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BREAKFAST

Honey biscuits

An easy fresh and genuine recipe.
Ingredients:

[J 280 grams of flour 00
100 g of honey
[J 120 g butter
O 1 egg
Y4 tablespoon baking powder
[1 1 pinch of cinnamon

Preparation :

Soften the butter( at room temperature) and mount it in a bowl until it is fluffy.
In a separate bowl, mix the beaten egg and honey, then add the flour, baking
powder and cinnamon.

Let the mixture rest and cut the biscuits making balls ( the size of a walnut).
Place them on a baking sheet with parchment paper.

Bake the whole at a temperature of about 200 “degrees for 10-15 minutes in a
preheated oven.

Once cooked, let them cool and serve on a plate with icing sugar above.
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BEES ARE
VERY HAPORTANT

FOR US.
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VEGETALI SUI LA TERTRA







