
Discover the Secret to Irresistible Artisan
Mustard Sauces Recipe Two!
Are you tired of your meals falling flat and lacking that wow factor? Look no
further – we have the perfect solution for you! Introducing the Artisan Mustard
Sauces Recipe Two – a culinary masterpiece that will elevate your dishes to new
heights and leave your taste buds craving for more.

Whether you're a seasoned cook or a kitchen novice, these artisan mustard
sauces will take your cooking skills to the next level. Known for their bold flavors
and versatile nature, these sauces can be used to elevate any dish, from simple
salads to gourmet mains. The best part? They are incredibly easy to make! So
let's dive into the secret behind these mouthwatering sauces.

Ingredients

To create these tantalizing artisan mustard sauces, you'll need a few key
ingredients that can easily be found in your pantry. Here's what you'll need:
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2 tablespoons Dijon mustard

1 tablespoon whole grain mustard

1 tablespoon honey

2 tablespoons apple cider vinegar

1 clove of garlic, minced

1/4 cup extra virgin olive oil

Salt and pepper to taste

Now that you have your ingredients ready, it's time to embark on a flavor-packed
journey with these artisan mustard sauces!

Step-by-Step Instructions

Creating these sauces is a breeze, and you'll be amazed at how a few simple
steps can transform your meals. Here's a step-by-step guide to crafting these
irresistible artisan mustard sauces:

Sauce 1: Creamy Dijon Mustard Sauce

1. In a mixing bowl, combine the Dijon mustard, honey, apple cider vinegar,
minced garlic, salt, and pepper. Mix well until all the ingredients are
thoroughly combined.

2. Slowly drizzle in the extra virgin olive oil while whisking continuously. This will
help emulsify the sauce and create a creamy texture.

3. Taste and adjust the seasoning according to your preference. You can add
more honey for sweetness or more Dijon mustard for a stronger flavor.



4. Allow the sauce to sit for at least 15 minutes to let the flavors meld together.
This will enhance the overall taste of the sauce.

5. Your Creamy Dijon Mustard Sauce is now ready to enchant your taste buds!

Sauce 2: Tangy Whole Grain Mustard Sauce

1. Similar to Sauce 1, start by combining the whole grain mustard, honey, apple
cider vinegar, minced garlic, salt, and pepper in a mixing bowl.

2. Drizzle in the extra virgin olive oil gradually while whisking continuously until
the sauce has a smooth consistency.

3. Taste and adjust the seasoning to your liking. You can add more honey for a
sweeter tang or more whole grain mustard for a more robust flavor.

4. Let the sauce sit for at least 15 minutes to allow the flavors to meld together.

5. Your Tangy Whole Grain Mustard Sauce is now ready to impress!

Ways to Enjoy Artisan Mustard Sauces

Once you've mastered these artisan mustard sauces, it's time to unleash their full
potential. Here are a few creative ways to incorporate these sauces into your
meals:

1. Gourmet Sandwiches

Spread a layer of the Creamy Dijon Mustard Sauce on your favorite bread, then
layer it with your choice of protein, fresh veggies, and cheeses. The tangy kick
from the mustard will take your sandwich to a whole new level.

2. Grilled Meats and Seafood

Marinate your meats or seafood in the Tangy Whole Grain Mustard Sauce for a
few hours before grilling or searing. Watch as the flavors infuse into the protein,



creating a delectable, savory delight that will leave your guests in awe.

3. Salad Dressing

Add a spoonful or two of either sauce to your favorite salad dressing for an
instant flavor boost. The creamy texture of the Dijon Mustard Sauce pairs
perfectly with crisp greens, while the tanginess of the Whole Grain Mustard
Sauce adds a delightful kick to any salad.

4. Dipping Sauces

Use these sauces as a dipping accompaniment for roasted vegetables, chicken
tenders, or even pretzel bites. The complex flavors will create a symphony of
taste in your mouth, leaving you eager for the next bite.

5. Glaze for Roasting

Brush either sauce onto your desired protein, such as chicken or salmon, before
roasting. The natural sweetness of the honey and the tanginess of the mustard
will caramelize beautifully, creating a succulent and irresistible outer layer.

With the Artisan Mustard Sauces Recipe Two, your meals will never be the same
again. These incredible sauces are the secret ingredient you've been missing in
your kitchen. Impress your family, friends, and even yourself with these easy-to-
make and versatile gourmet delights. So, what are you waiting for? Unlock a
world of flavors and elevate your meals with the deliciousness of artisan mustard
sauces!
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People say that “Variety is the spice of life.” Well, in the kitchen, “Mustard is the
spice of life.”

The first Artisan Mustards book should be read if you plan to make your own
artisan mustards from scratch and if you plan to make mustard meals, which you
will find in my books Artisan Mustards. There are two important parts to this first
book – an to making artisan mustards, and a description of the mustard pantry.
These will be followed by ten recipes for making your own mustards in your
kitchen. The second book will be ten more recipes for making mustards .
Together, the two books will provide some mustard recipes that are very hot, and
others more mild and sweet like honey mustard.

Mustard can make just about any food taste better. It adds spiciness, tanginess,
and a complexity of flavors to many foods. You can blend it with pasta, beans,
pork, seafood, eggs, potatoes, salads, and so many other dishes.

There is a mustard museum in Wisconsin with over 4,000 types of mustards in its
collection from all 50 states and about 60 countries, so it is a popular food
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condiment across the globe. It is hard to imagine the thousands of recipes using
mustard that people eat on the planet.

Get acquainted with mustard with my first two books and carry on your interest by
making meals from my other Artisan Mustards books.
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However, The...

http://readwhisper.com/The%20Nutritionist%20Kitchen%20-%20Combining%20Health%20and%20Flavor%20for%20a%20Nourishing%20Lifestyle.pdf
http://readwhisper.com/The%20Nutritionist%20Kitchen%20-%20Combining%20Health%20and%20Flavor%20for%20a%20Nourishing%20Lifestyle.pdf

