
GH1120 Using and Storing Honey | University of Missouri Extension

http://extension.missouri.edu/publications/DisplayPrinterFriendlyPub.aspx?P=GH1120[6/28/2017 10:27:46 AM]

University of Missouri Extension

GH1120, Reviewed October 1993

Using and Storing Honey
Karla Vollmar Hughes and Barbara J. Willenberg
Department of Food Science and Human Nutrition

One pound of honey is about 1-1/3 cups. A 3-pound container holds about 4 cups honey.

Using honey

Honey can be used in many ways. It makes a good spread for breads, muffins and biscuits and a tasty sandwich filling
 when mixed with dried fruits, peanut butter or cottage cheese. Honey can be used as a sweetener for fruits and
 beverages. It also can be used in any food that is sweetened, including frozen desserts, baked products, meat glazes,
 custards, frostings, pie fillings, cobblers, puddings, candied vegetables and salad dressings.

Some recipes use honey as the main sweetener; others use sugar. Honey can be used to replace some of the sugar called
 for in many recipes. Use these guidelines for cakes and cookies.

Cakes
One-half of the sugar in a cake recipe can be replaced with honey. For every 1 cup of sugar replaced, leave out 1/4 cup
 of liquid.

Cookies
The amount of sugar that can be replaced with honey varies with the kind of cookie being made. For brownies, half of
 the sugar can be replaced. For fruit bars, honey can replace two-thirds of the sugar called for in the recipe. Only one-
third of the sugar can be replaced in gingersnaps.

When making either cakes or cookies, first mix the honey with the fat or the liquid. Then mix it thoroughly with the
 other ingredients. If this is not done, a soggy layer will form on the top of the baked product.

Products made with honey brown faster than foods made with other sweeteners. So when you bake products made with
 honey, set the oven temperature 25 degrees Fahrenheit lower than what is indicated in the recipe.

Storing honey

Honey keeps best in a dry place at a cool temperature between 50 and 70 degrees Fahrenheit. Keep it in a tightly covered
 container so it does not absorb moisture or odors from the air.

Honey will start to form crystals as it gets older or if it is refrigerated. To make it liquid again, place the honey in an
 open container in a pan of warm water until it is clear. Do not have the honey in a plastic container when you set it in
 the warm water.

Health and honey

Honey provides energy to the body. The amounts of nutrients in honey, however, are small when the number of calories
 in honey are considered.

Honey cannot be used as a substitute for cane or beet sugar in a sugar-restricted diet. Honey is composed of the same
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 basic parts as regular sugar, and the body uses it in the same way.

Honey and products made with honey must not be fed to infants younger than one year, because honey can cause "infant
 botulism." Spores of the bacteria that cause botulism are present in honey. When these spores get into the intestinal tract
 of an infant, they grow and produce a toxin that results in serious illness and death. Remember that these spores in
 honey are not destroyed by regular cooking or baking methods.

Turkey and rice oriental

4 cups cooked turkey, diced
Salt and pepper to taste
1/2 cup honey
1/4 cup prepared mustard
1 teaspoon curry powder
4 tablespoons turkey drippings
2 cups cooked rice (2/3 cup dry = 2 cups cooked)

Spread diced cooked turkey in a shallow pan, season with salt and pepper. Mix honey, prepared mustard, curry powder
 and turkey drippings. Blend into turkey. Bake in moderate oven (350 degrees Fahrenheit) for about 30 minutes, stirring
 once or twice. Spoon over cooked rice.

Makes 8 servings.

Note
Wonderful as a marinade for uncooked chicken pieces. When used in this fashion, omit turkey drippings. Chicken will require
 approximately 1 hour and 15 minutes to bake.

Honey bee ambrosia

4 medium oranges
1 medium banana
1/2 cup orange juice
1/4 cup honey
1/4 cup flaked coconut

Pare oranges, cut crosswise into thin slices and place in serving bowl. Peel bananas and cut thin slices into the bowl with
 the oranges. Toss fruits. Blend orange juice and honey and pour over fruits. Sprinkle with coconut.

German-style red cabbage

1 large red cabbage (about 3-3/4 pounds)
2 tablespoons butter or margarine
2 cups coarsely chopped onion
1 clove garlic, minced
1 tart green apple pared, cored and thinly sliced
1/2 cup red wine vinegar
1/4 cup water
1 tablespoon caraway seeds
1/3 cup honey

Cut cabbage in wedges and remove core. Chop cabbage into bite-size pieces. Melt butter in large Dutch oven or
 saucepan. Add onion and garlic and sauté. Add cabbage and stir-fry about 5 minutes. Add apple slices, vinegar, water,
 caraway seeds and honey. Stir gently to mix well. Cover and cook over very low heat 1 to 1-1/4 hours.
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Makes 8 servings.

Honey raisin bran bars

1/2 cup flour, sifted
1 teaspoon baking powder
1/2 teaspoon salt
1 cup raisins
1/2 cup nutmeats, coarsely chopped
1/2 cup whole bran cereal
2 eggs
3/4 cup honey, slightly warm

Sift flour with baking powder and salt. Combine with raisins, nutmeats and whole bran cereal. Beat eggs until very thick.
 Then beat in honey, a small amount at a time. Add flour mixture and beat well. Spread batter about 1/2-inch thick in
 greased 9- by 9- by 2-inch pan. Bake in moderate oven (375 degrees Fahrenheit) about 25 minutes. Cut into bars while
 warm and sprinkle with confectioners' sugar, if desired.

Makes 18 bars.

Oven-fried chicken with honey-butter sauce

1 tender chicken, cut up for frying
1 cup flour
2 teaspoons salt
1/4 teaspoon pepper
2 teaspoons paprika
1/2 cup (1/4 pound) butter

Dip chicken pieces into mixture of flour, salt, pepper and paprika. Melt butter in a shallow baking pan in a hot oven (400
 degrees Fahrenheit). Remove baking pan from oven. As pieces of floured chicken are placed in pan, turn to coat with
 butter, then bake skin side down in a single layer. Bake in a hot oven (400 degrees Fahrenheit) for 30 minutes. Turn
 chicken. Pour honey butter sauce over chicken. If chicken cannot be served at once, reduce oven heat and brush chicken
 again with the sauce.

Honey butter sauce

1/4 cup butter
1/4 cup honey
1/4 cup lemon juice

Melt butter in a saucepan. Add honey and lemon juice. Stir. Glaze chicken after it has baked for 30 minutes. (Recipe
 above).

Honey butter

1/2 cup softened butter
1/3 cup honey
2 tablespoons fresh orange or lemon juice (optional)
1 teaspoon grated citrus peel (optional)
1 teaspoon cinnamon (optional)



GH1120 Using and Storing Honey | University of Missouri Extension

http://extension.missouri.edu/publications/DisplayPrinterFriendlyPub.aspx?P=GH1120[6/28/2017 10:27:46 AM]

Blend softened butter with honey. Refrigerate and use as desired. For variation, add the fresh orange or lemon juice and
 the grated citrus peel, or add the cinnamon to make cinnamon honey butter.

Rice pudding

2 cups cooked rice (2/3 cup dry = 2 cups cooked)
3 cups milk
3/4 cup honey
3 eggs, slightly beaten
1 cup chopped raisins (optional)

Mix rice, milk and honey. Add the eggs. Stir in the chopped raisins. Bake in a well-greased baking dish at 350 degrees
 Fahrenheit for about 1 hour.

Makes 8 servings.
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