


ABOUT MAILLE 

For more than 270 years, Maille has created gourmet 
products with a constant mission to keep the passion 
for food alive. 

Antoine-Claude Maille founded the brand in 1747 
with a collection of 84 different kinds of mustards 
and 101 vinegars, and was soon making mustards 
and vinegars for Royal Courts across Europe. 

Today, Maille continues to explore, select and combine 
the finest ingredients into its products, creating tastes 
and textures that result from centuries of expertise. 

Essential to the finesse and balance of Maille products 
are the naturally grown mustard seeds which are 
cultivated to a standard of excellence, with only the 
best quality grade selected. 

Maille has grown from its origins in France to being 
world-renowned for its craft of premium mustards, 
vinegars, cornichons and oils and is now available in 
more than 70 countries. 

Maille is committed to the belief that the right 
condiment can define and reveal a whole meal.

MAILLE 
Essential Ingredients Used In This Cookbook
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Welcome to a world of exciting
flavours and aromatic recipes that will 
transport you to the streets of some of our 
favourite places across the globe.  
 
This collection of easy-to-cook recipes has 
been crafted by our expert mustard 
sommeliers and Australia’s most notable 
celebrity chefs including Guillaume Brahmi, 
Peter Kuruvita, Cherie Tu, Brendan Pang, 
Lara Lee and Diana Chan. 
 
Every Chef has taken inspiration from 
their heritage to bring you deliciously 
authentic recipes from France, Indonesia 
and everywhere in-between. 
 
We know that adventures are even better 
when shared with loved ones, so this recipe 
collection is designed for you to embark 
on a food safari dinner party with your 
friends and family. We’ve even included some 
bonus entrée, dessert and cocktail recipes 
In this essential guide for sumptuous 
home cooking and entertaining.
 
We hope you enjoy this unmissable culinary 
adventure as you taste your way around the 
world from the comfort of your home. 

 

Yours in good taste, the Maille team
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Meet The Chefs

Brendan Pang from Perth, 
is a former MasterChef Australia 
contestant and an author. He loves 
to cook simple good food inspired 
by his Chinese-Mauritian heritage. 
Brendan first learned to make 
wontons from his grandmother 
as a young boy. Since then, his food 
journey has been a non-stop 
crescendo. Whether it’s through his 
airstream kitchen Bumplings, his 
cookbook or just with family and 
friends, Brendan loves to share his 
love of food for everyone to enjoy.

Cherie Tu is a Sydney-based 
content creator, recipe developer 
and top food blogger. 
Cherie, inspired by both Chinese 
and Vietnamese cuisine from her 
childhood, has “veganised” dishes 
to put her own plant-based spin 
on them. 
She has published two 
cookbooks ‘Thriving on Plants’ 
Volume 1 and Volume 2 featuring 
her favourite vegan recipes to help 
inspire others to create epic 
plant-based meals in the kitchen.

Diana Chan an accountant 
by profession, grew up in Johor Baru, 
Malaysia, before moving to 
Melbourne at the age of 18. Today, 
Diana is a MasterChef Australia 
Champion with an army of fans 
who love her style, passion and 
honesty. Her unique cooking style 
stems from her mother’s fresh, 
herb-driven approach and her father’s 
love of seafood. In Melbourne, she 
continues to pursue her passion 
whilst promoting the food and 
culture of Malaysia.
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Meet The Chefs

Lara Lee is an Indonesian and 
Australian chef and food writer. 
Her Indonesian cookbook 
Coconut & Sambal was named one 
of the best cookbooks of 2020 by the 
New York Times, the Guardian, Eater, 
National Geographic and 
many more. Her event catering 
business Kiwi and Roo serves food to 
guests and venues that have 
included British royalty, our Prime 
Minister and dignitaries from the 
Natural History Museum and the 
Royal Academy of Arts.

Guillaume Brahimi is one 
of Australia’s most popular and 
acclaimed chefs, moving to Sydney in 
the 1990s and opening the 
spectacular venue Guillaume at 
Bennelong in November 2001. 
The restaurant won almost every 
major accolade in Australian food, 
as well as receiving international 
recognition. Today, Guillaume has 
opened three Bistros across 
Australia and authored three books; 
Food for Friends, French Food 
Safari and Food for Family. 

Peter Kuruvita an award-
winning chef and restaurateur, has 
diversified his career to encompass 
the roles of TV presenter, author, 
culinary tour guide and food & 
beverage consultant. Peter’s cooking 
journey started in his Grandmother’s 
kitchen in Colombo, Sri Lanka, 
inspiring his first cookbook 
“Serendip – My Sri Lankan Kitchen”.  
In 2004, Peter opened Sydney’s 
iconic Flying Fish Restaurant & Bar. In 
2013 he opened Peter’s Noosa Beach 
House in his hometown. 
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INGREDIENTS 

Maille Dijon Originale Mustard

1 kg Kent Pumpkin, cut into 4cm cubes, skin on

1 tablespoon coconut oil, melted

1 medium onion chopped finely

2 cloves garlic

1 sprig curry leaves

3 hot green chillies, chopped

¼ cinnamon quill

2 tbs raw curry powder

2 teaspoons cumin powder

6 cardamom pods cracked

½ tbs turmeric powder

400 ml water

400 ml coconut cream

½  teaspoon salt

1 teaspoon roast curry powder to sprinkle on top

METHOD
 
1.  Use a large, heavy based pot. Place the coconut

  oil, curry leaves, onion, garlic and green chillies

 and fry until fragrant.

