
Grainy Mustard

Makes 1½ cups

Time: 15 minutes, plus a day or two to soak the seeds

Like mayonnaise, homemade mustard is superior to almost anything you can buy, and is endlessly

customizable—see the list that follows. Only it’s easier. If you need mustard right away, grind the seeds

in a spice grinder and slowly add the liquids until you get the consistency that you want. It will be

sharper and less subtle, but that’s not always a bad thing.

Ingredients

● 1/4 cup yellow mustard seeds (about 1½ ounces)

● 1/4 cup brown or black mustard seeds (about 1½ ounces)

● 1/2 cup red wine or water

● 1/2 cup sherry vinegar or malt vinegar, or any vinegar with at least 5 percent acidity

● Pinch salt

Instructions

1. Put all the ingredients in a jar with a tight-fitting lid or other sealed glass or ceramic container. (Don’t

use metal; it will corrode.) Shake or stir, then let soak for a day or 2.

2. Put the mixture in a blender and purée for several minutes to grind, adding a little extra water as

needed to keep the machine running. Stop and scrape the sides down once or twice and repeat. You’ll

never get the mustard as smooth as Dijon, but you can control the coarseness by how long you blend.

Taste and add more salt if you like.

3. Return the mustard to the container and cover tightly. Store in a cool, dark place or refrigerate for up

to several months. The mustard will be quite sharp at first, but it will thicken and mellow with time.

14 WAYS TO FLAVOR GRAINY MUSTARD

Start with 1/2 cup mustard and stir in the following ingredients. Note that using fresh herbs, fruit, or

vegetables will reduce the mustard’s storage time to a week.

1. Mustard Relish: Add 1/2 cup chopped sweet pickle and 1/4 cup each chopped red onion and red bell

pepper.

2. Tarragon Mustard: Add 1 tablespoon chopped fresh tarragon.

3. Rosemary Mustard: Add 1 teaspoon chopped fresh rosemary.

4. Tomato Mustard: Add 1 tablespoon tomato paste.



5. Honey Mustard: Add 2 tablespoons honey.

6. Horseradish Mustard: Add 1 teaspoon freshly grated or prepared horseradish, or more to taste.

7. Molasses Mustard: Add 1 tablespoon molasses.

8. Balsamic Mustard: Add 1 to 2 tablespoons balsamic vinegar, to taste.

9. Creole Mustard: Add 1/4 teaspoon cayenne, or more to taste.

10. Roasted Garlic Mustard: Add 2 or 3 cloves roasted garlic, mashed with a fork.

11. Peach Mustard: Add 1/4 cup fresh peach purée (1 medium peach, peeled, pitted, sliced, and puréed

or mashed with a fork).

12. Mango Mustard: Add 1/4 cup fresh mango purée (1/2 medium mango, peeled, pitted, cubed, and

puréed or mashed with a fork).

13. Brewhouse Mustard: Instead of the red wine or water, use 1/2 cup strong-flavored beer, like stout,

porter, bock, or dark or amber ale.

14. Mock Mostarda: For a shortcut to the fruity Italian sauce (usually served with rich meats), combine

1/2 cup mustard with 1/2 cup orange marmalade or cherry or apricot preserves. Add 2 tablespoons cider

vinegar.

— Recipe from How to Cook Everything: Completely Revised Twentieth Anniversary Edition

https://bookshop.org/books/how-to-cook-everything-completely-revised-twentieth-anniversary-edition-simple-recipes-for-great-food/9781328545435

