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How You Can Help …
Let’s keep the mustard flowing. The National
Mustard Museum has entertained thousands since
1992. There’s no admission fee to this whimsical,
shining temple to the King of Condiments, so the
Museum relies on the generosity of our friends &
fans along with sales in the Museum Gift Shop.

Mustard is waist-friendly.
Mustard flour – mustard’s key
ingredient – contains only
4.3 calories and zero
carbs per gram.

Seeing is Believing!

Scan this code with your smart phone

or type the link below in your browser to see the Museum
in color photos & get a feel for how much fun mustard can be!

MustardMuseum.com/gallery

free admission . free tasting . free giggles

OPEN DAILY from 10 to 5

call for extended summer hours • group tours available

h om e of t h e

World’s Largest
Mustard C llection

c los ed t ha nksg i v i ng day, c hri st m as day, new yea r’s day, east er su nday

Mustard is top-dog at
topping dogs. Mustard
is the most popular hot
dog condiment.
(And, Americans
eat 20 billion
dogs a year!)

Middleton

neighbors Madison to the west,
is only a 45 minute drive from Wisconsin Dells, just
2-1/2 hours from Chicago, and a mere 6,978 kilometers
from Dijon, France.

The exquisite Gibbons Collection of antique mustard pots

The Bottom Line: Your tax-deductible donations of
any size, and your volunteer help at Museum events
and fundraisers, are essential to keep the Museum
going well into the future. Thanks to your support,
we can continue to entertain and educate the world
about the history, culture, and benefits of mustard
with new acquisitions and creative displays.

American yellow mustard gets
its bright color from the
spice turmeric.
The King of
Condiments

To make a tax-deductible donation, visit:

MustardMuseum.com/donate

If you prefer to donate by mail,
please send your check or money order
payable to “Non-Profit Mustard Museum”.
* The National Mustard Museum, Inc., is a designated 501(c)3
charitable organization. MustardMuseum.com LLC is a for-profit
entity that runs the Mustard Museum gift shop and online store;
it actively supports the nonprofit National Mustard Museum
in its endeavors through financial and operational support.

Mustard with potatoes?
Yup! Europeans eat
mustard on their
french fries.
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national mustard museum
7477 hubbard ave, middleton, wi 53562
800-438-6878 608-831-2222
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middleton, wi . mustardmuseum .com
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A Mustard Museum?
Absolutely! Founder & Curator Barry Levenson
blames it on the Boston Red Sox. In the wee hours
of October 28, 1986, after his favorite baseball team
had just lost the World Series, Barry was wandering
the aisles of an all-night supermarket looking for the
meaning of life. As he passed the mustards, he heard
the voice: If you collect us, they will come.
He did and they have. In 1992, Barry left his
job as an Assistant Attorney General for the
State of Wisconsin to open this most
improbable museum, now one of
Wisconsin’s most popular attractions.
The Mustard Museum is home to
the World’s Largest Collection of

Mustards and Mustard Memorabilia,
with more than 5,400 mustards
from all 50 states and more than
70 countries. From the exhibit on
Mustard & Medicine to the
collections of antique mustard pots,
tins, and vintage advertisements, the
Mustard Museum is truly a shining
temple to the King of Condiments. It continues to
be featured on national TV and radio, and in major
newspapers and magazines worldwide.

Mustard relieves stress.
The English actually
bathe in it to soak away
tension and fatigue.
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National Mustard Day

Learn. Discover the magic of mustard in

the MustardPiece Theatre. Travel the globe
to the mustard fields of Canada, the sausage
carts of Germany, the elegant restaurants of
France, and to England’s venerable Colman
Mustard Company. Pay attention, you’ll
want to test your new-found knowledge with
the Curator’s interactive Food Quiz Game.
Then learn how you can add mustard to your
everyday diet with cooking tips & recipes from

Mrs. Mustard’s Kitchen.

Taste. Sample hundreds of

mustards at our Tasting Bar.
From the sublimely sweet to
the scary hot, your taste
buds will thank you. With
the help of our Confidential

Condiment Counselors
you’ll find the mustards most
condimentally compatible
with you. Chocolate, blue
cheese, cranberry, tequila,
wasabi … so many deliciously
exotic flavors to try and buy.
Taste ’til you drop!

Shop. We sell more different

mustards at the Museum Gift
Shop than anywhere
else on the planet. And
because man does not live
by mustard alone, our
dazzling mustards are
only the beginning. From a
flavorful assortment of Gourmet Delicacies you can
select chutneys, salsas, hot sauces, dessert toppings,
and preserves. You’ll also find Souvenirs & Gifts with
the latest mustard fashions, mustard-making supplies,
and accessories. Remember, the Museum online store
is always open at mustardmuseum.com.

Laugh! See why we’re on the National Registry of

Hysterical Places. The absurd is always just around
the corner. Don’t be surprised if our staff bursts into
a hearty rendition of “Roll Out the Mustard”.
And the Curator has been known to recite some
of the many mustard passages from Shakespeare.
It’s all part of the famously fabulous
National Mustard Museum.

Open Daily, 10 to 5
Call for extended summer hours

Every day is a mustard day
but only one is National
Mustard Day, when
thousands of fans descend
upon Middleton to pay
tribute to the King of
Condiments for total mustard
madness. The entire city becomes a ketchup-free
zone as mustard lovers of all ages feast on hot dogs,
bratwursts, pretzels, and even frozen mustard
custard from Culver’s. With live music and entertainment,
mustard games, and every kind of mustard activity
you can imagine, there’s plenty to do at National
Mustard Day. Mark your calendar in bright yellow —

it’s always the first Saturday in August.

World-Wide Mustard Competition
Every year since 1994, mustard makers from around
the world have been sending their wares to the
National Mustard Museum for the prestigious WorldWide Mustard Competition. Curator Barry Levenson
serves as contest coordinator and assembles panels
of chefs and other food professionals to judge
mustards in numerous flavor categories. From the gold
medal winners selected, one mustard is chosen the year’s
“Grand Champion.” Nearly all of the medal-winning
mustards can be tasted and purchased in the Museum
Gourmet & Gift Shop.

closed thanksgiving day, christmas day,
new year’s day, easter sunday

America’s
Mustard College

Hey, did you know …
Mustard is good for you.
Tests have shown that eating
a modest amount of strong
mustard with a meal tends
to increase metabolism.

Mustard goes with dessert.
The Mustard Museum
has its own recipe for
mustard spice cake.

At Poupon U, the kooky coeds
are always feeling condimental.
And who can blame them, with
the rousing Poupon U Fight Song
ringing in their ears? The Campus Bookstore offers
souvenir mugs, caps, t-shirts, sweatshirts, scrubs, baby
bibs, and more … as well as six degrees in Advanced
Mustardology. May we suggest a Ph.D. (Philosopher of
Dijon)? Or perhaps a D.D.S. (Doctor of Diddley Squat)?
Just give it the ol’ college try.

“We’re Lowering the Bar in Higher Education”

