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This article describes historical view on use
of honey in cooking, especially in bread making
since ancient Egypt, and theoretical view on
honey in cooking with special reference to its
propertiy to tender meats. Not only as a
sweetner honey can be used in various cooking
ocassions. Tendering meat pieces with honey
may due to its water retention activity. The
results of organoleptic tests confirmed clear
corelation between concentration of honey and
tenderness of meat.



