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Deconstructing your favorite kitchen condiments. 
In this class you’ll learn how to make your own condiments at home, deconstructing commercially available products and 
reconstructing them without the additives, preservatives, or “natural flavors” that are in many store bought products. 

By the end of this class you’ll know how to make nut butter; Domestella - a chocolate-hazelnut spread similar to a famous 
European brand name; mustard - both whole-grain as well as Dijon; lacto-fermented ketchup; sriracha - the now famous 
fermented chili sauce from Thailand; horseradish; harissa; homemade mayonnaise; and veganshire sauce - a vegan cousin 
of Worcestershire. 
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Tools, Materials, Equipment

Whole Grain Mustard

• Large container (glass crock with lid) 
for soaking 

• Measuring spoons and cups 
• Food processor

• Large wooden spon 
• Bottle opener 
• Measuring spoons and cups 
• Jar

Dijon Mustard

• Small saucepan 
• Fine mesh sieve 
• Stainless steel bowl 
• Double broiler 
• Strainer

• Chef’s knife 
• Large wooden spoon 
• Measuring spoons and cups 
• Jar

Mayonnaise • Food processor 
• Chef’s knife

• Cutting board 
• Measuring spoons and cups

Ketchup

• Glass bowl 
• Cheesecloth 
• Rubber band 
• Can opener

• Spoon 
• Measuring spoons and cups 
• Jar

Sriracha

• Sieve 
• Chinois 
• Cutting board 
• Measuring spoons and cups 
• Scissors

• Paring / Chef’s knife 
• Food processor 
• Fine metal sieve / Chinois 
• Fermenting crock or jar 
• Jar

Almond Butter

• Blender 
• Food processor 
• Baking sheet 
• Dish cloth 
• Spatula

• Knife for spreading 
• Bowl 
• Jar 
• Measuring spoons and cups 
• Cutting board

Domestella

• Blender 
• Food processor 
• Baking sheet 
• Pie tin 
• Dish cloth 
• Spatula

• Bowl 
• Jar 
• Sieve 
• Measuring spoons and cups 
• Knife for spreading

Equipment List 
Below is our recommended list of equipment for the best possible results.  If you have any questions, email 
classeshelp@tastemade.com. 

Condiments 
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Tools, Materials, Equipment

Horseradish

• Big goggles (optional) 
• Measuring spoons and cups 
• Cutting board 
• Stockpot

• Chef’s knife 
• Box grater 
• Food processor 
• Jar

Veganshire

• Medium saucepan 
• Blender 
• Funnel 
• Chef’s knife

• Cutting board 
• Measuring cups and spoons 
• Fine metal sieve / Chinois 
• Jar

Harissa

• Large metal or ceramic bowl 
• Small glass beaker or measuring cup 
• Measuring cups and spoons 
• Gloves 
• Skillet 
• Mortar and pestle 
• Spice grinder

• Strainer 
• Chef’s knife 
• Cutting board 
• Food processor 
• Jar 
• Fine metal sieve / Chinois

Equipment List (Continued) 
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Ingredients

Whole Grain Mustard

• 1 cup stout beer 
• 3/4 cup (5 ounces) whole mustard 

seeds 
• 1/2 cup red wine vinegar 
• 1 1/2 teaspoon kosher salt

• 1/2 teaspoon freshly ground black 
pepper 

• 1 teaspoon spice mixture (choose from: 
ground cinnamon, ground cloves, 
ground nutmeg, ground allspice)

Dijon Mustard

• 1 1/2 cups dry white wine 
• 1/2 cup Champagne vinegar (or white 

wine vinegar) 
• 1 cup chopped shallots (2-3 whole 

shallots)

• 2 cloves garlic, chopped 
• 1 cup mustard powder / ground 

mustard 
• 2 tablespoon honey 
• 2 teaspoon sea salt

Mayonnaise
• 2 large egg yolks 
• 1 teaspoon Dijon mustard 
• 4 teaspoons fresh lemon juice

• 1 cup vegetable oil 
• Coarse salt and ground pepper

Lacto-fermented Ketchup

• 12 ounces tomato paste 
• 2+ tablespoons apple cider vinegar 
• 4 tablespoons whey, divided 
• 1/4 cup sugar (or other sweetener) 
• 1/2 teaspoon salt 
• 1/4 teaspoon mustard powder

