SWEET BERRY PARFAIT
INGREDIENTS

· 5 ⅓ oz. Greek yogurt

· ½ cup blueberries, blackberries, or other fruit
· 2 tablespoons slivered almonds

· 1 tsp. honey

· 1 tsp. chopped fresh mint
Spoon 1/3 cup yogurt into a 6- to 8-ounce parfait glass or jar. Top yogurt with half of the fruit, almonds, and honey. Repeat layers with the remaining yogurt, berries, almonds, and honey. Top parfait with mint and another drizzle of honey.

Honey Nut Granola
INGREDIENTS
· 4 cups rolled oats

· 2 cups nuts (your choice of sliced almonds, pecans, walnuts)

· 1 cup raw sunflower seeds

· 1/2 cup canola oil

· 3/4 cup honey

· 2 tablespoon ground cinnamon 

· 1 teaspoon vanilla extract

PUT IT TOGETHER
1. Preheat the oven to 225 degrees F 

2. Stir oats, nuts, and sunflower seeds together in a large bowl. Mix oil, honey, cinnamon, and vanilla together in a smaller bowl; pour over dry ingredients and mix well. 
3. Spread mixture onto two ungreased baking sheets.

4. Bake in a preheated 225 degree F oven until golden, about 22 minutes, stirring halfway through. 
5. Remove from the oven and let cool completely before storing.
6. Add raisins, if you like, after baking.
HONEY MUSTARD DRESSING
INGREDIENTS
· ¼ cup mayonnaise

· 1 tablespoon prepared mustard

· 1 tablespoon honey

· ½ tablespoon lemon juice

PUT IT TOGETHER

1.Whisk mayonnaise, mustard, honey, and lemon juice together in a small bowl until blended.

2. Store covered in the refrigerator until ready to use.

CINNAMON HONEY BUTTER
INGREDIENTS

· 1/2 cup unsalted butter, at room temperature
·  2 Tbsp honey
·  1/2 tsp ground cinnamon
·  1/4 tsp coarse salt

PUT IT TOGETHER

1.Beat all ingredients with an electric mixer until smooth and somewhat creamy, about 2 minutes. 
2. Store any leftovers in the fridge for up to 1 week.

MONTMORENCY CHERRY PISTACHIO HONEY BALLS
INGREDIENTS
· 1 ½ cups dried Montmorency cherries

· ¾ cup salted and shelled pistachios

· ½ cp almond butter

· 3 Tbs. cocoa powder

· 4 Tbs. honey

· ½ tsp. cinnamon

PUT IT TOGETHER

1. Combine all ingredients in a food processor. Pulse until finely chopped.

2. Process for another minute, until mixture can be pressed into balls.

3. With damp hands, use about 1 Tbs. of the mix to form balls. Makes about 30 balls.

4. Store in refrigerator.
HONEY BAR-B-QUE SAUCE

 INGREDIENTS 
· 1cup ketchup
·  1 cup white vinegar
·  1 cup honey
·  2 Tbsp molasses
·  2 tsp ground mustard powder
·  1 1/2 tsp garlic powder
·  1 1/2 tsp onion powder
·  1 tsp paprika
·  1 tsp salt
·  1/2 tsp pepper
DIRECTIONS

 1. Whisk all ingredients together in a medium saucepan over medium heat.
 2. Allow barbecue sauce to simmer for 10 to 25 minutes, stirring occasionally.

 3.Remove the pan from heat and allow the sauce to cool to room temperature.
 4. Transfer the barbecue sauce to an airtight container and store it in the refrigerator.
GUINNESS & HONEY SWEET BROWN IRISH SODA BREAD
INGREDIENTS
 2 1/2 cups whole-wheat flour

 1/2 cup all-purpose flour
 1/2 cup rolled oats


1 tsp. baking soda
 1 tsp. baking powder


1/2 tsp. salt
1 cup Guinness (drink the rest)
 2 tbsp. brown sugar
 2 tbsp. molasses


 2 tbsp. honey
 5 tbsp. butter



1 cup buttermilk
 1 large egg lightly beaten

 1 tsp. vanilla 

DIRECTIONS 

1. Preheat oven to 350 degrees. 

2. Grease a loaf pan and coat with flour or line with parchment paper. 

3. Add flours and other dry ingredients (through salt) to a large bowl or stand mixer bowl. Mix the dry ingredients until combined and then make a well in the center for the wet ingredients. 

4. Put the Guinness in a pan over medium-low heat until it starts to bubble lightly. Add the brown sugar, molasses, honey and butter to the pan and stir until well combined. Turn down the heat and let the Guinness simmer for a few minutes. Remove from the heat and let cool. 

5. While the Guinness mixture cools, lightly beat one large egg in a separate bowl then add the buttermilk and vanilla. Stir until combined. 

6. Pour the Guinness mixture into the well in the center of the dry ingredients then add the egg mixture. A stand mixer with a paddle attachment works best or mix with a spatula just until everything is combined. 

7. Pour the mixture into the loaf pan and top with a sprinkle of oats. 

8. Bake for 45 min. or until a toothpick comes out clean. Remove the loaf to a wire rack to cool. 

HONEY ALMOND BUZZERS
INGREDIENTS

1 Cup Unsweetened Almond Butter (You can use either smooth or crunchy, or a combination.)
1 Cup Raw Ohio Honey
1 Large Egg
1 ½ Tsp. Vanilla

½ Tsp. Baking Soda
 ½ Tsp. Salt
2 Cups All-Purpose Flour (recipe works well with gluten-free flour)
Slivered almonds for decoration (optional)

PUT IT TOGETHER

1. Preheat Oven to 350 F. Line baking sheets with parchment paper

2. In a large mixing bowl, combine almond butter and honey.  Beat thoroughly.
3. Add egg and vanilla, beating well.

4. Add the baking soda, salt, and flour. Blend until just mixed. The dough will be sticky.
5. Chill the dough for 30 minutes or more.  
6. Form the dough into balls, place on parchment-lined cookie sheets, and then flatten with a lightly floured fork. Add slivered almonds to decorate, if desired.
7. Bake for 10 minutes, or until bottoms are lightly browned. 
8. Let cool thoroughly, then store in a covered container. These cookies keep well at room temperature for about a week. For a longer time, store in refrigerator or freezer.
9. Makes approx. 3 dozen cookies

COCKTAILS

To make honey syrup, combine equal parts honey and water, then heat gently on a low simmer until dissolved.

24-KARAT GOLD

Pour into an old-fashioned glass

•  2 ounces bourbon

•  1 Tbs. Honey

Stir. Then add

•  ¾ ounce fresh lemon juice

Rub a sprig of rosemary around the rim, then drop into the glass. Enjoy!
BEE’S KNEES

Add to cocktail shaker:

· 1.5 oz. Gin

· 0.75 oz Lemon Juice

· 0.75 Oz Honey Simple Syrup

Combine all ingredients into cocktail shaker with Ice. Shake, then strain into glass with Ice. Garnish with Lemon Peel.
HONEY BOURBON BLUEBERRY SMASH 
Add to cocktail shaker:
· 5 Fresh Mint Leaves

· 15 blueberries

Muddle mint and blueberries.

Then add:

· ¼ cup Honey Simple Syrup
· 1 tablespoon Fresh Lemon Juice
· 3.5 ounces Bourbon 
· 1/2 cup Club Soda  (chilled)
· Crushed Ice  
Serves 2.
