
Mustard Cucumber (Celery) Sauce
SERVINGS: 1/4 CUP EST. COST: $0.35 COST PER SERVING: $0.35

4 tbsp dijon

mustard (e.g., dijon,

brown, creole)  

1 tbsp shallots,

minced  

2 tbsp dill, fresh,

chopped  

2 tsp vinegar

(white wine)  

1 cucumber, diced  

To taste, salt and

pepper 

Ingredients

In a small bowl, mix the

ingredients for the

sauce. 

1.

 Place in refrigerator

until ready to use. 

2.

 Add as a condiment to

your favorite burgers or

summer entrees. Enjoy!

3.

Directions

Equipment

small mixing bowl,  fork/spoon, container with lid



Health Benefits

Cucumber replacement -

celery as an alternative

due to the June CDC

cucumber recall. 

Mustard provides anti-

inflammatory+ hydration

properties, helping with

muscle spasms and

recovery. 

Ground Mustard

Mustard Seed

Mustard Powder

Mustard Condiment 

Added texture and

enhance umami flavors.
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