	Recipe:
	Wholegrain Mustard Remoulade
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	Recipe:
	Wholegrain Mustard Remoulade


Yield:



4 Cups
Ingredients:


1 Hard Boiled Egg





2 Tbsp. Capers, with juice





¼ Cup Cornichons





1 Tbsp. Yellow Onion





1 Garlic Clove

1 Tsp. Worcestershire





½ Lemon, juiced





¼ Cup Dijon Mustard





½ Cup Wholegrain Mustard





2 ½ Cups Mayonnaise





20 Parsley Sprigs, stems removed and finely chopped





7 Dill Sprigs, finely chopped





Salt and Pepper

Directions:



1) Roughly chop the first 5 ingredients, and then combine everything, except for the herbs, salt and pepper, in a robot coupe and blend until smooth. 
2) Fold in herbs and adjust seasoning to taste. 
	Amounts
	Unit
	Ingredients
	Bulk Cost
	Cost Per Unit
	Final Cost

	1
	N/A
	Hard Boiled Egg
	5 Dozen = 24.90
	.42/ea.
	0.42

	2 Tbsp.
	1 oz.
	Capers
	192 oz. = 43.23
	.23/oz.
	0.23

	¼ Cup
	2 oz.
	Cornichons
	15,000 Grams = 49.88
	.11/oz.
	 0.22

	1 Tbsp.
	.5 oz.
	Yellow Onion
	50# = 14.80
	.02/oz.
	0.01

	1
	1/3 oz.
	Garlic Clove
	5# = 19.00
	.24/oz.
	0.08

	1 Tsp.
	.2 oz.
	Worcestershire
	3 Gallons = 32.25
	       .08/oz.
	 0.02

	½ 
	2 oz.
	Lemon Juice
	165 Ct. = 39.31
	.24/ea.
	0.12

	¼ Cup
	2 oz.
	Dijon Mustard
	4 Gallons = 71.25
	 .14/oz.
	 0.28

	½ Cup
	4 oz.
	Wholegrain Mustard
	4 Gallons = 74.25
	 .15/oz.
	 0.60

	2 ½ Cups
	20 oz. 
	Mayonnaise
	30# = 24.56 
	.05/oz.
	 1.00

	20 Sprigs
	1/10 Bunch
	Parsley
	6 Bunches (1#) = 7.22
	.45/oz., 1.20/bunch
	0.12

	7 Sprigs
	1/8 oz.
	Dill
	4 oz. = 7.40 
	1.85/oz.
	 0.23

	¼ Tsp
	.08 oz.
	Salt
	36# = 27.39
	.05/oz.
	0.01

	¼ Tsp
	.08 oz.
	Black Pepper
	9.5 oz. = 13.89
	1.46/oz.
	0.12

	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	Total Cost
	 3.46

	 
	 
	 
	 
	Cost Per Serving (16-2 oz.)
	 0.22

	
	

	
	
	
	

	
	
	
	

	
	

	
	



[image: image2.jpg]


