
How To Make Dijon Mustard

How to make Dijon mustard is a culinary endeavor that can elevate your cooking and add a
gourmet touch to your dishes. This classic French condiment is known for its smooth texture and
sharp flavor, making it a perfect addition to salad dressings, marinades, sandwiches, and much
more. In this article, we will explore the history of Dijon mustard, the ingredients required, the step-
by-step process to make it at home, and tips for storing and using your homemade mustard.

History of Dijon Mustard

Dijon mustard originated in the city of Dijon, located in the Burgundy region of France. The
condiment dates back to the Roman times when mustard seeds were mixed with wine and vinegar.
However, the modern version we know today began to take shape in the 18th century when a local
mustard maker, Jean Naigeon, replaced vinegar with verjuice, a juice made from unripe grapes. This
innovation increased the mustard's popularity, and it soon became a staple in French cuisine.

Over the years, Dijon mustard has evolved, and various brands have emerged, each with its unique
twist on the classic recipe. Today, Dijon mustard is enjoyed worldwide and is a key ingredient in
many culinary creations.

Ingredients Needed to Make Dijon Mustard

Making Dijon mustard at home is surprisingly simple and requires just a few basic ingredients.
Here’s what you will need:

Mustard seeds: Yellow or brown mustard seeds are commonly used for making Dijon



mustard.

Liquid: A combination of white wine, vinegar, or water is typically used.

Salt: To enhance the flavor.

Optional flavorings: You can add herbs, spices, or honey for additional flavor.

Step-by-Step Guide to Making Dijon Mustard

Follow these simple steps to create your own Dijon mustard at home:

Step 1: Gather Your Ingredients

Make sure you have all the required ingredients on hand. For a basic Dijon mustard, you will need
approximately:

1/2 cup yellow or brown mustard seeds

1/2 cup white wine or white wine vinegar

1/4 teaspoon salt

Optional: 1 tablespoon honey or herbs/spices of your choice

Step 2: Soak the Mustard Seeds

1. Place the mustard seeds in a bowl.
2. Pour the white wine or vinegar over the seeds, ensuring they are completely submerged.
3. Cover the bowl with plastic wrap or a lid and let the seeds soak for at least 12 hours, preferably
24 hours. This process softens the seeds and enhances their flavor.

Step 3: Blend the Mustard Seeds

After soaking, the mustard seeds will have absorbed the liquid, swelling in size.

1. Transfer the soaked mustard seeds along with any remaining liquid into a blender or food
processor.
2. Blend the mixture until it reaches your desired consistency. For a smoother mustard, blend



longer; for a grainier texture, blend for a shorter period. Scrape down the sides of the blender as
needed.

Step 4: Add Salt and Optional Ingredients

1. Once you have the desired texture, add the salt to the mustard mixture.
2. If you want to add honey or additional spices, do so at this stage. Blend again to combine all
ingredients thoroughly.

Step 5: Taste and Adjust

Now it's time to taste your homemade Dijon mustard. You can adjust the flavor by:

- Adding more salt if needed.
- Incorporating additional vinegar or wine for tanginess.
- Mixing in honey or herbs for sweetness or complexity.

Blend again to ensure everything is well incorporated.

Step 6: Store Your Mustard

1. Transfer the mustard to a clean, airtight container or jar.
2. Seal it tightly and store it in the refrigerator.

Homemade Dijon mustard typically lasts for up to six months in the fridge, though it’s often
consumed much sooner due to its delicious flavor!

Tips for Using and Storing Dijon Mustard

To make the most of your homemade Dijon mustard, consider the following tips:

Pairing: Dijon mustard complements meats, particularly chicken and pork. It also works well
in salad dressings, sauces, and marinades.

Flavoring: Experiment with different flavors by adding herbs such as thyme, rosemary, or
tarragon, or spices like paprika or cayenne for a kick.

Cooking: When cooking with Dijon mustard, add it towards the end of the cooking process to
preserve its flavor and pungency.

Storage: Keep your mustard refrigerated, and always use clean utensils to prevent
contamination.



Common Variations of Dijon Mustard

While traditional Dijon mustard is delightful on its own, there are several variations you can try:

Honey Dijon Mustard: Add honey to your mustard recipe for a sweet and tangy twist.1.

Herb-Infused Dijon: Incorporate fresh or dried herbs like tarragon, basil, or dill for an herbal2.
flavor.

Spicy Dijon Mustard: Add cayenne pepper or horseradish for an extra kick.3.

Garlic Dijon Mustard: Blend in roasted garlic for a rich, savory flavor.4.

Conclusion

Making Dijon mustard at home is not only straightforward but also allows you to customize the
flavors to suit your palate. With just a few simple ingredients and steps, you can create a condiment
that enhances a variety of dishes and impresses your guests. Whether you enjoy it with a sandwich,
in a salad dressing, or as part of a marinade, homemade Dijon mustard is sure to elevate your
culinary creations. So, gather your ingredients, follow the steps outlined above, and enjoy the
delightful experience of crafting your very own Dijon mustard!

Frequently Asked Questions

What are the basic ingredients needed to make Dijon
mustard?
The basic ingredients for Dijon mustard include mustard seeds, white wine or wine vinegar, water,
and salt.

Can I use yellow mustard seeds instead of brown for Dijon
mustard?
While traditional Dijon mustard uses brown or black mustard seeds for a spicier flavor, you can use
yellow mustard seeds for a milder version, but it won't have the authentic taste.

How long does homemade Dijon mustard last?
Homemade Dijon mustard can last for up to 2 months when stored in an airtight container in the
refrigerator.



Is it necessary to soak mustard seeds before making Dijon
mustard?
Yes, soaking mustard seeds in liquid, such as vinegar or wine, helps to soften them and enhances the
flavor, contributing to a smoother texture.

Can I adjust the spiciness of my Dijon mustard?
Yes, you can adjust the spiciness by varying the type of mustard seeds used or by altering the
soaking time and the ratio of vinegar to water.

What can I use instead of white wine in Dijon mustard?
You can substitute white wine with white wine vinegar, apple cider vinegar, or even a non-alcoholic
wine for making Dijon mustard.

Do I need a blender to make Dijon mustard?
While a blender or food processor can help achieve a smoother consistency, you can also use a
mortar and pestle for a more traditional method.

How can I add flavors to my homemade Dijon mustard?
You can experiment by adding herbs, spices, garlic, or honey to your homemade Dijon mustard for
unique flavor variations.
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