• 1/8 teaspoon cloves 
• 1/8 teaspoon allspice 
• 1/8 teaspoon cinnamon 
• 1/8 teaspoon onion powder 
• 1/8 teaspoon garlic powder (optional) 
• 1/8 teaspoon cayenne (optional)

Sriracha
• 1 1/2 pounds red jalapeños 
• 5-8 cloves garlic, peeled 
• 1/4 cup brown or regular sugar

• 1 tablespoon sea salt 
• 1/2 cup vinegar (cane, white wine 

vinegar, palm vinegar, or any other 
neutral, clear vinegar)

Almond Butter • 3 cups unsalted roasted almonds • 1/4 cup neutral vegetable oil, such as 
sunflower seed

Domestella
• 2 cups hazelnuts 
• 1 cup powdered sugar 
• 1/3 cup cocoa powder

• 1/3 - 1/2 cup hazelnut oil 
• 1 teaspoon pure vanilla extract 
• 1/8 teaspoon salt

Ingredients List 
Below is our recommended list of ingredients for the best possible results.  If you have any questions, email 
classeshelp@tastemade.com. 
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Ingredients

Horseradish

• 2 cups (5oz) fresh horseradish root, 
peeled and grated 

• 3/4 cup white wine vinegar, cane, 
coconut or palm vinegar

• 1 1/4 teaspoons salt 
• 1/2 teaspoon sugar 
• 2 medium (about 1/2 lb) red beets; 

cooked, peeled, and cooled (optional)

Veganshire Sauce

• 6 tablespoons water 
• 6 tablespoons molasses 
• 4 tablespoons soy sauce 
• 2 tablespoons apple cider vinegar 
• 1 teaspoon ground ginger 
• 1/4 teaspoon minced garlic

• 1/4 teaspoon minced fresh ginger 
• 1/8 teaspoon cayenne pepper 
• 1/8 teaspoon ground cloves 
• 1 small shallot minced 
• 1/2 teaspoon sea salt

Harissa

• 4 ounces dried chiles (blend of Guajillo 
and New Mexico chiles) 

• 1 teaspoon caraway seeds 
• 1 teaspoon coriander seeds 
• 1 teaspoon cumin seeds 
• 3 to 4 garlic cloves, peeled 
• 1 teaspoon kosher salt, or to taste

• 2 tablespoons extra virgin olive oil, plus 
more for storing 

• Juice from half a lemon 
• Handful of fresh cilantro or parsley (or 

1 teaspoon dried) 
• Optional:  sun-dried tomatoes, tomato 

paste, cayenne, paprika, dried rose 
petals

Ingredients List (Continued) 
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Whole Grain Mustard

Step-by-Step 
1. Combine all ingredients in a medium bowl. Cover with plastic wrap and let stand at room temperature for 1 

- 2 days. 

2. Process soaked mixture in food processor until coarsely ground and thickened, about 1-3 minutes, scraping 
down bowl as necessary. 

3. Transfer mustard to a covered glass container and refrigerate. Mustard will keep up to 6 months. The flavor 
will develop over 2-3 days and the heat of the mustard will mellow as it ages. It can be used right away or 
allowed to age until the desired spiciness is achieved.  

Store mustard in refrigerator for up to 6 months. The Flavor and heat will mellow with age. 

Makes 1 3/4 cups 

Ingredients

• 1 cup stout beer 
• 3/4 cup (5 ounces) whole mustard seeds 
• 1/2 cup red wine vinegar 
• 1 1/2 teaspoon kosher salt

• 1/2 teaspoon freshly ground black pepper 
• 1 teaspoon spice mixture (choose from: ground 

cinnamon, ground cloves, ground nutmeg, ground 
allspice)

Condiments 
The Institute of Domestic Technology 
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Dijon Mustard

Step-by-Step 
1. Simmer shallots and garlic in the wine and vinegar for 5 minutes. Turn off heat and let steep, covered, for 

15 minutes. 

2. While steeping, measure out mustard. Sift the powder through a fine mesh sieve into a stainless steel bowl 
that's big enough to fit over a small pot of water without touching the bottom of the bowl (to create a 
double boiler). 

3. Strain solids out of the liquid. You should have at least 1½ cups total. If not, add more wine/vinegar (in the 
same proportion, 3:1) to get up to 1½ cups liquid. 

4. Mix the honey and salt into the strained wine/vinegar to dissolve. 

5. Slowly pour the liquid into the sifted mustard while whisking the entire time. Make sure to incorporate all 
the dry mustard. 

