
#NaturesFinestSweet

For more than a century, 
the Burleson family has been packing honey 

and delivering Nature’s Finest Sweet® to tables
throughout Texas and beyond. 

From humble beginnings in Waxahachie, Texas, T.W. Burleson established T.W. Burleson Bees 
and Honey in 1907, indulging his first love of beekeeping and merely tolerating the honey that resulted. 

Fortunately, good sense won out over romance when his beloved bees produced far too much sweet,
golden honey to waste. T.W. Burleson & Son Honey Packers was born, and soon the Burleson name became well 

known for providing delicious, pure, all-natural honey to families around the area and throughout Texas.

Today, we ship honey all over the United States and service customers ranging from small family grocers
to high-end national retailers to distinctive restaurants and leading manufacturers. Now owned and operated by  

the fourth and fifth generations of the Burleson family, we’re driven by T.W.’s unwavering commitment to 
providing honey as the bees intended: pure, natural, sweet and delicious. Wherever you serve, eat or use honey,

Burleson’s Honey is here to provide it—from our family to yours.

Honey for Retail
Since 1907 the Burleson name has been synonymous with providing
customers with the highest-quality, pure and all-natural honey available,
just like nature intended. Our unparalleled commitment to quality and our 
century-long history and heritage as a Texas honey packer are why so
many customers demand Burleson’s. 

Honey for Food Service
Leading chefs, restaurateurs, food service organizations and commercial 
kitchens across the country use Burleson’s Honey to enhance their menus  
and create unique and delicious flavor profiles in both sweet and savory dishes. 
Food or beverage, appetizers to main dishes, breakfast to desserts, it’s hard to 
beat the versatility and appeal of pure, all-natural honey.

Honey for Industrial & Bulk Users
No matter how you’re using honey in your products, Burleson’s can
supply bulk honey to fit your exact use and specification. Our proprietary, 
computerized blending process, strong marketing support and unparalleled 
customer care combine to make us the best honey supplier for leading
food manufacturers and distributors.

Honey for Private Labels
As the oldest and largest honey packer in the Southwest, we’ve helped regional and 
national private label customers large and small deliver a brand of certified honey 
they can be proud of. No matter the need or market drivers, we work closely with our 
customers on blend specification, testing, concept, design and implementation to 
successfully launch your private label honey and grow your brand and product lines.

How should honey 
be stored?

If your honey crystallizes,
simply place the honey jar
in warm water and stir until 
the crystals dissolve, or place the
honey container into near-boiling
water that has been removed 
from the heat:

Bring a pan of water to a boil.
Turn off the heat.
Place the honey container in 
the water with the cap open.
Leave until both have cooled.
Repeat as needed.

Do you provide 
specialty honey? 

Yes, in addition to our top 
sellers (see inside pages),  
we also offer specialty honeys 
such as Mesquite honey  
and Desert honey from the 
Sonoran Desert. We supply 
branded and private label 
honeys, regional, multiregion, 
and all-domestic blends. 
We offer both conventional 
and organic in various color 
grades for retail, food service, 
food production, craft beverage, 
industrial/bulk customers
and more. 

CAPABILITIES

T.W. Burleson & Son Inc. | Waxahachie, Texas 75165 | 972.937.4810

Our central location south of Dallas ensures you’ll have your  
inventory shipped whenever and wherever you need it in the  
most cost-effective distribution manner possible.

Whatever your need, we pack our honey in a wide variety of container shapes 
and sizes, all FDA food-grade materials with easy-to-pour spouts for 
exceptional safety, reliability and functionality.

From 5-gallon pails, drums and totes to 45,000-pound bulk tankers, 
Burleson’s Honey fulfills your custom bulk order on time and on spec
with the highest quality and food safety standards in mind. 

Your products containing True Source Certified honey can 
now benefit from our commitment to the True Source Honey
program of transparent and ethical sourcing. Ask us how you
can participate in the “Made with True Source Honey™”
food manufacturers program and use this highly visible logo.

EXPERIENCE & CONVENIENCE
YOU CAN COUNT ON
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OUR FLAVORS

VARIETALS

It’s hard to imagine a more versatile and appealing ingredient  
than pure, delicious honey. For taste, for wellness and for beauty. In the kitchen,  

in the bathroom, at the spa and at the gym. On its own, perfectly paired, or as an essential ingredient to your favorite recipe.

