Here is Ian’s mead recipe. It comes from CJ,J. Berry First Steps in Winemaking, 
ISBN 1-85486-139-5. What Ted Hooper is to beekeeping, Berry's book is to 
winemaking. I am copying this as it appears in the book.

MEAD (dry or sweet )
Take 1.5-2 kilos ( 3-4 1/2lb ) of mild honey, amount according to dryness or 
sweetness required. If a wine yeast is to be used, have it activated and 
ready in advance.
Bring the honey to the boil in two to three times it's volume of water. Stir 
with stainless steel spoon until honey dissolved, or it may burn. Skim off 
any scum which rises.
To the hot liquid add approx. 15g ( 1/2oz ) of citric acid and yeast 
nutrient. Alternatively, you may use juice of 4-6 lemons and half of the 
yeast nutrient.
Add the rest of the water and transfer to fermenting container and add yeast 
when cool. A narrow neck and airlock are advisable. Since there are4-5 
litres of water and 2 kilos of honey, there will be4-5 litres 9 9-10 pints ) 
of liquid. This will allow for a full gallon after racking, which should 
take place when the wine is beginning to clear and a definite sludge can be 
seen at the bottom.
Wine made in September would be worth drinking at Christmas but would be 
better for keeping
