Honcg chipcs
Honcyscotch ToPPing

/4 c. sugar
3/4 c. honeg
1,/4 c. butter
I/4tsp. salt
2/% c. evaPorated milk

Combine sugar, !’10063, bu’cter, salt, and 1,/% cup of the milk in a saucepan. Cook over medium heat, stirring
occasionang, to a soft-ball stage (234). Stirin remaining 1,/ cup milk and cook until thick and smooth,
about 3 minutes. Makes ii/2 cups. Serve hot or cold on gingerbreacl, cake, or Pudding (or fora super

sundae, on chocolate ice cream with toasted almonds.)

L ow-FFat Milk Shake
for Your Honcy

1 1,/2c 2%milk

1 1/2 c. strawberries, sliced
i c.vanilla yogurt

i/4c. honeg

5 ice cubes

Combine all ingreclients except iceina blender; blend until thick and creamy. Addice cubes one bg one;
blend until smooth. Mai(es 4+ servings.

]"‘loncy Date Bar

1/% c. creamed honeg

3. nonfat drg milk

i/2c. Packed, grouncl dates
i/2c. Finelg choPPecl nuts

Mix the honey and drg milk until smooth. Aclcl ground dates and nuts and mix well. Form into bars or balls
and roll in Finelg choPPecl nuts or coat with chocolate.

\ariation: 5ubstitute i/%c. of Finelg ground aPricots for the dates.

Fre aration time: about 25 minutes.

Yie d: about 8 bars or 15 balls.



Avocaclo Fruit Drcssing

i (arge riPe avocado, Peelec{,
Pit’ced and mashed smooth

| tsP. honey

] ]emonjuice

i/2c. orangejuice

i/2 tsp. salt

Gradua”g add all ingrec{ients to mashed avocado, beat until smooth. Chx” Makes i cup.

Quiclc FumPkin Fuclc]ing

) eggs

4 c. honeg

s tsP. ginger

1 tsP. nutmeg

el tsP. cinnamon

1 tsP. salt

I % c. Pumpkin

i c. undiluted evaPora’ced milk

Beat eggs s!ight]y. Add honeg, sPices, salt and PumPkin. Mix well. Aclcl evaPoratecl milk. Butter a cleeP 9-
inch Pie pan. Four Pumpkin mixture into pan. PBake at 325° for 1 hour or until knife blade comes out clean.
Coo! thoroughly. Serve with honeﬂ~sweetened whiPPecl cream, if desired.

Soft SPicc Cake

i/2c. shortening
3/4 c. honeg

2 c. sifted cake flour
2 tsp. baking Powcler
i/2 tsp. salt

i tsp. cinnamon

i/2 tsp. cloves

i/4 tsp. nutmeg

2 eggs, seParatecl
1/2 c.milk

i/2c. choPPecl nuts
i/2c. CHOPPed raisins

(Cream sl‘xortcning. Add honeg and beat thoroughlg. Sift flour, baking Powcler, salt and spices ’cogetl'}er.
Add 1 c. flour mixture to honeg mixture. PDeat well. Add egg 3o”<5, beat. Add remaining jx’y ingre&ients
alternatelg with milk. Add nuts and raisins with last addition of flour. Beat egg whites until stiff. [Fold into
batter. F’our into grcase& and floured 9~inc11 tube pan. Bake at 350 for i hour or until cake tests done.
Drizzle }‘xoneg over hot cake. | ater, while still warm, sprinkle a mixture of cinnamon and date sugar on top.