6. Cook over the double boiler while constantly whisking until the mustard reaches the right consistency. It 
should be just slightly runnier than what you want your final product to be, as it will set up in the fridge. 

7. Pour the mustard into jars, seal, and refrigerate. The flavors will mellow over the next few weeks and will 
keep up to 1 year in the fridge. 

Store mustard in refrigerator for up to 6 months. The Flavor and heat will mellow with age. 

Makes 2 cups 

Ingredients

• 1 1/2 cups dry white wine 
• 1/2 cup Champagne vinegar (or white wine vinegar) 
• 1 cup chopped shallots (2-3 whole shallots)

• 2 cloves garlic, chopped 
• 1 cup mustard powder / ground mustard 
• 2 tablespoon honey 
• 2 teaspoon sea salt

Condiments 
The Institute of Domestic Technology 
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Homemade Mayonnaise

Step-by-Step 
1. In a food processor, place egg yolks. (To avoid using  raw eggs, substitute yolks from pasteurized eggs.) Add 

mustard and lemon juice. Pulse ingredients  until well combined. 

2. With motor running, add oil in a slow, steady stream (mixture should become thick and emulsified). Season 
with salt and pepper. 

3. If the mayonnaise separates after the oil is added, the mixture has broken. To bring it to a creamy state, add 
an additional egg yolk and 1 teaspoon tepid water to a clean bowl, and slowly add the broken mayonnaise 
while whisking constantly. Then, whisk in 1/4 cup more oil. 

Store in an airtight container in the refrigerator, up to 1 week. 

Makes 1 1/3 cups 

Condiments 
The Institute of Domestic Technology 

Ingredients

• 2 large egg yolks 
• 1 teaspoon Dijon mustard 
• 4 teaspoons fresh lemon juice

• 1 cup vegetable oil 
• Coarse salt and ground pepper

Aioli Variation 

To the Mayonnaise, add the following: 
• 2 teaspoons of minced garlic 
• pinch of saffron 

1. In a food processor, place egg yolks. (To avoid using  raw eggs, substitute yolks from pasteurized eggs.) 
Add mustard and lemon juice. Pulse ingredients  until well combined.
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Lacto-fermented Ketchup

Step-by-Step 
1. Mix all ingredients in a bowl (except for 2 tablespoons whey). 

2. Transfer to jars and cover with the remaining 2 tablespoons whey and let sit out at room temperature, 
loosely covered, for 3-5 days. 

3. Stir in any remaining whey on the surface, seal, and store in the fridge.  

You can use it immediately, and it will keep for several months in your fridge. 

Makes 2 cups 

Condiments 
The Institute of Domestic Technology 

Ingredients

• 12 ounces tomato paste 
• 2+ tablespoons apple cider vinegar 
• 4 tablespoons whey, divided 
• 1/4 cup sugar (or other sweetener) 
• 1/2 teaspoon salt 
• 1/4 teaspoon mustard powder

• 1/8 teaspoon cloves 
• 1/8 teaspoon allspice 
• 1/8 teaspoon cinnamon 
• 1/8 teaspoon onion powder 
• 1/8 teaspoon garlic powder (optional) 
• 1/8 teaspoon cayenne (optional)
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Sriracha

Step-by-Step 
1. Chop stems of peppers off first 
2. Blend all ingredients except the vinegar in a food processor. 
3. Put in clean jars or in a clean bowl, cover loosely. 
4. Let sit for 5-7 days on the counter, stirring each day.  Make sure lid is on loosely to let carbon dioxide 

escape. 
5. After fermentation is complete, add vinegar, stirring to combine or blend in a blender. 
6. Place in a medium saucepan and cook over medium-low heat until mixture reaches desired thickness. 
7. Strain sauce through a fine mesh strainer to remove seeds. 
8. Put back in jars, seal and refrigerate. 

Sriracha will keep in the refrigerator for 6 months. 

Notes: 
Red jalapeños are fully ripened jalapeños. They are not as common but can be found in Mexican super markets. 
You can replace the jalapeños with other red chilies (even red bell peppers) if you want a more or less spicy 
sauce). For another variation you can also try yellow chilies. 

