
Creamy Dijon Horseradish Sauce 

 

• 1.5 cups of mayonnaise 
• 3 tablespoons Dijon mustard 
• 1.5 tablespoons whole grain mustard 
• 1 tablespoon prepared horseradish 
• 1/3 cup sour cream 
• ¼ teaspoon kosher salt  
 
 
Whisk together in a small bowl.  Serve with standing rib roast or the following day on your 
leftover prime rib sandwiches.  This sauce is best when made up a few hours before serving or 
even the day before. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
                      This recipe was made by Paula A. Currie for www.chefitupyo.com. 
 


