Whole-Grain Mustard Sauce

Sauté some chicken breasts, pork cutlets, greerspeawhatever else you'd like to.
Meanwhile, mince a shallot. When the sauté is cetepket aside what you sautéed and
lower the heat, then add the minced shallot an# émoa minute or so to soften. Deglaze the
pan with about a half cup of dry vermouth or whitee, then raise the heat and simmer until
the liquid is reduced to about 2 tablespoons.i®t@bout three-quarters cup of heavy cream,
add salt and pepper to taste, and reduce untdahee coats the back of a spoon, about 2
minutes. Whisk in about 3 tablespoons of wholergraustard, adjust the seasonings then
serve.

You're welcome to try this with any whole-grain ntusl you wish, but honestly, the very
best flavor requires a superior mustard. | Bdenond Fallot whole-grain mustard

Kotdnoulo og odAtoa and wholegrain mustard: (mocédtntec nepinou)
1 kg KOTOMOUAAO KVAUEG, XWPLG KOKKAAO

150ml Colmans Wholegrain Mustard (éva pmoukaAdkt)

1 motAptL AsUko, Enpod kpaot

2 WKPA KpeUpUSLa, PLAoKoppEVaL

500ml ppEoka KpEpa

% KouTtaAakL dAag

% KOUTOAGKL TTUépL (pelypa TmepLwy)

AASLyla tnyaviopa (eAatdiado)

KOBoupe Ta KOUUATLA TOU KOTOTIOUAOU Qrto TN HEOH Kol Ta Tolyapiloue.

Ta adatpoUpe amno TNV KAToapoAd Kal Ta KpaTdpe {eoTd.

Towyapiloupe To KPEUPUUSL 1-2 AemTd PEXPL VA LOAOKWOEL

MpoaoBtoupe To Kpaot kat cuveyilou e va To {eotaivoupe pHEXpL va LelwOeL Alyo To peiyua.
MpocB£toupe T PppECKA KPEUA, TO CAATL KOLL TO TILTTEPL KOl {EOTALVOUE PEXPL N OAATOO VO KOAAQ
oTO Tiow HEPOC VOGS KOUTOALOU.

MpocB£toupe t pouotdpda kat ouveyiloupe va {eotaivoupe yia 1-2 Aemtd.

Bafoupe otn oAATOQ TO KOTOTIOUAO KL TO adr)VOULE va. BPACEL yLa LEPLKA AETTTA pHéoa 0T odAToa,
O£ OKETIOLOMEVN KaToopoAa, avakatelovtog kabe 1-2 Aemtad.



