
Cooking with 

FERMENTED HONEY SAUCE



Nutrition Facts Serv. Size: 1 tbsp (21g), Servings: 12, 
Amount Per Serving: Calories 60, Fat  Cal. 0, Total Fat 0g 
(0% DV), Sat. Fat 0g (0% DV), Trans Fat 0g, Cholest. 0mg 
(0% DV) Sodium 0mg (0% DV), Total Carb. 14g (5% DV), 
Fiber 0g (0% DV), Sugars 13g, Protein 0g, Vitamin D (0% 
DV), Calcium (0% DV), Iron (0% DV) Potassium (0% DV). 
Percent Daily Values (DV) are based on a 2,000 calorie diet.

Fermented Garlic
A staple in any kitchen, this versatile sauce can be used as a 
marinade for your favorite meats and veggies, or drizzled over 
breads and cheeses to promote general health & wellness.

Ingredients: Organic Raw Honey, Organic Garlic, 
Organic Raw Apple Cider Vinegar.

Fermented Onion
Wonderful with an assortment of proteins or drizzled over 
cheese, our Fermented Onion Honey Sauce is a great way to 
get sweet onion flavor without slicing them yourself!  

Ingredients: Organic Raw Honey, Organic Red 
Onion, Organic Raw Apple Cider Vinegar.

Fermented Jalapeño
An Apothekerē favorite with just the right amount of heat!  
Add into your favorite chili recipe for a kick or drizzle over 
warm cornbread for a sweet and spicy treat.

Ingredients: Organic Raw Honey, Organic 
Jalapeño, Organic Raw Apple Cider Vinegar. 

3 Pk Barcode

Fermented Honey 
Sauce: Garlic

Fermented Honey 
Sauce: Jalapeño

Fermented Honey 
Sauce: Onion

9 oz.
glass jar 8 51827 00807 2 6

6

6

8 51827 00840 9

8 51827 00841 6

9 oz.
glass jar

9 oz.
glass jar

product 
name

product 
t ype

units
per case

UP C



For cooking, sautéing, simmering, smothering, or dipping your favorite foods. 

SOUPS & SALADSPROTEINS & VEGGIES BREADS & CHEESES

COCKTAILS

HEALTH BENEFITS

AIDS IN DIGESTION
Fermented foods help your body digest, absorb, and get 
better use of the foods and nutrients you’re eating through the 
development of live cultures, or good bacteria, which provide 
many digestive health benefits. 

See back for ordering information  |  Anyasapothekere.com

Marinade: Use sauce on its own or mixed 
with an acid, such as vinegar or lemon juice, to 
tenderize and marinate proteins and veggies. 

Stir Fry: Mix with soy sauce and ginger for 
the perfect Asian glaze or mix with your favor-
ite Mexican seasonings to beef up taco night. 

Finishing Sauce: Drizzle sauce over finished 
dish for added flavor and organic nutrients.

Try This! Toss cooked brussels sprouts in our 
organic garlic sauce with pine nuts and bacon.

Charcuterie Board: Dip or drizzle over your 
favorite cheeses, cured meats, and dried fruits. 

Savory Breads & Cornbread: Mix into 
your favorite savory doughs or spread onto 
freshly baked breads for a warm, sweet treat. 

Butter: Soften butter and mix with any of our 
organic honey sauces for a gourmet touch.

Try This! Pair green apple slices with blue 
cheese and our organic onion sauce for the 
perfect canapé.

Soup Base: Add honey sauce to your soup, 
stew, or chili base for a boost of flavor and 
organic nutrients. 

Salad Dressing: Emulsify and mix with 
oil and spices to create a healthier vinaigrette 
option.  

Raw Honey is full of enzymes, vitamins and minerals. It acts as 
an antioxidant to fight off free radicals (the bad stuff) and won’t 
spike your blood sugar like refined sugars do!

Garlic has been found to not only boost the immune system 
and ward off colds and the flu, but can also help maintain 
proper blood pressure, improve heart function and fight fungal 
infections. When fermented in honey, the garlic cloves absorb 
the sweetness of the honey and become a palatable, poppable 
daily vitamin!

Use our organic jalapeño sauce in place of 
simple syrup or agave to sweeten and add 
flavor to your favorite drinks and cocktails.  
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