2.  Add dry spices except for the roasted curry  

 powder and gently cook for 3 minutes.

3.  Add water, coconut cream and Maille mustard 

 to the spices and stir until combined.

4.  Add pumpkin and salt. The liquid should just

  cover the pumpkin, add a bit more water if 

 necessary. Bring to the boil slowly. Reduce heat,  

 place a lid on the pot and leave on low, cooking 

 for 10-15 minutes or until the pumpkin is

  cooked  but still firm.

5.  Stir gently occasionally to ensure the curry does  

  not stick.

6.  When pumpkin is cooked through, remove the

 dish from the heat.

7.  Serve the curry with a sprinkle of roasted 

 curry powder.

BEST
WITH

Maille
Dijon Originale 
Mustard

Mustard & Pumpkin Sri Lankan Curry 

“Dad’s tasty pumpkin curry was a family favourite. He always used a tablespoon of 
mustard and this became the way I made it as well, as it makes the one pot dish rich, 
healthy and delicious.”

Peter Kuruvita  SERVES:  4  ı  PREP TIME:  10 Mins   ı  COOK TIME:  15 Mins

6



7



8



INGREDIENTS 

Duck confit

4 Duck Maryland (about. 1 kg)

15 g fine table salt

1/2 bunch Thyme

2 garlic cloves (peeled and sliced finely)

750 gm duck fat

Sprouts 

500 gm brussel sprouts

100 gm speck, cut into fine batons

3 bulbs spring onion, thinly sliced

20gm Maille Wholegrain Mustard

1 lt chicken stock

40 gm creme fraiche

200 ml pouring cream

¼ bunch parsley, roughly chopped

METHOD

For Duck confit

1.  In a bowl, mix salt, thyme and garlic. 

 Place duck legs on a tray flesh side up and

 sprinkle a light even coating of the mixture. 

 Cover and allow to cure for 12 hours in  

 the refrigerator.

2.  Preheat the oven to 130C. Rinse the 

 salt from the duck legs, and pat dry.

3.  Melt the duck fat in a braising pot; add the

 duck legs, cover with lid and place in the oven.

 Cook for 3 hours or until meat just comes away

 from bone. Remove duck from the fat and set 

 aside to cool.

For the Sprouts

1: Trim the outer leaves of Brussel Sprouts and 

 the bottoms. Place in a pot, cover with chicken

 stock, and bring to the boil. Reduce to simmer, 

 cover and cook until just soft.

2: Remove from liquid and cool, slice in half and

 set aside. Place a pan on heat, add oil and

 spring onion, sweat until translucent, add

 speck, sweat and then add cream. Reduce 

 cream by half and then add mustard. Add in 

 sprouts to reheat.

3: When hot add creme fraiche and parsley. 

 Season and serve.

Duck Confit with Brussel Sprouts, Speck and Mustard 
Cream

“This dish is very classical French, Duck, Crème Fraiche, and of course the 
Maille Mustard. The combination is just delicious. Each taste is rich and smooth 
but it is the mustard that gives it the lift and makes it so enjoyable.”

Guillaume Brahimi 

BEST
WITH

Maille
Wholegrain
Mustard

SERVES:  4  ı  PREP TIME:  15 Mins   ı  COOK TIME:  3 Hours
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“I’ve created this dish from  memories of wonderful Malyasian street food. This dish is delicate 
and can be eaten with a lovely slaw or on its own. The crispy prawns are in a fluffy batter 
flavoured with spring onions and crunchy vegetables that have a lovely texture. 
The Hollandaise is the creamy element, pairing perfectly with the meal.” 

INGREDIENTS 

16 small sized prawns, washed and whiskers snipped

275g self raising flour

60g rice flour

½ teaspoon ground turmeric

1 small egg, lightly beaten

350ml water

1 cup of bean sprouts

2 stalks spring onion, finely chopped

1 red chilli, finely sliced

Salt and sugar to taste

Oil for deep-frying

Maille Hollandaise sauce, to serve

For Asian Slaw Salad

1 cup sliced iceberg lettuce

½ bunch of chopped coriander

½ cup bean sprouts

1 chilli, sliced (optional)

For Asian Slaw Dressing

Juice of 1 lemon

1 tbsp fish sauce

1 tbsp Maille Hollandaise

Pinch of salt

METHOD

1.  Add both flours into a large mixing bowl and

 season with a pinch of salt and sugar. Add

 beaten egg and mix into a batter with water.

 Add  bean sprouts, spring onion, chilli and 

 onion. Let stand for 15-20 minutes.

2.  Heat a metal ladle in hot oil for half a minute.

 Fill the hot ladle with 1½ tablespoons of the

 batter mixture. Place a prawn in the centre and

 press lightly down with chopsticks or tongs.

