
 
 

 

DIY SILAN (DATE HONEY) 

 

Makes about 2 cups 

2 pounds dates, such as barhi, medjool, or khadrawy 
Water 
Special equipment recommended: Large nut-milk or jelly bag 
 
Soak. Place dates in a large bowl. Add water to the bowl to cover dates by one inch, 
about 6 cups for 2 pounds dates. Cover bowl and set aside away from direct sunlight 
to soak at least 4 hours or overnight.  
 
Cook. Lift dates out of soaking liquid and shred them with your fingers and place 
them, along with the pits, into a wide pot. Stir in 4 cups fresh water. Bring to gentle 
boil, uncovered, over medium heat, about 10 minutes. At this point, the tan-colored 
mixture will start to thicken and some scummy bits may appear, which you can 
ignore. Reduce heat to medium-low and cook, stirring occasionally, until most of the 
liquid has been absorbed, and the date mixture has reduced by about 1/3, is shiny, 
thick and jamlike, and its color has deepened to a medium brown, about 50 minutes 
longer. (As the mixture thickens, after about 40 minutes, stir more frequently to 
prevent sticking.) Remove date mixture from heat and cool.  



 
Extract. Place a strainer over a large bowl and place a nut-milk or jelly bag in the 
strainer. Transfer some of the cooked date mixture into the bag. Drain date “juice” 
into the bowl, wringing the bag to extract all liquids from the date solids. Discard 
solids and repeat with remaining dates, working in batches. You’ll have about 4 cups 
bland “date juice.” 
 
Reduce. Place date juice and ½ cup fresh water in a medium pot. Starting over 
medium heat, bring to a good simmer; reduce heat as needed to keep liquid at a 
simmer. Cook, stirring occasionally, until reduced by more than half to a deep brown 
rich-tasting syrup the consistency of honey, about 1 hour, stirring more frequently 
to prevent scorching as the syrup thickens. The silan is ready if it stays parted 
briefly when you run a spatula through the pot. (If it has thickened too much, 
turning almost taffy-like, stir in ¼ cup water, and cook briefly.) Turn off the heat. 
The silan will continue to thicken as it cools.  

Pour into clean jars, cover tightly, and store at room temperature away from 
sunlight. The silan will keep 4 to 6 weeks, although complex flavors may flatten over 
time and sugars crystalize. Heat silan briefly to dissolve crystals.  
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