Coarse Grain Mustard  


Pretty spicey!

makes ½ cup




makes 1 cup

1/4 cup

mustard powder
½ cup 
2 T 


mustard seeds
¼ cup

crush with a mortar and pestle

brown seeds are prettier and spicier than yellow 

>3 T 


cold water


½  cup



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


(rice) vinegar 

¼ cup

1 teas 


sugar 



2 teas

dash 


salt 



2 dashes 
small dash

turmeric


2 small dashes

Flavour Chemistry of Mustard

(from http://gsdunn.com/
Note:  G.S.Dunn has some lovely mustard recipes on their site but the amounts are all in %’s which would have to be converted to something a bit more useful.

lsothiocyanates which are present in all mustard seed contribute to the characteristic flavour and heat of mustard. The isothiocyanate content is joined by a chemical bond to sugar and a sulfate salt, and is therefore protected from deterioration. 

The addition of water to mustard activates an enzyme -myrosinase - which breaks down the chemical bonds. 

On hydration the isothiocyanate is released and the heat and flavour associated with mustard is developed. Under optimum conditions - room temperature and liquid of neutral pH (i.e. water) being used to make paste - full flavour development can take up to ten minutes.

Given an adverse environment, such as premature introduction of low pH liquid (ie. vinegar), salt or high temperature, the enzyme activity will be inhibited or destroyed. This will result in longer flavour development time at best or at worst only partial or minimal development of heat and flavour, and an unpleasant bitter taste. 

It is critical that anyone using mustard in food manufacture understands this reaction. At G.S. Dunn new users of mustard flour have been known to comment that the mustard "tastes bitter and has no heat". Invariably the mustard flour is not at fault; it is simply that the enzyme reaction is not being allowed to proceed to its full potential in our customer's manufacturing process. 

It is also important to understand that yellow mustard has a different isothiocyanate to that of oriental/brown. 

The isothiocyanate present in yellow mustard seed is parahydroxybenzyl isothiocyanate. This is non-volatile and produces a sharp "mouth heat" with no pungency. 

This heat is unstable and dissipates slowly over a period of approximately one week after hydration, leaving a mild "eggy" taste. This heat decomposition can be accelerated by high temperatures - but only after the enzyme reaction has been completed and stabilized.

For oriental and brown mustard the isothiocyanate is allyl isothiocyanate. It produces a highly pungent sharp taste with a slight bitter note. Once the heat and flavour is released by the enzyme reaction and it has been stabilized by addition of preservative, it is not affected by heating.

To summarize - in a manufacturing process mustard flour or ground mustard should be mixed with water to form a paste and then aged for ten minutes before the addition of any other ingredients - particularly salt and low pH liquids. Once flavour and heat development has occurred it should be preserved/stabilized by the addition of preservative - usually salt and/or vinegar. �
�
 





Flavour evaluation of any product containing yellow mustard should not take place before one week after manufacture (or sooner with a hot process). �
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