
 

 

 

CAPE TREASURES 

MUSTARD 

 

BRAND INFORMATION 

Cape Treasures is a delicious food story - it is a "people with a real love of food" story - it is a "people with a genuine 

concern for people" story - it is a "making good food wonderful" story. 

Charming, authentic and 'real', the depth of flavour is built from layer upon layer of choice ingredients - its pure 

goodness.  The people who make Cape Treasures love their products, they care how they make them and they care 

about what goes into them... Isn't that good to know? 

Cape Treasures is Fair Trade registered which means that the interests and rights of farmers, workers and producers 

are well looked after and protected according to international standards. 

Most of the Cape Treasures products are largely made by hand - yes, they come out of factories with international 

food safety protocols in place, but they are still remarkably labour intensive. Production is limited to availability of 

fresh raw materials - when the gooseberries or red peppers are finished, they're finished - until next season...  

GENERAL 

Crushed grain mustards made in a middle-European style with flavours that are undoubtedly from the Cape.  It took 

a lot of experimentation to perfect the recipes - but the effort was worth it - each type has its own distinctive flavour 

- each type has its own set of devoted fans...  

 

 

 



 

 

USES 

MUSTARD WITH SUNDRIED TOMATO 

A crushed grain mustard with Sundried Tomato, basil and a touch of garlic. Mild with a rich tomato flavour, it works 

really well with beef, vegetable dishes and on sandwiches. Stir into roast tomatoes and garlic, serve with rare roast 

beef and creamy mashed potatoes.  Great in a dressing over roast vegetables: Tomato, garlic, aubergine and red 

peppers 

PEPPERSWEET CHILLI MUSTARD 

Peppersweet chillies (aka Pepperdrops or Peppadews) are mild, fleshy chillies with a surprising undertone of tropical 

fruit that works exceptionally well in this crushed grain mustard. Make delicious roast root vegetables: Stir a spoonful 

into some oil and toss prepared carrots, parsnips, sweet potato and onion in the mixture before roasting.  The fruity 

flavour with a distinct spike of chilli goes exceptionally well with smoked meats and fish; also cold, roast beef.  Great 

in dressing for salads with rocket, fried halloumi, pumpkin seeds, marinated aubergine, semi-dried tomatoes and 

artichoke. 

HONEY MUSTARD 

A mild, slightly sweet, crushed grain mustard with distinctive overtones of honey. This mustard is the friend of 

smoked meat and sausages - it’s a match made in flavour-heaven. Use Honey Mustard in mustard sauces for roast 

gammon or pork, add a little into fruity sauces for turkey and duck.  Delight a vegetarian friend with a delicious 

sandwich: Spread Honey Mustard onto a slice of buttered, fresh seed-loaf. Top with slices of green apple & cheddar 

cheese. Finish with a sprinkling of raisins and sunflower seeds. 

MUSTARD WITH DILL  

Light and feisty (it’s not quite mild, but not hot either...), this crushed grain mustard has a distinctive fresh, green dill 

flavour.  It goes exceptionally well with egg salads, potato salad and smoked sausages or chicken, dark rye bread, 

mild cheeses and in a dressing for melon salad.  Stir a spoonful into some mayonnaise - it’s a great potato chip dip. 

Make a butter sauce with a little white wine and a squeeze of lemon. Stir in a spoonful of Dill Mustard to serve with 

grilled fish.  The mild dill flavour goes exceptionally well with egg salads, fish dishes, potato salad, smoked meats – 

particularly chicken and pork – as well as dark, rye breads, mild yellow cheeses and on salad platters with melon, 

ham and baby spinach leaves. 
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