
American Honey Queen
Mary Reisinger is the daughter of Peter and Stephanie 
Reisinger of Parker, Texas. She is a senior at the 
University of Texas at Dallas, studying speech-
language pathology. Mary is an active volunteer in the 
Collin County Beekeepers Association and currently 
tends to six hives of bees. Her interests, in addition 
to beekeeping, include reading, hiking, camping, 
church, and catching up on current research.

American Honey Princess
Sydnie Paulsrud is the daughter of Thea Weinberger 
and Jack Paulsrud. Prior to serving as a spokesperson 
for the beekeeping and honey industry, she studied 
childcare services in college. Hailing from Chippewa 
Falls, Wisconsin, Sydnie also works for DHL-Fleet 
Farm Distribution Center. In her spare time, she 
enjoys playing the flute, roller skating, exploring, 
and spending time with family, including her seven 
siblings.

Follow the Buzz
Get social with the American Honey Queen and 
Princess! Here are a few ways to stay connected:

CHARCUTERIE
(Source: Tami Kuehl, Cook & Beals)

Charcuterie (pronounced “shahr-ku-tuh-ree”) origi-
nated in France and today refers to an assortment of 
meats that are paired with different accompaniments, 
such as breads, fruit, cheese, and sauces, typically 
displayed on a serving board or large platter. Honey 
and cheese pairings complement one another creating 
a balance of the five taste groups:  sweet, salty, bitter, 
tangy, and “umami” (or savory). Consider a firm, nutty 
cheese with sourwood honey; a creamy goat cheese 
with natural honeycomb; or silky, tangy brie cheese 
with tupelo honey. The possibilities are endless!

Honey Tips & Tricks
To substitute honey for granulated sugar, begin by 
substituting honey for up to half the sugar in the 
recipe. For baked goods, reduce the oven temp by 25 
degrees to prevent over-browning; reduce any liquid 
by 1/4 cup for each cup of honey used; and add 1/2  
teaspoon baking soda for each cup of honey used.
 
All honey will naturally crystallize. Store honey at 
room temperature. If it becomes crystallized, place 
the jar in a warm water bath and stir until the crystals 
dissolve. You may also microwave a microwave-safe 
container with the lid off, stirring every 30 seconds 
until the crystals dissolve. Be careful not to boil or 
scorch the honey.

Like the American Honey Queen Program at 
facebook.com/AmericanHoneyQueenProgram.
 
Subscribe to our YouTube channel at 
youtube.com/AmericanHoneyQueen.

Follow the journeys of the Queen and Princess 
via our blog at buzzingacrossamerica.com.
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To receive honey recipe brochures to use in your honey promotions, 
please contact:
Tami Kuehl
P.O. Box 220
Loup City, NE 68853
308.745.0154 
cbinvoices@cooknbeals.com

To arrange for the Honey Queen or Princess to visit your area, 
please contact:
Anna Kettlewell
10432 W. Norwich Avenue 
Greenfield, WI 53228
414.545.5514 
honeyqueen99@hotmail.com

A program of the American Beekeeping Federation, Inc.
500 Discovery Parkway, Suite 125
Superior, CO 80027
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HONEY MUSTARD PRETZELS
(Source: Sydnie Paulsrud, 2020 American Honey Princess)

3 Tbsp. butter, melted
3 Tbsp. Dijon mustard
1/4 cup HONEY
2 tsp. dry mustard
1/4 tsp. garlic powder
1/2 tsp. onion powder
1 (16-oz.) pkg mini pretzels 

In a small bowl, melt butter in microwave, then add 
mustard, honey, dry ingredients; whisk until combined 
and set aside. Place pretzels in a large bowl and pour 
honey mustard sauce evenly over top, stirring to 
coat. Spread pretzels onto 2 sheet pans and bake in 
a 250-degree oven for 60-75 minutes, stirring every 
15 minutes. Remove from oven and cool (stir every 5 
minutes until cool to keep from sticking). Store in an 
airtight container.

HONEY BARBECUE SAUCE
(Source: Mary Reisinger, 2020 American Honey Queen)

2 cups tomato sauce
1/2 cup HONEY
1/3 cup raw apple cider vinegar
2 tsp. mustard
1/2 tsp. garlic powder
1/2 tsp. ground cloves
1/2 tsp. ground cinnamon
1 tsp. sea salt

Whisk ingredients in a small bowl and refrigerate until 
ready to serve. Great with beef, pork, fish, and more! 

