Cooked Honey Fros+in3

LAY & honey | ez white
| Yep flavoring (vanilla, strawberry, etc.)

Beat the egs white +o coft peaks ih a medium sized bowl set on 3 cloth 4o stop i+
teving akout. Heat the honey in a stall pan and gently sitmtmer until i+ reaches the
setmi hard ball stage ~ a drop ih a glass of cold water will form a firtn ball when you
s@ueeze it Lont let dhe horey turn +oo dark. if it starss +o look darker +han deep
old, oet i off the heat immediately. Pour the honey in @ thih stream onto the egg
whites, beating as you pour. You need +o work fast o get the honey on the egg
whites while i+ is boiling hot, so i+ will cook them, and before i+ turns into toffee!
Ruickly scrape the last bits of honey cut before they cet. Wwhen all the honey has been
added, throw in the vanila — o+l whisking — and beat until the mixiure looks opacue
and marshimallowy ~ i should ke pret+ty +hick and fluffy.

Note: the heat of the honey should be enoush +o
coole the egq whites, co there's no need 40 worry
Bbout raw eggs with this recipe.




