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FOREWORD

Throughout the centuries, people working in various
fields — doctors, researchers on nourishment, dieticians,
cookers and housekeepers too — have had as their main
concern in research the nourishment of modern man. Nowa-
days, many of the natural products once offered in abun-
dance by "mother nature® are no longer a part of the daily
menu. Being time consumming it looked necessary to replace
them by complex products rich in vitamines and calories.
Modern man, who’s always in a hurry, is bent so much on an
alimentation especially deprived of all traditional products,
in which the culinary ability has combined in time eve-
rything that was necessary for human organism. Let’s not
forget that, throughout an evolutive process, man has got
used to natural products and has succeeded in selecting
them. Nowadays, we all know so well that, along with his
evolution, man has used honey long before using sugar from
sugar cane or from sugar beet, in order to sweeten his food.
And that’s why the starting point of some culinary products
with honey is somehow unreacheable. However, there are
many countries where this wonderful gift of nature, honey,
has been and is still used in various culinary recipes, as a
traditional product. Using it, the respective countries became
famous. For example, let’s recall about the “ginger bread”
produced in Czechoslovakia, Poland, GDR and FRG, the
French "nougat® called "torrone“in Italy or "turréon “in Spain
and the classic sweet with honey, known by every country in
the world. To all we may also add the less known Romanian
culinary recipes and drinks with honey. Thus we come to
quite a comprehensive picture of the use of this natural pro-
duct which has extraordinary qualities in supporting the
biologic equilibrium and human health.

In editing apicultural books, our main concern has
always been to point out the nutritive, stimulating and anti-
bacterial qualities of honey and other hive products, its
effect in preventing diseases and supporting the general
body resistance. Many books have dealt on this subject. One
of these, "Honey and other natural products“, written
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by the American doctor, D. C. JARVIS, is really successful.

Several years ago I suggested to the Editorial Staff of the
International Beekeeping Technology and Economy Insti-
tute APIMONDIA to collect, select and translate as many
culinary recipes as possible from various foreign and native
magazines. This book is meant to be very close to the tradi-
tional Romanian gastronomy. Thanks to the Editorial Staff
here is the book which has reunited some useful advice on
what a good housekeeper may prepare with honey and... a
little skill.

The book, like other Romanian culinary books too,
starts by giving general advice for storing and using honey.
Our most sincere hope is that reading it, honey shall be wi-
dely used in your culinary recipes. In the end, I would like to
wish you all lots of success and good appetite !

Prof. Dr. Eng. V. HARNA],
Honorary President of APIMONDIA



WORLD COOKING WITH HONEY

Some Advice For Storing Honey

— Honey must be stored only in absolutely clean glass
or aluminium cans. Do not pour honey into them even
though they had contained honey before. The former honey
layer contains fermentation germs which impregnate the
new honey, causing it to ferment and thus change its taste
and flavour;

" — Honey should never be kept in zinc, copper, lead ves-
sels, or their alloys, because chemical compounds are formed
under the action of honey acids, which could cause severe in-
toxications. Neither are steel cans recommended, as, due to
steel corrosion during extended contact with honey acids, it
will get an unpleasant taste and flavour;

— The cans containing honey should not be stored near
vessels with substances emanating flavours such as: paints,
fuels, essences, because honey can easily absorb smell. At
the same time do not place the uncovered honey can near hy-
groscopic substances which stimulate the maintenance of
moisture in the air (salt). These substances cause an accele-
rated fermentation of honeu;

— Honey bottled in jars should be protected against
light, which contributes also to the devaluation of the ho-
ney’s qualities. This fact can be easily noticed due to the
change in colour of honey (the colour gets darker);

— If you want to reliquefy crystallized honey, set the
jar in a pan of very hot water. Do not put it by any means di-
rectly on fire. Beware, heat but the precise quantity you
want to use, because once all of it is heated, it will ferment
even more easily, getting devaluated. And now, wishing to be
of help to all housewives, we shall give some useful advice,
rules for your kitchen.



