MenuTome Ingredient guide - Spices

Mustard seed

Sinapis alba

Flavour

Yellow mustard seed starts mildly nutty and develops pungency when
crushed and moistened.

Fresh or dried? Substitute

This entry means dried yellow seeds; brown and black A little prepared mustard, adjusting the dish for its salt and
mustard are different ingredients. acidity.

When to add it Storage

Simmer whole seeds in pickling liquid or warm them Keep whole seeds dry and dark; refrigerate homemade
carefully in fat. sauces.

Goes with

Pickled vegetables, potatoes, cabbage and sauces.

Image: Al-generated illustration (OpenAl), not a guide to identifying wild plants. Texts created with Al assistance and reviewed for content by the publisher.
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