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“Breads & Breakfast with Honey”

Recipes by Pastry Chef Luis Villavelazquez
Honey Coffee Cakes
Makes 12 muffins

Ingredients:

14 oz of honey

6 oz of buckwheat flour

10 oz of all-purpose flour

1/2 tsp of baking soda

1 tsp of salt

1 tsp of ground coffee

1 cup of milk

2 eggs

11 oz of sour cream

8 oz of butter

(crumble)
1lb of pastry flour

6oz of sugar

8oz of butter

1/4 tsp of salt

Preparation:

Pre-heat oven to 350 degrees Fahrenheit. Line 12 cupcake tins with paper. In a medium sized bowl, mix together all dry ingredients. In a microwave-safe bowl, heat milk and butter to slightly warm. Slowly mix in milk into dry ingredients, either by hand with a stiff whisk or a mixer. Once mixed, add in eggs and mix thoroughly until well combined. Add in honey and sour cream. Mix on medium-high speed for 2 minutes to aerate until it becomes lighter in color. If mixing by hand, whip vigorously until the mix has aerated and looks light. Portion into 12 cupcake molds. Top each one generously with crumble. Place in oven and bake for 25 minutes or until there is a spring to the cake when pressed.

*For crumble: Mix all the dries, add in butter until small crumbles occur. Let rest in a bowl and refrigerate until needed. 

Arroz con Leche with Honey
Makes 4 servings

Ingredients:
4 oz of honey

1/2 cup of white Jasmine rice

2 cups of 2% milk

1/2 cup of cream

1/2 tbsp orange zest
1/2 tsp of vanilla extract

Preparation:

In a large pot, heat milk, cream and rice. Bring to a boil. Lower heat to a simmer and continue to cook for 10 minutes, stirring consistently to prevent rice from burning on the bottom of the pot. During this time, grate 1/2 an orange peel, being careful to only grate the orange part and not the white pith. Next, add the honey and vanilla extract. Cook for another 8-10 minutes until the rice is cooked and has a nice bite texture. Top with orange zest, serve and enjoy! 

*Note: When re-heating, warm 1 cup of milk in a pot and add in chilled porridge. Bring to a boil. Add more honey to taste.
Conchas with Honey
Makes 12 servings
Ingredients: 

(sponge)
1 tbsp of honey

1/4 cup of whole milk

1/4 cup of bread flour

1 tsp of dry yeast

(dough)
3/4 cup of honey

1/2 cup of sponge

1 1/4 tsp of dry, instant yeast

1/2 cup of water

2 eggs

2 tsp of vanilla extract

2 3/4 cups of bread flour

1 1/8 tsp of salt

1/2 cup of malted milk powder

3 tbsp of butter, softened

(sweet dough topping)
8 oz of honey

1 1/2 cups of eggs

10 oz of butter, softened

10 oz of vegetable shortening

4 oz of cornstarch

8oz of powdered sugar

1 tbsp of baking powder

1 tbsp of vanilla extract


Preparation (for sponge):
In a medium sized bowl, combine all ingredients and mix until it becomes elastic and gummy. It will be lumpy and a bit sticky. Cover with plastic wrap and place in a cool area for 8 to 12hrs.

(For dough):

In a separate mixing bowl, combine honey, sponge, eggs, butter and shortening. Mix until incorporated. Add in all the dry ingredients. Mix on low speed until dough starts to form. Turn to medium high speed and mix for 10 minutes or until dough begins to ball together. Remove from mixing bowl and roll into a clean ball, placing it into another bowl that's been sprayed with non-stick cooking spray. Let relax and double in size. Punch down and divide evenly into 12 pieces (about 2 oz each) and place on an oven sheet pan. Spray the balls with non-stick cooking spray so as to not dry out as you prepare the pasta topping. 

(For sweet dough topping):

In a bowl, combine all the wet ingredients. In a separate bowl mix and combine all the dry ingredients. Add in the egg mix slowly, avoiding lumps. Once combined, add in the vanilla extract. You’re looking for a velvety texture, similar to play-doh.

(Assembly of honey buns):

Preheat oven to 350 degrees F. Grab a pinch of the sweet dough topping, of about the size of a bouncy ball (1 1/2 oz). Roll out and in between hands, in a similar fashion as if you were making tortillas. Place on top of one of the doughs, pressing firmly flat so as to cover completely. With a fork, indent the imprint all the way around the bun topping to make an impression. Repeat process until all doughs have been topped. Let rest and rise until they are double in size and jiggle when you shake the pan. Place in oven and bake for about 15 minutes or until the dough has a nice brown, baked look underneath the topping. Let cool completely. 

*Note: Any sweet dough topping leftover can be wrapped tightly and frozen.

