Honey Glazed Honey Roasted
Pork Tenderloins Red Potatoes

- Y2 tsp. garlic powder - 1 Ib. red potatoes, cut in 1-inch
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a blender. Pour over ice and serve. Nebraska Honey Cookbook Bake 25-30 minutes or until golden brown, stirring

(Drink may be strained for seeds, if every 10 minutes so mixture browns evenly. Cool

preferred.) Yields 10 cups. completely and store in a tightly covered container.
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Honey Butter
Pull-Apart Rolls

- 1% C. hot water

- 1 Tbsp. active dry yeast

- 2 Tbsp. HONEY

- 2 Tbsp. vegetable oil

- 1 tsp. salt

- 3% -4 C. flour

- % C. (% stick) salted butter, melted
- 3 Tbsp. HONEY

- ¥ tsp. salt

In a small bowl, mix the water, yeast, and 2
tablespoons of HONEY; let stand until frothy, about 5
minutes. In a large bowl, combine the oil, salt, 2 cups
flour and the yeast mixture until well combined. Stir
in remaining flour, 2 cup at a time, until the dough
has pulled away from the sides of the bowl and is no
longer sticky. Turn out onto a lightly floured surface
and knead until elastic, about 6 minutes. Place dough
in a bowl coated with cooking spray and cover with a
damp cloth; let rise until doubled in size. Punch down
and lay on lightly floured surface. Preheat oven to
375°. Roll dough until about 20 x 12 inches rectangle.

In a small bowl combine butter, HONEY, and salt.
Brush dough with half of the butter mixture. With a
pizza cutter, cut dough lengthwise into sixths and
crosswise into twelfths. Make stacks of 4 dough
squares and place each stack into a greased muffin
tin cup. Brush with remaining butter mixture. Bake
for 13-15 minutes until golden brown. Serve warm.
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Susannah Austin is daughter of Kris and Catherine Austin

of Orlando, Florida. She is a sophomore at the University of
Central Florida where she is pursuing a degree in biology with
the hopes of becoming a veterinarian. Besides bees, Susannah
is interested in photography, knitting, cooking, reading, playing
with her dog, and spending time with family and friends.

Elena Hoffman is the daughter of Brian and Beverly Hoffman
of Millmont, Pennsylvania. She is a freshman at West Chester
University of Pennsylvania majoring in biology with hopes

of pursing a medical degree. Outside school, Elena works
with her father to maintain their apiary, participating in hive
management and honey extraction.

Like the American Honey Queen Program n

on Facebook.

Visit our YouTube Channel, You Tuhe

AmericanHoneyQueen!

Follow the Honey Queen and Princess
at www.buzzingacrossamerica.com.

To arrange for the Honey Queen
or Princess to visit your area, contact:

Anna Kettlewell
10432 W. Norwich Avenue, Greenfield, WI 53228
Phone: 414.545.5514
email: honeyqueen99@hotmail.com

To receive the honey recipe brochure
to use in your honey promotions, please contact:

Betsy Veith or Carol Kuehl
P.O. Box 220
Loup City, NE 68853
Phone: 308.745.0154
email: cbinvoices@cooknbeals.com

A program of the American Beekeeping Federation, Inc.
3525 Piedmont Road, Building 5, Suite 300
Atlanta, GA 30305
Phone: 404.760.2875
http://www.abfnet.org
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