Mustard Sauce - A quick recipe

Ingredients
Quantity: Measure: Ingredients: Description:
2 Tablespoon
Mustard Seed or Mustard Powder
2 Teaspoon Vinegar

For grinding mustard

As Required Salt To Taste

Method

Grind all mustard in vinegar. You can use bottle mustard powder instead of seeds, and can
use lime juice of one lime, instead of vinegar.




