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CCHH RRIISSTTMMAASS
festive Hot Honey recipes
and pairings from chef &

founder Dan Shearman

Photography & food
styling by anna colwell



Hi, I’m Dan Shearman - chef, founder, and that bloke who accidentally 
kick started the UK’s hot honey revolution from a tiny eco food truck.

Sorry Britain. But also… you’re welcome.

I didn’t choose the hot honey life. The hot honey life chose me. I was just a food truck chef minding my
own business and trying not to burn my eyebrows off. Then one trip to Brooklyn in 2014 and a drizzle of
chilli honey on pizza, and that was it! I text my P.A:
“sandra! I’ve just completed my f*cking tastebuds! 
Cancel my meetings and tell my family I love them.”

I’ve never had a P.A, and I don’t know anyone called Sandra, so I’m not sure who got that text, but I
came home, locked myself away like a Victorian novelist, and emerged 6 months later with WilderBee
Hot Honey, the UK’s first hot honey brand.

Since then, it’s escalated faster than a toddler on too much squash. We’ve gone fully feral, hurling our
hot honey at Waitrose, M&S, Whole Foods, Co-op, Booths, Yard Sale Pizza, Byron Burger, Honest Burgers,
and we absolutely refuse to calm down.

We now hurl our Original Hot Honey (your gateway drug), our Gochujang Hot Honey (umami bomb),
and our Sriracha Hot Honey which is so good on scrambled eggs that chickens nationwide are
clenching their arse cheeks in fear.

And because I actually like planet Earth 
“like. big fan, 5 stars. would recommend living here”
we use ethically farmed, single sourced, bee-friendly organic honey and fiery Rwandan Scotch
Bonnets that give back to the farmers, all packed into bottles made from 100% recycled materials.

Great Taste Awards? Yep, we’ve got those too!

And as a chef, I can confidently tell you that honey belongs on absolutely everything.
Pizza, pancakes, fried chicken, ice cream, halloumi, pigs in blankets, a spoon at 2am. No rules here.

I love Christmas so much that I practically shit tinsel this time of year, so this cookbook is my
overexcited Christmas brain on paper. Think filthy crowd pleasers, boujee show offs, 3 ingredient
miracles, and recipes that make people stop eating to say,
“hang on.. YOU made this?!”
Yes. 
Yes you f*cking did.

Welcome to HOT Christmas.
Come with me to get wild in the kitchen and let’s sleigh the festive season.

Apron on? Hot honey in hand? Good. Let’s COOK!

AboutAbout Author
AuthorTheTheReadRead

if youcan bearsed..

DAN X



ForewardForeward
“I taught Daniel how to cook
properly, and this is what
he’s chosen to do with that
information.”
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Tu
rk

ey Sliders
Tu

rk
ey Sliders

04

time spent
off the sofa 30mins

12 PeopleServes

12 mini brioche slider buns

600g turkey breast, cut into bite-

sized chunks

75g plain flour

2 eggs, beaten

100g panko breadcrumbs

50g Parmesan, finely grated (plus

extra to finish)

Neutral oil, for frying

4–5 tbsp WilderBee Gochujang

Hot Honey

2 baby gem lettuces, leaves

separated

Coat the turkey pieces in flour,
then egg, then panko mixed with
the grated Parmesan.

Fry in hot oil until golden and
cooked through. Drain briefly.

Toss the hot nuggets in
Gochujang Hot Honey until sticky
and coated.

Fill the slider buns with lettuce,
turkey nuggets and a little extra
Parmesan.

Secure with a cocktail stick and
pickle, then serve.

Ingredients

“It’s Turkey, butfinally dressedlike it wants tobe invited back
next year”

1.

2.

3.

4.

5.

Page

Method

“use me for this recipe”



Olive &Olive &
Feta CigarsFeta Cigars

“Salty, crispy
little bastards

that you’ll swear
you’re only having

one more of. 
liar.”

 

Time spent 
avoiding the in-laws 25 Mins

15 CigarsMakes

05

Mix feta, olives, oregano. 

