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Hot honey started with a college student traveling in ‘ G'I h I( o h

Brazil and has grown into one of the most sought after 01- on ey ranks in 1- e
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heat combination continues to grow on menus, in retail .
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natural sweeteners, Sweet Harvest Foods is seen as a I 00 /0 OIF a I I 01- h er .FOOd Sl

reliable end-to-end solution for the best options to fulfill beve rda g e, an d i N g red ie N ‘|'S

product application needs and formula requirements.

over the next four yearé)
We crafted our hot honey to incorporate a mild flavored
honey that pairs well with the heat of our pepper blend,
ensuring the honey doesn’t compete with the complex
pepper flavors. Leaving customers with a versatile, on- CONTACT US FOR MORE INFORMATION
trend condiment that can be drizzled over everything
from pizza to desserts, and even in craft cocktails.

— Datassential 2024
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fine dining, mixology, earliest stage trendy restaurants + specialty grocers  che taurants + mainstream grocery find it just about anywhere
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https://sweetharvestfoods.com
https://honey.com/images/files/HOT-HONEY-Food-Profile-2024-Datassential.pdf
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