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Apiculture de Traay,
addicted to (organic) honey
We have never lost our taste for honey at de
Traay. The smell of flowers on a beautiful
summer evening, the buzzing of bees flying
out of their hive on a warm morning,
the collection of the first harvests; apiculture
is wonderful work.
De Traay represents wonderful organic honey,
delicious honey specialties and beautiful bee
products. We offer our customers a wide
range of products: ranging from a Dutch
polder honey to an Italian orange honey and
a soft Bulgarian coriander creamed honey.
Honey for connoisseurs.

The founder of de Traay, Wouter Vuijk, has
been involved with organic apiculture for
more than 30 years. He was there at the
outset of the creation of the EKO quality mark
guidelines for honey. Apiculture de Traay
does not use antibiotics, any other products
when harvesting honey, or any other
chemical products. In the future, de Traay will
continue to collaborate with beekeepers who
have consideration for the environment of
people, bees and plants. You can taste the
care the beekeeper pays to his hives.

Beekeeper Wouter Vuijk.
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The best quality honey
is processed by de Traay
That is what we strive for each day. Seven rules
have been drawn up to guarantee this level of
quality:

1. The apicultures from which de Traay receives
its honey, as well as the Traay apiculture, are
regularly assessed with regard to the work
methods they used for harvesting honey and
the applied storage method for honey.

2. Before the honey is purchased, a sample of the
honey is always tested for colour, smell and taste.
Only when the de Traay quality department gives
its approval, is the honey purchased.
3. After the honey is received by de Traay, it is
carefully assessed for its colour, smell, taste,
source and content. This enables the first
assessment to be made on the natural quality
of the honey.
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4. During the processing of the honey, various
samples are taken to ensure its quality. The final
product is then assessed again. The honey will
only be supplied after it has been approved.

5. De Traay aims to supply honey of organic
quality, to the extent that this is possible.
6. In order to minimise negative effects on the
environment, de Traay aims to purchase honey
from regional European beekeepers as often as
possible. Still, we cannot avoid purchasing
honey from locations further away (such as
Argentina or Mexico), as there are still large areas
of unspoilt nature in these countries.
7. De Traay is BRC and HACCP certified at the
highest level. Both the independent BRC
norm, and the HACCP system are there to ensure
food safety, quality and hygiene of the
manufacturing process.

The EKO quality mark and the European organic
quality mark for organic honey.

The EKO quality mark guarantees
that:
• the bees fly in natural areas or on the land of
organic beekeepers.
• the bees hibernate using their own honey.
• any bee health issues are dealt with in
a natural way.
• the honeycombs and hives are not chemically
disinfected.
• the honey is checked for any residue of
antibiotics, pesticides and heavy metals.
• the honey is extracted cold and is not heated
during filling.
• the honey is not derived from genetically
modified plants.
• the bees collect their nectar in unspoilt nature,
where no pesticides are used, located at least
seven kilometres from industrial areas or traffic.

How bees produce honey
On the first hot day of the year, the bees leave
the hive looking for nectar and pollen.
When collecting this nectar and pollen,
the bees fly from flower to flower and ensure
the pollination and insemination of the plants
they visit in this way. The bee sucks the nectar
from the flower and enriches it by adding
enzymes. For forest honey the bees collect
sweet plant juices, i.e. honey dew from the
leaves, instead of nectar.
In the beehive the bees thicken the honey,
after which the honey is stored in the wax cells
to mature.

Harvesting the honey and filling
the pots
The usual way of harvesting honey is to open the
honeycombs with a special knife, after which the
honey is extracted in a centrifuge and the pots
are filled with honey: this is extracted honey.
Dutch honey:
The polder honey and the heath honey
The honey made at de Traay apiculture is

directly filled at beehive temperature after it has
been extracted. This procedure ensures that
every honey type retains its characteristic taste.
Honey from Europe
De Traay imports most types of honey from
organic beekeepers in countries such as Spain,
Italy, France and Bulgaria. As this honey is
carefully extracted by the beekeepers, it can
be directly filled at the same temperature used
for the Dutch honey. That is what enables the
unique quality of de Traay honey.
Honey from distant countries
There are a few types of honey that originate
from outside of Europe i.e.: Mexico, Argentina
and Zambia. Some of this honey can be filled
directly at beehive temperature. Other types of
honey are supplied as cruder types of honey
and must be processed at a slightly higher
temperature to prevent crystallisation in the jar.
This process guarantees the quality of the honey.
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Organic product range
Acacia
Mountain
Multiflower
Woods
Eucalyptus
Heath
Honey and lemon

