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Marie’s 

Cooking Tips

HARVESTING HONEY IS AN ANCIENT ARTISANAL CRAFT THAT IS BOTH AN 

ART AND A SCIENCE…

• Terrior, a French word meaning soil, is commonly used when discussing the flavor profile 
of wine grapes. When it comes to honey this refers to the environmental conditions that 
produce the nectar in a particular flower or mixture of flowers.

• Conditions include sunshine, rainfall, temperature fluctuations and a host of other variables 
that ultimately determine when flowers bloom and the quality of the nectar’s sweetness, 
fragrance and overall composition.

THROW A VARIETAL TASTING PARTY…

• Three to five honeys are doable and you will avoid suffering palate fatigue.

• The categories under each honey should be color, texture, taste and uses. Remember to not challenge yourself by tasting the 
honey blind (without the names to identify them).

• Honey should be tasted from lightest in color to darkest because the color indicates the flavor notes. Light honey is mild and 
soft tasting, and dark honey is generally more complex and assertive.

• Before tasting, observe the color and aroma of the honey.

• Provide water and plain crackers or baguette slices and thin slices of apple for freshening palates between tastes.

• Talk about the foods, spices or seasonings you imagine with a particular honey. Possibilities include apples, chocolate, pork 
ribs, walnuts, ginger, Cheddar cheese, vanilla ice cream and mustard.

• Some typical words used to describe honey are soft, floral or flowery, buttery, caramel, spice, herbal, vanilla, cinnamon, 
astringent, tannic, woodsy, molasses, rich, malty, licorice, toasty, grassy, menthol and of course sweet.

HONEY AND CHEESE ARE MY FAVORITE COMBINATION FOR ANY TYPE OF GATHERING…

• Light-colored honeys have distinctive sweet, floral and sometimes herbal notes. As the hue of honey darkens, the flavors 
become more complex with toasty, butterscotch, molasses or chocolate flavor notes.

• Orange blossom and lavender honey pairs well with a creamy, fresh mozzarella-type cow’s milk cheese such as Burrata or 
ricotta.

• Wildflower honey can be paired with a semisoft triple crème, bloomy rind cow’s milk cheese, a semisoft stinky washed ring 
cow’s milk cheese, an aged Cheddar-style cheese or even a salty and aged raw blue cow’s milk cheese.

• Eucalyptus honey finds its perfect pair in a fresh goat cheese, a semi-hard cheese from sheep’s milk or a hard raw cow’s milk 
cheese.
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COOKING WITH HONEY…

• For bold caramelized taste, use dark amber buckwheat, apple or other big-flavored fruit blossom 
honey or wildflower honey in your recipes.

• For an unusual honey tasting experience, use a bold-tasting dark amber honey—mesquite, eucalyptus, 
avocado or buckwheat is a revelation when used in sauces and marinades.

• When it comes to savory recipes, a dish needs to have a balanced flavor profile. Think sweetness, salt, acid, 
fat and heat.

• Items used to balance the flavor profile when honey is used, try lemon juice or vinegar for acid; minced jalapeno, a dash of hot 
sauce, grated ginger or curry powder for spice; and soy or tamari for salt.

• To complete the equation, fat in the form of butter, olive oil, cheese or bacon and other meats is essential for satiety and to 

carry the other flavors.

BAKING WITH HONEY…

• Measure honey in solid metal or plastic measuring spoons or cups that have been brushed with flavorless vegetable oil or 
sprayed with nonstick cooking spray. The honey will slip right out!

• The high heat of baking tends to neutralize the distinctive flavor notes in varietal honey, so it is best to use mildly flavored 
honey such as orange blossom, clover and alfalfa.

• Highly spiced batters and chocolate are an exception. In these recipes I like complex dark buckwheat, wildflower, pumpkin 
blossom or whatever robustly flavored honey is on hand.

• Because honey is heavy, it sometimes falls to the bottom of the batter during baking. To avoid this, warm the honey over low 
heat until it is thinned but not hot, and thoroughly combine the batter ingredients by folding from the bottom with a wide 
rubber spatula.

• Because batters made with honey tend to brown more readily, some recipes quickly bake at a slightly lower (25 to 50 degrees 
Fahrenheit) oven temperature.

• Honey can easily be substituted for another sweetener. For sauces, marinades and salad dressings, substitute honey for up to 
half the sweetener. In baking, for each cup of honey used, reduce any added liquid by ¼ cup, add ½ teaspoon baking soda and 

reduce the oven temperature by 25 degrees Fahrenheit. 

HONEY HACKS:

• Infused honey and herb drinks are all the rage! Combine 1 cup each your favorite honey varietal and water. Heat gently until 
honey is dissolved. Add 1/2 cup packed, snipped, fresh rosemary, thyme or mint and let stand, covered, 1 hour. Strain into a jar 
and refrigerate. To use, add 2 to 3 tablespoons of the infusion to a tall glass and add cold soda water to taste.  

• Add crisp fried, diced bacon to warmed honey for a delicious topping on waffles, pancakes, fritters, or for a contemporary kick, 
try it poured over vanilla ice cream.

• For a quick “pink” pick-me-up on a hot day, blend 2 tablespoons honey, a couple of strawberries, the juice of one lemon and 8 
ounces iced water in a blender until slushy.

• For a quick breakfast or lunch, drizzle orange blossom, wild berry or clover honey on vanilla yogurt and fresh berries. For a 

quick dessert, drizzle alfalfa, avocado or buckwheat honey on chocolate ice cream topped with chopped pecans.

• Honey and rum are a perfect combination in a warm syrup for bread pudding or pound cake. Try combining 1 cup honey, 2 
tablespoons dark rum (or rum flavoring, if preferred) and 1 tablespoon softened butter and heat just until warmed.

Adapted from Taste of Honey by Marie Simmons/Andrews McMeel Publishing, LLC.


