
Ingredients
•	 2 tablespoons cornstarch
•	 1 cup water, divided
•	 ½ cup honey
•	 ¼ cup Dijon mustard

Directions
1.	 In a saucepan, dissolve cornstarch in ½ 

cup water. 
2.	 Add honey, mustard and remaining water; 

bring to a boil over medium heat. 
3.	 Boil for 1 minute or until thickened, 

stirring constantly.
4.	 Store in air tight container in refrigerator 

for up to 1 week.

Healthier Homemade Honey Mustard
Practice your stove-top cooking skills while making a simple and yummy dressing for 
salads or dipping!

Serves 10

Please note: nutritional values are 
approximate.

Visit our website for more great recipes and program information- http://lpi.oregonstate.edu/healthyyouth

Recipe 10

Recipe originally from : Taste of Home, 
made as a sauce for“Oven Chicken Fingers”.


