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Honey Apricot Muffins

Honey Tarte Tatin

2-1/2 cups all-purpose flour
1-1/2 teaspoons baking powder
1 teaspoon baking soda
1/2 teaspoon salt
1/2 teaspoon ground ginger
1/2 cup butter or margarine, softened
1 cup honey
2 eggs
1/2 cup 2% milk
1 cup coarsely chopped dried apricots
1 cup chopped walnuts

Prepared or homemade pie dough for 9-inch pie
1 Tablespoon butter or margarine
1/2 cup honey
1/4 teaspoon ground cinnamon
4 tart apples such as Granny Smith or Pippin
Honey Whipped Cream

Grease muffin tin or line with muffin cups. In small bowl, mix
flour, baking powder, baking soda, salt and ginger. In large
bowl, cream butter with honey until light and fluffy. Beat in
eggs and milk. Stir dry ingredients into wet mixture until just
moistened. Stir in apricots and walnuts. Pour into muffin
cups. Bake at 350˚F for 25 to 30 minutes, or until golden
brown and toothpick inserted in center comes out clean.
Cool on wire racks.
Makes 12 muffins.
Nutrients Per Serving (1 muffin):
Calories: 356
Carbohydrates: 52.5 g
Cholesterol: 57.0 mg
Total Fat: 15.2 g

Sodium: 352 mg
Protein: 6.07 g
Dietary Fiber: 2.21 g
Cal. from Fat: 37%

Lemon Dream Pie
1 prepared or homemade 9-inch pie shell
1-1/2 cups water
1 cup honey
1/2 cup lemon juice
1/3 cup cornstarch
2 Tablespoons butter or margarine
1 teaspoon grated lemon peel
1/4 teaspoon salt
4 egg yolks, lightly beaten
1-1/2 cups heavy whipping cream, whipped to soft peaks
Bake empty pie shell according to package directions
until golden brown. In medium saucepan, combine water,
honey, lemon juice, cornstarch, butter, lemon peel and
salt. Bring to a boil, stirring constantly. Boil for 2 minutes.
Remove from heat. Stir small amount into yolks. Pour yolk
mixture back into honey mixture; mix thoroughly. Pour
into pie shell. Chill. To serve, top with whipped cream.
Makes 8 servings.

Lemon Dream Pie

Nutrients Per Serving:
Calories: 480
Carbohydrates: 53.1 g
Cholesterol: 175 mg
Total Fat: 29.8 g

Sodium: 242 mg
Protein: 3.98 g
Dietary Fiber: 0.61 g
Cal. from Fat: 54%

Roll pie dough out to 10-inch circle; set aside. Generously
butter bottom and sides of 9-inch ovenproof skillet or
glass pie pan. Pour honey into skillet or pan; sprinkle with
cinnamon. Peel, core and cut apples into quarters. Arrange
apple wedges, curved side down, in pan. Lay pie dough
over apples. Fold and tuck edges down between apples
and sides of pan. Bake at 400 ˚F for 45 minutes, or until
pastry is golden brown. Let cool in pan for 5 minutes
before inverting onto serving platter. Let cool to room
temperature before serving. Serve with Honey
Whipped Cream.
Makes 8 servings.
Nutrients Per Serving (not including whipped cream):
Calories: 232
Sodium: 138 mg
Carbohydrates: 37.6 g
Protein: 1.62 g
Cholesterol: 3.88 mg
Dietary Fiber: 1.69 g
Total Fat: 9.43 g
Cal. from Fat: 35%

Honey Whipped Cream
1 cup heavy whipping cream
3 Tablespoons honey
1 teaspoon vanilla extract
In medium bowl, beat cream with electric mixer until soft
peaks form. Fold in honey and vanilla.
Makes about 2 cups.
Nutrients Per Serving (1/4 cup):
Calories: 128
Carbohydrates: 7.39 g
Cholesterol: 40.8 mg
Total Fat: 11.0 g