Honey and mint
Honey Royal Jelly
Honey and hazelnuts
Rapeseed
Coriander
Lime tree
Manuka

Orange blossom
Sweet Chestnut
Thyme
Clover
Forest
Sunflower
Pollen grains

Acacia
liquid 900 / 450 / 375 grams
From Romania and/or Hungary.
A fresh, clear and mild honey.
Very suitable for using in the tea or dressing.

Sunflower
set 450 grams
South-America, such as Argentina
The sunflower honey is extracted from sunny
and golden sunflower fields.
Rich and fruity taste.

Multiflower
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liquid + set 900 / 450 / 375 grams
From Eastern Europe and Central and South America
Our multiflower honey has a sophisticated smell and
taste. Available as liquid or creamed honey.
Extremely suitable for in muesli or on toast.

Honey and hazelnuts (mountain honey)
set 450 grams
Originates from New Zealand and South America
Organically grown and roasted hazelnuts are
used in this paste.
Crushed and mixed in with a soft creamed
honey. A delicious blend, sweet and firm taste.

Orange blossom
set 450 grams
From Spain and Italy
The orange blossom has a wonderful smell.
The fresh taste has a particularly sophisticated.
Very tasty in yoghurt or on toast.

Sweet Chestnut
liquid 450 grams
From the Mediterranean
The nectar used for this honey is collected
from the white flowers of sweet chestnut trees.
A characteristic taste, powerful and sweet.
Super delicious on bread or in baked cookies.
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Thyme
liquid 450 grams
From New Zealand
Thyme grows mainly on rocky soil early in
summer. A dark honey and has a powerful,
herbal taste.
Is benevolent and soothing for the throat.
Also delicious on a piece of goat’s cheese.

Clover
set 900 / 450 grams
From New Zealand and Argentina
The nectars of various types of clover
are combined in this creamy clover
honey. Beautiful colour, mildly sweet
in taste and fluffy structure.

Coriander
set 450 grams
From Bulgaria
Our coriander honey is extracted from wildflowers
in the wild nature of the Bulgarian Mountains.
Coriander is mainly known as a kitchen herb and
has a striking aroma. Coriander honey is also
special, as it is not always available.
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Heath
jelly 450 grams
From the Spanish Pyrenees
The nectar for this honey is extracted from the
beautiful purple heath fields. Heath honey is
without a doubt the queen of all honeys.
Shiny and dark gold colour. Herbal and powerful taste.

Forest
liquid 450 grams
From New Zealand
This special honey dew is not extracted from
flower nectar. Bees collect a sweetener on the
stem and leaves of the domestic birch tree.
The forest honey has an aromatic taste.

Woods
set 900 / 450 grams
From Zambia and Tanzania
This woods honey is extracted in the wild nature
in Zambia or Tanzania. The honey is collected
traditionally in hollow tree trunks. Powerful taste.
Try one spoonful of this honey in a cup of coffee.

Manuka
Mountain
set 900 / 450 grams
From New Zealand and Central and South America
A flower honey from the wild nature in
New Zealand and South America.
The honey is extracted from various types
of flowers and plants, including the tawari,
manuka and eucalyptus. Mild taste.

liquid 450 grams
From New Zealand
The Manuka honey is extracted from the blossom of
the tea tree, that only grows on New Zealand’s’ North
Island. The Maoris have been using this honey
for many generations to build up their natural
antibodies. The dark liquid honey has a specifically
spicy and woody taste.
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Eucalyptus
set 450 grams
From Australia, South America and India
Extracted from flower nectar and honey dew on the leaves,
resulting in a honey with a characteristic taste.
The taste has a caramel quality.
Is benevolent and soothing for the throat.

