




This book is inspired by the traditional craft of 
knitting and aims to explore the abilities of food 
in the material context and give ordinary kitchen 

tools a new purpose. 
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Knitting is a very old craft that has been known to people for 
many centuries. A lot of enthusiasts share this hobby and carry 
on the tradition, but unlike the popular opinion, knitting is not 
just an old-fashioned craft of making socks and cosy sweaters. 

There is so much more to it!  

This book is a collection of recipes and fun activities that can 
expand your knowledge and expectations of knit. You can look 
at it as a game and the only rule is – use all the things that you 
can find in the kitchen and the kitchen only. By using eatable 
materials like courgette spaghetti as a yarn (if we speak in the 
knitting vocabulary) and kitchen tools in a new way, you will be 
able to explore all the fun of making unusual knits and enjoy the 
taste of it afterwards (But only if you dare, because it’s just too 

beautiful to even take a bite).
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Marzipan Knitting
Marzipan is not only a delicious treat, but it also has similar properties of plasticine or 
clay, what means that you can easily play around with molding it. Using this material 
is a great way to get you started and warmed up before the actual food knitting. 

You will need:
• Marzipan
• Water
• Baking paper (or something to cover the working area)
• Knife

Optional:
• Rolling pin

This is a very simple technique that anyone can do. Begin by rolling long strips of 
marzipan and twisting them together in a braid. Repeat a few times. After you have 
enough braids, connect them together using some water to help them stick together. 
This will create a plain knit effect without you actually having to knit. Experiment 
with the width and the thickness of the marzipan strips. You can also roll it flat using 
a rolling pin and cut flat strips of the almond paste with a knife. This can create a nice 
effect when braiding.
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Naturally, marzipan is a light cream colour, but some companies produce golden 
almond paste that has a deeper, but still natural tone. You can experiment with 
combining the two together or even add food colouring to achieve brighter results. 
Create dimension by rubbing some cinnamon in certain areas of your eatable work to 
create a baked effect. Plus it will only taste better. Unfortunately marzipan is too soft to 
knit with, but you can still create an effect of knitting. You do not have to bake or do 
anything to the marzipan once you are done. Experiment all the way you want and don’t 
hesitate to use this method to complement other techniques that are described in this 
book
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Baked Knitting
Knitting out of Dough:
For this method you won’t need any special tools, just your hands because you are 
technically not going to be knitting. In this case you will only need to create rows of hoops 
that replicate knitting. This will help you understand the knitted structure.

You will need:
• Dough 
• Flour
• Egg white (for glazing)
• Water

Tools:
• Chopping board
• Baking parchment
• Rolling pin
• Knife
• Pastry brush

Process:

Roll the dough into a thin layer and start cutting it into long strips (Don’t worry if they 
are not long enough, you will be able to connect the smaller bits using some water).
Prepare your working space: lay some baking paper on a tray and sprinkle some flour on 
top of it to avoid the dough sticking to the tray and your fingers. Once the strips are cut, 
start creating curves with them, layering one row after another (use the illustration below 
as a guideline). 

It is better to start by creating looser loops to avoid mistakes in the intricate pattern. You 
can play around with your eatable yarn and the thickness of it. After you are done with 
your sample, add some shine to it by brushing it with some egg whites and put in the 
preheated oven with the temperature of 150-180 degrees Celsius. The baking time will 
vary from 10 to 20 minutes depending on the size of your sample.
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You can play around with knotting techniques, macrame and braiding.
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You can play around with knotting techniques, macrame and braiding.
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You can always diversify your creation by adding sugar powder or cinnamon.

13



14



15



Baked and marzipan knitting.
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Enjoy your beautiful knitted pastry with a cup of hot tea.
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Frosting Knitting
You can use this method for decorating your baked knitted pastries or by itself to create 
lace-like ornaments. 

You will need:

• Frosting
• Piping bag (+a variety of nozzles)
• Baking paper or foil (for the working space)
• Spoon
• Toothpick

Process:

Prepare your working space by covering it with the baking parchment. Put some icing 
into the piping bag with a simple nozzle and start drawing multiple rows of loops 
(the same pattern that was used for knitting out of dough). This will not look like the 
traditional knitting, but will create a nice voluminous effect. 

Now try drawing braids that look like a plain stitch in knitting. Use the diagram below 
to help you:

Row 1 Row 2 Row 3
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Play around by decorating the dough with the frosting. Don’t be afraid to add volume 
and play with the ribbed nozzles, some the outcomes may surprise you. You can also 
add different flavors of icing if you want something more colourful or detailed. 

For this method, you do not have to use the oven, as your designs will dry out completely 
with time. Use a toothpick to add details or correct the mistakes if you made any. 
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Add some colour to your creativeness by knitting with all sorts of pasta as your yarn. Of 
course, you can use the regular spaghetti, but that might be too simple. Be bold – use 
something bright and colourful like courgette and butternut squash pasta.  

You will need:

• A pack of courgette spaghetti
• A pack of butternut squash spaghetti
• Knitting needles

• Extra: any other kind of pasta or ramen.

Now it’s the time to actually start knitting, so take out those knitting needles, you are 
finally ready to use them.  It is better to start with smaller needles because the strips of 
the ‘yarn’ are short and thin. 

You can begin by knitting with the fresh ingredients, but they might be too fragile and 
break easily. To avoid that, place a bowl of your vegan pasta in the microwave for about 
20-30 seconds (800w). The material will soften and become a bit more elastic. Then start 
by casting on as many stitches as your ‘yarn’ allows you. Continue by knitting a row of 
plain and then pearl stitches, adding a new strip of butternut squash or courgette as you 
go. Be patient and careful as you are using very flimsy materials, but don’t worry, once 
you get used to it, it will be a lot of fun.  

.At the end just cast off or put your knits on a chopstick for an extra touch of creativity.

If you want to experiment more, boil some pasta or ramen and try knitting with it. A 
little tip: it might be easier to experiment with knotting and braiding techniques, rather 
than knitting, as the material breaks very easily. But it all depends on the sort of pasta 
that you are using.

All Kinds of Pasta 
Knitting
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Don’t worry if the courgette is not that nicely peeled. It can give an interesting 
gradient effect to your sample.
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It is up to you whether you want to knit the whole sample out of one material 
or combine them all. There are no rules here!
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Knitting out of 
pasta is quite 
tricky, but 
if you don’t 
overcook your 
‘yarn’ you have 
better chanses 
of making it 
work. Also, try 
choosing thicker 
and stronger 
spaghetti or 
ramen.
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A Little Extra 
Something

If you want to experiment with something else and not just the materials, here is an idea 
for you! Look around in the kitchen and find new tools like forks, spoons or even chairs to 
knit with. There are no limits for the imagination. 

Here is an example of knitting between a dish drying rack using a shower sponge as 
a yarn. The instructions are easy: wrap the yarn (or in this case, the shower sponge 
material) around the metal pegs in 2 rows. Make sure that you have 2 loops on each peg. 
Now start pulling the bottom loop over the top one. Keep going until you’re happy with 
your sample. Don’t hesitate to experiment with the thickness and the colours of your 
materials.

You can try this technique with other tools. For example, using smaller yarn and a needle 
to pick up the stitches, you can easily knit on a fork.

Good luck! 
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Knitting on a dish drying rack.
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