3.  Gently lower the ladle into the hot oil and

 lightly bathe with oil. Deep-fry until the fritter

 turns golden in colour. This should take 

 2-3 minutes.

4.  Loosen the fritter from the ladle using a pair of 

 chopsticks and allow it to cook further for a

 minute or until the fritter turns golden brown.

5: Drain on paper towels. Serve with Maille 

 Hollandaise as a dipping sauce or spooned 

 over the top. Garnish with some chopped

 spring onions and serve with Asian slaw.

For the Asian Slaw

1.  Mix vegetables in a bowl. In a separate bowl, 

 mix all the dressing ingredients.

2.  Dress the salad with the dressing and serve

 with the fritters.

Malaysian Prawn Fritters

Diana ChanSERVES:  Makes 16 fritters  ı  PREP TIME:  25 Mins   ı  COOK TIME:  3-4 Mins per fritter

Maille
Hollandaise

BEST
WITH
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METHOD

1.  Combine all ingredients for the brine in a large

 bowl. Add in chicken and toss until well coated.

 Cover and refrigerate overnight.

2. To make the dipping sauce, combine all 

 ingredients in a small bowl and mix well. 

 Cover and set refrigerate until required. 

3. Fill a large pan with 2.5cm of oil and heat to

 190C. In a shallow bowl, whisk the dry mix

 ingredients. Remove excess brine from chicken

 and dredge in the dry mix.

4. Fry in batches, turning until golden brown, 

 6 to 8 minutes. Transfer to a tray lined with a

 paper towel.

5. Serve immediately with dipping sauce. 

“Fried chicken reminds me of home and this dish celebrates all flavours Mauritian. 
The inclusion of Maille Dijonnaise in the brine mix emphasises the cross between 
French and Indian cuisine with a nice kick of spice.”

Brendan Pang 

Mauritian-style Family Fried Chicken

SERVES:  6-8  ı  PREP TIME:  10 Mins   ı  COOK TIME:  8 Mins

BEST
WITH

Maille
Dijonnaise

INGREDIENTS 

2kg chicken thighs, cut into 2.5cm pieces Canola oil, 

for frying

Brine Mix

2 cups buttermilk

2 tbsp Maille Dijonnaise 

2 tablespoons sugar

1 tbsp salt

1 tsp ground black pepper

1 tbsp curry powder

Dry Mix

2 cups tapioca starch

2 tsp ground coriander

2 tsp curry powder

2 tsp ground peppercorns

1 tsp turmeric

1/2 tsp kosher salt

Dipping Sauce

1 cup 1 cup Maille Dijonnaise 

1 tbsp curry powder

1 tbsp coriander, finely chopped
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INGREDIENTS 

7 thick lemongrass stalks or 14 thick bamboo skewers

520g boneless and skinless white fish fillets, such as ling, 

cod or barramundi

2 egg yolks

2 spring onions, thinly sliced

½ capsicum, deseeded and finely chopped (about 50g)

4 long, red chillies, finely chopped

4 tsp light soy sauce

¼ tsp sea salt

¼ tsp ground white pepper

¼ tsp ground coriander

¼ tsp ground turmeric

¼ tsp ground cumin

2 tbsp cornflour

Neutral cooking oil, such as canola

Lime wedges, to serve

Maille Hollandaise, to serve

Store-bought sambal oelek, sriracha or hot sauce, 

to serve

METHOD

1.  Cut the lemongrass stalks in half lengthways 
 for the skewers. If using bamboo skewers, soak
 for at least 30 minutes before use.

2. Pat the fish dry and chop into large chunks.
 Pulse in a food processor with the egg yolks to
 a semi-coarse paste. Transfer to a bowl and stir
 through the chilli, spring onions, capsicum
 light soy, salt, ground spices and corn flour
 until combined.

3. If the mixture feels too loose to wrap around
 the skewers,  add extra corn flour to help bind
 the ingredients

4. Oil your hands, then take a very heaped dessert
 spoonful of the fish mixture and shape it
 around the lemongrass skewer in the shape of 
 a kofta. Lay on a greaseproof-paper lined tray.

5. Heat your barbecue hot plate or a large 
 non-stick frying pan to medium-high. Add a
 tablespoon of oil to the pan and cook the satay
 skewers for around 5 minutes, turning every
 minute or so.

6. Serve immediately with Maille Hollandaise and
 sambal for dipping, and wedges of lime.
 

Fish Satay with Sambal and Maille Hollandaise

“This joyful minced fish satay is a nod to iconic skewers cooked on beach fronts all over the 
Indonesian archipelago. Sharp and creamy Maille Hollandaise becomes the perfect 
dipping sauce, cooling the fiery sambal and the citrus tang of lime.”

