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Make it  Swicy
“Swicy” is the irresistible combination of sweet and spicy—and 
hot honey delivers both in one simple drizzle. Made by infusing 
pure honey with a touch of heat, hot honey adds bold, balanced 
flavor that instantly elevates everyday dishes.

The recipes in this brochure showcase how versatile hot 
honey can be. Drizzle it over breakfast casseroles, chicken, 
pizza, or roasted vegetables, or add it to a charcuterie board 
with meats, cheeses, and fresh fruit. Any recipe that calls for 
honey can be made swicy—just swap in hot honey to turn up the 
flavor and add a little heat.

Honey Tips and Tricks
To substitute honey for granulated sugar, begin by substituting 
honey for up to half the sugar in the recipe. For baked goods, 
reduce the oven temperature by 25 degrees to prevent over-
browning; reduce any liquid by ¼ cup for each cup of honey 
used; and add ½ teaspoon baking soda for each cup of honey 
used. All honey will naturally crystallize. Store honey at room 
temperature. If it becomes crystallized, place the jar in a warm 
water bath and stir until the crystals dissolve. Be careful not to 
boil or scorch the honey.

Did You Know
The color, flavor, and even aroma of honey differs, depending 
on the nectar of flowers gathered by the bees that made it. 
There are more than 300 unique types of honey available in the 
U.S. alone, each originating from a different floral source. Honey 
shades range from nearly colorless to dark brown, while flavors 
go from subtle to bold. The aroma of honey may be reminiscent 
of the flower. Generally, the flavor of lighter colored honey is 
milder, while darker colored honey is stronger. In addition to 
being an amazing natural sweetener, honey is a wholesome 
sore throat soother and a natural energy booster. Research has 
also shown that honey contains a range of vitamins, minerals, 
amino acids, and antioxidants.

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

Anna Kettlewell
10432 W. Norwich Avenue 

Greenfield, WI 53228
414.545.5514 

honeyqueen99@hotmail.com

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

Tami Kuehl
P.O. Box 220

Loup City, NE 68853
308.745.0154 

cbinvoices@cooknbeals.com
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American Honey Queen
American Honey Queen Delanie Craighead is the daughter 
of Don and Laurie Craighead of Descanso, California. She is 
a graduate of the University of California, Davis, and earned a 
bachelor’s degree in animal biology and a minor in veterinary 
medical entomology. Delanie previously worked as a Peace 
Corps volunteer in South America and plans to pursue 
graduate studies in epidemiology. In her free time, she enjoys 
volunteering for various organizations, hiking with her dog, 
reading, and collecting and identifying insect species.

American Honey Princess
American Honey Princess Oceanna Escribano is the daughter 
of Neville and Leslie Escribano of San Antonio, Texas. She is 
a 2025 graduate of the University of Texas at San Antonio, 
earning a bachelor’s degree in biology with a concentration 
in plant biology and a minor in French. Her undergraduate 
research focused on the medicinal properties of honey and 
honeybee behavior during the 2023 and 2024 solar eclipses.  
Oceanna is an apprentice beekeeper through the Texas Master 
Beekeeper Program and plans to pursue a career in dentistry. 
In her free time, she enjoys lacemaking, gardening, and painting.

Follow the Buzz
Like the American Honey Queen Program at 
instagram.com/americanhoneyqueenprogram. 

Like the American Honey Queen Program at 
facebook.com/americanhoneyqueenprogram.
 
Subscribe to our YouTube channel at 
youtube.com/americanhoneyqueen.

Learn all about our educational program for kids 
and find our next event at kidsandbees.org.

HOT HONEY
Source: Tami Kuehl, Cook & Beals, Inc.

1 c. HONEY
2 T. red chili pepper flakes, as desired
2 tsp. apple cider vinegar

Heat honey and chili flakes in a small saucepot 
over medium heat. Gently heat until you see 
small bubbles forming along the edges of the 
pan; remove from heat for 5 minutes. Stir in apple 
cider vinegar. Strain the honey through a fine-
mesh sieve into a clean glass jar to remove chili 
flakes. Cover and store in a cool, dry place. 

NOTE: Start small or go big with your desired amount of chili 
flakes for heat. If your honey is too hot, you can dilute with more 
plain honey.
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APPLE & CINNAMON INFUSED WATER
Source: detoxdiy.com

2 apples, cored, cut into thin slices
2 tsp. HONEY (or hot honey for bolder flavor)

4 cinnamon sticks
4 c. water
Ice cubes, to serve

In a large pitcher, add all ingredients, cover, and 
refrigerate overnight. Add ice cubes and serve.

HONEY BUTTER ROASTED PECANS
Source: goodhealthrecipes.com

1 c. pecan halves
2 T. butter, softened
1 T. hot HONEY (or regular honey for a milder flavor)

Salt to taste

Preheat oven to 350° F. In a large bowl, whisk together 
softened butter and hot honey until smooth. Add pecan 
halves and toss until evenly coated with the honey-
butter mixture. Line a baking sheet with parchment 
paper or aluminum foil. Spread the pecans in a single 
layer. Roast in oven for 15-20 minutes, or until fragrant 
and caramelized, stirring occasionally to prevent 
burning. Remove from oven and sprinkle with salt to 
taste. Let cool completely before serving.

