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Tasty Honey Cornbread

Ingredients:

1/4 cup Sue Bee® Honey

1 cup all-purpose flour

1 cup yellow cornmeal

1/4 cup white sugar

1 tablespoon baking powder
2 eggs, beaten

1 cup heavy cream

1/4 cup vegetable oil

Directions:
1. Preheat oven to 400 F.

2. Lightly grease a 9-by-9-inch baking pan.

3.1n a large bowl stir together flour, cornmeal,
sugar and baking powder. Set aside.

4.1n a medium bowl combine Sue Bee® Honey,
eggs, cream and oil. Stir to combine.

5. Add wet ingredients to dry ingredients and
combine until all ingredients are incorporated.

6. Pour batter into prepared pan and bake in
oven for 25 minutes or until a toothpick
inserted into center of pan comes out clean.



Ingredients:
3/4 cup Sue Bee® Honey
1 stick butter, melted

2 eggs

1 cup bananas, mashed
2 cups flour

1 teaspoon soda

Dash of salt

1/2 to 3/4 cups nuts, chopped
Powdered sugar, optional

Directions:
1. Preheat oven to 350 F.

2. Grease and flour 2 small bread pans.
3. Mix ingredients together; pour into pans.
4. Bake for 30 minutes.

5. Let stand until cool. Remove from pans
and dust with powdered sugar if desired.

Without the American
honey bee, produce aisles would
diminish by more than 30 percent,



Fruit Salad with
Honey Yogurt Dressing

Ingredients:

1/2 cup Sue Bee® Honey

1 cup halved fresh strawberries
1 cup fresh blueberries

1 cup canned pineapple chunks
1 cup seedless grapes

1 banana, sliced diagonally

3 tablespoons lemon juice

3/4 pint plain yogurt

2 teaspoons lemon peel

1 teaspoon vanilla

Directions:
1. Combine all fruit into a medium bowl and
drizzle with lemon juice to prevent discoloration.

2.In a small bowl combine Sue Bee® Honey,
yogurt, lemon peel and vanilla. Mix well.

3. Pour honey mixture over the fruit, gently
mix and serve.






Ingredients:

1/3 cup Sue Bee® Honey

1 pound carrots

1/3 cup butter

1 pinch ground ginger

1 tablespoon fresh lemon juice

Directions:
1. Bring pot of water to a boil.

2. Add carrots to boiling water and cook 5-7
minutes, until fork tender but still firm.

3. Drain the carrots and set aside.

4.1n a large skillet over low heat, melt the butter
and add Sue Bee® Honey.

5.0nce honey and butter are melted and combined,
add the ginger and lemon juice.

6. Stir the carrots into the honey ginger mixture
and simmer until heated through. Serve.






Ingredients:
3/4 cup Sue Bee® Honey

6 slices low-fat and low-sodium bacon
3/4 cup chopped onion

3 15-ounce cans navy beans

3/4 cup ketchup

2 tablespoons prepared mustard

2 tablespoons of Worcestershire sauce

Directions:
1. Saute bacon until slightly crisp and remove
from skillet. Crumble and set aside.

2. Saute onion in the same skillet until tender
and translucent.

3.In a medium-size bowl combine and blend
Sue Bee® Honey, bacon, onion, beans, ketchup,
mustard and Worcestershire sauce.

4. Preheat ovento 350 F.

5.Transfer combined ingredients into a 2-quart
baking dish coated with cooking spray.
Cover dish with foil.

6. Bake for 30 minutes. Take dish from oven and
remove foil.

7. Return ingredients to oven and bake an
additional 45 minutes, uncovered. Serve.






Dressing: :
1/2 cup Sue Bee® Honey

3 tablespoons vegetable oil

3 tablespoons apple cider vinegar
3 teaspoons fresh garlic, minced
1/3 teaspoon oregano

1/3 teaspoon thyme

In a medium bowl, whisk together dressing
ingredients, then set aside while you prepare salad.

Salad Ingredients:

2 pounds medium-size beets

1 cup apple juice

1 cucumber, thinly sliced

6 ounces goat cheese, crumbled into small pieces
1/2 pound lettuce greens

Directions:

1. Place beets in a medium-size pot and cover
with cold water and apple juice. Bring the water
to a boil and then reduce to a simmer. Cook the
beets until they are tender, 35-40 minutes.
Remove from heat and drain thoroughly in a
colander. Peel and cut the beets into wedges.

2. Add the cooked drained beets to the dressing,
toss to coat and refrigerate for 1 hour.

3. Add cucumber slices and goat cheese to the
lettuce mix. Add the beet mixture. Lightly toss
to coat and incorporate all ingredients.
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Ingredients:
1/2 cup Sue Bee® Honey
4 bone-in pork loin chops, 1-inch thick
4 tablespoons packed brown sugar
Coarsely ground sea salt

Fresh ground black pepper

Directions:
1. Preheat oven to 350 F.

2. Sprinkle chops with salt and pepper on
both sides.

3. Place a skillet that has been coated with
cooking spray over medium-high heat.

4. Add pork chops. Cook until brown, turning
each chop once.

5. Line a 9-by-13-inch baking pan with foil and
coat with spray. Place chops in the pan.

6.1n a small sauce pan combine Sue Bee® Honey
and brown sugar. Warm over medium-low heat,
stirring until ingredients are well-blended.

7. Spoon half of mixture over the pork chops.

8. Bake, uncovered, for 15 minutes. Remove pan
from oven; flip the chops and spoon remaining
honey mixture over the pork. Continue baking
until the internal temperature of meatis 145 F,
approximately 15-20 minutes.