SERVES:  4  (12-14 skewers)  •  PREP TIME:  35 Mins  •  COOK TIME:  5 Mins Lara Lee

Maille
Hollandaise

BEST
WITH
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INGREDIENTS 

Pickled Carrots

1/2 cup white vinegar

3/4 cup warm water

3 tbsp white sugar

1/4 tsp sea salt

1 medium carrot, peeled and shredded

Tofu

1 tbsp cooking oil

250g firm tofu, sliced

1.5 tbsp soy sauce

3 tsp brown sugar

Pinch of ground white pepper

Sesame Soy-Mustard Vinaigrette

1 tbsp sesame oil

1 tbsp soy sauce

1 tbsp white vinegar

1 tbsp maple syrup or rice malt syrup

1 tsp Maille Wholegrain Mustard

1 garlic clove, finely minced

To assemble

Cut length-ways and toast two long bread rolls 

or baguettes

Vegan mayonnaise

Handful of Maille Cornichons/Gherkins, thinly sliced

1 cucumber, sliced into strips lengthways 

Green onions, thinly sliced

4-5 fresh coriander sprigs

1 fresh red chilli, thinly sliced

Fried shallots

METHOD

1. Combine  vinegar, water, sugar and salt in a jar.

 Mix well to dissolve the sugar and salt. 

 Add in carrot and pop the lid on. 

 Refrigerate overnight.

2. Add cooking oil into a frypan and heat over 

 medium heat. Add tofu and fry on both sides

 until golden and crispy. Turn the heat off then

 add soy sauce, sugar and pepper. Toss well

 until the tofu is well coated and has absorbed

 all of the sauce.

3. Whisk all of your vinaigrette ingredients 

 together to make your banh mi dressing.

4. To assemble, spread a generous amount of

 vegan mayonnaise onto the inside of each

 bread roll. Top with carrots, pickles, cucumber, 

 tofu, green onion, coriander, chilli and fried

  shallots. Spoon in a generous amount of the   

 prepared dressing and enjoy.

Vegan Tofu Banh Mi

“This delicious plant-based recipe is a spin on the classic Vietnamese banh mi and it’s super 
easy to make. The home-made mustard vinaigrette using Maille’s Wholegrain Mustard pairs 
perfectly with the crispy and sweet soy tofu. I love using pickled veg in recipes like Maille’s 
gherkins as it instantly adds nutritional benefits and extra flavour to the dish.”

SERVES:  2 •  PREP TIME:  25 mins •  COOK TIME:  10 mins Cherie Tu

BEST
WITH

Maille
Wholegrain Mustard

 & Cornichons/Gherkins
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Maille Pizza

INGREDIENTS 

2 cups green asparagus
1/2 cup Bimi broccoli
2 small zucchinis
4 pizza dough bases
Tomato chili dip (see recipe)
100g jambugo iberico ham
Pecorino cheese
4 tablespoons Maille Honey Dijon Mustard or Maille Dijon 
Originale Mustard

Ingredients (Tomato Chilli Dip)
 
2 ripe tomatoes
1 green chilli or red chilli
2 tablespoons chopped coriander
1 tablespoon Maille Dijon Originale Mustard
1 garlic clove

PREPARATION (Tomato Chilli Dip)

1. Place all ingredients into a mini blender and 

 blend to a paste.

2. Use as a dip or add to a saucepan and cook for

 10 to 15 minutes until reduced.

METHOD

1. Preheat oven to 225C

2. Cut vegetables into even sized pieces 

 and blanche.

3. Divide the tomato chilli dip over the pizza 

 dough bases, add vegetables and bake for

 about 8-10 minutes or until the dough is

 cooked and starts to colour.

4.   Garnish with the pecorino cheese, 

 Maille Honey Dijon Mustard and Iberico ham.

SERVES:  1-3 •  PREP TIME:   20 Mins  •  COOK TIME:  8-10 Mins
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INGREDIENTS 

30g Maille Wholegrain Mustard

400g of orecchiette

600g Italian sausage

1 fennel

1 head of kale

Garlic clove

100ml of white wine

Onion

45g of butter

20ml olive oil

12 cherry tomatoes, halved 

METHOD

1. Bring a large pot of salted water to a boil and

 cook pasta. Clean the kale, cut it into 5cm

 pieces. Dice the onions and garlic, cut the 

 tomatoes in half and the fennel into rings. 

2. Remove the skin from the sausage and form

 small balls with the meat. In a large saucepan, 

 drizzle with olive oil then add the onions, fennel

 and sausage. Roast for 5 minutes. 

3. Deglaze with white wine and reduce to dryness.

 Add the chicken broth and reduce for 3-5 

 minutes. Add the kale. Add the Maille 

 Mustard and butter. Stir well for 1 minute to 

 melt the butter. Finish with salt, pepper and

 cherry tomatoes. Enjoy!

Maille Kale, Fennel & 
Sausage Orecchiette

SERVES:  4 •  PREP TIME:  30 Mins  •  COOK TIME:  30 Mins

BEST
WITH

Maille
Wholegrain Mustard 19
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INGREDIENTS 

1 tsp. Maille White Wine Vinegar

2 tbsp. Maille Wholegrain Mustard

2L chicken stock

2 cups Arborio Rice

4 acorn squash (or 2 butternut pumpkins)

150ml pumpkin puree (purchased or homemade)

2 shallots

3 cloves of garlic

100g butter

200ml white wine

500g Parmigiano Reggiano

4 stems chives

4 stems parsley

4 stems dill

4 stems coriander

1 tbsp. olive oil

2 bay leaves

5 thyme sprigs

METHOD

1. Dice the squash, chop the shallots and cut the

 garlic cloves.