CRANBERRY HONEY JALAPEÑO DIP
Source: Liz Schroeder-Renstrom

6 jalapeños (more or less, depending on preference)

1 tsp. olive oil
1 c. cranberries
4 T. HONEY
8 oz. cream cheese
1 c. sour cream
1 c. parmesan cheese
½ tsp. salt
½ tsp. garlic powder
½ tsp. onion powder

Preheat oven to 400° F. Slice jalapeños in half and 
scoop out seeds. Place jalapenos on baking sheet and 
toss with olive oil. Cook until soft, about 15 minutes. 
Remove from oven. Once cooled, chop into small pieces 
and set aside. In a small saucepan over medium heat, 
add cranberries and honey, stirring as the berries break 
down. Cook until thick and jam-like, about 5 minutes. 
Transfer cranberries to a bowl and let cool. Place cooled 
cranberries and chopped jalapeños in a medium bowl. 
Add cream cheese, sour cream, parmesan cheese, 
salt, garlic powder, and onion powder. Stir until well 
combined and creamy. Serve; refrigerate leftovers.

HONEY FRUIT SALAD
Source: Adapted from cookingwithereka.com

4 c. mixed fruit (such as melon, pineapple, berries, peaches)

¼ c. hot HONEY (or regular honey for a milder flavor)

½ lemon or lime, juiced
Fresh mint, crumbled feta, or chopped nuts (optional)

In a small bowl, whisk together hot honey and citrus 
juice. Chop fruit into bite-sized pieces and place in a 
large bowl. Pour the hot honey dressing over the fruit 
and toss gently to coat. Garnish and serve.

HONEY SWEET POTATOES
Source: Adapted from tasteofhome.com

6 sweet potatoes, peeled, cut into 1-inch cubes
¼ c. hot HONEY (or regular honey for a milder flavor)

¼ c. olive oil
1-½ tsp. salt
½ tsp. pepper
¼ tsp. garlic powder
½ c. crumbled goat cheese, optional

Preheat oven to 425° F. Place potatoes in a large bowl. 
Whisk together hot honey, oil, salt, pepper and garlic 
powder; add to potatoes and toss to coat. Transfer to 
a greased 15x10x1-inch baking pan. Roast until tender, 
35-40 minutes, stirring once. If desired, drizzle with 
additional hot honey and sprinkle with goat cheese.    

HONEY CHICKEN THIGHS
Source: simply-delicious-food.com

½ c. hot HONEY (or regular honey for a milder flavor)

8 chicken thighs
Salt and pepper to taste
1 tsp. garlic powder
Fresh thyme

Season chicken thighs generously with salt, pepper, 
and garlic powder on both sides. Place chicken, skin-
side down, in a large oven-proof frying pan. Place pan 
over medium heat. Cook chicken until fat has rendered 
and skin is crisp and golden. Drizzle chicken with hot 
honey and top with fresh thyme. Place in a 350° F. oven 
and bake for 10-15 minutes until sticky and bubbling. 
Check chicken halfway through baking to make sure 
it’s not burning, and spoon the honey/pan juices over it. 
Remove from oven and serve. 

HONEY OATMEAL COOKIES
Source: Delanie Craighead, American Honey Queen

1 c. unsalted butter
1 c. HONEY
1 lg. egg
2 tsp. vanilla extract
¼ tsp. salt
1 tsp. baking soda
1 tsp. baking powder
2 c. flour
2 c. quick oats
1 ½ c. flaked coconut
1 c. chocolate chips

Preheat oven to 350° F. Line a baking sheet with 
parchment paper and set aside. Mix all ingredients 
together in order listed, until thoroughly mixed. Scoop 
roughly 2 tablespoons of dough and roll in hands to 
form a ball. Place ball on baking sheet, and bake for 
about 8 minutes, until lightly brown on bottom.

HONEY LEMON BARS
Source: Oceanna Escribano, American Honey Princess

Crust:

1 c. (2 sticks) butter, softened
2 c. all-purpose flour
½ c. powdered sugar
¼ tsp. salt
1 tsp. vanilla extract

Filling:

4 lg. eggs
⅔ c. HONEY
¾ c. fresh lemon juice (about 3-4 lemons)
2 T. lemon zest
¼ c. all-purpose flour
¼ tsp. salt
Powdered Sugar, optional

Preheat oven to 350°F. Prepare crust by lining a 9x13-
inch baking pan with parchment paper, leaving some 
overhang for easy removal. In a large bowl, mix butter, 
flour, powdered sugar, salt, and vanilla until a dough 
forms. Press dough evenly into bottom of prepared pan.  
Bake for 15-18 minutes, until lightly golden. Prepare 
filling by whisking together the eggs, honey, lemon 
juice, lemon zest, flour, and salt in a bowl until smooth.  
Once crust is baked, immediately pour filling over hot 
crust. Reduce oven to 325°F, return pan to oven and 
bake for an additional 18-22 minutes, until filling is just 
set and doesn’t jiggle in the center. Remove from oven 
and let cool completely in the pan. Once cooled, chill in 
refrigerator for at least 1 hour for clean slicing. Lift the 
bars out of the pan using the parchment paper and cut 
into squares. Dust with powdered sugar, if desired.
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