Lime tree
set 450 grams
From Romania and/or Hungary.
The beautiful white and yellow flowers of the lime tree
give off nectar until late in the summer evenings.
A fresh, slightly minty taste.
Wonderful in a dressing.

Rapeseed
set 450 grams
From Romania
This honey is extracted from beautiful yellow rapeseed fields.
The honey has a soft white colour and a slightly fresh smell.
A neutral, soft type of honey, to be used in muesli, tea or on bread.
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Royal Jelly
Royal Jelly is an exclusive type of bee food that
is produced in the salivary glands of the worker
bees and is only made for the queen bee. In
addition to larvae of the future worker bees,
which are also given Royal Jelly during the first
three days of their existence. Royal Jelly has
ingredients that are not found, or hardly ever
found in honey; including i.e. a wide variety of
proteins, essential amino acids, sugar,
vitamin B and minerals.

Honey Royal Jelly (mountain honey)
set 450 / 250 grams
Royal Jelly is food for the queen bee.
It is truly a Royal concentrate: in the
summer, the queen bee lays
approx. 2.000-3.000 eggs a day.
Royal Jelly is a special type of
concentrate that also contains a lot
of protein and minerals.
5% Royal Jelly and 95% honey.

Honeycomb:
honey in its purest form
The honey is still locked in the honeycomb which
has been made solely by bees. The combination
of bees wax and honey is soothing.
The honeycomb (bees wax)and the honey are
entirely edible.
100% natural (crude honey).

Echinacea syrup
The Echinacea or purple coneflowers,
together with the soothing qualities of
thyme, propolis, poppy, great mullein,
aniseed and woods honey, makes this
syrup very suitable for soothing the throat.

Thyme syrup
Thyme syrup with honey and essential
thyme oil. These syrups do not contain
added sugar, synthetic additives or
preservative. They are extracted from
controlled organic sources.
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Pollen
Pollen are collected by bees with special
pockets on their hind legs. The content of pollen
is much like that of honey, with the difference
that it contains more proteins, fat and vitamins.
The beekeeper extracts pollen by using a
‘pollen trap’, in which he receives approximately
10% of the total pollen production.
The bees are not hindered by this process.
Pollen is dried at a maximum temperature of
400 0C and does not undergo further
processing. The dried grains are tasty in muesli
or can be dissolved in fruit juice or warm milk.

Organic Mead
Pure taste and made in accordance with traditional recipe.
It is wonderful to drink hot mead on cold winter’s days,
cold as a wonderfully fresh summerwine. Very tasty as an aperitif,
nightcap or dessert wine.

Mead Honey Wine Flowers
Mead Honey Wine Flowers has a soft, sweet taste. (75cl)

Mead Honey Wine Heath
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The typical Heath aroma gives it a herbal
and powerful taste. (75cl)

Pollen grains
Grains 450/230 grams
From South America
The bees collect pollen on
various flowers, providing a
multi-colouredpattern of pollen
in the beehive.
The more variation in colour,
the better the quality.
Pollen contains a lot of
nutrients for the bee,
but also for people.

Honey
and lemon
liquid 375 grams
Eastern Europe and Central and
South America
This honey has a wonderful fresh
mint flavour with a hint of eucalyptus.
Soothing for the throat and clears the
nose. Great in tea, in a dressing or
on ice-cream.

Honey
and mint
liquid 375 grams
Eastern Europe and Central
and South America
This honey has a wonderful fresh
mint flavour with a hint of eucalyptus.
Soothing for the throat and clears
the nose. Great in tea, in a dressing
or on ice-cream.

100% NATURAL, 100% ORGANIC,
100% BIODYNAMIC
The de Traay Demeter honey meets the standards for organic
honey (EKO quality mark, see page 4), as well as the additional
guidelines resulting from the organic method. The most
important guidelines are:
• The bees spend the winter on their own Demeter honey as
much as possible;
• The bees fly in nature areas or on the land of organic
beekeepers;
• The bee population is increased in the natural swarm method;
• The bees build their own honey combs in the breeding
chamber;
• The bees’ care is based on the relationship between the
animal kingdom, nature and the cosmos.

