Coarse Grain Mustard 

Sounds tame but it’s pretty spicy!
makes about ½ cup

1/4 cup
 yellow mustard powder
2 tbsp
brown (or yellow) mustard seeds, crushed just a bit with a mortar and pestle* 
3 tbsp
cold water 

Mix and let these stand for at least 15 minutes.

Then add: 
2 tbsp
white wine vinegar 


I used plain white vinegar
1 tsp
sugar 
dash
salt

Age the mustard for a week or so.  It’s too vinegary at first. 


* If you have no mortar and pestle, just mix up the powder with water until it’s just moist.