Spoon onto filo strips; roll into
cigars.

Brush with oil, bake 200°C 
15 mins until golden.

Drizzle with WilderBee Hot Honey.

150g feta

 2 tbsp finely chopped

kalamata olives

1 tsp oregano

Filo pastry sheets

 Olive oil

WilderBee Original Hot Honey

Ingredients

1.

2.

3.

4.

Method

Page

“use me for 

this recipe”



Fig & Whipped
Feta Crostinis
Fig & Whipped
Feta Crostinis

06

White bread, cut into small

rounds

150g feta, whipped with 2

tbsp yoghurt

3-4 fresh figs, sliced

WilderBee Original Hot

Honey

Ingredients

Method
Toast bread circles until golden.

Pipe whipped feta onto each.

Top with fig slices, drizzle
WilderBee Original  Hot Honey.

Garnish with thyme
flowers/leaves.

1.

2.

3.

4.

Page

“much Like
Nigella, these may

look posh and
innocent, 

but they know
exactly what

they’re doing”.

Time spent mentally
re-gifting “that”
jumper 15 Mins

Makes 13-14 Crostinis

“use me for this recipe”



Pr
aw

n Crackers
Pr

aw
n Crackers

07

time spent
avoiding eye
contact with
guests 45mins

12 PeopleServes

 200g raw prawns, chopped

1 garlic clove, minced

1 tbsp chopped coriander

1 tsp lime zest

2 tbsp WilderBee Sriracha Hot

Honey

Filo sheets + melted butter

Combine prawns, garlic,
coriander, lime zest and
Sriracha Hot Honey.

Spoon onto filo, roll and
twist ends like little
crackers.

Brush with butter, bake
200°C for 12–15 mins.

Serve hot with lashings
more Sriracha hot honey  

Ingredients

‘a bit fiddly, butguests will knowthat mum definitely did not go to icelandfor these crispylittle face fillers’ 

1.

2.

3.

Page

Method

“use me for 

this recipe”

4.



“a stupidly easy anddelicious combo!
but if you think blue
cheese tastes like a

builders armpit, then i
guess I’ll see you onpage 9"

 

Time spent trying to
look like it’s a skill 5 Mins

16 BlinisMakes

08

Top blinis with cheese and a pear
slice.

Sprinkle hazelnuts, and finish with
Hot Honey.

Garnish with fresh thyme leaves.

Yes.. that’s it. Try not to feel like a
fraud. 

16x cocktail blinis

1 ripe pear, thinly sliced

80g blue cheese

25g toasted hazelnuts,

crushed

WilderBee Original Hot Honey

Ingredients

Blue Cheese
Pear & Hot
Honey Blinis
Blue Cheese
Pear & Hot
Honey Blinis

1.

2.

3.

Method

Page

“use me for 

this recipe”



Korean Pork
Belly Bites
Korean Pork
Belly Bites

Roast pork belly until crisp
(200°C, ~40 mins).

Toss in WilderBee Gochujang
Hot Honey glaze.

Garnish with spring onion &
toasted sesame seeds

time spent alone in
the kitchen just
“testing” the wine 15 Mins

Serves 10-12 People

09

400g pork belly, cut into

bite size chunks

1 tsp Chinese 5 spice

Salt & pepper

WilderBee Gochujang Hot

Honey

Ingredients

Method
1.

2.

3.

Page

“perfect party food! 

And yes.. anythingcan be a canapÉ ifyou put it on a stick. 
fight me.”

“use me for this recipe”



Smashed
 D

ou
gh Ball Pizza Bites 

Smashed
 D

ou
gh Ball Pizza Bites 

Time spent
waiting for the
wine to kick in 45mins

12 PeopleServes

12x M&S garlic butter doughballs

(defrosted)

M&S Mozzarella pearls

M&S Nduja paste

WilderBee Original Hot Honey

(Also available at M&S, Obvs)

Allow your balls to defrost.. 
(get your mind out of the gutter!)
and press them into a muffin
tray to form the bases.

