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INTRODUCTION:
THE PERFECT
BALANCE OF
SWEET AND
SAVORY

There  is  something
magical  about  the
moment  when  honey
meets  soy sauce.  The
rich, viscous sweetness
of honey cuts through
the salty depth of soy,
creating  a  condiment
that  can  transform  a
s i m p l e  d i s h  i n t o
something memorable.
W h e t h e r  y o u  a r e
glazing  chicken  thighs
for a weeknight dinner,
dressing  a  crunchy

slaw, or dipping crispy
spring rolls,  mastering
how  to  make  honey
soy sauce at home is a
s k i l l  t h a t  p a y s
dividends  in  flavor.
This  comprehensive
guide  will  walk  you
through everything you
need to know, from the
basic ratios to creative
variations, storage tips,
and  culinary  uses.  By
the  end,  you  will  not
only know how to make
honey  soy  sauce,  but
y o u  w i l l  a l s o
understand  why  this
pantry staple deserves
a  permanent  spot  in
your kitchen.

WHAT IS HONEY
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SOY SAUCE?

Honey soy  sauce is  a
simple  yet  versatile
mixture that combines
the umami richness of
soy  sauce  with  the
natural sweetness and
floral notes of honey. It
is  used  across  many
A s i a n  c u i s i n e s ,
particularly in Chinese,
Japanese,  Korean,  and
Thai cooking, often as
a  marinade,  glaze,
dipping sauce,  or  stir-
fry base. The beauty of
this  sauce  lies  in  its
adaptability:  you  can
adjust  the  sweetness,
s a l t i n e s s ,  a n d
thickness  to  suit  any
dish.  Learning  how to
make honey soy sauce
from  scratch  ensures
y o u  a v o i d  t h e
preservatives,  excess
sodium,  and  artificial
flavors  found  in  many
store-bought  versions.

INGREDIENTS FOR
THE PERFECT
HONEY SOY SAUCE

Core
Ingredien
ts

Soy sauce – Use
a good quality
naturally brewed
soy sauce. Light
soy sauce is ideal
for everyday use,
while dark soy
sauce can be
added for deeper
color and
richness.
Honey – Raw,
unfiltered honey
provides the best
flavor. For a
more neutral
sweetness,
clover honey
works well; for
bolder notes, try
buckwheat or
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manuka honey.
Optional
aromatics –
Garlic, ginger,
scallions, sesame
oil, rice vinegar,
or chili flakes can
be added to
create variations.
Water or broth
– Sometimes
used to thin the
sauce if needed.

Basic
Ratio
A classic starting point
for how to make honey
soy sauce is a 1:1 ratio
of soy sauce to honey.
For  example,  combine
½  cup  of  soy  sauce
with  ½ cup of  honey.
This yields a balanced
salty-sweet sauce. You
can then adjust based
on  taste:  add  more
honey  for  sweetness,
or more soy sauce for

saltiness.  For  a  less
sweet  version,  use  a
2:1 ratio (two parts soy
sauce  to  one  par t
honey).

HOW TO MAKE
HONEY SOY
SAUCE: STEP-BY-
STEP

Step 1:
Choose
Your Base
Select  your  soy sauce
and honey.  If  you are
planning  to  use  the
sauce as a marinade, a
standard  l ight  soy
sauce  is  fine.  For  a
dipping  sauce,  you
might prefer a slightly
lighter  flavor,  so
consider  low-sodium
soy  sauce  to  control
the salt level.
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Step 2:
Combine

in a Bowl
In  a  medium  bowl  or
measuring  cup,  whisk
together the soy sauce
and  honey  until  fully
emulsified.  Honey  can
be thick and stubborn,
so  warm  it  slightly  if
needed.  P lace  the
honey jar in a bowl of
w a r m  w a t e r  f o r  a
minute or microwave it
for 10 seconds on low
power.

Step 3:
Add
Aromatic

s
(Optional)
For extra depth, crush
a  clove  of  garlic  and
add it  to the mixture,
along  with  a  few thin
slices  of  fresh  ginger.
Let it steep for 10 to 15
minutes,  then  remove
the solids. You can also
stir  in  a  teaspoon  of
toasted sesame oil or a
splash  of  rice  vinegar
for acidity.

