds on the ground,  
and they do not float on the surface.

Rose buds ice cubes go well with  
sparkling wine or a rose cocktail.

 

rose buds, 
 fresh 
water

organic rose  
flower syrup 



 
FOR THE SHAPE

1 tsp butter
1 tbsp  

breadcrumbs

 
FOR THE DOUGH
250 g butter soft

150 g sugar
8 g of vanilla sugar

4 eggs, size M
2 tbsp organic 

rose flower syrup
200 g wheat flour, 

type 405   100 g cornstarch 
2 teaspoons of 

baking soda  
1 pinch of salt

Biscuit cake  
with rose flower syrup

(for 18 persons, duration 80 min.)

Grease the box shape and sprinkle with bread-
crumbs. Preheat the oven with top and bottom 

heat at a temperature of 155-165 degrees. 
Cooking time approx. 60-70 minutes.

Stir butter, organic rose flower syrup,  
vanilla sugar until frothy. Stir in the eggs and  
rum one after the other. Mix the flour, corn-

starch, baking powder and salt and fold into the 
other ingredients. Fill the box shape with dough 

and bake in the oven. Keep the cake 10 min.  
in the shape. Then remove from the box  

shape and let cool on the rost.

Take a break with a good coffee and delicious 
cake and enjoy the day.



Rose flower-pudding
Remove a small amount of the milk and  

mix with the cornstarch. Bring the rest of the milk 
and the rose petals to a boil and then filter the 
rose petals. Bring later the milk to a boil again 

and stir in the cornstarch, which has been mixed 
into a little milk beforehand. Bring to the boil 

once and remove from the heat.

Stir in the organic rose flower syrup,  
taste the pudding again and pour  

into small glass bowls.

 

1/2 l milk
40 g cornstarch 

(maizena) 
25 g rose petals 

50 ml organic 
rose flower syrup

Poached plums  
in rose flower syrup

First put the plums in a pan. Sprinkle the 
powdered sugar over the fruit and add three 

tablespoons of water, the organic rose  
flower syrup, the lime juice and the  

vanilla pod to the pan.

Cover with a round baking paper over low 
heat so that no liquid can evaporate. Let it 
cook for 25 minutes until the fruit retains its 

shape but has become incredibly soft.

Serve with cookies and crème fraîche.

 

8 plums, halved and 
stones removed

1 1/2 heaping 
tablespoons of 

powdered sugar
2 tbsp organic 

rose flower syrup
Juice of 1/2 lime 
1 vanilla bean,  

cut in half 



Rose flower- 
tiramisu 

Place half of the biscuits on the bottom 
of the form. Dilute the organic rose flower 
syrup with a little water and rum or vodka 

and drizzle the biscuits with it.

Separate the eggs, beat the egg  
yolk with the sugar until fluffy. 

 Stir in the mascarpone.

Beat the cream and egg whites until stiff 
and fold into the mascarpone mixture.

Cover half of the mass with the biscuits.

Repeat and finish with a layer of mascar-
pone cream. Chill for at least 4 hours.

Cut into pieces, arrange on plates and 
sprinkle with fresh rose petals and dust 

with powdered sugar.

 

20 sponge cakes
4 tbsp organic 

rose flower syrup
1 tbsp white 

rum or vodka
4 eggs 

2 tablespoons of 
sugar 

500 g mascarpone 
or mascarino  

200 ml whipped 
cream at least 30% 

fat 
50 g organic rose 
petals for garnish 
Powdered sugar  

for dusting 



 
FOR THE 

PANCAKES
250 g flour

2 eggs
3 tsp organic 

rose flower syrup  
250 ml milk

100 ml  
mineral water  

40 g  
clarified butter

1/2 tsp salt

 
FOR THE FILLING

340 g strawberries
50 g gelling 

sugar 2: 1
100 g crème  

fraîche  
3 tsp organic 

rose flower syrup

Pancakes 
with strawberry and   
rose-crème  fraîche

(for 5 pancakes)

For the pancakes, first stir with a whisk the 
flour, milk, eggs, salt in a bowl. Approx. leave 
the dough for 10 minutes, this will make the 

dough a little thicker and then stir well again.

If the pancake dough is too thick, dilute it 
with mineral water.

Heat the clarified butter (optional oil)  
in a coated pan. Then pour some dough 

(with a scoop) into the hot pan. Swivel the 
pan again and again so that the bottom  

is evenly covered with dough.

Turn the pancake several times with the  
spatula and bake until golden on both sides.

Keep the baked pancakes warm in the  
oven at approx. 60 degrees.

Mix the crème  fraîche 
with the organic rose flo-
wer syrup until smooth.

Wash the strawberries 
and cut them into small 

pieces. Place in a sauce-
pan with the sugar and 

bring to the boil. Allow to 
simmer until the strawber-

ries are soft but not yet 
completely crumbled.

Fill the pancakes with the 
rose crème  fraîche and 

the strawberry compote.



 
FOR THE DOUGH
75 g raspberries

1 egg, size M 
80 ml vegetable oil 

130 g of sugar
1 pinch of salt  

50 g double cream 
cheese 60%

220 ml buttermilk
250 g flour

2 teaspoons of 
baking soda
½ tsp soda

 
FOR THE 

DECORATION
150 g butter

100 g  
powdered sugar

250 g cream 
cheese  

3 tbsp organic 
rose flower syrup

colorful sugar 
pearl for garnish

Rose flower  
cupcakes

(24 pieces)

Preheat the oven to 180 ° C (top and  
bottom heat). Place the paper cases in the  

recesses of the mini muffin baking sheet. 
Wash the raspberries and drain on kitchen 
paper. Mix the egg with the vegetable oil, 

sugar, pinch of salt, cream cheese and  
buttermilk. Mix the flour with the baking  

powder and baking soda in a mixing bowl. 

Stir the buttermilk mix quickly into the flour 
mixture until all ingredients are moist. Fill 

half of the dough into the paper cases in the 
muffin tray. Spread 1-2 raspberries on each. 

Put the rest of the dough on top and bake the 
muffins in the hot oven on the middle shelf 

about 25 minutes (make a stick test!). 
Carefully lift the muffins out of the tin and let 

them cool on a wire rack.

To decorate, mix the butter with the  
powdered sugar until creamy and stir in the 
cream cheese with the organic rose flower 

syrup. Pour the mixture into a piping bag with 
a star nozzle, distribute generously over the 

cupcakes and serve sprinkled  
with the sugar pearls.



IMS Höllinger gmbh
Postfach 1, 3021 Pressbaum, Austria

Tel +43 2233 570 88, Fax +43 2233 570 88 15 

office@hoellinger-juice.at / www.hoellinger-juice.at
follow us on   &  


