Vanilla-infused honey is a versatile, aromatic sweetener made by steeping vanilla beans (or paste) in raw honey, creating a luxurious, creamy, and fragrant product that can be used in numerous sweet and savory applications. It acts as a sophisticated alternative to refined sugar, enhancing dishes with floral undertones. 
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Popular Uses and Recipes
· Lattes and Drinks: A primary use is sweetening coffee, tea, or crafting a Vanilla Bean and Sea Salt Honey Latte. It is also used to make honey simple syrup for cocktails.
· Breakfast Boosters: Drizzle directly over Greek yogurt, oatmeal, pancakes, waffles, or grapefruit.
· Spreads and Breads: It can be whipped with softened butter to create Vanilla Infused Honey Butter for biscuits, scones, or toast.
· Desserts: It is used as a topping for vanilla ice cream, or mixed into custards and panna cotta.
· Savory Pairings: It pairs well with cheese, particularly when drizzled over Brie or sharp cheeses, and can be used in salad dressings or glazes for roasted vegetables like butternut squash. 
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