HANDY MEASUREMENTS

Honey

1 milk bottle = 1.400 kg
1jarof 850 ml = 1kg
1jarof425ml = 500 g

1glassof 150 ml = 180 g

1 tablespoonful = 45g
1 teaspoonful = 12 g

Flour

1 waterglass = 160 g

1 level tablespoon = 15 g
1 heaped tablespoon = 25 g

lteacup = 250g

Castor Sugar

1glass = 200g
1 tablespoonful = 30g
1teaspoonful = 10 g

Rice

1glass =230g

1 tablespoonful = 30g
Semolina

1glass =200g

1 tablespoonful = 25 g
1 teaspoonful = 15g

Dry Bread Crumbs
1glass = 125¢g

1 tablespoonful = 15¢g
Salt

l1glass = 325¢g

1 tablespoonful = 35¢g
1 teaspoon = 10g
Butter (melted)

1glass = 245¢g

1 tablespoon = 20 g
1teaspoon =5g

Milk

1glass = 250 g

1 tablespoon = 20 g

Powdered Milk

lglass = 120g

1 tablespoon = 15— 20g

1teaspoon =5g

Sour Cream

1glass = 250g
1 tablespoon = 25g
1teaspoon = 10 g



DISHES AND SAUCES

In many countries where cooking tradition consists in sweeter appe-
tizers, dishes and sauces, honey has long been widely used in recipes. In
our country, where most of the meals have been and still are moderately
spiced (even though there are regions in our country where sweeter
meals are also used), the recipes containing honey have enjoined with
more difficulty. Further on we offer you several recipes with honey
which lends the respective dish a special taste, flavour and freshness to-
gether with superior nutritive qualities. In any case, whether these dishes
will be to your taste or not, our wish is to point out a well verified fact, na-
mely that steak—especially roast veal and lamb — becomes much more
tasty and does not dry if it is greased with a thin layer of honey, or a mix-
ture of honey and mustard, before putting it into the oven.

Chops With Honey

6 chops, 1 tea cup piquant ketchup sau-
ce, 6 tablespoons honey, 1 big sliced le-
mon

Wipe chops with a wet paper ser-
viette. Mix up the ketchup sauce with
honey and pour over each chop. Each
will be garnished with a lemon slice.
Keep them uncovered in the oven for
an hour until done. This sauce is very
tasty with chicken too.

Chops With Apples
6 chops, salt and pepper, 2 red unpeeled
apples, 1 tablespoon butter, 1/4 cup
honey

First roast the chops in a baking tin



over gentle heat then put them in a
frying pan. Discard the cores and cut
the unpeeled apples into slices. Add
butter in the baking tin where the
chops were roasted and fry the apples
until tender. Place an apple slice on
each chop.

Cover and simmer for 30 minutes.
Pour honey over the apples and chops.
Keep on fire, covered, for another 15
minutes, or until done.

Chops With Honey And Fruits

4 chops, 1 cup pineapplein slices, 1/2 cup
honey, 1/4 cup pineapple juice, 1 tables-
poon mustard

Make a cut in each chop and intro-
duce 1/2 pineapple slice. Mix honey
with pineapple juice and pour on each
chop. Broil for 1 hour and a half,
sprinkling them frequently with the
sauce. Take the chops out of the oven
and put half a slice of pineapple on
each. Put back into the oven for 1 — 2
minutes to warm up the fruits, warm
up the rest of the sauce and serve to-
gether with the chops.

Roast Pork With Sauce

1/2 mug vegetable oil, 1 pounded clove of
garlic, 3 tablespoons honey, 1 tables-
poon mustard flour, 2 chops, fried pota-
toes

Mix the vegetable oil, garlic, honey
and mustard. Put the pieces of meat in
a frying pan and then pour the sauce.
Keep in refrigerator for 24 hours. Turn
now and then. Take the meat out of the
sauce and grill for 30 — 45 minutes.
Pour the sauce over the fried potatoes.
Cut the meat in slices and serve with
fried potatoes.
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Seasoned Chop

1 1/2 kg of chops, 1 teaspoon salt, 2 ta-
blespoons oil, 1 big onion cut in slices,
1 1/2 cup diced celery, 1 mild middle si-
zed pepper cut in slivers, 1 diced tomato,
1 tablespoon starch, 1/4 cup honey

Cut the meat into small cubes and
make it nice and brown in oil. Take out
the meat and put it aside. In the same
frying pan stew onion, celery and mild
pepper for about 5 minutes. After that
add the starch and honey. Mix it well
with the vegetables and add the meat.
Simmer covered over gentle heat for 2
hours or until tender. Stir from time to
time so as to make it homogenous and
to prevent its smoking. If re-heated,
the chop will be tastier.

