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HORSERADISH SAUCE
DN000032
ABOUT THIS RECIPE
Cooks use the terms "horseradish" or "prepared horseradish" to refer to the grated root of the horseradish plant mixed with vinegar. Prepared horseradish is white to creamy-beige in colour.  The leaves of the plant, while edible, are not commonly eaten, and are referred to as "horseradish greens" 
Horseradish helps with the digestion and you can use it as a poultice.  It makes a great accompaniment to many dishes.  It is also good for clearing the sinuses, as anyone who has ever been involved with the root will tell you how their eyes stream and their noses feel as if something as exploded upwards inside them.
COOKING TEMPERATURES AND TIMES
Liquidize
SERVES

Serves 

INGREDIENTS
2 heaped tsp grated horseradish 

1/4 tsp mustard 

1-2 tblsp malt vinegar 

2 tsp sugar 

2 tblsp double cream
PRE-PREPARATION
Grate the root or use a liquidizer to whizz up the roots after chopping them into small pieces
METHOD
Mix horseradish, mustard powder and sugar.  Add vinegar and mix until mixture is moistened. Add cream and stir.
TIPS
Instead of grating, liquidize the ingredients, only adding the cream at the last stage on slow blend.
If you don't want to eat all your horseradish in one go the best thing to do is preserve some. If you tackle this job when the roots are fresh from the ground you'll find the flesh softer and peel thinner to deal with. 

· Scrub and peel the roots. 

· Grate finely, being careful not to breathe in too many horseradish fumes - its eye-watering stuff! 

· Mix with vinegar, salt & sugar. For every 3 tbsp of horseradish add 1tbsp white wine vinegar, 1tsp sugar and a pinch of salt. 

· Decant the mixture into sterilised jars, seal and refrigerate. 

This preserved horseradish will keep for up to six months, stored in the refrigerator. You can use it as it is, or mix up with cream, mayonnaise, creme fresh or yogurt to create your own horseradish sauce. 

Horseradish will keep for months refrigerated but eventually will start to darken, indicating it is losing flavour and should be replaced.
SERVING
Horseradish is typically served with beef but it also makes a wonderful accompaniment to cold fish dishes
Don't just eat your horseradish in traditional ways – it can be added to other sauces to spice them up, ie tomato sauce, mayonnaie, its great with cabbage, potatoes, cowslaw and loads of other things too! 
Popular in the UK is Tewkesbury mustard, a blend of mustard and grated horseradish originally created in medieval times and mentioned by Shakespeare
VARIATIONS

If you obtain the fresh horseradish, you can wash it and grate it on a grater, or better still use a food processor to do the same job.  Then salt it, about a handful of salt to 5 big radish, and then spread out on a clean cloth, to remove some of the water. leave covered this way for half an hour ,then add the juice of 4 large squeezed lemons( commercially citric acid is used as a preservative and to reduce discolouration, but lemon juice works as well).  Then you can mix it all together in a ceramic bowl, (avoid aluminium as it reacts with the salt and acid.)  Then just bottle it in sterilised jars.

If you like it a bit sweeter, dissolve half a cup of sugar with the juice in a saucepan, over heat till boiling, and pour over the mixture.
You could also store this mixture is small quantities in the freezer, in ice trays, ready to take out when you need. Alternatively, if you have a vacuum pack machine you can vacuum pack it, and use when you like.
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