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Remove contents of the jar to a
sieve, then press out as much
liquid as possible, from

1 small jar of horseradish (1/2 C)

Combine horseradish with preserves, jelly, and mustard.

Mix thoroughly to blend.

Refrigerate until ready to use.

Great poured over a slab of cream cheese, with crackers on the side.
Keeps indefinitely in the refrigerator.
Really easy to make.

Have ready 1 12 oz. jar of pineapples preserves
1 10 oz.  jar of apple jelly (1 C)
1 small can dry mustard (.85 oz. = 2T)
4-8 oz. slab of cream cheese
assorted crackers

Best of Shannon’s Collection

Exact measurements are not critical.  If jar sizes differ, don’t worry about it.  Make it to
your taste.