Sodium: 11.5 mg
Protein: 0.64 g
Dietary Fiber: 0.02 g
Cal. from Fat: 76%

Honey Devil’s Food Cake with
Rich Chocolate Frosting
1-1/2 cups all-purpose flour
1-1/2 cups unsweetened cocoa powder, divided
2 teaspoons baking soda
1 teaspoon baking powder
1/2 teaspoon salt
2 cups honey, divided
1/2 cup 2% milk
1/2 cup vegetable oil
2 eggs
3 teaspoons vanilla extract, divided
1 cup boiling water
1 cup heavy whipping cream
To prepare cake: Grease and flour two 9-inch cake pans.
In large bowl, combine flour, 1 cup cocoa powder, baking
soda, baking powder and salt. Add 1-1/2 cups honey, milk,
oil, eggs and 2 tsp. vanilla; beat for 2 minutes. Gradually
beat in water. Divide batter between pans. Bake at 350˚F
for 25 to 30 minutes, or until sides pull away slightly from
pan and toothpick inserted in center comes out clean. Cool
for 10 minutes. Turn onto wire racks and cool completely.
To prepare frosting: In medium bowl, combine remaining
1/2 cup cocoa powder, 1/2 cup honey, 1 tsp. vanilla and
cream. Beat until just thick and fluffy. To assemble, spread
frosting evenly over sides and top of one cake layer. Place
second cake layer on top. Spread remaining frosting
evenly over sides and top.

Honey Chocolate Chippers

Honey Soda Bread

1 cup honey
1 cup butter or margarine, softened
1 egg yolk
1 teaspoon vanilla extract
2 cups all-purpose flour
1 cup rolled oats
1/2 teaspoon baking soda
1/2 teaspoon salt
1 cup chopped toasted pecans
1 cup semi-sweet chocolate chips (6 oz.)

2 cups all-purpose flour
1 cup whole wheat flour
2 teaspoons baking soda
1/2 teaspoon salt
1/4 cup cold butter or margarine
1 cup golden raisins
2 teaspoons caraway seeds
1 cup nonfat plain yogurt
1/3 cup honey
2 Tablespoons 2% milk

In medium bowl, beat honey and butter until creamy but
not fluffy. Beat in egg yolk and vanilla. In separate bowl,
combine flour, oats, baking soda and salt. Stir dry ingredients into wet mixture until thoroughly blended. Mix in
pecans and chocolate chips. Chill dough for 30 minutes.
Drop dough by rounded tablespoons onto ungreased
cookie sheets. Flatten each cookie with a spoon. Bake at
350 ˚F for 15 to 20 minutes, or until tops are dry. Cool
on wire racks.

In large bowl, combine flours, baking soda and salt until
thoroughly mixed. Cut in butter and blend until mixture
resembles coarse meal. Mix in raisins and caraway seeds.
In separate bowl, whisk together yogurt and honey; blend
into dry mixture. Turn dough onto lightly floured work
surface; knead until smooth, about 1 minute. Shape dough
into a ball. Place on lightly greased baking sheet. With a
sharp knife, cut a shallow “X” on top of round. Brush top
with milk. Bake at 325 ˚F for 45 to 50 minutes, or until
crust is golden brown and firm. Cool before serving.

Makes 2 dozen.
Nutrients Per Serving (2 cookies):
Calories: 463
Carbohydrates: 54.5 g
Cholesterol: 59.2 mg
Total Fat: 27.3 g

Makes 12 servings.
Nutrients Per Serving:
Calories: 422
Carbohydrates: 65.5 g
Cholesterol: 63.4 mg
Total Fat: 19.0 g

Sodium: 368 mg
Protein: 5.68 g
Dietary Fiber: 4.20 g
Cal. from Fat: 38%

Honey Almond Butter
1/2 cup honey
4 ounces almond paste (1/2 cup)
1/4 cup butter or margarine, softened
In small bowl, blend honey and almond paste together
with electric mixer. Beat in butter until creamy. Serve with
Honey Apricot Muffins or toasted English muffins.
Makes about 1 cup.
Nutrients Per Serving (2 Tbsp.):
Calories: 178
Carbohydrates: 23.6 g
Cholesterol: 15.5 mg
Total Fat: 9.6 g

Sodium: 60.8 mg
Protein: 1.82 g
Dietary Fiber: 2.14 g
Cal. from Fat: 46%

Honey
Devil’s
Food Cake
with Rich
Chocolate
Frosting

Honey
Chocolate
Chippers

Makes 1 loaf (6 servings).
Sodium: 302 mg
Protein: 5.08 g
Dietary Fiber: 2.71 g
Cal. from Fat: 51%

Nutrients Per Serving:
Calories: 452
Carbohydrates: 86.9 g
Cholesterol: 21.8 mg
Total Fat: 8.75 g

