VANILLA Hoveredms Recre

lngredients:~

65g Best Honey

lOOgVani”aism Caster Sugar

7og Bicarbonate of soda (11/2 TSP)
15 mls water

1/8th TsP sea salt

Method:-

Place the Vanillaism sugar and honeg in the pan, adc]ing the TBsP cold water.
Place on a low heat until the sugar dissolves into the honeg then gradua”g
turnup the heat stirring all the time.

E)ring to the boil until the mixture reaches 154°C on your thermometer.

BE CAREFUL!

This liquicl IS very hot and dangcrousl

Take off the heat, add the bicarbonate of soda and mix it in well, watching it
does not overflow the pan.

Once incorporated, pour outon a Pre~greasecl silicone mat or lined baking
sheet.

Allow to cool. Bread into chunks.

Store in an airtight container.

Top Tips:~

Usea Ta”/DeeP pan as the mixture will increase in volume by 7 or 8 times!

Essential Equipment:-

High heat sPatula
Jamor Digital Thermometer

Non stick mat/Pam 5PF89
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