HOOTIN' honey cake
Not for the faint of
heart in the face of
butter in the kitchen,
this honey cake is a no
holds barred treat basically honey and
butter held together
with a little flour, and
some special sugar to
make the result slightly
more caramelised.
I have not tried this
with gluten free flour but would not
recommend that as an
experiment - the
mixture would likely
collapse.

Method: Cut the butter
into pieces and drop
into a medium pan, tip
over the honey and
sugar. Stir on a low to
medium heat until the
butter is melted and
the mixture is quite
liquid. Bring to the boil,
run for about a minute
and then set aside to
cool for 15-20 minutes
(so it doesn't cook the
eggs when they are
added).
While the mixture
cools, have a coffee
and prep a cake tin!
Butter and line one
regular or two small
loose-bottomed cake
tins.
Sift the flour into a
mixing bowl.

Beat the eggs into
the honey mixture
using a flat wooden
spoon or a spatula.

- 250g clear honey

Pour that mixture
into the sifted flour,
beat it together until
you have a smooth,
quite runny mixture.

- 100g dark

Spread evenly into
the prepared tin.
Bake at 160℃ about 50 minutes to
an hour for one large
cake, or 40-45
minus for two
smaller cakes.
Should spring back
when touched lightly
on top. Glaze the
top with more honey,
or make a sandwich
as shown with some
whipped cream.

- 225g unsalted
butter
muscovado
sugar
- 3 large eggs,
beaten lightly
- 300g selfraising flour
I was not initially
convinced about
the cream, but it
actually brought
out the honey
flavour more - it
is already such a
treat cake, it was
not that much
added damage!
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