2. In a saucepan over medium heat, put the

 squash, shallots, garlic, 1 tbsp butter and 1 tbsp

 olive oil, thyme and bay leaf. 

3. Add the rice and stir well. Deglaze with white

 wine. Add chicken broth one cup at a time 

 until partially absorbed. Cook for about 

 20 minutes and add the mustard. 

4. Remove from stove. Add the Parmigiano 

 Reggiano, squash puree, the rest of the butter

 and mix well. Season with salt and pepper. 

5. Combine the vinegar and olive oil with the

 herbs. Serve in a bowl and garnish with

 the herbs.

Maille Risotto

SERVES:  4   ı  PREP TIME:  30 Mins   ı  COOK TIME:  30 Mins

Maille
Wholegrain 

Mustard & 
White Wine 

Vinegar
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SERVES:  4  ı  PREP TIME: 5 Mins   ı  COOK TIME: 10 Mins

Maille Asian Chilli Paneer
BEST
WITH

Maille
Dijon Originale 

Mustard

INGREDIENTS 

For the Paneer:

 250 gms paneer
2 tbsp cornstarch

For the Creamy Sriracha Mustard Sauce

 1 Tbsp Coconut Aminos

1 tbsp rice vinegar

1 tbsp Maille Dijon Originale Mustard

1/2 tbsp honey

1-2 tbsp sriracha sauce

For the stir-fry

2 tbsp sesame oil

8-10 cloves garlic

1 tbsp sesame seeds

2-3 tbsp cilantro chopped

METHOD

1. Cut paneer into small cubes.

2. Transfer to a bowl and add corn starch. Toss 

 and coat the paneer cubes with corn starch.

 Set aside for 5 minutes. Meanwhile, chop the

 garlic and cilantro In a small bowl, add Coconut

 Aminos and rice vinegar.

3. Add Maille Dijon Originale to the bowl, then

 the honey and  sriracha sauce. Whisk it all 

 together and keep it aside.

4. Heat sesame oil in a pan and fry garlic and 

 sesame seeds. Add the paneer cubes and fry 

 till they turn crisp. Keep turning on all sides to

 cook evenly and do not crowd the pan.

5. Pour the prepared sauce and coat the paneer.

 Take it off the flame once it’s coated. 

6. Serve with rice.
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INGREDIENTS 

2 x Fillet steaks, removed from fridge 30 mins 

before cooking

70g Butter

2 tbsp Maille Dijon Originale Mustard

3 sprigs of thyme

1 clove of garlic, lightly crushed

250ml double cream

6 sprigs of thyme

Salt and pepper

3 tbsp Maille Wholegrain Mustard

4 large Maris piper potatoes, finely sliced

200g grated Comté

SERVES:  2  ı  PREP TIME:  10 Mins   ı  COOK TIME:  64 Mins

Maille Steak & Dauphinois Gratin

METHOD 

1. Heat the oven to 170c.

2. Place the cream, 50g of butter,  garlic clove,

 thyme and Maille Wholegrain Mustard in a
 saucepan. Season with salt and pepper and
 heat on low until the mixture reaches a 
 low simmer. Remove from the heat and 
 set asidel 

3. In an ovenproof dish, arrange the potato slices 

 in a neat, vertical spiral until they are tightly 

 packed into the dish.

4. Ladle the cooled cream mixture over the potato

 slices and top with the grated Comté. Bake in the

 oven for 1 hour or until the potato is cooked 

 through and a golden crust has formed.

5. Set a large frying pan on medium-high heat. 

 Oil and season each side of the steaks and place 

 in the pan. Cook on each side for 3-4 minutes for

 medium-rare. Add the remaining butter and the

 Maille Dijon Mustard to the pan and baste the s

 teaks for a further minute. Remove the steaks 

 from the pan and allow to rest for 10 minutes.

6. Serve with steaks the dauphinoise & vegetables 

 of your choice.

Maille
Dijon Originale &

Wholegrain Mustard

BEST
WITH
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INGREDIENTS 

For the Mustard Sauce

2 tablespoons lime juice

1 ½ tablespoon Maille Dijon Originale

3 tablespoon  mayonnaise

2 garlic cloves

1 habanero pepper, seeds removed

For the Slaw

1 cup shredded purple cabbage

1 cup shredded jicama

1 cup shredded carrots

1 cup shredded cucumber

For the Shrimp Filling

500 grams medium raw shrimp, tails removed, rinsed

Salt and pepper, to taste

1 teaspoon chilli powder

Cilantro sprigs

Lime juice

12 small corn or flour tortillas, warmed

Mexican Shrimp Tacos with Habanero Mustard Sauce

SERVES:  4  ı  PREP TIME:  10 Mins  ı  COOK TIME:  20 Mins

METHOD

For the Mustard Sauce

1. Combine lime juice, Maille Dijon Originale,

 mayonnaise, garlic and habanero in a food

 processor. Process until smooth. Refrigerate

 until ready to use.

For the Slaw

2. Toss together cabbage, jicama, carrots and

 cucumber in a medium bowl. Refrigerate 

 until ready to use.

