Uses for Chocolate Infused Honey:
· Coffee and Beverages: Stir into hot coffee to make a mocha, mix with hot milk for a rich chocolate drink, or blend into smoothies.
· Spreads and Toppings: Use as a spread on toast, scones, bagels, or muffins. It is an excellent topping for yogurt, oatmeal, and waffles.
· Desserts: Drizzle over ice cream or use as a fruit dip for fruits like strawberries and bananas. It can also be added to brownies or cakes for extra moisture and richness.
· Healthy Snacks: Mix with Greek yogurt for a chocolate treat, or drizzle over cottage cheese.
· Dietary Boost: It can be used as a healthier, refined-sugar alternative to traditional chocolate syrup, providing antioxidants and energy. 
Tips for Usage:
· Whipped Technique: Combine 1.5 cups of honey with 1/3 cup of Dutch cocoa powder and whip for 5 minutes to create a spreadable, mousse-like consistency similar to brownie batter.
· Dissolving: When using in cold drinks, it is best to mix the honey with a small amount of warm water first, or use a blender.
· Pairings: It pairs well with vanilla, cinnamon, and cream. 

