The Local Hive ™ baking challenge was started
to find all the sweet ways our customers
use our honey. We were so excited to see
every delicious dish and we are thankful
for every single participant.
In this book, you’ll find the winning recipes.
Hopefully, these will inspire you to stay
creative in the kitchen!

HummingBird Cake
@Th
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INGREDIENTS

For the Coconut

For the Hummingbird Cake:

• 2 ripe bananas

• 1 cup (or 8 ounces)
chopped fresh pineapple
• 2 eggs
• ½ cup Local Hive Honey
™

• 2 tablespoons
coconut sugar
• ¼ cup coconut oil

• ½ cup Greek yogurt
(plain)
• ⅓ cup coconut milk (any
milk will work)
• 1 teaspoon vanilla

• 2 teaspoons baking powder

Cream Cheese Glaze:

• ½ teaspoon baking soda

• ½ cup coconut milk

• Dash of salt

• 4 ounces cream cheese

• ⅓ cup of walnuts or
pecans (divided)

• 4 tablespoons butter (sub.
vegan butter)

• 1 ⅔ cup all-purpose flour

• 2 ½ cups powdered sugar

• 1 teaspoon cinnamon
• 1 teaspoon cardamom
(optional)

directions

For the Hummingbird Cake:
1. Preheat oven to 350° and line a 8 x 8 baking pan with
parchment paper.

7. Pour batter into the baking pan and bake for 35-45
minutes, or until golden brown.

2. In a large bowl combine flour, cinnamon, cardamom,
baking powder, baking soda and salt. Set aside.

8. Top with coconut cream cheese frosting, walnuts and a
drizzle of Local Hive ™ Honey. Enjoy!

3. Add the bananas into a saucepan, along with the
coconut sugar and vanilla and heat on low
until caramelized.

For the Coconut Cream Cheese Glaze:

4. Remove bananas from heat and once cooled, add in the
eggs, coconut oil, Local Hive ™ Honey, coconut milk and
Greek yogurt. Stir until combined.
5. Add the wet ingredients into the dry ingredients and
mix well.
6. Lastly, fold in the chopped pineapple and walnuts.
Be careful not to over mix. (Note: Leave some walnuts
for the topping)

9. Using a standing mixer and a whisk attachment, add
softened cream cheese, butter and coconut milk. Mix
on a medium-high speed. (Tip: Refrigerate the coconut
milk a few hours before use and only use the top
solidified portion)
10. Slowly add in the powdered sugar, starting on a lowmedium speed and increasing to a high speed once all
the sugar has been added.
11. The icing should form slight peaks when finished.
Refrigerate until ready to use.

Lavender + Honey
Soaked Lemon Cake

@BeatrixKnope

INGREDIENTS

For the Cake:
• 2 sticks unsalted butter at room
temperature
• 2 cups granulated sugar
• 4 large eggs at room temperature

For the Syrup:
• 1 teaspoon kosher salt

• ½ cup Local Hive™ Honey

• ¼ cup lemon juice

• ½ cup lemon juice

• ¾ cup buttermilk

• 1 tablespoon dried culinary
lavender

• 1 teaspoon pure vanilla extract

• ⅓ cup grated lemon zest

For the Glaze:

• 3 cups flour

• 2 cups confectioners’ sugar

• ½ teaspoon baking powder

• 3 ½ tablespoons lemon juice

• ½ teaspoon baking soda

directions

For the Cake:

For the Syrup:

1. Preheat oven to 350°. Grease and flour two loaf pans.

1. Add Local Hive ™ Honey and lemon juice to a medium-

2. Cream butter and granulated sugar in a large bowl
until light and fluffy, ~5 minutes. With mixer on
medium speed, add eggs one at a time and
lemon zest.
3. Sift together flour, baking powder, baking soda and
salt in a bowl. In another bowl, combine lemon juice,
buttermilk and vanilla. Add flour and buttermilk
mixtures to batter. Divide batter evenly between
pans, smooth the tops and bake for 45 - 60 minutes.

sized saucepan. Stir to combine and bring to a boil
over medium-high heat. Reduce heat and
add lavender. Simmer for ~10 mins, until mixture
starts to thicken, then pour through a strainer to
remove lavender.