Summer honey Demeter
set 350 grams
The nectar of this flower honey is extracted from
cornflowers, thistles and dandelions. A delicious
honey with a sophisticated smell and taste and
very suitable for adding to muesli, tea, cake and
various desserts.
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General product range

De Traay Honey Facts:

not, in principle, perish. It does crystallise. Sooner or later
all liquid honey turns into sugar, this is a natural process.

De Traay honey is delicious and healthy

Storage advice

Honey is a tasty and healthy alternative for standard
white sugar. Honey is quickly and easily absorbed by
the body and turned into energy. Many sportspeople
use honey as a natural enhancer. Honey also has a
soothing effect on the throat. Honey naturally contains
minor amounts of vitamins and minerals. Honey just
contains honey and no artificial additives, no added
sugar, no added colorants, no added flavourings and no
preservatives. Pure nature, nectar exactly how the bees
and the flowers made it!

Honey is a high-quality natural product. In order to
ensure that the aromas and ingredients stay good for a
long time, honey must be kept in a cool, dry, neutral
(devoid from aromas) and dark storage place.
The optimum constant storage temperature for liquid
honey is 18-22°C and for creamed honey 5-18°C.
Honey is a natural product that has not been pasteurised.
The following factors could occur, without it having any
affect on the quality and the taste of the honey.

Invertase

Tenability of honey
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Although honey does not contain preservatives, it does

The enzyme invertase turns double granulated sugar
into the single sugars glucose and fructose.

It is a heat-sensitive enzyme that is no longer active
after heating. De Traay tries to keep the invertase level
as high as possible by processing the honey cold.

Diastase
Diastase is an enzyme that breaks down starch to
dextrin and then to double sugars. De Traay guarantees
a diastase index level of at least 15.

Crystallisation
Crystallisation can be a tricky natural characteristic of
honey. This process depends on the combination of the
various natural sugars. Sometimes crystallisation is
applied deliberately. The honey is then injected;
a certain quantity of very fine crystallised honey is mixed
in with liquid honey. This results in creamed honey,
a very finely crystallised honey. Honey consists of 80%

sugar, i.e. glucose and fructose, in which glucose
crystallises fast and fructose slower. Liquid honey
contains a lot of fructose (acacia honey). Creamed
honey contains a lot of glucose (rapeseed honey).

Air bubbles
De Traay filters honey in order to purify it. During the
filtering and stirring of the honey it is possible for air
bubbles to appear in the honey. You will then see a
small white layer on the honey, which is harmless.
Just stir it around and the honey looks good again.

Separation
Separation is the splitting-up of the sugars fructose
and glucose. De Traay cools the creamed honey
directly after filling the jars. Separation of creamed
honey can be prevented by keeping the honey in

storage at a temperature of 15-18 °C. Should this still
occur, just stir the honey to remove the separation.

Shrinking
When creamed honey is kept in a storage area that is
too cold, i.e. less than 10°C, it is possible for the
honey to shrink, the honey then releases away from
the glass. When this occurs, you will see a grey misty
layer between the honey and the glass.

Tip
By heating crystallised honey slowly in water, i.e.
‘au bain-marie’, at a temperature of no more than 40°C,
the honey becomes liquid again. Do not heat in the
microwave or heat it at a temperature exceeding 40°C,
as important elements such as enzymes, vitamins and
amino acids will disappear.

Warning:
Honey is not suitable for children under the age of one
year, because it takes one year for the intestinal flora
to fully mature and to be strong enough.