Sodium: 715 mg
Protein: 10.6 g
Dietary Fiber: 4.82 g
Cal. from Fat: 17%

Honey Apricot Muffins

Honey Tarte Tatin

2-1/2 cups all-purpose flour
1-1/2 teaspoons baking powder
1 teaspoon baking soda
1/2 teaspoon salt
1/2 teaspoon ground ginger
1/2 cup butter or margarine, softened
1 cup honey
2 eggs
1/2 cup 2% milk
1 cup coarsely chopped dried apricots
1 cup chopped walnuts

Prepared or homemade pie dough for 9-inch pie
1 Tablespoon butter or margarine
1/2 cup honey
1/4 teaspoon ground cinnamon
4 tart apples such as Granny Smith or Pippin
Honey Whipped Cream

Grease muffin tin or line with muffin cups. In small bowl, mix
flour, baking powder, baking soda, salt and ginger. In large
bowl, cream butter with honey until light and fluffy. Beat in
eggs and milk. Stir dry ingredients into wet mixture until just
moistened. Stir in apricots and walnuts. Pour into muffin
cups. Bake at 350˚F for 25 to 30 minutes, or until golden
brown and toothpick inserted in center comes out clean.
Cool on wire racks.
Makes 12 muffins.
Nutrients Per Serving (1 muffin):
Calories: 356
Carbohydrates: 52.5 g
Cholesterol: 57.0 mg
Total Fat: 15.2 g

Sodium: 352 mg
Protein: 6.07 g
Dietary Fiber: 2.21 g
Cal. from Fat: 37%

Lemon Dream Pie
1 prepared or homemade 9-inch pie shell
1-1/2 cups water
1 cup honey
1/2 cup lemon juice
1/3 cup cornstarch
2 Tablespoons butter or margarine
1 teaspoon grated lemon peel
1/4 teaspoon salt
4 egg yolks, lightly beaten
1-1/2 cups heavy whipping cream, whipped to soft peaks
Bake empty pie shell according to package directions
until golden brown. In medium saucepan, combine water,
honey, lemon juice, cornstarch, butter, lemon peel and
salt. Bring to a boil, stirring constantly. Boil for 2 minutes.
Remove from heat. Stir small amount into yolks. Pour yolk
mixture back into honey mixture; mix thoroughly. Pour
into pie shell. Chill. To serve, top with whipped cream.
Makes 8 servings.

Lemon Dream Pie

Nutrients Per Serving:
Calories: 480
Carbohydrates: 53.1 g
Cholesterol: 175 mg
Total Fat: 29.8 g

Sodium: 242 mg
Protein: 3.98 g
Dietary Fiber: 0.61 g
Cal. from Fat: 54%

Roll pie dough out to 10-inch circle; set aside. Generously
butter bottom and sides of 9-inch ovenproof skillet or
glass pie pan. Pour honey into skillet or pan; sprinkle with
cinnamon. Peel, core and cut apples into quarters. Arrange
apple wedges, curved side down, in pan. Lay pie dough
over apples. Fold and tuck edges down between apples
and sides of pan. Bake at 400 ˚F for 45 minutes, or until
pastry is golden brown. Let cool in pan for 5 minutes
before inverting onto serving platter. Let cool to room
temperature before serving. Serve with Honey
Whipped Cream.
Makes 8 servings.
Nutrients Per Serving (not including whipped cream):
Calories: 232
Sodium: 138 mg
Carbohydrates: 37.6 g
Protein: 1.62 g
Cholesterol: 3.88 mg
Dietary Fiber: 1.69 g
Total Fat: 9.43 g
Cal. from Fat: 35%

Honey Whipped Cream
1 cup heavy whipping cream
3 Tablespoons honey
1 teaspoon vanilla extract
In medium bowl, beat cream with electric mixer until soft
peaks form. Fold in honey and vanilla.
Makes about 2 cups.
Nutrients Per Serving (1/4 cup):
Calories: 128
Carbohydrates: 7.39 g
Cholesterol: 40.8 mg
Total Fat: 11.0 g

