
Areta says: ‘This recipe
needs a grown up to help with 
the cooking - but it’s up to 
you whether you need their 
help with the eating too!’

Remove the pan from the heat and 
add one teaspoon of bicarbonate 
of soda. Look out- it makes the 
mixture go really frothy!

Finally, sprinkle 
your honeycomb 
onto a bowl of 
vanilla ice cream. 
What could be 
better?

In a pan, heat up 2 table-
spoons of golden syrup and 
4 tablespoons of sugar and 
cook for about 5 minutes, 
stirring continuously.

Pour the liquid out onto 
greaseproof paper and leave 
for 30 minutes until it is 
set. Then, fold the paper 
around it and crush it into 
little pieces using a
rolling pin!