Professional and home cooks alike laud honey for its ability to enhance and balance flavors, add richness, bind and  
thicken sauces and marinades, and even extend shelf life by adding moisture to a variety of dishes. 

All-natural honey is good for your body inside and out. It’s gluten free, naturally non-GMO, fat free, trans fat free, cholesterol free
and sodium free. It’s a naturally produced alternative to sugar. It has antimicrobial properties, a glycemic index lower than sugar,
and contains natural pollen and enzymes. 

A pure and natural addition to your beauty and healthcare routine, it’s a natural skin smoother, hair and skin moisturizer,  
throat soother, and lip balm. Manufacturers count on honey’s wholesome image and wealth of benefits, using it in everything  
from lotions and cleansers to shampoos and conditioners. 

Whatever your need, HONEY DELIVERS!

How do you ensure 
honey quality?

All Burleson’s products feature 
True Source Certified honey 
blended to ensure consistency  
in taste, flavor and quality 
time after time. Our honey
 is all natural (no additives
or preservatives), kosher certified, 
internally and externally tested 
for purity, and packed to USDA 
Grade A specifications.

Is Burleson’s honey 
pasteurized or 
ultrafiltered?

Burleson’s honey is
not pasteurized. For more than 
100 years, Burleson’s has packed 
pure natural honey that has 
been gently processed to remove 
wax and preserve all the natural 
goodness. Burleson’s products
are naturally non-GMO.

Will honey spoil?

Honey does not spoil, but we 
recommend consuming our 
products within three years  
of purchase time to ensure  
the best taste and quality.

What determines 
honey’s color?  

Honey’s color depends on its 
nectar type, season and origin.
The USDA classifies honey into 
seven color categories: water white, 
extra white, white, extra light 
amber, light amber, amber
and dark amber. In general, 
lighter honeys are milder while 
darker honeys are often more 
robust in flavor.

At Burleson’s Honey, we’re serious about providing only the
highest-quality, pure honey from beekeepers you can count on. That’s why we
seek out and maintain independent third-party certifiers to ensure our customers’
and consumers’ satisfaction. We are proud to be certified by and associated with
these outstanding organizations:

As a True Source Certified™ honey packer, 
we adhere to strict sourcing guidelines. All Burleson’s honey is 
ethically sourced in a transparent and traceable manner from certified 
beekeepers and producers. All Burleson’s honey has been tested to

the highest quality standards and has been handled in a safe and secure manner 
from hive to table.

Clover Honey
Our flagship honey brand is produced from a pleasing blend of clovers. Depending on 
the type of clover, the color of Burleson’s Clover Honey can vary from water white
to extra light amber, but the taste is always mild, delicate and sweet.
Natural Honey
Our Natural Honey is a pleasing blend of nectars from wildflowers and plants
that imparts a delicious sweetness and darker color than traditional clover honeys.
An ideal universal honey, it’s perfect on the table or as an ingredient for brewing, 
baking, grilling or your favorite marinade or sauce.

Texas Wildflower Honey
One of the best things about Texas is our wildflowers, and Burleson’s
Texas Wildflower Honey is a nod to some of the most floral and fragrant nectars
in the Lone Star State. Bees forage the many unique nectars of the region to
help create this delicious flavor profile. Taste what Texas is made of.

Organic Raw Honey
Burleson’s Organic Raw Honey draws its unique flavor profile from more than 100 different organic floral sources from 
South America, mostly in Brazil. Our organic raw honey is certified organic by the Texas Department of Agriculture. 

Orange Blossom Honey 
In the early spring beekeepers transport their hives to the orange groves of North America so the honey bees can collect 
this fragrant nectar. The result is a delicate and sweet flavor with unique citrus hints, often described as our “juicy” honey.

Don Amusan Honey
Don Amusan is a robust, full-bodied blend of Mexico’s finest honeys specially formulated for the Hispanic palate. 
Darker and deeper flavored than traditional blends, Don Amusan was created in homage to Ahmucen, the mythical
Mayan god of bees and honey. Our bilingual label makes it especially easy to use.

Pure Honey Spread 
It doesn’t get much better than Burleson’s pure honey in creamy, spreadable form. Keep it on the counter or on the table 
as the perfect companion to peanut butter sandwiches or hot biscuits, or the perfect dip for apple slices or bananas. 
The possibilities are as plentiful as your imagination, and guaranteed to please any palate.

Bakery Honey
Burleson’s Bakery Honey is a multipurpose, light amber to amber honey that is ideal for use in bakery operations.& Natural