Step 4:
Adjust
Consisten
cy and
Flavor
Taste your sauce. If  it
i s  too  th ick,  add  a
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tablespoon  of  warm
water or chicken broth.
If too salty, add a little
more  honey.  I f  too
sweet,  a  squeeze  of
lemon juice or a dash
of extra soy sauce can
b a l a n c e  i t  o u t .
Remember,  flavors
concentrate when used
as  a  g laze  du r ing
cooking,  so  aim for  a
slightly  less  intense
taste  than  you  think
you need.

Step 5:
Store or
Use
Immediat
ely
Honey  soy  sauce  can
be used right away or
stored  in  an  airtight
c o n t a i n e r  i n  t h e
refrigerator  for  up  to

two  weeks.  Because
honey  has  natural
p r e s e r v a t i v e
properties,  the  sauce
stays fresh longer than
a  simple  soy  sauce
mixture.  Shake or  stir
before  using,  as  the
honey may settle.

CREATIVE
VARIATIONS ON
HONEY SOY SAUCE

Spicy
Honey
Soy
Sauce
Add ½ to 1 teaspoon of
red  pepper  flakes,  a
tablespoon of sriracha,
or  a  finely  chopped
Thai  chili  to  the basic
mixture. Let it sit for at
least  30  minutes  to
infuse  the  heat.  This
version is fantastic for
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drizzling  over  roasted
vegetables or as a dip
for fried tofu.

Citrus
Honey
Soy
Sauce
R e p l a c e  o n e
tablespoon  of  honey
with  freshly  squeezed
orange  or  lime  juice.
Add a teaspoon of zest
for  brightness.  This
v a r i a t i o n  p a i r s
beautifully  with  fish  or
grilled  shrimp.

Garlic
Ginger
Honey

Soy
Mince one garlic clove
and  grate  a  teaspoon
of fresh ginger. Simmer
them  gently  in  the
sauce over low heat for
2-3 minutes, then cool.
T h i s  i s  a  c l a s s i c
marinade  for  chicken
wings  or  pork  ribs.

Thick and
Sticky
Glaze
For a glaze that clings
to meats, combine the
s a u c e  i n  a  s m a l l
saucepan  and  simmer
over medium heat until
it  reduces  by  about
o n e - t h i r d .  T h i s
concent ra tes  the
sugars  and  creates  a
syrupy  consistency.
Brush  it  onto  grilled
chicken  or  salmon  in
the last few minutes of
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c o o k i n g  t o  a v o i d
burning.

HOW TO USE
HONEY SOY SAUCE
IN COOKING

As a
Marinade
Combine  the  sauce
with  a  l ittle  oil  and
garlic,  then  pour  over
chicken,  beef,  or  tofu.
Marinate for at least 30
minutes,  or  up  to  8
h o u r s  i n  t h e
re f r ige ra to r .  The
enzymes in honey help
tenderize  proteins,
while  the  soy  sauce
adds flavor.

As a
Glaze
Brush  the  sauce  onto
meat or fish during the
l a s t  5  m i n u t e s  o f

grilling or roasting. The
sugars  caramelize
qu ick ly ,  so  watch
carefully  to  prevent
burning.  This  works
perfectly  for  salmon,
p o r k  c h o p s ,  o r
vegetable  skewers.

As a Stir-
Fry Sauce
Use  honey  soy  sauce
as the base for a quick
stir-fry.  Sauté  your
v e g e t a b l e s  a n d
protein, then add a few
tablespoons  of  the
sauce  along  with  a
splash  of  water.  Toss
unti l  everything  is
coated  and  the  sauce
thickens slightly.

As a
Dipping
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Sauce
Serve honey soy sauce
i n  a  s m a l l  b o w l
alongside  spring  rolls,
dumplings, or tempura.
F o r  e x t r a  d e p t h ,
sprinkle  with  sesame
seeds  or  sliced  green
onions.

In Salad
Dressings
Whisk honey soy sauce
with  oil,  rice  vinegar,
and a touch of sesame
oil for an Asian-inspired
vinaigrette.  Toss  with
m i x e d  g r e e n s ,
shredded cabbage, and
mandarin oranges for a
refreshing side salad.

NUTRITIONAL
BENEFITS AND
CONSIDERATIONS

While honey soy sauce
is not a health food, it
offers  some redeeming

q u a l i t i e s .  H o n e y
contains  antioxidants
and  trace  amounts  of
vitamins and minerals,
w h i l e  s o y  s a u c e
provides  amino  acids
and  a  savory  umami
flavor  that  can  reduce
the need for added salt
in  recipes.  However,
both  honey  and  soy
sauce are high in sugar
a n d  s o d i u m ,
respectively.  When
learning how to  make
honey  soy  sauce  at
home, you have control
over  the  proportions,
allowing you to reduce
sugar  and  salt  to  fit
your  dietary  needs.
Opt for low-sodium soy
sauce  and  a  lighter
hand  with  honey  to
c r e a t e  a  m o r e
balanced condiment.