For the Shrimp Filling 

3. Season shrimp with salt, pepper and chili

 powder. Heat 1 tablespoon of oil in a saute pan. 

 Cook shrimp until cooked through; 

 approximately 5 minutes. Remove from heat

 and set aside.

Assembly

1. Heat tortillas. Place 4-6 shrimp on a tortilla,

 top with habanero mustard sauce, slaw, a few

 cilantro sprigs and a squeeze of lime juice. 

 Repeat with remaining ingredients. Serve!

BEST
WITH

Maille
Dijon Originale 

Mustard
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INGREDIENTS 

Dressing

1 tbsp lemon juice

½ tbsp dashi stock

½ tbsp rice vinegar

1 tsp mirin

2 tsp sesame oil

1 tsp ginger, grated

1 tsp soy sauce

1 tsp white sesame seeds ½ tsp Maille Dijon Originale mustard

Mustard Crisp (makes 8 crisps) 

2 tbsp Maille Dijon Originale Mustard

1 tbsp horseradish, grated

1 tbsp vegetable oil

1 ½ tbsp panko breadcrumbs

½ tsp corn flour

Fish

250g piece of sashimi-grade tuna loin (about 10cm long, 

4cm square), lightly oiled

White sesame seeds

1 tbsp peanut oil

Salad Garnish

Cucumber

Daikon

Beetroot, ribboned and finely sliced

Edamame (optional)

Seared Tuna Tataki with Ponzu Dressing and Mustard Crisp Hat 

SERVES:  4  ı  PREP TIME: 15 Mins  ı  COOK TIME:  10 Mins

24

METHOD

Tuna and Dressing

1.  Lightly salt the oiled tuna, and roll it in 

 the sesame seeds, pressing gently to 

 form a crust.

2.  Heat the peanut oil in a large frying pan

 over a high heat. Add the tuna and cook 

 on each side until lightly seared. It should

 cook for no more than 15-20 seconds 

 on each side.

3.  Leave to cool, wrap and refrigerate until

 firm (45-50 minutes).

4.  Whisk all the dressing ingredients 

 together. Season to taste. If you like it 

 lighter, add a squeeze of lime.

Mustard Crisps

1.  Pre-heat oven to 180C/350F/gas mark 4.

2.  Mix all ingredients to form a loose paste.

3.  Sandwich a teaspoon of the mustard 

 mixture between an oiled cast iron tray 

 and a piece of oiled silicone paper. 

 Place another cast iron tray on top of the

 silicone paper to flatten. Bake for 6 minutes.

4.  When taking the crisps out of the oven, 

 carefully scrape them with a flat spatula to 

 loosen from the pan, and leave to cool and 

 crisp on a piece of kitchen paper.

Salad Garnish

1.  Ribbon the cucumber, daikon and beetroot. 

 Slice these strips into super fine threads,  

 but if you prefer them thicker, go chunky!
BEST
WITH

Maille
Dijon Originale Mustard
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INGREDIENTS 

1 cup bread or all-purpose flour

1/2 cup glutinous rice flour

Pinch of salt

1/2 tsp yeast

1/2 cup milk or water

1 egg

4 hot dogs

226 grams  mozzarella block (cut into thick sticks)

1 cup Panko crumbs 

Maille Dijon Originale

1 tbsp sugar (optional)

SERVES:  5  ı  PREP TIME:  60 Mins   ı  COOK TIME:  15-20 Mins

Korean Fried Corn Dogs

METHOD

1. In a large mixing bowl, combine bread flour, 

 rice flour, sugar, salt, yeast, milk, and egg. 

 Mix thoroughly until the dough is smooth 

 (about 5 minutes). Cover and let rise for 1 hour.

2. While dough is rising, prepare the fillings. 

 Using disposable wooden chopsticks, skewer 

 mozzarella sticks and hot dogs (you can do half 

 and half if you wish).

3. Once dough has risen, wrap around the 

 fillings and roll in panko crumbs

4. Fry for 4-5 minutes until golden brown. If desired,

 roll corn dogs in sugar for extra crunch and 

 sweetness. Drizzle with ketchup and 

 Maille Dijon Originale Mustard.

Maille
Dijon Originale Mustard 

BEST
WITH

Recipe by  Annette Chew
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INGREDIENTS 

1 Large Loaf of Crusty Bread (sourdough works well)

1 Stick Unsalted butter 

(if using salted, don’t add additional salt)

2 Cloves Garlic, Minced

2 tsp Maille Dijon Originale Mustard

1/4 cup parsley, Coarsely chopped

1/4 cup Chives, Chopped

1/4 cup Thyme, Chopped

1 tsp Black Pepper

1/2 Cup Grated Parmesan Cheese

2 Cups grated Cheese (Mozzarella, Cheddar, Swiss, 

or a mix)

Salt, if required

METHOD

1. In a skillet over medium heat, melt the better. 

 Add the garlic and cook for 30-60 seconds, 

 or until the garlic starts to turn golden brown. 

 Stir in the Maille Originale Dijon, salt, pepper 

 and herbs and cook for another 30-60 seconds.

 Remove from the heat.