Marinade Roast

1.250 kg meat, 3 tablespoons honey, 2 ta-
blespoons vinegar, 1 1/2 tablespoon
garlic sauce, 3/4 tea cup oil, 1 green

onion finely diced

Mix -honey and vinegar in a tureen
add garlic, oil and onion and stir well.
Cut away surplus fat from the meat.
Slightly slit it open in rhombic forms.
Put the meat in a small frying pan and
pour the marinade over it. Leave it at
room temperature for 4 hours or put it
covered 1nto the refrigerator over-
night. After boiling, take the meat out
of the marinade and grill it at gentle
heat. Itis grilled quickly, leaving it for
6 minutes on each side. Cut in slices.

Ham Minced-Meat Balls In Sauce

1/2 kg of smoke dried chopped ham, 1/2
kg fresh pork, soaked bread, 1/4 teaspo-
on salt, 1/8 teaspoon pepper, 2 teaspo-
ons finely chopped onions, 1 1/4 milk
cup



Sauce :

1/2 tea cup sugar, 1/2 tea cup honeuy, 3 ta-
blespoons vinegar, 1 teaspoon mustard
powder

Mix well ham, pork, bread, spice,
onion and milk. Shape the minced meat
balls and put them in a frying pan.
Leave on reduced fire for 20 minutes.
Separately mix sugar, honey, vinegar
and mustard and boil for 1 minute.
Pour one spoon of this mixture over
each ball. Put into oven and leave it
there for another 30 minutes. Serve to-
gether with the rest of sauce.

Rolled Beef

3/4 tea cup milk, 1/2 tea cup of very

concentrated onion soup, 1 egg, 1 1/2 tea

cup dried breadcrumbs, 750 g chopped

beef, 1/4 tea cup piquant ketchup sauce,

1 tablespoon mustard, 2 tablespoons ho-

gfy, 4 pieces pressed cheese, rice or noo-
es

Mix milk, onion soup, 1 egg slightly
whisked and dried breadcrumbs and
leave as such for 5 minutes. Add meat,
mix well and form a ring. Put the ring
in the frying pan. Grease with ketchup
sauce mixed with honey and mustard.
Bake for 40 minutes in hot oven and
sprinkle with the mixture. Take the
roll out of the oven, put the pressed
cheese over it and put on fire for
another 5 minutes until the cheese
melts. Serve with noodles or boiled

rice.

Beef With Honey And Beans
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1/2 kg of chopped beef, 1 teaspoon finely
scrapped onion, 1/4 tea cup crotitons, 1/2
teaspoon salt, some pepper, 1 whisked
egg, 1 tea cup beef soup, 2 tablespoons
honey, 1/4 cup vinegar, 1/2 cup ketchup
sauce, 1 kg boiled dried beans partially
drained



Mix up meat with the first 5 ingre-
dients and 1/4 tea cup of water. Shape
16 — 18 small minced balls. Put the
beef soup into the pan and when it
starts boiling add the minced balls. Co-
ver and boil 20 minutes. Work in the
other ingredients, except the beans,
pour over minced balls and boil for
another 10 minutes. Finally add the
beans and boil for afew more minutes.

Beef With Pears And Honey

1.500 kg beef cut in 5 — 6 thick slices, 6
small not very ripe pears, 2 big onions,
2 1. light bear, 1lemon, 2 tablespoons ho-
ney, 1 bundle parsley, 3 tablespoons
flour, savory, 1 laurel leaf, 4 tablespo-
ons oil, butter (as much as 2 nuts), 1
teaspoon cayenne, salt and pepper

Peel and chop the onion finely ; peel
the pears, cut each in 4, remove core
and dip into hot water for a few minu-
tes to which lemon juice was added; the
pears should remain hard.

Put flour, cayenne and pepper in a
saucepan; mix and soak meat slices on
each side. Remove extra flour off the
slices.

Put oil into a saucepan on gentle
heat.

Slightly roast meat slices on each
side and add the onion, leaving it until
it turns golden. Add bear, honey and
parsley. Let it boil over low heat for
about an hour, until tender. Add pears,
and let it boil 1/2 hour; pears should be
boiled but intact. Boiling time depends
on how ripe they were.

When meat and pears are boiled, take
them out and place on a dish. Add the
small butter pieces on the pan. Cream
to a compact sauce. Pour it over meat
and pears.

Serve at once with boiled potatoes.
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Veal Tongue With Honey

1 veal tongue, 1/2 tea cup honey, 1/4 ta-
blespoon spice, 1/4 teaspoon clove, 1/2
cup vinegar, 1/2 cup plums, 1/4 teaspoon
cinnamon, 1 teaspoon salt

Boil tongue in salted water until ten-
der. Let it drain, wash and put into a
saucepan. Cover it with the mixture of
all ingredients and put it over low heat
for 45 minutes. If sauce subsides add
more water.