Propolis
In addition to our honey range, we also offer five types
of propolis. De Traay has propolis in the following
forms: capsules, tablets, oil, tincture and set.
Propolis can be effective against ailments and daily
discomforts. Our tincture is based on alcohol and this
increases its receptivity, as opposed to the tincture
based on water.
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Delicious honey recipes
Shrimp soup
Spicy Thai soup
•
•
•
•
•
•
•
•
•
•
•
•
•
•

5 litres of water
800 g. unpeeled raw shrimps
30 g. fresh ginger
100 g. de Traay Coriander honey
4 kaffir- lime leaves
4 tablespoons lime juice
3 spring onions
2 sticks of lemon grass
2 green chilli peppers
2 red chilli peppers
2 tablespoons fish sauce
3 tablespoons oil
1 teaspoons salt
A small amount of fresh
coriander

Apricot TarteTatin
With Flower honey

Italian Timbale

Classic, super delicious dessert

• 6 tomatoes
• 2 tablespoons olive oil
• 1 large onion, finely chopped
• 2 cloves of garlic, pressed
• 5 chicken breasts
• 4 chicken legs
• 1 bay leaf
• 2 twigs of thyme
• 2 tablespoons white wine
• 100 g. de Traay Thyme honey
• 175 g. mixed mushrooms, in slices
• 75 g. provolone, grated
• 9 eggs, whisked
• 2 tablespoons cream
• 3 el parsley, finely chopped
• 800 g. ziti (penne)

•
•
•
•

70 g. butter
150 g. de Traay Flower honey
2 tablespoons water
9 apricots, halved and stone less

Small pies:
• 60 g. molten butter,
• 2 eggs
• 100 g. hazelnut flour
(grind the hazelnuts
to a fine flour in blender)
• 100 g. flour
• 1 teaspoon baking powder
• 60 ml. milk

For 4 persons

For 4 persons

Peel and wash the shrimps and let them dry on a tea towel. Peel
the ginger and cut into thin slices. Wash the green chilli peppers,
halve them and remove the seeds. Cut the lemon grass in long
pieces. Heat the oil in a pan and bake the shrimp peels and
heads. Cool by pouring a little water into the pan and then add all
the water. Add the mixture of salt, ginger, honey, green chilli
peppers, lemon grass and kaffir lime leaves and leave it to
simmer for approx. 30 minutes. In the meantime, clean the spring
onions and red chilli peppers, also remove the seeds, and cut into
rings. Sieve the broth and bring to the boil again. Add the
shrimps, spring onions and chilli peppers and let the soup
simmer for another 3-4 minutes. Flavour the soup with the lime
juice and fish sauce and use the fresh coriander as a garnish.

Pre-heat the oven to 160ºC. Stir the butter, honey and water
together in a saucepan until it has a smooth texture. Add the
apricots and boil for two minutes. Scoop the apricots and some
syrup into the bottom of four greased soufflé dishes of 250 ml.
content. Keep the remaining syrup for serving.
Small pies: mix the butter, eggs, hazelnut flour, flour, baking
powder and milk. Cover the apricots with the mixture.
Cook for approx. 25 minutes. Leave the dishes to cool and
then turn out onto a plate. Serve with additional syrup.

Platinastraat 50
• 8211 AR Lelystad (NL)
Tel +31 (0)320 28 29 28 • Fax +31 (0)320 28 20 28
E-mail info@detraay.com • www.detraay.com

Original meal pie

For 6 persons
Cut a cross on the top of the tomatoes, immerse them in boiling
water for 20 seconds and remove the skin. Chop the flesh in
cubes. Heat the oil in a large frying pan and fry the onion and the
garlic. Add the tomato cubes and let the mixture simmer for five
minutes. Add the chicken breasts and legs, the bay leaf and
thyme and stir well. Add the wine, place the lid on the pan and let
it simmer on medium heat for 20 minutes. Add the mushrooms
and let them simmer for another 15 minutes approx. Remove the
chicken from the pan and let the sauce thicken. Remove the bay
leaf and the thyme and let the sauce cool to room temperature.
Remove the chicken meat from the bones, cut into tiny pieces and
add to the sauce, with the cheese, honey, eggs, cream and
parsley. Add pepper and salt if so desired. Cook the pasta until it
is al dente, let it drain and place it, layer by layer, in the greased
dish. Fill the dish with the chicken sauce and place it in the
pre-heated oven (180ºC) and leave it for one hour. Once it is taken
out of the oven, let it rest and then turn it out onto a large plate.

