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Dill & Mustard sauce

SWEDEN

Gravad lax (dill cured salmon) is a staple of the Scandinavian smorgasbord. Succulent
slivers of beautiful cured salmon, tangy from the salt and dill, is simply perfection on dark rye
bread or crisp bread.

If you eat Gravad Lax you must do so with a dressing made from mustard and dill. It is super
easy to make this at home and takes just a few minutes to whip up.

Gravad lax with Hovmastersauce or Gravlax Sauce (as these dressings are called) is
excellent as a starter or part of a smorgasbord buffet. At Scandinavian Kitchen, we use a
slightly runnier version of this as a dressing for our delightful summer salad with Gravadlax,
asparagus, boiled eggs and green beans.

Serves 4 as a dressing
Gravlaxsas

2 tablespoons of Swedish Mustard (we prefer Slotts Senap)
1 table spoon of red or white vinegar

1 tsp sugar

a pinch of salt and pepper (white pepper best)

100 ml of rapeseed oil

4 tbs finely chopped fresh dill

Mix mustard, sugar and vinegar in a bowl. Add the oil carefully, start by adding a few drops, then steadily adding a
thin stream of oil to emulsify the dressing. If you add it too quickly it will split.

Add the dill and season to taste.

Serve with dill cured salmon.

Notes:

If you can’t be bothered to make it, you can buy a super wonderful ready-made one on our webshop