Makes 2 cups 

Condiments 
The Institute of Domestic Technology 

Ingredients

• 1 1/2 pounds red jalapeños 
• 5-8 cloves garlic, peeled 
• 1/4 cup brown or regular sugar

• 1 tablespoon sea salt 
• 1/2 cup vinegar (cane, white wine vinegar, palm vinegar, 

or any other neutral, clear vinegar)
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Almond Butter

Step-by-Step 
1. Preheat oven to 350°. Roast nuts on a rimmed baking sheet or pie tin until dark brown, about 12 minutes.  

2. Place ingredients in a food processor or blender and process for 10-12 minutes, scraping sides as needed, 
until a smooth buttery paste forms 

Transfer to a jar with a tight fitting lid. Keeps in the refrigerator for up to a month. 

Notes: 
• Variations include using cashews, pecans, walnuts, pistachios, macadamia and Brazil nuts or any 

combination of nuts mixed together.  
• Add seeds and like pumpkin or sunflower seeds to the nuts. 
• Sweeten with honey, agave nectar, sugar or maple syrup adding 1 teaspoon at a time until desired 

sweetness is achieved. 
• Additional flavorings can be added such as vanilla or cinnamon. 
• Creamier consistencies can be created with a teaspoon oil. 

Makes 1 3/4 cups 

Condiments 
The Institute of Domestic Technology 

Ingredients

• 3 cups unsalted roasted almonds • 1/4 cup neutral vegetable oil, such as sunflower seed
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Domestella 
(Chocolate-Hazelnut Spread)

Step-by-Step 
1. Preheat oven to 350°. Toast hazelnuts on a rimmed baking sheet or pie tin until dark brown, about 12 

minutes, shaking pan once or twice throughout the toasting. Rub the warm nuts in a clean kitchen towel to 
remove skins. Don’t worry if all of the skins have not been removed. 

2. Grind skinned nuts in a food processor, scraping sides as needed, until a smooth buttery paste forms, about 
5 minutes. 

3. Add sugar, cocoa powder, hazelnut oil, vanilla and salt and process until fully incorporated and mixture 
becomes glossy, about 2 minutes. 

4. Pour into a jar with a lid.  

Domestella can be stored at room temperature or refrigerated for up to 1 month. 

Makes 1 1/2 cups 

Condiments 
The Institute of Domestic Technology 

Ingredients

• 2 cups hazelnuts 
• 1 cup powdered sugar 
• 1/3 cup cocoa powder

• 1/3 - 1/2 cup hazelnut oil 
• 1 teaspoon pure vanilla extract 
• 1/8 teaspoon salt
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Horseradish 

Step-by-Step 
1. Combine grated horseradish, vinegar, salt, and sugar in the bowl of a food processor. Process until mixture 

reaches a smooth consistency.  

2. Store in an airtight glass container, cover, and chill until ready to use. Do not let mixture come in contact 
with plastic, metal or wood. 

Makes 2 cups 

Condiments 
The Institute of Domestic Technology 

Ingredients

• 2 cups (5oz) fresh horseradish root, peeled and grated 
• 3/4 cup white wine vinegar, cane, coconut or palm 

vinegar

• 1 1/4 teaspoons salt 
• 1/2 teaspoon sugar 
• 2 medium (about 1/2 lb) red beets; cooked, peeled, and 

cooled (optional)

For red prepared horseradish sauce variation: 

1. Combine grated horseradish, vinegar, salt, and sugar in the bowl of a food processor. Process until mixture 
reaches a smooth consistency.  

2. Store in an airtight glass container, cover, and chill until ready to use. Do not let mixture come in contact 
with plastic, metal or wood. 

Store prepared horseradish in the refrigerator for up to 3 months. As horseradish ages and is exposed to the air 
it will mellow in heat and taste. 
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Veganshire Sauce 

Step-by-Step 
1. Bring all ingredients to a boil in a medium saucepan.  

