Mustard Yogurt Sauce:

2.

3.

123 g plain yogurt

1 T Dijon mustard (or any mustard you prefer)

1-2 tsp honey (to taste)

1 small clove garlic, minced or finely grated

Y410 Y2 tsp garam masala (to taste)

Salt and pepper, to taste

Fresh lemon juice (just a small squeeze to add brightness)

Whisk the yogurt, mustard, honey, garam masala, and
garlic together in a small bowl.

Add a squeeze of fresh lemon juice, and season with salt
and pepper to taste.

Serve chilled or at room temperature.

Accompaniment for pork, chicken or fish
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