Chicken With Lemon And Honey (I)

1.5 kg chicken, 1/3 cup flour, 1 teaspoon
cayenne, 1 teaspoon salt, butter, honeuy,
1lemon

Coat chicken meat with flour. Melt
1/3 cup butter, fry the chicken pieces
and put them on a tray. Rub with
cayenne and salt. Pour honey and le-
mon mixture (1/3 cup honey and 1/4
cup lemon juice) and broil for 15 minu-
tes.

Chicken With Honey (II)

1 chicken, 1 cup milk, 1/2 cup mush-
rooms,little flour, salt and pepper, 1/2
cup honey, 4 spoons melted butter

Cut chicken into pieces, salt and
sprinkle with little flour and lemon.
Putitin a pan, cover it with melted but-
ter and leave for half an hour in the
oven until brown, then reduce heat. Se-
parately mix honey with milk and pour
over chicken, leave it in the oven for
another hour. 15 minutes before ser-
ving add mushrooms.

Pan-Fried Chicken

1 kg chicken cut in pieces, salt, pepper,
1/4 cup oil, 1/4 cup honey, 1/4 cup
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fresh lemon juice, 1/4 teaspoon cayenne,

1/2 teaspoon mustard powder

Wash and dry chicken chops, salt
and sprinkle with pepper. Warm up oil
in a skillet and place chicken in it, skin
side down. Fry on one side, turn and
fry on the other side. After that cover
and boil for 15 minutes. Mix up honey,
lemon juice, cayenne and mustard
powder and baste the chicken. Go on
boiling in the uncovered skillet for
about 20 minutes until tender. Baste
regularly until brown.

Grilled Chicken With Honey

1/4 mug butter, 1/2 mug orange juice, 1/
2 mug honey, 2 tablespoons lemon juice,
2 tablespoons chopped parsley, 1 spoon
mustard flour, 2 chickens (around 11/2

kg each)

Melt butter in a frying pan, pour all
other ingredients and stew for 2 — 3
minutes. After cooling pour the sauce
over the chicken and let it marinate for
a few hours before cooking. Place
chicken chops on grill and fry over low
heat 40 — 45 minutes, by regularly
ladling sauce over them. Turn and fry
meat on the other side too for 10 minu-
tes more.

Duck With Honey

1 duck of 2 1/2 kg, 1 teaspoon salt, 1/2
cayenne teaspoon, 1/2 cup honey, 1/3
cup orange liqueur, lemon juice, 1 1/2
teaspoon mustard flour, 5 slices lemon,

5 slices onion

Clean and singe the duck and sting
its skin so the grease will drain while
cooling. Mix up salt, lemon juice and
cayenne; rub the inner and the outer
side of the duck with this mixture. Put
into oven for 15 minutes for the grease
to drain. Lower heat and bake for an
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hour draining grease if needed. Mix up
honey liqueur and mustard and baste
the duck with this mixture. Put lemon
slices and onion on the duck and leave
it for another 15 minutes, basting it
from time to time with honey.

Marinated Lamb

1 kg lean lamb meat, 12 mushrooms, 4
small onions, 4 halfripe tomatoes, mint
and lemon sauce (see Sauces), salt,

pepper

Cut meat in 3 cm large cubes. Wash,
drain and cut the mushrooms in half.
Cut each tomato in 6 slices.

Put the meat, mushrooms and
onions cut in slices in the mint and
lemon sauce and heat for 20 minutes.

Put on a spit: one cube of meat, a
slice of tomato, another cube of meat, a
piece of mushroom, another cube of
meat and then a slice of onion. Do so
until the spit is full, the last piece being
a cube of lamb meat. Soak the joint
roasted spit into sauce and spice with
salt and pepper. We get 6 joint roasted
spits.

Roast at about 10 cm away from fire
for 10 minutes on each side. Sprinkle
now and then with sauce.

Lamb Chops With Mint

1/4 cup warm water, 1/2 cup honeuv, 1 ta-
blespoon vinegar, 2 tablespoons fresh
cut mint or 1 tablespoon of dry mint lea-
ves, salt and pepper, 4 big lamb chops

To make the sauce, mix up all ingre-
dients except the chopsinafrying pan.
Braise for 5 minutes. Salt and sprinkle
the chops with pepper, then put into
oven. Fry for 5 minutes on one side and
baste with half of mint sauce. Put into
oven for another 5 minutes. Turn the
chops on the other side and baste with
the rest of sauce, frying for about 8
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