
Durham Mustard



Mustard can be dated back to the Romans



Durham Mustard from 1720



Sadler Street



George 1st



A map of the UK



Fine Durham Mustard



Mrs Beeton

‘Mustard is usually prepared for use 

by simply mixing it smoothly with cold 

water: and it is generally considered 

of right consistency when sufficiently 

moist to drop slowly from the spoon’



Colman’s Mustard



Durham Mustard Today



packaging

http://durhammuseum.co.uk/victorian.htm

https://pixels.com/featured/keens-mustard-daryl-macintyre.html https://twitter.com/Englands_NE/status/946421252562014208l

Earliest example
https://vennels.com/our-history/#pid=1

1867 – 1900
https://collections.musee-mccord-

stewart.ca/en/objects/164957/fine-durham--mustard

Reproduction mustard labels from graphic design company
https://www.facebook.com/mustard.creative/



Durham Mustard Label



Durham Mustard Website



Launch and Front Page Press!



“Taste 
Durham’s 
Legacy”



Talks

• Started to take enquires for talks to a 
number of groups including Women’s 
Institutes and history groups.



Stockists

• Currently stocked in 4 shops across the 
County including Knitsley Farm Shop and 
Northern Stores and Deli (previously 
Discovering Durham)

• Following up on many different 
opportunities, leads and enquiries from 
hotels, guesthouses, farm shops and local 
food producers.



Collaborators and Stockists

• We still have capacity for 2024 to 
collaborate with other food producers and 
stockists.

• If you think Durham Mustard might be the 
perfect addition to your business please get 
in touch with Anya;

info@durhammustard.com 



Try Durham Mustard!

• Visit County Durham have arranged a sample for each of you, we 
hope you enjoy trying a piece of history!
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