For the Glaze:
1. When cakes are done, allow to cool for 10 mins.
Remove cakes from pans and set them on a rack set
over a tray or sheet pan; spoon the lemon honey
syrup over them. Allow the cakes to cool completely.
2. For the glaze, mix confectioners’ sugar and lemon
juice in a bowl until smooth. Drizzle over tops of the
cakes and enjoy!

Honey Chia Pudding
@Gr

Ingredients

directions

• ½ cup of almond milk

1. Combine almond milk with chia seeds.

• 2 tablespoons chia seeds

2. Add 1 tablespoon of Local Hive ™ Honey.

• 1 tablespoon Local Hive™ Honey

3. Top with fruit and enjoy!

• Assorted fruit

etaMakesFood

Best Ever Honey Buns
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Ingredients

For the Dough:

For the Filling:

For the Icing:

• 1 packet dry yeast or 25g active
yeast

• 1/3 cup butter

• 2 tablespoons Local Hive™ Honey

• ½ cup brown sugar

• 1 cup powdered sugar

• 1 ½ teaspoons cinnamon

• 1 - 2 tablespoons milk

• Generous drizzle of Local Hive™
Honey

• 1 tablespoon butter

• 1/3 cup milk
• 1/3 cup butter
• 2 tablespoons Local Hive™ Honey

• Pinch of salt

• ¾ cup warm water
• 3 cups flour
• ½ teaspoon salt

directions

For the Dough:
1. Preheat oven to 350° and grease a 9 x 13 pan
2. Melt milk and butter in a saucepan and let cool.
3. For dry yeast: add yeast to warm water and let sit for
5 min. For active yeast: combine with honey.
4. Combine the yeast mix with the milk and butter.
Add the water for active yeast and honey for dry
yeast. Mix.
5. Add flour and salt and mix until it starts to make
a dough. Dump dough onto a floured counter and

7. Roll into a tight cylinder. Cut the ends off and cut
cinnamon rolls about 1 ¼” thick.
8. Put 12 cinnamon rolls in a pan and let rise for
15 minutes.
9. Bake for 22-24 minutes
10. Let rolls cool for five minutes and frost them
while warm.

For the Filling:

11. To make filling, mix the butter, brown sugar and

knead for two minutes. Let sit in a greased bowl for

cinnamon. Spread over dough, covering it completely.

10 minutes.

Add a generous layer of Local Hive ™ Honey.

6. Roll the dough out to be 12 x 18

For the Icing:
12. To make icing, whisk ingredients together. Add more/
less milk to create a consistency that you like.
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Honey Lavender Macarons
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Ingredients

For the Macaroon Shells:

For the Italian Buttercream Filling:

• 212g almond flour

• 226g egg whites

• 7g vanilla extract

• 212g confectioners’ sugar

• 453g granulated sugar

• Local Hive™ Honey

• 1 tablespoon lavender florets,
ground

• 680g butter, room temperature

directions

For the Macaroon Shells:

For the Italian Buttercream Filling:

1. Sift almond flour, confectioners’ sugar and ground

1. Whip egg whites in stand mixer.

lavender florets together twice and set aside.
2. Add 236g of granulated sugar to the pot with enough
water to cover the sugar. Cook until the temperature
reaches 248°.
3. Add 90g of your egg whites to a stand mixer and
whip.
4. Add the remainder 83g to the sifted Macaroon shell
mix to create a paste. If desired, add your choice of
food coloring.
5. When sugar reaches 248°, pour into the whipping

2. Combine granulated sugar in a pot with enough water
to cover the sugar.
3. Once temperature reaches 240°, pour into the
whipping egg whites. Let whip until cool.
4. Add butter in chunks to whipping meringue. Add
the vanilla extract. Let whip until it reaches proper
consistency.

For the Macaron Assembly:
Pair shells together in sets of two by size. On one of
the two macaroon shells, pipe an “O” shape with the

egg whites and let whip until mixture becomes stiff.

buttercream (I use an Ateco #821 piping tip). Fill in the

Combine with almond flour paste until it reaches the

center of the buttercream “O” with Local Hive ™ Honey.

proper consistency.

Sandwich the two shells together. Repeat on remaining

6. Then, transfer to a pastry bag and pipe macarons on
a parchment lined baking sheet. As the shells dry,
preheat oven to 350° and turn down to 325°.
Bake for 10-12 minutes.

shells.
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Upload your sweetest
recipes using Local Hive ™
Honey and tag us for a
chance to be featured on
our social media pages!

@ l o cal hive ho ne y