Honey Ham Molletes
Makes 4 servings
Ingredients:

(honeyed black beans)

1/4 cup of honey

1 cup of black beans

6 cups of water

3/4 cup of non-fat yogurt

1 tsp salt

(honey glazed ham)

2 tbsp of honey

8 oz slice of fresh thick-cut ham

1 tbsp of olive oil

1/8 tsp of salt

1 avocado, sliced

1/4 cup of cotija cheese

1/4 cup of pico de gallo salsa

4 fresh savory breads, like ciabatta or bolillo 
Preparation:

(For honeyed black beans):

In a medium sized pot, place beans and water and bring to a boil. Reduce to a simmer and cook beans until tender. Strain and place beans in a large bowl. While hot, mash until thick. Add in honey, yogurt and salt. Mix until incorporated. Set aside.

(For honey-glazed ham):

Heat up olive oil in a sauté pan. Add in ham and sear until ham starts to caramelize. Remove from heat and place in a medium sized metal bowl. While hot, add honey and salt. Toss until coated. Set aside.

(Assembly of Honey Ham Breakfast Toast):

Preheat oven to 350 degrees F. Cut fresh rolls in half lengthwise and brush lightly with olive oil. Place on baking tray with parchment paper or foil. Toast lightly in oven for 5 minutes. Remove from oven. Spread a thin layer of honeyed black beans on bread. Top each with 2 oz or 1/4 cup of honey glazed ham. Sprinkle about 1 tbsp of cotija cheese on top. Place back into oven and bake for about 5 minutes or until cheese melts and beans are warmed all the way through. Let cool slightly and finish by topping off with pico de gallo salsa and avocado slices to liking. 

Honey Coconut Delights 
Makes 12 mini delights

Ingredients:

1 cup of honey

1 1/2 cups of fine shredded coconut

1 tbsp malted milk powder

1/2 tsp of salt

Preparation:

In a large bowl, place coconut, milk powder and salt. Mash with a fork and mix in honey until the coconut absorbs all the honey. The entire mix will begin to stick together until it becomes one mass. Press the mix down firmly, compact and place plastic over it. Let it rest for 4 hours or overnight for best results. Preheat oven to 325 degrees F. Spoon out coconut mix in compact tablespoonfuls on a baking pan lined with parchment paper. Bake for 8 minutes or until golden brown. Let cool and enjoy!

Honey Pumpkin Empanadas 
Makes 36 servings

Ingredients:

(to roast pumpkin)

1/2 cup of dark honey, buckwheat

3 1/2 lb whole sugar pie pumpkin

1/4 cup of canola oil

2 tbsp salt

(filling)

3/4 cup of honey

2 lb whole sugar pie pumpkin

2 tbsp of lime juice

2 eggs

2 tsp of salt

1/4 tsp cinnamon

1 cup of raisins

1 cup of cream

(yogurt dough)

2 1/2 oz of honey

1 1/4 lb of all-purpose flour

1 1/2 tsp of salt

1 1/4 lb of butter, cold and cubed

5/8 cup of yogurt (whole is best)

4 egg yolks (each)

Preparation (for roasting pumpkin):
Preheat oven to 350 degrees F. Wash, dry and peel pumpkin of all dirt and flesh. Cut into quarters and scoop out seeds. Place quarters into a bowl and season with honey, oil and salt. Place in a roasting pan and cook until tender for about 15 to 20 minutes. To test if done, stab with a knife; it should go in easily and come out clean. Remove from oven and let cool.

(For filling):
Weigh 30 oz of the roasted pumpkin in a bowl. Place into a food processor, or blender, and blend lightly. Once processed, add in honey, lime juice, and eggs. Stop and clean sides. Turn on again and add in salt and cinnamon. Place mixture into a bowl and stir in raisins and cream. Let mixture rest in refrigerator for 30 minutes to set. 
(For yogurt dough):

In a large bowl, combine all dry ingredients. Add cubed butter and yogurt. Work mixture with hands until dough forms. Add in honey and yolks, making sure the yolks are incorporated well since this helps bind the dough. Wrap the dough in plastic wrap. Let rest overnight in a refrigerator.

(To build empanadas):

The next day, take the dough out 20 minutes before rolling out. On a floured surface, roll dough out with a rolling pin to 1/4 inch thickness. Using a 4 ¾ inch wide ring cutter, cut circles out and layer with wax paper or parchment paper. Refrigerate.

Take a dough circle and spoon about 3 tbsp of the pumpkin filling in the center. Fold in half and crimp the edges with a fork for a decorative border. Repeat until all empanadas are done. Preheat oven to 350 degrees F. Place empanadas on an oven pan lined with parchment paper. Brush all empanadas with olive oil and place in oven. Bake for 20 minutes or until evenly browned and slightly bubbling on the edges. Remove from oven and let rest. 
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