9. Remove from oven; let stand for 10 minutes.

10. Spoon pan drippings over chops and serve.
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Ingredients:
1 pound ground beef
1 pound ground pork
1 small onion, finely chopped
1 clove of garlic, finely chopped or minced
2 tablespoons fresh basil, finely chopped

5 tablespoons fresh parsley, finely chopped
2 teaspoons salt

1 teaspoon pepper

2 eggs, beaten

Honey Glaze (below)

Directions:
1. Preheat oven to 350 F.

2. In a medium bowl, combine meats, onion, garlic,
basil, parsley, salt, pepper and beaten eggs.
Mix until all ingredients are blended.

3. Place in a baking dish that has been sprayed
with cooking oil, shaping meat into a loaf.

4, Bake at for 40-45 minutes.

5. Prepare Honey Glaze (recipe below).

Honey Glaze for Meatloaf:

1/2 cup Sue Bee® Honey

1/4 cup fresh lemon juice

3 tablespoons of butter, melted

1.1n a small pan combine all the ingredients
and heat to boil.

2. Remove meatloaf from the oven and spread
the honey mixture over the top of it; return
to the oven and bake an additional 15 minutes.

3. Remove meatloaf from the oven and let stand
or rest for 10 minutes before serving.
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Ingredients: o
1/2 cup Sue Bee® Honey
2 pounds ground beef

1 cup onion, chopped

1/2 cup green pepper, chopped

1 garlic clove, chopped

1 14.5-ounce can petite diced tomatoes
1 small jalapeno pepper, chopped

2 15-ounce cans chili beans

2 teaspoons chili powder

1 teaspoon thyme, chopped

1 teaspoon cumin

1/4 teaspoon cinnamon

Directions:
1. Crumble ground beef in a large stock or
soup pot.

2. Brown ground beef; add onion, green pepper
and garlic clove.

3. Cook the ingredients until the onion is almost
translucent. Drain grease.

4. Add tomatoes, jalapeno pepper, chili beans,
chili powder, thyme, cumin and cinnamon.

5. Stir all ingredients together well. Cover the
pot and let simmer for 30 minutes.

6. After simmering, stir in the Sue Bee® Honey
and serve.
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Tart Shell:
1 prepared pie crust

Roll out crust and place :
in a tart pan. Prior to baking,
pierce sides and bottom of crust.

Bake as directed, remove from oven and set aside.

Egg Wash:
1 egg, beaten
1 tablespoon water

Mix egg and water. Brush egg wash over sides and
bottom of baked crust. Place back in the oven to bake
for 2-3 more minutes. Remove from oven and cool.

Cheese Filling:

1/3 cup Sue Bee® Honey

4 ounces goat cheese, crumbled
4 ounces low-fat cream cheese
1/3 cup sour cream

Cream Sue Bee® Honey, goat cheese, cream cheese

and sour cream together until smooth. Set aside.

Cherry Topping:

3/4 pounds fresh bing cherries, cut in half and pitted
1/4 teaspoon freshly ground black pepper

2 teaspoons granulated white sugar
1/2 cup slivered almonds, toasted

Directions:
1. Preheat oven to 375 F.

2. Spread goat cheese filling over top of tart shell.

3. Arrange the pitted cherries, cut side down,
over the filling, covering the entire area.

4. Sprinkle pepper and almonds over the cherries.
6. Sprinkle the granulated sugar over the entire tart.

7. Place tart in oven and bake for 5 minutes. Remove
from oven and cool. Serve at room temperature.
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Ingredients:
3/4 cup Sue Bee® Honey
2 cups whole milk

4 large eggs

3 tablespoons unsalted butter, melted

1/2 teaspoon ground cinnamon

1/8 teaspoon salt

8 slices whole-wheat bread, cut into 3/4-inch cubes

1 large Granny Smith apple, peeled, cored and
chopped into 1/2-inch pieces or cubes

1/2 cup raisins

Topping:

1/4 cup raw sugar
1/4 cup cinnamon
Dash of nutmeg

Combine the sugar, cinnamon and nutmeg topping
and set aside — this mixture will be sprinkled on top
of the bread pudding after baking.

Directions:
1. Preheat over to 350 F.

2. Butter an 8-by-8-inch glass baking dish.

3.In a large bowl, combine Sue Bee® Honey, milk,
eggs, butter, cinnamon and salt. Fold in the bread
cubes, apple and raisins.

4. Pour batter into prepared baking dish.

5. Bake pudding for 30 minutes, sprinkle with topping.
Bake about 35 more minutes until the center is set.

6. Remove from oven and spoon into bowls.
Top with whipped cream or vanilla ice cream.
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Ingredients: ..
1/3 cup Sue Bee® Honey
3 cups quick cook oatmeal

1/4 cup wheat germ

1/2 cup roasted peanuts, chopped
1/4 cup walnuts, chopped

1/3 cup light brown sugar

1/4 cup canola oil

2 tablespoons water

1/2 teaspoon salt

1 teaspoon vanilla flavoring

Directions:
1. Preheat oven to 250 F.

2. Lightly coat a baking sheet with cooking
spray.

3. In a large mixing bowl, combine oatmeal,
wheat germ, peanuts and walnuts. Set aside.

4.In a medium bowl, combine Sue Bee® Honey,
brown sugar, oil, water, salt and vanilla.
Stir well.

5. Pour the honey mixture into the oatmeal
mixture and blend well until dry ingredients
are coated.

6. Spread ingredients out on prepared
baking sheet.

7. Bake for 1 hour, stirring every 15 minutes.
Remove from oven cool before serving.
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