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Menu du Jour 
Horseradish Sauce 

This sauce is excellent for roast beef but also works very well as a dipping sauce. 

1 cup sour cream 
2 tablespoons well-drained horseradish 
1/2 teaspoon fresh lemon juice 
1/2 teaspoon garlic powder 
1/4 teaspoon onion powder 
Coarse kosher salt, to taste 
White pepper, to taste  

In a small mixing bowl, combine the ingredients until well blended. Season the sauce to taste 
with salt and pepper. Refrigerate at least 30 minutes before serving to allow the flavors to blend. 

 

 

 