Top with mozzarella and nduja
paste.

Bake until golden and drizzle with
WilderBee Original Hot Honey.

Garnish with torn basil leaves to
make it look all boujee and that..

Page
“use me for 

this recipe” 10

Ingredients

it might look likewe’ve just sat on aplate load of hestonblumanthal’s ‘meatfruit’, but tust me,these things are
legit!

1.

2.

3.

Method

4.



“is there a way of making

(arguably) one of the

worlds sh#ttest 

vegetables taste amazing,

without covering it in

cheese? i hear you ask.

Yes. Yes there is”

 

Time spent delaying
the inevitable
christmas argument 15 Mins

10-12Serves

11

dip your dull veg in the egg, and
coat it’s florets with flour, panko &
Parmesan.

Bake or fry until golden and starting
to release the shame of being a
cauliflower.

Toss in healthy amount of WilderBee
Gochujang Hot Honey.

Garnish with fnely chopped
coriander and lime wedges

1 small cauliflower, portionedinto bite-sized floretsFlour

2 eggs
Panko breadcrumbs50g Parmesan, gratedWilderBee Gochujang HotHoney, for the win.

Ingredients

Korean
Cauliflower
Poppers
Korean
Cauliflower
Poppers

1.

2.

3.

Method

Page

“use me for 

this recipe”

4.



Christmas Potato
Christmas Potato

time spent getting
the absolute horn
over a spud 1 hr

Serves 12 People

“use me for this recipe”

12

24 baby potatoes, skin on

Olive oil

Salt & freshly ground black

pepper

125g brie, cut into 24 small

wedges

80g cranberry sauce

WilderBee Original Hot Honey

Fresh thyme leaves  (for garnish)

Ingredien
ts

Method
1.

2.

3.

Page

“Our viral christmas
recipe! 200,000 ofyou watched thevideo for these oninstagram!you lot clearly likepotatoes!”

Preheat the oven to 220°C / 200°C fan and generously oil a
muffin tin.

Boil the potatoes in salted water until just tender when pierced
(around 15 minutes). Drain and allow to steam dry briefly.

Place one potato into each muffin hole and press down firmly
with your thumb or the back of a spoon to form a cup. Brush
generously with olive oil, paying attention to the edges, and
season with salt and pepper.

Roast for 25-30 minutes until golden and crisp around their
rims (stop it!...).

Remove from the oven, add a small wedge of brie to each cup,
top with around half a tsp of cranberry sauce, and return to the
oven for 5 minutes until the cheese softens and starts to ooze.

Finish with a drizzle of WilderBee Original Hot Honey and a
scattering of fresh thyme. Serve hot. 

CupsCups

4.

5.

6.



PoshPosh

time spent walking
around the kitchen
shouting “behind!”
like you’re on an
episode of ‘The Bear’ 30mins

12 PeopleServes

Heat oil in a deep pan or fryer to 180°C.

In a bowl, whisk together the flour, baking
powder, and sparkling water. The batter
should be cold and slightly lumpy so don’t
panic and overmix it.

Lightly dust the spring onions in a little flour
to help the batter stick.

Dip the spring onions into the batter, let any
excess drip off, then carefully fry in batches
for 2-3 minutes until crisp and golden.

Drain on kitchen paper and finish with a
light dusting of smoked paprika and a pinch
of sea salt. Serve hot with a side bowl of
WilderBee Sriracha Hot Honey for the dippin!

Page

“use me for 

this recipe”

10 whole spring onions, trimmed

(but green tops intact)

100g plain flour

1⁄2 tsp baking powder

100ml sparkling water (ice cold)

Neutral oil for frying

WilderBee Sriracha Hot Honey

Smoked paprika, for dusting

 Pinch of flaky sea salt

13

Ingredients

 “Apparently,Victoria beckhaminsists that ”chef”brooklyn makesthese for her everyday, or he’ll have tomove out of thebasement and get areal job”

1.

