NATURE’S
GIFT KEPT
NATURAL

TA H I H O N E Y

Honey Walnut Cookie Ice Cream Sandwiches
with citrus honey ice cream

I N G R E D I E NTS

FO R TH E CO O K I E S

TH E F I N A L TO U C H

3 cups all-purpose flour
1 tsp baking soda
pinch of salt
¼ tsp ground cinnamon
150g butter
¾ cup brown sugar
½ cup Tahi honey
½ tsp vanilla extract
1 large free-range egg
¾ cup chopped walnuts

In a bowl, sift together the flour, baking soda,
salt and cinnamon.

Remove ice cream from the freezer and
allow to soften. Stir through the zest well and
add honey, stirring only gently to create ripples.
Return to freezer to firm.

FILLING

Scoop up about 4 tablespoons of dough per
large cookie pictured, and roll into a ball.
Place and press slightly onto the prepared
baking sheets. Bake until the cookies are just
puffy (or a little bit flat in the middle for a
gooey texture), about 8 to 10 minutes.

1 litre premium vanilla
ice cream
¼ cup Tahi honey
finely grated zest of
½ a lemon and ½ a lime

In a separate bowl beat the butter and brown
sugar together until fluffy. Stir in the honey,
vanilla extract, and egg until thoroughly
combined. Stir through the walnuts. Mix the
flour mixture into the wet ingredients just until
combined (don’t over-mix), and chill the dough
for at least 1 hour or overnight. Preheat oven to
175ºC. Line baking sheets with baking paper.

Allow the cookies to cool on baking sheets.
Store in an airtight container until needed.
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Serve a large ball of the citrus honey ice cream
between two honey walnut cookies.