Sodium: 11.5 mg
Protein: 0.64 g
Dietary Fiber: 0.02 g
Cal. from Fat: 76%

Honey Devil’s Food Cake with
Rich Chocolate Frosting
1-1/2 cups all-purpose flour
1-1/2 cups unsweetened cocoa powder, divided
2 teaspoons baking soda
1 teaspoon baking powder
1/2 teaspoon salt
2 cups honey, divided
1/2 cup 2% milk
1/2 cup vegetable oil
2 eggs
3 teaspoons vanilla extract, divided
1 cup boiling water
1 cup heavy whipping cream
To prepare cake: Grease and flour two 9-inch cake pans.
In large bowl, combine flour, 1 cup cocoa powder, baking
soda, baking powder and salt. Add 1-1/2 cups honey, milk,
oil, eggs and 2 tsp. vanilla; beat for 2 minutes. Gradually
beat in water. Divide batter between pans. Bake at 350˚F
for 25 to 30 minutes, or until sides pull away slightly from
pan and toothpick inserted in center comes out clean. Cool
for 10 minutes. Turn onto wire racks and cool completely.
To prepare frosting: In medium bowl, combine remaining
1/2 cup cocoa powder, 1/2 cup honey, 1 tsp. vanilla and
cream. Beat until just thick and fluffy. To assemble, spread
frosting evenly over sides and top of one cake layer. Place
second cake layer on top. Spread remaining frosting
evenly over sides and top.

Honey Chocolate Chippers

Honey Soda Bread

1 cup honey
1 cup butter or margarine, softened
1 egg yolk
1 teaspoon vanilla extract
2 cups all-purpose flour
1 cup rolled oats
1/2 teaspoon baking soda
1/2 teaspoon salt
1 cup chopped toasted pecans
1 cup semi-sweet chocolate chips (6 oz.)

2 cups all-purpose flour
1 cup whole wheat flour
2 teaspoons baking soda
1/2 teaspoon salt
1/4 cup cold butter or margarine
1 cup golden raisins
2 teaspoons caraway seeds
1 cup nonfat plain yogurt
1/3 cup honey
2 Tablespoons 2% milk

In medium bowl, beat honey and butter until creamy but
not fluffy. Beat in egg yolk and vanilla. In separate bowl,
combine flour, oats, baking soda and salt. Stir dry ingredients into wet mixture until thoroughly blended. Mix in
pecans and chocolate chips. Chill dough for 30 minutes.
Drop dough by rounded tablespoons onto ungreased
cookie sheets. Flatten each cookie with a spoon. Bake at
350 ˚F for 15 to 20 minutes, or until tops are dry. Cool
on wire racks.

In large bowl, combine flours, baking soda and salt until
thoroughly mixed. Cut in butter and blend until mixture
resembles coarse meal. Mix in raisins and caraway seeds.
In separate bowl, whisk together yogurt and honey; blend
into dry mixture. Turn dough onto lightly floured work
surface; knead until smooth, about 1 minute. Shape dough
into a ball. Place on lightly greased baking sheet. With a
sharp knife, cut a shallow “X” on top of round. Brush top
with milk. Bake at 325 ˚F for 45 to 50 minutes, or until
crust is golden brown and firm. Cool before serving.

Makes 2 dozen.
Nutrients Per Serving (2 cookies):
Calories: 463
Carbohydrates: 54.5 g
Cholesterol: 59.2 mg
Total Fat: 27.3 g

Makes 12 servings.
Nutrients Per Serving:
Calories: 422
Carbohydrates: 65.5 g
Cholesterol: 63.4 mg
Total Fat: 19.0 g

Sodium: 368 mg
Protein: 5.68 g
Dietary Fiber: 4.20 g
Cal. from Fat: 38%

Honey Almond Butter
1/2 cup honey
4 ounces almond paste (1/2 cup)
1/4 cup butter or margarine, softened
In small bowl, blend honey and almond paste together
with electric mixer. Beat in butter until creamy. Serve with
Honey Apricot Muffins or toasted English muffins.
Makes about 1 cup.
Nutrients Per Serving (2 Tbsp.):
Calories: 178
Carbohydrates: 23.6 g
Cholesterol: 15.5 mg
Total Fat: 9.6 g

Sodium: 60.8 mg
Protein: 1.82 g
Dietary Fiber: 2.14 g
Cal. from Fat: 46%

Honey
Devil’s
Food Cake
with Rich
Chocolate
Frosting

Honey
Chocolate
Chippers

Makes 1 loaf (6 servings).
Sodium: 302 mg
Protein: 5.08 g
Dietary Fiber: 2.71 g
Cal. from Fat: 51%

Nutrients Per Serving:
Calories: 452
Carbohydrates: 86.9 g
Cholesterol: 21.8 mg
Total Fat: 8.75 g