2. Slice the bread into a two cm grid pattern, 

 cutting about ¾ of the way down, but making

 sure not to cut completely through to 

 the bottom. Place the bread on a lined 

 baking sheet.

3. Brush/drizzle the butter, dijon and herb 

 mixture in between the slices then add the

 cheese into the cracks.

4. Bake for 30 minutes or until the cheese is 

 melted and golden brown. If it starts to brown

 too quickly, simply cover with aluminum foil

 and continue baking.

 5. Remove from the oven and serve immediately.

SERVES:   6-8  ı  PREP TIME:  20 Mins   ı  COOK TIME:  30 Mins

Pull-Apart Herb Cheesy Dijon Bread

Recipe by Runway Chef

Maille
Dijon Originale Mustard 

BEST
WITH
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INGREDIENTS 

5 medium-sized russet potatoes

1 Tbsp Maille Dijon Originale Mustard

1 tsp whole coriander, ground in mortar and pestle

1/2 tsp dried oregano

1/4 tsp black pepper

3/4 tsp salt

Canola oil for frying

Mozzarella cheese, cut small cubes

1/2 cup flour

1/2 cup flour mixed with 1/2 cup water

1 1/2 cups breadcrumbs

METHOD

1. Bring water to a boil in a large pot. Add whole

 unpeeled potatoes and cook until potatoes 

 are soft inside when you insert a knife, 

 about 20 minutes.

2. Drain and let cool. Peel potatoes. The peel

 should come off very easily with a paring 

 knife. Grate with a box grater and place in a 

 large bowl.

3. In a bowl mash potato, mustard, and seasonings 

 with your hands. Mix well, smashing until soft

 and combined. Do this while the potato mix 

 is slightly warm as it will be easiest to ‘mash’.

4. Use a small ice cream scoop to place one scoop

 of mashed potato mixture into your hand 

 (use oil from your hand to keep the ball smooth.)

 Once rolled into a ball, create an indent with

 your finger and pop a cube of cheese inside. 

 Seal and re-roll to a ball. Place on a tray and 

 continue until you’ve made about 18 balls.

5. Create a dipping station and place flour in one

 bowl, flour and water combined in another,

 and breadcrumbs in a third. Dip the balls into

 the flour, and then into the flour and water 

 slurry, then into the breadcrumbs. Continue 

 until all balls are coated.

6. Heat two cm of canola oil in a cast iron skillet.   

 Heat until a bread crumb sizzles when added.

 Add the cheese balls (do not crowd the pan), 

 rotating them constantly so a flat side doesn’t   

 develop, and fry on all sides until golden brown

 (between 5-7 minutes).

7. Place on a paper towel to absorb extra oil.

8. Top with parsley and serve with an optional 

 dipping sauce (we like to mix this same Maille

 mustard with mayo, hot sauce, paprika, apple

 cider vinegar, maple syrup, salt and pepper).

SERVES:   6  ı  PREP TIME:  15 Mins   ı  COOK TIME:  30 Mins

Mini Cheesy Twice-Baked Potatoes

Recipe by Whatshouldimakefor

Maille
Dijon Originale Mustard

BEST
WITH
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INGREDIENTS 

For the Crostini

2 Tbsp Olive Oil, Divided

1 large onion, sliced

1 tsp sugar

1/2 tsp salt

2 Tbsp Balsamic vinegar

500 grams  Cremini mushrooms, or any 

mushroom of choice

3-4 sprigs thyme divided (or 1 teaspoon 

dried thyme + 1 sprig fresh thyme to garnish)

2-3 garlic cloves, minced

1/2 crusty baguette

3/4 Cup Vegan mozzarella shreds

Salt and pepper, to taste

For the Dressing (makes 1/2 cup)

 2 Tbsp Extra Virgin Olive Oil

1 Tbsp Balsamic Vinegar

1 tsp Maille Dijon Originale Mustard

METHOD

1.  Heat 1 tablespoon olive oil in a large skillet (

 cast iron or nonstick) over medium high heat. 

 Add onions and stir fry for 2-3 minutes until 

 translucent. Add sugar, salt and balsamic

 vinegar and reduce heat to medium. Continue 

 cooking for 5 minutes or until softened.

2.  Add sliced mushrooms to the onions and

 increase heat to medium high. Wait until they 

 release liquid and cook, stirring occasionally, 

 until the liquid is evaporated and mushrooms 

 start to brown, for about 8 minutes. 

 Add minced garlic and 2 sprigs of thyme (

 stems removed). Cook for a further 2 minutes.

3.  Preheat oven to 200C. Slice baguette straight 

 across if you prefer smaller crostini or on the 

 diagonal for larger and longer crostini with a 

 serrated knife about 3-5cm thick.

4.  Arrange them on a baking sheet. Brush with 

 1 tablespoon olive oil and top with vegan 

 mozzarella shreds. Toast in the oven for 

 5 minutes or until the cheese starts to 

 firm on top and looks golden then remove 

 from the oven.

5.  While the bread is toasting, make the 

 balsamic mustard dressing. In a small bowl, 

 whisk together Maille Dijon Originale Mustard, 

 extra virgin olive oil and balsamic vinegar.

