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PREFACE
Honey Improves Baked Products

As representatives of the Honey Industry Council of Amer-
ica, we are pleased to offer this bulletin on the use of honey
in commercial and institutional baking. We urge you to try
these formulations and to discover that honey is the most de-
lectable and nutritious sweetening agent. By putting honey
to work for you and coupling the improved eating quality of
the baked goods with active promotional efforts, you can ex-
pect substantial increases in demand for your products. We
present this booklet as a culmination of years of study and
original research on the use of honey in this field, carried out
in the laboratories of Kansas State University, Manhattan,
Kans., an outstanding center of research in baking.

Honeybees are becoming more and more important to the
well-being of this country because they represent the only
crop-pollinating insects under man's control. In using honey
and applying the results of this research, you will reap the
tangible sales and profit benefits from higher quality goods.
You can also feel a sense of participation in the maintenance
of the agricultural well-being of the country.

HONEY INDUSTRY COUNCIL OF AMERICA

A circular with home recipes using honey in baking is available. Ask
for "Honey in Your Baking," Circular 281, from Umberger Hall 16, Kan-
sas State University, Manhattan, Kans.

AGRICULTURAL EXPERIMENT STATION
Ka'nsas State University of Agriculture and Applied Science

GLENN H. BECK, DIRECTOR
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HONEY IMPROVES BAKED PRODUCTS'
Donald Miller", Jonathan W. White, Jr.", and John A. Johnson'

Honey was the first sweeten-
ing agent known to man. Long
before man developed ways to
extract sugars from plants,
bees collected nectar from flow-
ers and supplied a stable and
necessary dietary item. Al-
though man developed and re-
fined dietary sources of sugar,
honey has maintained a re-
spected place among food items.
Because of its unique proper-
ties and delectable flavors,
honey has filled a useful place
in man's bill of fare for over
five thousand years.

As well as producing honey
and wax, the bees play an im-
portant role in our agricultural

M. conomy. They are responsible
.or helping pollinate many of

our agricultural crops. Particu-
larly, bees are adapted to "trip-
ping" of blossoms of alfalfa
and clover so that pollination
may be accomplished and fer-
tile seed developed.

Honey may be used in almost
any food product that requires
sweetening. It is, primarily, a
sugar solution or syrup consist-
ing, on the average, of about

1. Contribution No. 307, Departlnent
of Flour and Feed MlIlln g' Industries,
Kn.n sa s Agricultural Experilnent Sta-
tion, Manhattan.

2, 4. Instructor and Professor, re-
spectively, Ka.nsa.e State University.

3. Head, honey investigations, East-
ern Utilization Hesearch and Develop-
merit Division, A.R.S., U.S.D.A., Phila-
delphia, Pennsylvania. lOM-1-60

80 to 85% sugar and 15 to
18.6% moisture. Its sugars are
readily digested and provide a
good source of quick energy.
In addition to sweetening, it
can contribute delectable fla-
vors to foods.

Availability of Honey. Honey
is produced in every State and
is easily available over the
whole country. An average an-
nual harvest of 250 million
pounds provides honey for
home use on the table and in
cooking, for commercial users,
and for export. For the com-
mercial users such as the bak-
ing industry, honey is sold in
60-pound (5-gallon) contain-
ers, in 600-pound drums, and in
bulk in tank trucks. For home
consumption table grades of
honey may be purchased in the
comb, in the liquid form ("ex-
tracted honey," "strained hon-
ey"), and in the increasingly
popular fine-textured spread
form.

Honey Composition and Use
ill Baked Products. Honey is a
natural product and may be ex-
pected to vary slightly in com-
position, depending primarily
on the floral source from which
it is derived. From the baker's
viewpoint, the major variation
appears to be in flavor and
color. Color, and more particu-

[5]









BROWN SUGAR ICEBOX COOIUES
lbs. ozs.
50
50
2

Brown sugar .
Sugar .
Salt .
Soda .
Shortening .
Eggs .
Honey .
Vanilla .

50
20
10
1

Flour (pastry) 100
Water (variable) 2

Of all bakery products, fruit
pies probably bring out the
most natural honey flavor.
Fruit pie fillings with honey
are easy to make and add va-
riety to the flavor of this popu-
,AI' dessert.
.• Only the very common fruit

pies are presented here, but
many other fruit and berry fill-
ings may use honey.

Pie dough should be made
several hours, or even a day be-
fore needed. Do not store close
to heat.

If pie filling is too thick, it
may be thinned with a syrup
made from equal parts of honey
and water boiled 1 minute.
Fruit pie filling should be
cooled to room temperature and
finally chilled in a refrigerator
before use.

After the top has been placed
on the pie, brush the center

Mix at slow speed until smooth.

12

Add and mix until uniformly incor-
porated.

Dough should be stiff. Scale and
mold into cylinders 1% inches in
diameter and about 12 inches long.
Wrap in wax paper sheets and re-
frigerate over night. Slice to %,-
inch ptece s and pan.

Bake at 3900 F. for 10 min.

Pies

gently with milk and sprinkle
lightly with sugar. This im-
proves the crust color and ap-
pearance.

Baking temperature for fruit
pies with precooked fillings
ranges from 425-435° F. With
the filling already edible, the
main purpose is to bake the
crust. When it reaches a rich
brown, remove the pie from the
oven before the filling boils.
High oven temperatures are
necessary to color the crust.
Baking time for 8- or 9-inch
fruit pies is 25 to 30 minutes.
Baking temperature for pecan
pie is in the 340-350° F. range
for approximately 35 minutes.
Late in the baking stage, the
pie will rise around the edges
and eventually "crown" in the
center. The pie should be re-
moved just before the crown is
reached.
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Ib s.
Milk ao
Salt 2
Horiey 3

Flour (pastry) 100
Shortening 70

Cherries (drained)
(canned or frozen)

Juice and/or water .
Honey .
Starch .

I'HlHOUGH

Mix until salt. dissolves

Cut shortening into flour, then add
liquid. Mix until mass is uniform.
Do not overmix.

CHERRY PU; F'ILLING
lbs.

100
20
40

4

Mix starch with small amount of
juice or water. Place remainder of
juice and water in bowl with honey
and bring to boil. Boil 1 min. to
inhibit most of the starch-destroy-
ing enzymes. Add the starch and
cook until stiff and clear. Remove
from heat and stir in cherries. Chill
the filling before use in pies.

PINEAPPLE PIE FILLING
l bs. ozs.

Crushed pineapple
(drained) .

Honey .
Juice and/or water

Starch .
water .

Honey .
Juice and/or water .

Starch .
Water .

100
40
40

5
8

Boil pineapple, honey, juice and/or
water 1 min. Mix starch and re-
maining water and add to the boil-
ing mixture. Cook until clear. Chill
before filling unbaked pie shell.

8

APPLE PIE FILLING
Ibs. ozs.
60
30

1

Cinnamon 1'12
Canned apples

(drained)"' 100
(weigh after draining)

*Other forms of apples m a.y be used.

Honey

Whole eggs .
Salt "" " .
Butter (melted) " .
Vanilla .

Boil honey and liquid 1 min. Mix
starch and remaining water and add
to boiling mixture; cook until clear.
Add drained apples and cinnamon
and stir. Chill before using.

10

HONEY PECAN PIE
lbs.
100
33
1
6
1

Line pie plate with pie dough and
crimp edges. Mix all ingredients,
thoroughly, just before placing in
unbaked pie shell. Fill shell % full
with above filling and distribute
pecan halves uniformly over top.
Bake at 3500 F. for 35 min.
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