
Honey Flavors to 
Know and Love



Thank your neighborhood bees for the extraordinary variety of local honey 
flavors

Honey Flavors to Know 
and Love

Reading about endangered species like giant pandas, you’re stunned 
when you see a poster in the library about pollinators and how im-
portant they are to humans. The poster says a lot of food wouldn’t be 
available if it weren’t for bees. Buzz on over to the books about bees 
to find out other cool facts about bees, like how these tiny superhe-
roes power up the flavor of their honey as they work hard to make it.

Honey is a supersweet natural 
food that tastes great drizzled on 
cereal, popcorn, and peanut but-
ter sandwiches. But not all honey 
is the same. It can appear light or 
dark. It can carry a hint of flavor 
from wildflowers, fruit, or grass. 
No matter your favorite flavor, all 
honey starts with the bees who 
work hard to make it.

Humming Hives

Honeybees live in highly specialized group homes called hives. A 
hive operates like a factory: each bee has a specific job. A single hive 
can contain 40,000 busy, busy bees. 

FU N FACT

In addition to eating this 
delicious treat, many 
people use honey to 
treat wounds or a cough, 
because it has nutrients 
that promote healing.



Honey Flavors to Know and Love

 In the U.S., about 150,000 beekeepers manage approximately 2.5 mil-
lion colonies of honeybees. They produce about 175 million pounds 
of honey every year.

A single hive can contain 40,000 busy, busy bees. In the U.S., about 
150,000 beekeepers manage approximately 2.5 million colonies of 
honeybees. They produce about 175 million pounds of honey every 
year.

Honey is made from nectar, a sugary substance collected from flow-
ers. Bees search out blossoms and suck their nectar. As bees move 
from plant to plant, they also transfer pollen, a powdery substance 
that helps plants reproduce. The practice of pollination makes bees 
important to a healthy environment and to agriculture.

Once bees collect nectar, they bring it back to the hive in special 
stomachs that they use for transport. A bee can carry almost as much 
nectar as its own body weight. Forager bees deliver the nectar to the 
hive, clean themselves off, and then go look for more. 

Worker bees transfer the delivered nectar to each other’s mouths un-
til it turns into a stickier version of itself, which is honey. They store 
the honey in small cells sealed with beeswax. All this busy, buzzing 
work takes weeks.

Bees working in their hive
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All the Flavors 

A single bee might produce about a spoonful of honey throughout its 
lifetime, which lasts about six weeks. The bees travel a few miles 
from their hive to find flowers. What they find impacts the flavor and 
color of the honey they make. As a result, honey harvested in differ-
ent areas reflects regional variations.

For instance, honey made with 
nectar from the blossoms on 
blueberry bushes might taste 
a little like blueberries. Hon-
ey made with nectar from the 
white flowers on orange trees 
might have a citrus zest. Honey 
labeled as “wildflower” might 
have flavors like rose, eucalyp-
tus, lavender, or clover. 

Flavors like these can be difficult to detect in the processed honey 
you find in the grocery store. If you have a chance to try local raw 
honey, see what flavors you can taste and thank the nearby bees. 

DID YOU KNOW?

North America is home 
to more than 4,000 
species of bees, including 
the honeybee, the Blue 
Orchard Mason Bee 
known for pollinating 
fruit trees, and the larger, 
sting-less bumblebee.

A honeybee sips nectar from an aster in a butterfly garden