Sodium: 715 mg
Protein: 10.6 g
Dietary Fiber: 4.82 g
Cal. from Fat: 17%

Honey Apricot Muffins

Honey Tarte Tatin

2-1/2 cups all-purpose flour
1-1/2 teaspoons baking powder
1 teaspoon baking soda
1/2 teaspoon salt
1/2 teaspoon ground ginger
1/2 cup butter or margarine, softened
1 cup honey
2 eggs
1/2 cup 2% milk
1 cup coarsely chopped dried apricots
1 cup chopped walnuts

Prepared or homemade pie dough for 9-inch pie
1 Tablespoon butter or margarine
1/2 cup honey
1/4 teaspoon ground cinnamon
4 tart apples such as Granny Smith or Pippin
Honey Whipped Cream

Grease muffin tin or line with muffin cups. In small bowl, mix
flour, baking powder, baking soda, salt and ginger. In large
bowl, cream butter with honey until light and fluffy. Beat in
eggs and milk. Stir dry ingredients into wet mixture until just
moistened. Stir in apricots and walnuts. Pour into muffin
cups. Bake at 350˚F for 25 to 30 minutes, or until golden
brown and toothpick inserted in center comes out clean.
Cool on wire racks.
Makes 12 muffins.
Nutrients Per Serving (1 muffin):
Calories: 356
Carbohydrates: 52.5 g
Cholesterol: 57.0 mg
Total Fat: 15.2 g

Sodium: 352 mg
Protein: 6.07 g
Dietary Fiber: 2.21 g
Cal. from Fat: 37%

Lemon Dream Pie
1 prepared or homemade 9-inch pie shell
1-1/2 cups water
1 cup honey
1/2 cup lemon juice
1/3 cup cornstarch
2 Tablespoons butter or margarine
1 teaspoon grated lemon peel
1/4 teaspoon salt
4 egg yolks, lightly beaten
1-1/2 cups heavy whipping cream, whipped to soft peaks
Bake empty pie shell according to package directions
until golden brown. In medium saucepan, combine water,
honey, lemon juice, cornstarch, butter, lemon peel and
salt. Bring to a boil, stirring constantly. Boil for 2 minutes.
Remove from heat. Stir small amount into yolks. Pour yolk
mixture back into honey mixture; mix thoroughly. Pour
into pie shell. Chill. To serve, top with whipped cream.
Makes 8 servings.

Lemon Dream Pie

Nutrients Per Serving:
Calories: 480
Carbohydrates: 53.1 g
Cholesterol: 175 mg
Total Fat: 29.8 g

Sodium: 242 mg
Protein: 3.98 g
Dietary Fiber: 0.61 g
Cal. from Fat: 54%

Roll pie dough out to 10-inch circle; set aside. Generously
butter bottom and sides of 9-inch ovenproof skillet or
glass pie pan. Pour honey into skillet or pan; sprinkle with
cinnamon. Peel, core and cut apples into quarters. Arrange
apple wedges, curved side down, in pan. Lay pie dough
over apples. Fold and tuck edges down between apples
and sides of pan. Bake at 400 ˚F for 45 minutes, or until
pastry is golden brown. Let cool in pan for 5 minutes
before inverting onto serving platter. Let cool to room
temperature before serving. Serve with Honey
Whipped Cream.
Makes 8 servings.
Nutrients Per Serving (not including whipped cream):
Calories: 232
Sodium: 138 mg
Carbohydrates: 37.6 g
Protein: 1.62 g
Cholesterol: 3.88 mg
Dietary Fiber: 1.69 g
Total Fat: 9.43 g
Cal. from Fat: 35%

Honey Whipped Cream
1 cup heavy whipping cream
3 Tablespoons honey
1 teaspoon vanilla extract
In medium bowl, beat cream with electric mixer until soft
peaks form. Fold in honey and vanilla.
Makes about 2 cups.
Nutrients Per Serving (1/4 cup):
Calories: 128
Carbohydrates: 7.39 g
Cholesterol: 40.8 mg
Total Fat: 11.0 g