STORAGE TIPS
AND SHELF LIFE

Homemade honey soy
sauce will  keep in the
refrigerator  for  up  to
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two weeks in a sealed
glass  jar.  Because
honey  has  natural
a n t i m i c r o b i a l
properties, the sauce is
less prone to spoilage
than  mixtures  using
only sugar. However, if
you added fresh garlic,
g i n g e r ,  o r  o t h e r
perishable  ingredients,
consume  the  sauce
within  one  week.  Do
not leave the sauce at
room  temperature  for
more than a few hours.
If the sauce crystallizes
or  th ickens  in  the
fridge,  simply warm it
slightly in a microwave
or  on  the  stove,  then
whisk to recombine.

COMMON
MISTAKES AND
HOW TO AVOID
THEM

Burning

the Glaze
Honey  burns  quickly
u n d e r  h i g h  h e a t .
A lways  use  low  to
medium  heat  when
glazing, and apply the
s a u c e  l a t e  i n  t h e
cooking  process.

Making It
Too Salty
Remember  that  soy
sauce  brands  vary  in
saltiness.  Start  with  a
1:1  ratio  and  taste
before  adding  more
soy  sauce.  You  can
always  add  salt  later,
but you cannot remove
it.

Using
Low-
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Quality
Honey
Some  commerc ia l
honey  blends  are  cut
with  corn  syrup  and
lack flavor. For the best
results,  use  raw  or
pure  honey  from  a
trusted  source.

Not
Balancing
the
Acidity
A  t o u c h  o f  a c i d
(vinegar  or  citrus)  is
o f t e n  n e e d e d  t o
brighten  the  sauce,
especially  if  it  tastes
flat.  Don't  skip  this
step if your recipe calls
for it.

PAIRING HONEY
SOY SAUCE WITH
OTHER
INGREDIENTS

Mastering how to make
honey soy sauce opens
doors  to  countless
culinary  combinations.
Try mixing it with:

Sesame oil – for
toastiness
Gochujang – for
Korean-inspired
heat
Mirin – for a
Japanese sweet-
savory balance
Coconut milk –
for a creamy
Thai-style sauce
Lime and
cilantro – for a
fresh Vietnamese
twist
Peanut butter –
for a rich satay-
style dipping
sauce
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FREQUENTLY
ASKED QUESTIONS

Can I use
this
sauce for
baking?
Yes,  but  be  careful
because  the  sugars
can char in a hot oven.
Use  low  temperatures
(a round  350°F  o r
175°C)  and  brush  the
sauce  on  during  the
last  10  minutes  of
baking.

Is honey
soy sauce
gluten-

free?
Traditional  soy  sauce
contains wheat, so it is
not  gluten-free.  Use
tamari  or  a  certified
gluten-free  soy  sauce
to  make a  gluten-free
version.

Can I use
maple
syrup
instead of
honey?
Absolutely.  Maple
syrup creates a distinct
flavor  profile  that
works  well  with  soy
sauce,  especially  for
roasted  vegetables  or
bacon.
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How do I
thicken
the sauce
for a

glaze?
Simmer  the  sauce  on
l o w  h e a t  u n t i l  i t
reduces,  or  dissolve a
s m a l l  a m o u n t  o f
cornstarch  in  water
and  st i r  i t  in  whi le
heating.

CONCLUSION

Knowing how to make
honey soy sauce is one
of  the  simplest  yet
most  transformative

skills  you  can  add  to
y o u r  c u l i n a r y
repertoire.  With  just
two  core  ingredients
and a  few minutes  of
effort,  you  create  a
condiment that bridges
the gap between sweet
and savory, and works
as  a  marinade,  glaze,
dressing,  or  dip.  The
p o s s i b i l i t i e s  a r e
infinite—spicy,  citrusy,
gingery,  or  pure  and
simple. By making your
own,  you  control  the
quality,  the  flavor
b a l a n c e ,  a n d  t h e
freshness. So grab your
favorite  honey  and  a
bottle  of  soy  sauce,
a n d  s t a r t
experimenting.  Your
taste  buds—and  your
dinner  guests—will
thank  you.


