Simple Fermented Garlic Honey Glaze
This method uses garlic cloves and the thin, fermented honey from your jar. 
· Ingredients:
· 1/4 cup fermented garlic honey (including 4-5 fermented cloves)
· 1 tbsp soy sauce
· 1 tsp apple cider vinegar or rice vinegar
· Optional: 1 tsp chili flakes or sriracha for heat
· Instructions:
. Mash: Roughly mash the fermented garlic cloves into a paste.
. Combine: In a small saucepan, combine the fermented honey, mashed garlic, soy sauce, vinegar, and optional heat.
. Simmer: Heat over low-medium heat for 3-5 minutes, stirring frequently, until the glaze bubbles and thickens slightly, coating the back of a spoon.
. Use: Brush over chicken or seafood during the last 5-10 minutes of cooking. 