HONEY BEER BREAD
(Source: julieblanner.com)

3 cups all-purpose flour
1 Tbsp. baking powder
1 tsp. salt
1/4 cup HONEY
1 Tbsp. minced garlic 
4 Tbsp. butter, melted
12 oz. honey-wheat beer 

Preheat oven to 375 degrees. Whisk together flour, 
baking powder, salt. In a small bowl, melt butter in 
microwave. Stir melted butter with honey and garlic. 
Pour beer and honey mixture over the flour mixture 
and stir with wooden spoon until just combined. 
Spoon batter into a greased loaf pan and bake 45 
minutes. Variation: For Pepperoni Beer Bread, stir 
in 1/2 cup chopped pepperoni pieces with the dry 
ingredients.  

HONEY GARLIC CHICKEN
(Source: ihearteating.com)

1/2 cup HONEY
1/4 cup lite soy sauce
4 cloves garlic, minced
1 tsp. fresh ginger, minced
1 Tbsp. olive oil
4 boneless skinless chicken breast, 
   approx. 6 oz. each

Whisk honey, soy sauce, garlic, and ginger together 
until well-combined. Set aside. Heat a large skillet 
over medium heat. Add olive oil and swirl to coat pan. 
Cook chicken until golden brown. Flip chicken and 
reduce heat to medium-low. Continue cooking until 
chicken reaches 165 degrees. Remove chicken from 
pan and cover to keep warm. Add sauce mixture to 
now-empty pan, and bring to a simmer over medium-  
low heat. Let sauce simmer, stirring regularly, until 
it thickens and becomes syrupy, about 3-5 minutes. 
Coat chicken with sauce and serve. 

GOAT CHEESE-STUFFED 
BACON-WRAPPED DATES 
WITH ROSEMARY HONEY 
(Source: halfbakedharvest.com)

6 oz. creamy goat cheese
24 plump Medjool dates
12 slices thinly sliced bacon
1/3 cup HONEY
1 Tbsp. chopped fresh rosemary
1/2 tsp. cayenne pepper (or to taste)
Kosher salt and black pepper
Toasted walnuts (optional)

Preheat oven to 400 degrees. Line a baking sheet with 
parchment paper. Split the dates in half lengthwise, 
but don’t cut the date all the way through. Remove 
the pit and discard. Stuff each date with goat cheese; 
gently squeeze to seal. Cut bacon in half and then 
wrap each date with bacon and place seam side down 
on prepared baking sheet. Repeat with remaining 
dates. 

In a small bowl, combine honey, rosemary, cayenne, 
and a pinch each of salt and pepper. Evenly drizzle 
1/2 of the honey over the dates. The goal is to coat 
the bacon in honey so that it caramelizes in the oven. 
Transfer to oven and bake 20-25 minutes, until bacon 
is crisping. Immediately upon removing from oven, 
drizzle with additional honey and toasted walnuts, if 
desired. Serve warm or at room temperature.

SPINACH SALAD WITH 
HONEY DRESSING AND 
HONEYED PECANS
(Source: southernliving.com)

1 (6-oz.) package baby spinach 
1 cup quartered strawberries 
1/2 cup thinly sliced red onion 
1/2 cup blueberries 
4 cooked bacon slices, crumbled 
1/4 cup crumbled blue cheese 
Honey Dressing* & Honeyed Pecans**

Toss together first 4 ingredients and 1/3 cup dressing. 
Sprinkle with bacon, cheese, and pecans. Serve with 
remaining dressing.

*HONEY DRESSING
(Source: southernliving.com)

1/3 cup white balsamic vinegar 
2 Tbsp. HONEY 
1 Tbsp. Dijon mustard 
1/2 tsp. salt 
1/2 tsp. black pepper 
2/3 cup extra virgin olive oil

Whisk together vinegar, honey, Dijon mustard, salt, 
and pepper. Add olive oil in a slow, steady stream, 
whisking constantly until smooth.

**HONEYED PECANS
(Source: southernliving.com)

1/4 cup HONEY 
1 cup pecan halves 
1 Tbsp. sugar 
1/4 tsp. Kosher salt 
Pinch of ground red pepper

Preheat oven to 325 degrees. Microwave honey in a 
small bowl for 20 seconds. Stir in pecan halves. Coat 
a parchment paper-lined jelly-roll pan with cooking 
spray; spread pecans in a single layer on pan. Combine 
sugar, salt, and a pinch of ground red pepper; sprinkle 
over pecans. Bake 15 minutes or until toasted, stirring 
after 8 minutes. Cool completely; break into pieces.

DID YOU KNOW...? 
There are more than 300 unique varieties of honey 
in the United States, each originating from a different 
floral source. Honey provides natural energy and is 
rich in nutritious carbs. It is ideal for your working 
muscles, since carbs are the primary fuel for your 
body’s energy!


