Vidalia Onion, Bourbon and Horseradish Mustard
Bradley Ogden (Lark Creek Restaurant Group)

1 cup Vidalia onion, diced 

1/4 cup bourbon 

2 tablespoons ground mustard seed, toasted 

5 tablespoons fresh horseradish, ground 

3 tablespoons olive oil 

1 cup Dijon mustard 

1/2 cup Pommery mustard 

1 teaspoon kosher salt 

1 teaspoon fresh ground black pepper 

1 tablespoon 

1. In small stainless steel sauce pot, heat 3 tablespoons of olive oil. Add onions and cook over medium heat. Stir occasionally until onions start to caramelize 

2. Remove from heat and add the bourbon. Place back on the flame and let the bourbon reduce by half. Remove from heat and let cool. 

3. In a separate bowl mix the rest of the ingredients. When onions are room temperature fold into the mustard refrigerate until needed. 