Sodium: 11.5 mg
Protein: 0.64 g
Dietary Fiber: 0.02 g
Cal. from Fat: 76%

Honey Devil’s Food Cake with
Rich Chocolate Frosting
1-1/2 cups all-purpose flour
1-1/2 cups unsweetened cocoa powder, divided
2 teaspoons baking soda
1 teaspoon baking powder
1/2 teaspoon salt
2 cups honey, divided
1/2 cup 2% milk
1/2 cup vegetable oil
2 eggs
3 teaspoons vanilla extract, divided
1 cup boiling water
1 cup heavy whipping cream
To prepare cake: Grease and flour two 9-inch cake pans.
In large bowl, combine flour, 1 cup cocoa powder, baking
soda, baking powder and salt. Add 1-1/2 cups honey, milk,
oil, eggs and 2 tsp. vanilla; beat for 2 minutes. Gradually
beat in water. Divide batter between pans. Bake at 350˚F
for 25 to 30 minutes, or until sides pull away slightly from
pan and toothpick inserted in center comes out clean. Cool
for 10 minutes. Turn onto wire racks and cool completely.
To prepare frosting: In medium bowl, combine remaining
1/2 cup cocoa powder, 1/2 cup honey, 1 tsp. vanilla and
cream. Beat until just thick and fluffy. To assemble, spread
frosting evenly over sides and top of one cake layer. Place
second cake layer on top. Spread remaining frosting
evenly over sides and top.

Honey Chocolate Chippers

Honey Soda Bread

1 cup honey
1 cup butter or margarine, softened
1 egg yolk
1 teaspoon vanilla extract
2 cups all-purpose flour
1 cup rolled oats
1/2 teaspoon baking soda
1/2 teaspoon salt
1 cup chopped toasted pecans
1 cup semi-sweet chocolate chips (6 oz.)

2 cups all-purpose flour
1 cup whole wheat flour
2 teaspoons baking soda
1/2 teaspoon salt
1/4 cup cold butter or margarine
1 cup golden raisins
2 teaspoons caraway seeds
1 cup nonfat plain yogurt
1/3 cup honey
2 Tablespoons 2% milk

In medium bowl, beat honey and butter until creamy but
not fluffy. Beat in egg yolk and vanilla. In separate bowl,
combine flour, oats, baking soda and salt. Stir dry ingredients into wet mixture until thoroughly blended. Mix in
pecans and chocolate chips. Chill dough for 30 minutes.
Drop dough by rounded tablespoons onto ungreased
cookie sheets. Flatten each cookie with a spoon. Bake at
350 ˚F for 15 to 20 minutes, or until tops are dry. Cool
on wire racks.

In large bowl, combine flours, baking soda and salt until
thoroughly mixed. Cut in butter and blend until mixture
resembles coarse meal. Mix in raisins and caraway seeds.
In separate bowl, whisk together yogurt and honey; blend
into dry mixture. Turn dough onto lightly floured work
surface; knead until smooth, about 1 minute. Shape dough
into a ball. Place on lightly greased baking sheet. With a
sharp knife, cut a shallow “X” on top of round. Brush top
with milk. Bake at 325 ˚F for 45 to 50 minutes, or until
crust is golden brown and firm. Cool before serving.

Makes 2 dozen.
Nutrients Per Serving (2 cookies):
Calories: 463
Carbohydrates: 54.5 g
Cholesterol: 59.2 mg
Total Fat: 27.3 g

Makes 12 servings.
Nutrients Per Serving:
Calories: 422
Carbohydrates: 65.5 g
Cholesterol: 63.4 mg
Total Fat: 19.0 g

Sodium: 368 mg
Protein: 5.68 g
Dietary Fiber: 4.20 g
Cal. from Fat: 38%

Honey Almond Butter
1/2 cup honey
4 ounces almond paste (1/2 cup)
1/4 cup butter or margarine, softened
In small bowl, blend honey and almond paste together
with electric mixer. Beat in butter until creamy. Serve with
Honey Apricot Muffins or toasted English muffins.
Makes about 1 cup.
Nutrients Per Serving (2 Tbsp.):
Calories: 178
Carbohydrates: 23.6 g
Cholesterol: 15.5 mg
Total Fat: 9.6 g

Sodium: 60.8 mg
Protein: 1.82 g
Dietary Fiber: 2.14 g
Cal. from Fat: 46%

Honey
Devil’s
Food Cake
with Rich
Chocolate
Frosting

Honey
Chocolate
Chippers

Makes 1 loaf (6 servings).
Sodium: 302 mg
Protein: 5.08 g
Dietary Fiber: 2.71 g
Cal. from Fat: 51%

Nutrients Per Serving:
Calories: 452
Carbohydrates: 86.9 g
Cholesterol: 21.8 mg
Total Fat: 8.75 g

Sodium: 715 mg
Protein: 10.6 g
Dietary Fiber: 4.82 g
Cal. from Fat: 17%