6.  Top the cheesy crostini slices with caramelized 

 onion mushroom mixture and drizzle with the 

 balsamic Dijon mustard dressing. Sprinkle with 

 salt and freshly ground pepper to taste and 

 garnish with fresh thyme. Serve warm or cold. 

 Enjoy!

SERVES: 12 ı PREP TIME: 10 Mins ı COOK TIME: 20 Mins

Easy Vegan Mushroom Crostini
Recipe by HappyKitchen.Rocks

Maille
Dijon Originale Mustard

BEST
WITH
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INGREDIENTS 

For the tart shells

1½ cup salted butter, room temperature

¾ cup confectioners’ sugar

4 tbsp Maille Honey Dijon Mustard

1 ¾ cup salted mini-pretzels, crushed (reserve a few 

pretzels intact)

1 ½ cups all-purpose flour

1 egg

¼ tsp. Salt

For the Ganache

283g semi-sweet’ chocolate chips, melted

1 ½ cups of heavy cream 

340g. dark chocolate, chopped

Sea salt for sprinkling on top

METHOD

1. Cream butter in an electric mixer with paddle

 attachment until smooth, about 30 seconds.

 Add sugar, Maille Honey Dijon Mustard 

 and pretzels. Blend on low speed until combined. 

2.  Slowly beat in flour, egg and salt. Add 4-6 whole

 mini-pretzels to dough and blend quickly — just

 breaking them up but leaving the pieces large

 enough to add a fun crunc. Remove dough 

 and wrap in plastic wrap for at least 2 hours or 

 up to 2 days..

3.  Remove dough and let stand until warmed up, 

 about 25 minutes.

4.  Preheat the oven to 190°. Spray 2 fluted tartlet

 pans (with removable bottom) or 22cm fluted 

 tart pan with removable bottom with no-stick 

 baking spray, then lightly coat with flour; set aside.

5 Roll dough out to about 1 cm thick. If dough

 breaks, just pinch it back together. Gently press

 into prepared pans and up the sides. Pierce 

 the bottom of crust several times with a fork. 

 Run the knife along the edge to remove any 

 excess dough.

6.  Bake for 18 minutes or until golden brown. 

 Remove and let cool completely. The crust 

 will firm up to a lovely crunchy texture as it cools.

7.  When your tart shells are completely cooled, 
 paint the inside of each tartlet or tart with a 
 thin coating of melted dark chocolate. Refrigerate.

8.  Meanwhile, heat heavy cream in saucepan over
 medium heat just to boiling point; remove 
 from heat and stir in chocolate until chocolate 
 is melted. The mixture will resemble a dark 
 chocolate pudding. Keep whisking 
 2 to 3 minutes,then let stand until completely
  cooled, 30 minutes.

9.  Pour into prepared shells, then sprinkle with 

 sea salt. Refrigerate until ganache is firm.

10.  Garnish with freshly whipped cream and 

 raspberries before serving.

SERVES:  42  ı  PREP TIME:  30 Mins   ı  COOK TIME:  30 Mins

Chocolate Ganache Tart
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Maille
Honey Dijon Mustard

BEST
WITH



INGREDIENTS 
2 large apples, cored, thinly sliced

1 tsp lemon juice

2 tbsp cornflour

 1/4 cup castor sugar

1 tsp powdered cinnamon

1 sheet shortcrust pastry

Mustard Caramel Sauce

50g unsalted butter

1 cup brown sugar

1 cup cream

1 tbsp Maille Dijon Originale Mustard

METHOD

1. Preheat the oven to 180C.

2.  In a bowl, place the apples, lemon juice, 

 cornflour, sugar, cinnamon and toss to 

 combine. Thaw the shortcrust pastry to 

 room temperature, line a 18cm fluted tart 

 pan with the pastry so as to cover the base and 

 sides evenly.

3. Place two rows of sliced apples over the base.

 Bake for 30-35 minutes or until pastry is cooked.

4.  To make the caramel, place all the ingredients

 except the mustard in a medium saucepan

 and bring to a boil.

5.  Stir, then continue to simmer until sauce 

 has thickened slightly.

6.  Remove from heat, add the mustard and mix.

 Pour into a glass jar until needed.

7.  When ready to serve, pour mustard caramel

 over the apples until covered. Bon Appétit!

SERVES:  8 -10   ı  PREP TIME:  25 Mins   ı  COOK TIME:  35 Mins

Apple and Mustard Caramel Tart 

Maille
Dijon Originale Mustard 

BEST
WITH

Recipe by Sugar et al
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INGREDIENTS 

1 tablespoon fresh lime juice

1 teaspoon Maille Dijon Originale Mustard

2 teaspoons honey

1 sprig of thyme

30ml. vodka

60ml. Apple juice

Ice cubes

METHOD

1. Combine the Lime juice, Maille Dijon Originale 

 Mustard, thyme and honey, into a cocktail shaker.

2.  Use a muddler to lightly crush the ingredients

3.  Add the vodka, apple juice, and some ice cubes

 to the cocktail shaker. Shake hard for about 

 10 seconds.

4.  Strain into a rocks glass, and serve immediately.

Maille Vivaldi Cocktail

Maille
Dijon Originale Mustard 

BEST
WITH
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