2.

3.

Method

4.

RingsRingsOnionOnion

5.



Mix salt, sugar, dill. Spread on
cling film and lay the salmon
on top.

Mix Gochujang Hot Honey &
rice vinegar and brish over
the salmon.

Wrap it tightly, refrigerate 24-
36 hrs. Slice thinly.

Garnish with ill fronds &
sesame seeds.

3.

“use me for 

this recipe”
4.

14

Time free to self
medicate with
cheese

36 Hrs!

4-5Serves

500g salmon fillet, skin on

100g sea salt

75g sugar

5 tblsp WilderBee

Gochujang Hot Honey

1 tbsp rice vinegar

1 tbsp chopped dill

Sesame seeds

Ingredients

Hot Honey
Salmon
Hot Honey
Salmon

1.

2.

Method

Page

“The only recipe whereyou put your trottersup and the fridge doesall the work”GravlaxGravlax



Hot Honey Hot Honey 

“use me for this recipe”

Only 5 Miins

Serves 10 People 
or just you and

loaf of bread

15

100g of quality unsalted butter
WilderBee Original Hot Honey
½ tsp Cinnamon
a pimnch of Sea Salt

Ingredients

Method

1.

2.

3.

Page

“butter of the gods!

Get it on toast, over

roast veg, under the

turkey skin, up its bum, 

christ. Up your own bum

too. It’s that good.”

Leave the butter out to hit room
temperature and soft, 

Mix softened butter with WilderBee Hot
Honey, salt and cinnamon 

Chill or serve soft and use on everything! 

ButterButter

Time spent
avoiding losing
the will to live 
at Lidl



16

Boil sprouts for 10 mins and drain.

Cover a lined baking tray with half
of the pamesan, and then smash
those farty little bastards flat on top
of the cheese (the bottom of a glass
or your forehead is perfect for this).

Drizzle with olive oil, sprinkle with the
remaining Parmesan and roast on
200°C for 25 mins. 

Drizzle Hot Honey and you’ll be
hooked! Or start calling Gregg
Wallace “Daddy” - it’s your life. 

3.

“use me for 

this recipe”
4.

“I know some of youwould rather belegally adopted by
Gregg Wallace than go

anywhere near a sprout,
but stay with me.”

Time spent
pretending you’re
not pissed already 45 Mins

10-12 People Serves

400g Brussels sprouts

Olive oil

50g grated Parmesan

2 tbsp WilderBee Original Hot

Honey

Sea salt

Ingredi
ents

Hot Honey
Parmesan
Sprouts
Hot Honey
Parmesan
Sprouts

1.

2.

Method

Page



Carrots (Obvs)

Oil

Garlic

Chilli flakes

Cumin

Smoked paprika

Salt & pepper

Parmesan

WilderBee Hot Honey

Fresh thyme

Time spent hiding in the
kitchen shoveling Lindor
balls into your face 40 mins

“use me for 

this recipe”

ParmesanParmesan

12 PeopleServes

Peel and halve carrots lengthways
and toss with oil, spices, seasoning.

Sprinkle Parmesan on lined tray;
place carrots on top and add more
Parmesan.

Bake until golden and crisp.

Finish with thyme & WilderBee
Original Hot Honey.

Page 17

Ingredients

“So good you’ll be on
facebook unfriending

every joker who served
you carrots before.

sorry mum”

1.

2.

3.

Method

4.

Carrots
Carrots

Hot HoneyHot Honey
&&



Slice halloumi lengthways into
batons.

Wrap in pancetta.

Bake until crisp and golden.

Finish with Hot Honey.

3.

“use me for 

this recipe”

4.

18

Time spent trying
not to cry into the
gravy

25 Mins

10 cheesy
stunnersMakes

225g Halloumi

Pancetta

Fresh Thyme

WilderBee Original

Hot Honey

Ingredients

Halloumi
Blankets
Halloumi
Blankets

1.

2.

