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Contents: Mustard Seed, Mustard Powder, Cider Vinegar, 3 - 4 oz. Hex Jars(not pictured), Recipes.
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APPLE CIDER - MAPLE MUSTARD:

1/4 Cup coarsely ground yellow mustard seed
1/4 Cup coarsely ground brown mustard seed
1/4 Cup mustard powder

1/4 Cup cold water

3 Tbs. Apple Cider Vinegar

3 Tbs. Maple Syrup

1 tsp. salt

1/2 tsp pepper

Place seeds in a medium size bowl, add water, vinegar, syrup, salt &
pepper, mix well to form a paste. Transfer to a clean jar, cover tightly &
refrigerate for 1 - 2 weeks before using.

This mustard is an excellent condiment with ham or roast pork. You can
also use it as a glaze during the last 10 minutes of roasting.

2L

While mustard is no longer a primary medicinal plant, it’s value in
the culinary world is stronger than ever. Mustard seeds inhibit the
growth of some molds and yeasts. This is why in commercial
packaged pickling spices you will always find mustard seeds. You
should never omit mustard seed from your own pickling spice
recipes.

Most people are unaware of mustard’s ability to emulsify other
ingredients into a smooth mixture. It also does an excellent job of
holding together oil and vinegar. This is the reason many recipes
for salad dressings and sauces call for a small amount of mustard
powder. It not only holds it all together, it also adds flavor.

Mustard can be purchased in several forms. The most basic is the
seed. There are three types of seeds: black (Brassica nigra), brown
(Brassica juncea), and white (Brassica hirta). The black and
brown seeds are tiny and hard, while the white seeds (which are
actually beige) are larger. Black seeds are hard to find. Brown
and white seeds are easier to obtain. You can usually find them in
the spice section of your local supermarket. If you need larger
quantities, you can buy them more economically in the bulk food
sections or in health food stores.

Mustard can also be purchased in powder form. This is
commercially prepared from the seeds.

The third way to obtain mustard is prepared. Until the last few
years, buying mustard meant the bright yellow ballpark style
mustard, a sweeter German style mustard, or a Dijon mustard
made with wine from France. Today you can buy mustard in many
varieties. It may contain horseradish, Herb's & spices, wine, beer,
or hot chilies. It can be smooth or course.

This kit contains the basic ingredients for you to create two
popular mustard styles. With a little imagination, you can come
up with your own delicious accompaniments to your home cooked
meals.
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