HAVE YOU

TRIED? cooking
with

WHAT IT IS Thick, syrupy
honey 15 made by honaybees

from Hawer nectar |

and Havor are determines HOW TO COOK WITH

blooms the hee
altalta. wildflowe
a lew ol the
types of hons
United Sta

B VI

amano

BUYING AND STORING Hin
local Boney atl larmers' ma

and roadside stand

varieties such

oranae blossan e availabie ol
any supermarket, Look for "100%
pure honey on the label: avoid
those that List corn syrup or other
adcitives. Store honey 1in an

airbghl contamer. up 1o 2y

(444 £




HONEY-PECAN
GRANOLA
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Make a nut-free
version: Omit the
pecans and
ncrease the oats
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honey-roasted
vegetables

POUR IT ON




HONEY
MARINADE

In @ small bowl, whisk
together 2 tablespoons Dijont
mustard and % cup each
honey, red-wine vinegar, and
extra-virgin olive oil.
Season with ground pepper:
(To store, refrigerate, up
to 3 weeks.) Pour marinade
over 6 pork chops (right) or
4 chicken breasts. Refrigerats
1 hour (or up to 3 hours)

before grilling, baking, or
panfrying. MAKES 3%/ CUP

OTHER IDEAS
FOR HONEY MARINADE

Drizzle over salad
greens, such as arugul
or watercress,

7 Add to shredded red!

a sweet-and-sour
Toss with ;
steamed cauliflower
or broccoli. ‘
(] Marinate firm ‘
tofu before baking
or grilling.
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This honey
marinade leads

a double
life~it's also
greatasa
vinaigrette



sweet-and-sour chicken wings

SERVES 4 »

® TOTAL TIME: 45 MIN
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