Method

Page

“Give your
vegetarian guests a
moment of hope, and

then take it away
with pork.”inin



2kg unsmoked gammon joint

One orange (halved)

2 Cinnamon sticks 

3-4 shallots (Quartered)

A handful of cloves

4 bay leaves  

For the glaze:

3 tbsp soy sauce

2 tbsp rice vinegar

1 tsp sesame oil

3 tbsp WilderBee Gochujang Hot

Honey

For the garnish:

2 Limes

Sping Onion 

Chilli Flakes 

Sesame seeds

Time spent accepting
that no one is coming
to save you from
Christmas

3.5hrs

“use me for 

this recipe”

Gochujang Gochujang 

10-12 FreeloadersServes

In a big pan or stock pot, add your ham,
orange, cinnomon, shallots, cloves, bay
and enough water to cover. Then simmer
on a low heat (skimming the foam) for
around 2.5hrs or until fork tender.

Combine the glaze ingredients ready for
next step.

Lift out the ham when ready, transfer to a
oven tray, score the fat and bathe in the
glaze.

Back into the oven for 30 mins on 190 fan
(basting half way through) until it’s ready
for it’s big moment.

Rest, slice and dress with cutrus, spring
onions, chilli flakes and sesame.  

 

Page 19

Ingredients

“I actuallyhave no words,and neitherwill you”

1.

2.

3.

Method

4.

Hot Honey GlazedHot Honey Glazed
HamHam

5.



ParsnipParsnip

2 parsnips, peeled and finely

grated

Parmesan finely grated 

(equal amount to parsnip)

Sage (a handful)

1 egg

2 tbsp flour

WilderBee Original  Hot Honey

Ingredients

RöstiRösti
“You’ll breeze over
to the dining table

and serve these rosti
like you’ve got your
life together. You
don’t. But still.”

“use me for this recipe”

Time spent staring
into the fridge like it
owes you answers 30 Mins

Makes 8-10 Rosti

20

Method
1.

2.

3.

Page

Mix the grated parsnip with
Parmesan, finely chopped sage, egg,
flour, and Hot Honey.

Fry off some whole sage leaves in
butter until crisp.

Portion the parsnip into balls and
press them flat into a hot, oiled pan.

Fry until golden on both sides and
garnish with crisp sage, more
parmesan and obviously more hot
honey!.

4.



Warm the turkey (pan or
microwave) and shred it to bits.

Mix with WilderBee Gochujang
Hot Honey

Build tacos with slaw and turkey.

Finish with corriander and lime.

“use me for 

this recipe”

3.

4.

21

Time spent ignoring
the hangover

25 Mins

A solid
purpose Serves

Leftover turkey

Tortillas

Pickles (Pink onions if you

have them)

Lime

WilderBee Gochujang Hot

Honey

Ingredients

Leftover TurkeyLeftover Turkey

1.

2.

Method

Page

you might even give
your toxic ex a second
go if they had a glow

up like this”

TacosTacos



500g macaroni

50g unsalted butter

50g plain flour

700ml whole milk

1 tbsp Dijon mustard

400g mixed cheeseboard cheeses

(grated)

Leftover turkey, shredded (approx

200g)

100g leftover stuffing, crumbled

6 tbsp cranberry sauce 

1 handful roast chestnuts, roughly

chopped

5 tbsp WilderBee Original Hot Honey

For topping / garnish:

Extra grated cheese (cheddar +

Parmesan mix)

Panko breadcrumbs

Fresh thyme leaves

Small handful of chives, chopped

1 hr

Time spent thanking
baby jesus that it’s all
over for another year

“use me for 

this recipe”5-6Serves

Cook your macaroni until al dente
and set aside

Make a roux with the butter & flour,
whisk in milk to thicken.

Add the cheeses and melt.

Stir through cooked pasta and the
rest of the leftovers.

Top with crumbs/Parmesan and bake
in at 180 fan until bubbling.

