Fermented Garlic Honey - How to Use as a Marinade
· Direct Marinade: Use the runny, garlicky honey directly as a glaze for chicken, salmon, or pork.
· Enhanced Marinade: Whisk 2–3 tablespoons of the fermented honey with soy sauce, ginger, and a little apple cider vinegar for a complete Asian-style marinade.
· Salad Dressing: Combine with olive oil and mustard for a savory, sweet dressing. 

