Course Grain Mustard  


Pretty spicey!

makes ½ cup





makes 1 cup

1/4 cup 
yellow mustard powder
½ cup 
2 tbsp

brown or yellow


¼ cup

crushed with a mortar and pestle

(brown would be prettier but spicier)

3 tbsp

cold water



3/8 cup

Mix and let these stand for 15 minutes. Then add: 
2 tbsp

white wine vinegar 

¼ cup

(rice vinegar adds a nice flavour)

used plain white vinegar, or cider vinegar

   1 teas

sugar 




2 teas

used cane sugar

   dash

salt 





2 dashes

   dash

turmeric (for colour)


2 dashes

