
Chefs from across the country came together to explore modern menu 
ideas starring honey at the 2019 Honey Summit, held in September by 
the National Honey Board at The Culinary Vegetable Institute (CVI) in 
Milan, Ohio. The timing for honey menu innovation couldn’t be better—a 
look across the foodservice landscape shows a wealth of creative menu 
applications, drawing on honey’s natural flavor, lingering mouthfeel and 
versatility. At the summit, Jamie Simpson, executive chef of CVI, shared 
his passion for both beekeeping and finding creative ways to use honey. 
“Honey represents a connection to agriculture, a relationship between 
insects and people, and a deep understanding of time and place,” he 
says. Simpson shares 10 ways to use honey in trend-forward applications, 
providing thought starters for each.  
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Consider any application where bittersweet 
is warranted, such as: hot chocolate; a 
glaze over carrots or Brussels sprouts; 
paired with whiskey in a sauce; stirred into 
coff ee; or drizzled over gelato.

1
BURNT HONEY

The possibilities here are endless. A few of 
the ones we played with: infusing honey with 
roasted shallot and ginger—the flavor was 
like Chinese takeout meets a highly aromatic 
sweetener for savory applications. We also 
infused honey with passionfruit tea, bringing 
in elegant floral contributions to desserts or 
beverages. By cold brewing the tea in honey, 
we were able to maintain volatile organic 
compounds without sacrificing aroma to heat.

This has a rich, sharp taste and 
is fun to play with. It’s great in 
a salad dressing, maybe with a 
honeycomb-steeped olive oil; or 
used in a root vegetable glaze; 
or as the sweet component in a 
complex, balanced cocktail. 

Light, airy and carrying the long-lasting 
flavor of honey, whipped honey meringue 
can be used in both sweet and savory 
dishes. It makes light contributions to 
vegetables, like cooked corn, zucchini and 
carrots. And it works well as a finish for 
desserts, tarts, ice creams and pies. 

When you need a viscous texture, 
creamed honey is a great solution. 
Cream it into cake batters; spoon 
it onto cheese plates; drizzle it 
over yogurt or granola. It’s also the 
perfect spread for toast builds and 
sandwiches.

In the photo, the top one is a classic 
honey butter. We also developed a 
miso honey butter, which delivered a 
sweet, salty, umami, fatty balance. And 
for the lardo honey butter, we added 
ground salt-cured lardo and whipped 
it to double in volume.

There’s so much more 
you can do with 
honeycomb beyond 
adding it to a cheese 
plate. Although that’s 
amazing, too! Steep it 
in olive oil; serve it on 
toast; bread honeycomb, 
then fry it; or coat it 
in tempered chocolate 
and serve as a dessert 
component.

There are so many flavor pairings and applications 
for this, like a Sriracha-honey granita atop oysters 
on the half shell, or a wildflower honey granita on 
tender greens salad. It’s visually interesting, but also 
unexpected in savory applications, adding an intriguing 
textural component and nice pop of color.

Here, we preserved pineapple tomatillos in 
our honey “pickle.” We fermented garlic and 
chiles in honey. The honey pulls moisture 
from the garlic and peppers, which changes 
the sugar content and allows the honey to 
ferment with the vegetables. Great savory 
applications follow.

For more inspiration, visit honey.com. 
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6 HONEY BRITTLE
Whether in sweet or savory applications, honey brittle 
adds fantastic texture and drama. Break it into bits and 
fold the brittle into ice cream or use as a dessert garnish. 
It also introduces unexpected contrast and texture to 
savory applications, like carrot soup.

Top to bottom: Jamie 
Simpson tending CVI’s apiary; 
Summit attendees cooking 
with honey; Simpson’s salad 
with salted honey granita, 
fermented honey and comb-
steeped olive oil