Finish with thyme, chives and face
plant it! (when cool)

Page 22

Ingredients

“The mac &cheese thatdoesn’t leave aman /womanbehind!”

1.

2.

3.

Method

4.

LeftoversLeftovers
Mac & CheeseMac & Cheese

5.

6.



LEFTOVER.. 
LEFTOVERS MAC &
CHEESE, ARANCINI 
LEFTOVER.. 
LEFTOVERS MAC &
CHEESE, ARANCINI 

Leftover ‘Leftovers Mac &

Cheese, chilled (are you still

with me?)

100g mozzarella, cubed

Flour, egg, panko

WilderBee Original Hot Honey

Ingredients

“HOW MANY LIVES DO
THESE F*CKING

LEFTOVERS HAVE?? 

JUST THIS ONE MORE,
PROMISE.”

“use me for this recipe”

Time spent
avoiding your
feelings 30 Mins

Makes 8-10 Rosti

23

Method

1.

2.

3.

Page

Roll the chilled mac & cheese
around mozzarella cubes to
form balls, coat in flour, egg,
panko.

Deep fry until golden.

Serve hot with WilderBee
Original Hot Honey
drizzle.Garnish: Finely grated
parmesan + chives.



Fold the Christmas pudding,
mixed spice and a healthy dose
of WilderBee Hot Honey into the
softened ice cream

Throw it back into the freezer
until firmed up.

Serve with more hot honey and a
handful of pecans. 

“use me for 

this recipe”

3.

24

Time free to force
more wrapping
paper into the
recycling bin 25 Mins

600mlMakes

500ml vanilla ice cream,

softened

150g crumbled Christmas

pudding

WilderBee Original Hot

Honey

Pinch of mixed spice

Handful of pecans

Ingredients

Christmas Pudding & Christmas Pudding & 

1.

2.

Method

Page

“Much like a rambling,
incoherent Trump

monologue, this recipe
defies logic, yet somehow

it still holds down a
position at the table”

Hot Honey Ice CreamHot Honey Ice Cream



“use me for 

this recipe”

Blend strawberries, tequila,
Cointreau, lime, Hot Honey and ice.

Rim the glass with spicy “elf dust”.

Pour. Ideally directly into your gob.
You’ve earned it.

Page

100g fresh strawberries

100ml tequila or mezcal

50ml Cointreau

Juice of half a lime

20ml WilderBeeOriginal  Hot Honey 

Ice

Spicy “elf dust” (chilli salt) for rim

0 Mins

Time spent
cooking for
other people

You, just you..Serves

25

Ingredients

“christ are you still
here? You deserve a

drink for getting this
far! sit back and get a
naughty juice in you.

You’ve completed
Christmas.”

1.

2.

3.

Method

Santa’sSanta’s
NaughtyNaughty Juic

e
Juic

e



Thank YouThank You

26Page

Before you end this “book”, lick your fingers, and put the leftovers in the
fridge “for tomorrow” (liar), I just want to say this properly.

Thank you for choosing WilderBee Hot Honey.

Not in a bland, corporate way. But in a this whole thing literally wouldn’t
exist without you, way.

What started as a slightly mad idea on a tiny food truck has turned into
something far bigger than I ever imagined, and that’s entirely down to the
people who’ve cooked with it, gifted it, drizzled it on things that probably
didn’t need it (but absolutely deserved it), and told their mates about it.

Over Christmas, you can find WilderBee Hot Honey in Waitrose, M&S, Whole
Foods, Co-op, Booths, Harrods, and at loads of brilliant independent shops
nationwide, or get it delivered straight to your door via Amazon if you’ve left
things… late.

And if you want to see all of these recipes in action, plus a few extra bonus
recipes come and follow us on Instagram @wilderbeehoney and TikTok
@wilderbeehothoney where we’re sharing all of the Christmas recipes in
glorious video format.

Thank you for cooking with us.

Thank you for supporting small, ethical brands.

And thank you for making this whole thing feel worth it.

merry Christmas you filthy animals.

I bloody love you all!
Dan x


