Honeycomb – To Be Made With Adult Supervision Only

Equipment:

Deep, wide bottomed pot 

Wooden spoon

Non-stick baking tray

Thermometer, or

Beaker of cold water

Ingredients 

· ½ lb sugar (210 ml)

· 2 desert spoons golden syrup

· ¼ pint water (160 ml)

· 2 tsp clear vinegar

· 1 heaped tsp baking soda

Add water, sugar, vinegar and golden syrup to pot and bring to the boil. 

Boil vigorously for approx 5 mins until liquid reaches a temp of 141ºC or alternatively test for cracking point: put a drop of mixture into cold water, if it solidifies temp has been reached. 

Add baking soda and stir quickly.  Be careful, as mixture will froth up.  Turn on non-stick baking tray and allow to cool. Break into small pieces with wooden spoon. Transfer to air tight carton as soon as possible.

Honeycomb – To Be Made With Adult Supervision Only

Equipment:

Deep, wide bottomed pot 

Wooden spoon

Non-stick baking tray

Thermometer, or

Beaker of cold water

Ingredients 

· ½ lb sugar (210 ml)

· 2 desert spoons golden syrup

· ¼ pint water (160 ml)

· 2 tsp clear vinegar

· 1 heaped tsp baking soda

Add water, sugar, vinegar and golden syrup to pot and bring to the boil. 

Boil vigorously for approx 5 mins until liquid reaches a temp of 141ºC or alternatively test for cracking point: put a drop of mixture into cold water, if it solidifies temp has been reached. 

Add baking soda and stir quickly.  Be careful, as mixture will froth up.  Turn on non-stick baking tray and allow to cool. Break into small pieces with wooden spoon. Transfer to air tight carton as soon as possible.

