
Grandma's Honey Cake 
 
 
For the sponge: 
Plain flour – 400g 
Caster or light brown sugar – 200g 
Unsalted butter – 100g 
Honey – 70g 
Eggs – 2 large or 3 medium 
Baking soda – 1 teaspoon 
 
 
Filling: 
Butter – 300g 
Condensed milk or caramel – 1 can 
Honey – 2 tablespoons 
Pieces of walnuts – 100g (optional) 

  
 
 
 
 
 
 
 
Decoration (all optional): 
Sliced almonds 
Chocolate 
Poppy seeds 
Gelatine powder 
Bubble wrap (to make honeycomb) 

 
 
 
Method: 
In a warmed glass bowl melt and mix the butter, sugar and honey. Ensuring the bowl 
stays warm (put it over a pot of hot water if necessary), add the baking soda and 
eggs, mixing until smooth. Finally add and thoroughly mix in the flour.  

You can put the mixture in the fridge for 20-40 minutes to let it cool – it will become 
less sticky. Divide the dough into up to 10 equal parts (depending on the size of the 
cake you are making and how many layers you want) and roll the pastry, making 
each layer as thin as possible. Use a round or square plate or other shape to ensure 
all layers are the same size. You can also pierce each layers of the sponge with a 
fork all over so they don’t rise in the oven – they need to stay thin and light. Each 
layer needs to be baked in the oven for up to 5 minutes (preheat it to 200 degrees, 
180 degrees for fan-assisted ovens). They will be golden and slightly crispy when 
coming out. 

While the layers are cooling (they need to be room temperature or the filling will 
melt), prepare the filling. To do that, use the mixer to beat the butter until soft and 
fluffy adding the condensed milk or caramel and honey bit by bit. 

Spread the filling between each layer of the cake, sprinkle bits of walnuts if using 
them. If you want to make the honeycomb decoration, prepare the gelatine according 
to its on-pack instruction and add about 3 tablespoons to the remaining filling, 
spreading it over the top layer. Then use a piece of new and washed bubble wrap 
pressing into the cream and put the cake into the fridge. After around 20-30 mins, 
you can carefully peel-off the bubble wrap and the honeycomb should be set by 
then. This does not work without the gelatine though! You can then use chocolate, 
poppy seeds, almond flakes to make the bees and other decorations – whatever you 
want. The cake needs to sit in the fridge overnight for the sponge to become moist 
and soft. 


