
Lemon Honey 
 

 

Equipment     Ingredients 
 
Measuring spoons  2 lightly beaten eggs 
Grater      2 ½ cups sugar 
Lemon squeezer    ½ cup cubed butter 
Microwave-safe bowl Finely grated lemon  
Egg beater rind and juice of 4  
Preserving jars lemons 
    

 
 

How TO MAKE IT: 
 

1 Place all the ingredients in a large microwave-safe 
bowl and mix lightly. Microwave on high for 4 
minutes (You may want to cover the bowl with a 
microwave-safe lid). Stir and cook on high for a 
further 4 minutes. 

2 Stir again and let cool for a while. Put in small jars 
and store in the refrigerator for up to 2 weeks. 

 
 

 


