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Recipe for:  Flourless Honey Almond Cake





1 ½ cups whole almonds, toasted			1 tsp. vanilla extract


4 large eggs, at room temperature			½ tsp. baking soda


½ cup honey						½ tsp salt


Preheat oven to 350°F. Process whole almonds in food processor until finely ground.  Beat 4 egg yolks, ½ cup honey, vanilla, baking soda, and salt in large mixing bowl with an electric mixer until well combined.  Add the ground almonds and beat until combined.  Beat 4 egg whites in another bowl with an electric mixer until very foamy, and doubled in volume, but not stiff peaks.  Gently fold in the egg whites into the nut mixture until just combined.  Scrape the batter into a 9-innch greased pan.  Bake until golden brown, about 30 minutes.  Let cool in the pan for 10 minutes.





Topping:


2 Tbsp. honey					¼ cup sliced almonds, toasted


To serve: drizzle the top of the cake with honey and sprinkle with sliced almonds.                                                                     
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Recipe for:  Honey Fruit Dip





3 cups plain yogurt


1 cup chopped almonds


1 tablespoon honey








Combine all ingredients in a bowl and mix well.  


Chill dip and serve with fresh assorted fruits, such as strawberries, apple slices, honey dew, and grapes.
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Recipe for:  Honey Glazed Carrots





1 pound baby carrots


2 tablespoons butter


2 tablespoons honey


1 tablespoon lemon juice


Fresh ground pepper


Salt 


¼ cup chopped flat-leaf parsley





In medium saucepan, bring water to boil.  Add salt and then carrots cooking until tender, about 5-6 minutes.  Drain the carrots and add back to the pan along with butter, honey, and lemon juice.  Cook until a glaze coats the carrots, about 5 minutes.  Season with salt and pepper to taste, and garnish with parsley.
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Recipe for: Honey Crusted Chicken


8 saltine crackers


1 teaspoon paprika


2 boneless, skinless chicken breasts


4 teaspoons honey





Preheat oven to 375°F.  Lightly coat a baking dish with cooking spray.  Crush the crackers and place in small bowl.  Add paprika and mix well.  In separate bowl, add the chicken and honey.  Toss to coat evenly.  Add the cracker mixture.  Mix and press the chicken into the cracker mixture to coat evenly on both sides.  Place chicken in baking dish.  Bake until lightly browned and cooked through, about 20-25 minutes.  Serve immediately.
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