2. Continue to boil for 2 minutes, stirring constantly.  

3. Remove from heat and allow to cool.  

4. Pour mixture into a blender and blend until puréed.  

5. Strain if desired and store in refrigerator. 

Makes one 8-ounce jar 

Condiments 
The Institute of Domestic Technology 

Ingredients

• 6 tablespoons water 
• 6 tablespoons molasses 
• 4 tablespoons soy sauce 
• 2 tablespoons apple cider vinegar 
• 1 teaspoon ground ginger 
• 1/4 teaspoon minced garlic

• 1/4 teaspoon minced fresh ginger 
• 1/8 teaspoon cayenne pepper 
• 1/8 teaspoon ground cloves 
• 1 small shallot minced 
• 1/2 teaspoon sea salt
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Harissa 

Step-by-Step 
1. Soften the chiles by placing in a heatproof bowl. Cover with boiling water and let stand for 30 minutes. 
2. While the chiles are soaking, toast the caraway, coriander, and cumin in a dry skillet over low-medium heat, 

occasionally shaking or stirring to prevent burning. When the spices are fragrant, remove them from the pan. 
3. Grind the spices in a mortar and pestle, spice grinder, or coffee grinder. 
4. Drain the chiles, reserving the liquid for step 7. 
5. Remove and discard the stems and seeds from the chiles. (Wearing gloves is optional but recommended to protect 

your hands.) 
6. Combine the chiles with spices, garlic, lemon and salt in the bowl of a food processor. (You can also use a mortar and 

pestle.) 
7. With the food processor running, slowly drizzle in the olive oil and process to form a smooth and thick paste. Scrape 

down the sides of the bowl occasionally. If a thinner paste is desired, blend in a little of the chile soaking liquid until 
the paste has reached your desired texture. 

8. Taste and adjust seasonings. The flavor of the harissa will deepen over the next day or two, but you can taste it now 
and add more salt or other optional ingredients to your liking. 

9. Transfer the harissa to a jar and cover the surface with a thin layer of olive oil. Cover the jar and refrigerate for up to 
a month, adding a fresh layer of olive oil on the top each time you use the harissa. 

Notes on Chiles: 
Use any chiles you like and have on hand, either a single kind or a combination. For moderately spicy harissa, try a mix of 
Guajillo and New Mexico chiles. Add heat with Arbol or Puya chiles. Add smokiness with Chipotle or Morita chiles. Add 
richness with Ancho, Mulato, or Pasilla chiles. For a very mild harissa, use roasted red bell peppers. 

Makes 2 cups 

Condiments 
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Ingredients

• 4 ounces dried chiles (blend of Guajillo and New Mexico 
chiles) 

• 1 teaspoon caraway seeds 
• 1 teaspoon coriander seeds 
• 1 teaspoon cumin seeds 
• 3 to 4 garlic cloves, peeled 
• 1 teaspoon kosher salt, or to taste

• 2 tablespoons extra virgin olive oil, plus more for storing 
• Juice from half a lemon 
• Handful of fresh cilantro or parsley (or 1 teaspoon dried) 
• Optional:  sun-dried tomatoes, tomato paste, cayenne, paprika, 

dried rose petals
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The Institute of Domestic Technology 
Re-discovering the future of home economics 
Joseph Shuldiner is the founder and director of the Institute of Domestic Technology, a modern home-ec university located 
in Los Angeles, CA. The Institute offers year round classes, workshops and festivals on a 
variety of "lost art" subjects such as jam making, pickling, fermenting, cheese making, 
home coffee roasting, cocktail bitters and liqueur making, bread making, bacon curing 
and mustard making -  just to name a few. 

Trained as a Master Food Preserver by the County of Los Angeles, Shuldiner, and his 
faculty of staff instructors, teach detailed food safety instruction as well as opinionated 
recommendations on ingredient sourcing as an integral part of every class. 

Shuldiner also established a weekly certified farmers' market in Altadena's bucolic Loma 
Alta Park. The Altadena Farmers' Market opened in 2012 
incubating local startup business' as well as certifying 
numerous backyard farmers through the market's (Sub)Urban Farm Project. 

Shuldiner is the author of Pure Vegan: 70 Recipes for Beautiful Meals and Clean Living 
published by Chronicle Books. Lavishly photographed and written with Shuldiner's personal, 
conversational style, the cookbook contains recipes that "just happen to be vegan", rarely 
containing meat substitutes, but rather celebrating ingredients from the plant kingdom on 
their own merits. 

Recently, Shuldiner has formed a consulting firm with colleague Kevin West. Headspace 
Consulting re-envisions public spaces by populating them with creative chefs, food makers, 
farmers, artists and visionaries. Their current project is a reinvigoration of the 1917 historic 
landmark, Grand Central Market, in downtown Los Angeles.  

Zach Negin is co-owner of SoNo Trading Company, the Official Mustard Company of 
Southern California. He is also the resident condiment expert and instructor at The Institute 
of Domestic Technology. 


