homemade HONEY BUTTER
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Homemade Honey Butter is the perfect topping on corn muffins, cornbread, golden pancakes, buttermilk waffles and French Toast.  Add a touch of cinnamon or maple syrup for a whole new layer of flavor!    
INGREDIENTS:

1 cup unsalted butter, softened to room temperature
1/3 cup honey

3 tablespoons confectioners’ sugar

1/4 teaspoon sea salt

OPTIONAL:  

ground cinnamon


pure maple syrup

HOW I MAKE THIS:
1. In a large bowl using a paddle attachment or hand-held mixer, beat the butter for 2 minutes on medium speed until completely smooth and creamy.  
2. Beat in the honey, powdered sugar and sea salt until completely smooth, scraping down the sides of your bowl as necessary.  

3. Taste – and add an additional ¼ teaspoon salt if necessary.

4. Store in an airtight container in the fridge for up to a week.    

5. To serve, drizzle with a ribbon of honey and a sprinkle (just a pinch) of sea salt on top.  SO PRETTY!
YIELD:  1-1/3 cups
NOTES:  Add ½ teaspoon of ground cinnamon for a delicious Honey Cinnamon Butter combination, or replace half of the honey with pure maple syrup for a creamy Honey & Maple Butter.  
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