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Honey
liqueur


Make honey liqueur yourself



Ingredients for honey liqueur



1 bottle of grain or vodka

0,7 liter



400g flowering honey



1 organic lemon



2 sticks of cinnamon



1 small piece of ginger



4-5 cloves



2 anise stars



Honey liqueur - the preparation



First you feel 400g of blossom honey

into a container with enough space for

Stir.

Then add some of the grain or vodka and stir until the honey is
dissolved,

It is not necessary to heat the whole thing,

We do not want to destroy the healthy vitamins and substances in
the honey.

Then we fill the whole thing into a container that holds about a
liter, because that's how much the whole thing makes. With the
remaining grain or vodka you rinse the container in which the honey
was and give also that to the honey grain mixture.

Then peel the peel of the organic lemon with a peeler and add it
together with the cinnamon, the roughly chopped ginger, the cloves
and the anise.

With a sharp knife you cut afterwards

The vanilla bean lengthwise and add it.

Mix all the ingredients again.



Finally, close the jar well and put it in a dark place. Shake the
jar several times a day for the next three weeks.

After this time you filter out the solid components and fill the
liquid (the honey liqueur) into smaller bottles.

In it you can let the honey liqueur mature further.



The longer it matures, the better it becomes.
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