Honey Biscuits 
200g Butter, 
1 cup brown granulated sugar (demerara) (180g)
2 tbsp honey
1 egg yolk
2 cups of flour (250g)

Cream the butter & sugar together, 
Add honey, egg yolk & flour,
Mix until a dough forms
Make into 36 even sized balls 
Place onto a baking tray, lined with greaseproof paper
Gently press on the top of each ball using the back of a fork
Bake at 180C for 12-15mins, until golden
Rest for 10mins on the tray, then place on a cooling rack until completely cold
Eat, or place in an airtight container for later.  

