
HOT MUSTARD

SAUCE
Submitted By: Dorothy Brothers

½ cup dry mustard

½ cup white vinegar

1 egg, beaten

½ cup sugar

1 8 oz pkg cream cheese

Crackers of choice

Ingredients
Directions

 Servings: Unknown

Prep. Time: overnight   Cook Time: 5-10 min  

NOTE: DO NOT USE A METAL PAN!

1. Stir dry mustard and vinegar together and let sit

overnight in a glass bowl.

2. Use the glass bowl in the double boiler bottom

with water. Stir egg and sugar into mustard mixture

and cook until thickens. Cool.

3. Pour over cream cheese and serve with crackers.


