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Cutting the Mustard

Lessons of youth lead
to growing venture

I-'r MARK HEMCKEL
Of Tha Gapette Soff

It sounds like =0 much busi-
ness hype — this claim of mustard
On pPiEza,

Mustard on ham or roasi
pork, you could understand. Mus-
tard in potato salad or salad dress-
mgs, certinly. Even mustard on
roast wild game, in cole slaw or
with shrimp. But mustard on piz-
za?

et that's the wu{:i Curt Rie-
mann's Ming Fingers Mustard got
its early reputation. And, accord-
ing to Riemann, it still accounts
for much of the use of the “Mon-
tana wesiern-style mustard"” that
he & producing, botiling and seil-
g as an addition (o the Little Bag

en Pirea business he's owned in
Laurel for the past 18 years and
c;1.ll1.'5 Saloon, which is 14 years
ald,

“1 grew up at Columbus, and
my dad taught me how o make
mustard back in the carly 1950s,"
Riemann said.

“My original mustard was a
real hot German-style mustard.
Then o friend of mine, Lonnse
Kelloge, taught me how (o make it
better with a little change in ingre-
dients."

1 onginally started making it
just for in-house use, and pretiy
soon everybody wanted to bay il
I've been selling it to other bars
and restauranis for 12 VTS, and,
alboul two years :|§:4:- 1 slarlrd el-
ting it on store shelves,™ he said,

So0ld in a 12-ounce bottle, the
label on the specialty ilem features
a drawing of the bearded Riemann
himsell in & cowboy hat and duster
with a beaver holding a sign that
states, “If ten is perfect, our NINE
ain't Lo durn bad?!™

As o the Nine Fingers name,
it eomcs (rom Riemann himself.

He lost the nng hager on s
left hand when he fell from a truck
while helping gei ready for his sen-
ior high school class party over 40
years ago. .

“We were silling around
dnnkmg  beer  and  somekod
askooed what [ was going to call it
lied and told him ‘I've only got
ninge fingers and 1'm us1 perfeci.
S0 ]Il. call it Mine i Mus-
lard.” Riemann |a

Then he added, * ‘But anybody
who knows Curt knows his mus-
tard is a It closer 1o perfect than
hee is.

The sweel mustard & true (o
s name — just about perfect on a

6 & | originally started
making it just for in-
house use, and pretty
soon everybody

wanted to buy it."
—Curt Riemann
mustard maker

bt nf1h'mg:‘. he sand

T's R ani Lype -nE
park, Irnm ham to peor
roast pork. People use it ﬂI'L lm-
hmﬂﬁ“ in cole slaw, potato salad,

and salad dressings,”

he said. “It"s a sweet-hot musiard.
I's a mui.mf:l that G-year-old kids
can cat and like . 115 notl over-
bearing and strong.”

But mustard on paeea’

“That was another time we
were  down  here  just fing
around, and one guy “ﬂ: is 15
£ I'd even be good on piz-
4, F?n"lm tried it

“It turned outl to be wvery
good, Mow 60 percent of our cus-
tomers pul il on l-;r:.ra — anywhere
from a little dab to quite a bat,
They use it on all kinds, except
taco pirza,” Riemann said,

is marketing efforts have put

it on the shelves of County Market

and the Osco Drug stores m Bil-

limgs, Jan's IGA and Ricci's in

Aun:l and Buttreys has picked it

for all its stores in Montana and
3.'m1ung_

“Jan told me that he first put
it om the shelf as a favor to me, bul
now 18 his best-selling mustard,”
Riemann sad.

And that, despite Ricmann's
statment that “Mine Fingers is the
miosi l.‘IFtﬂEWi: mustard on the
market.’

“It retails for $3.89 to $6.89 in
stores,” he explained. 1 sell it for
$4 per 12-ounce bottle or $42 for a
12-bottle case here.™

Despite the price, individual
sales have spread 113 reputation far
b:: nd the bounds of Laurel and

ings. He's :h'fp-td cases all
cwl:r the United States, to South
Africa, England, Hawaii and even
Antarctica.

His production f(aclites are
sel 1o take off to even further hon-
zons, He buyvs ground Moptana
mustard and Montana sugar by the
ton. His sources for bodtles and la-
bels and other ingredients are sei.
His facilities cou ‘Elmduft 1800
to 2000 boitles pe

But his tfh:lrl:s al hr‘l:ill:lﬂ;_i: mnho

big whodesale markets in the Unit-
States have been less a big sue-
CCEE,

“It's tough to getl into thoss
markets,” HRiemann sad. “Whole-
salers charge shelving fees to put

roduct in, and those can run
{ﬁﬂ.ﬂgj The wholesalers fre so
used to getting kickbacks from the
big companies that it"s hard for the
small buy to break into it."

By the time he pul his pencil
te what one wholesaler afferad
him, he'd be making about a nick-
¢l a bottle on his mustard after de-
ducting his costs.

But Riemann's still  trying.
Amnd he isn't necessanly done with
mastird development either.

st pshole: by D] Ceruben
Curt Riemann added producing, bottling and selling
mustard to his other business ventures.

“1i 1 can get two or thres who-
lesalers, that's what 1 want, Then |
can make i1 and let them handle
selling it he said.

“Some day 1°d Hkedto experi-

GETTING STARTED

Wiy cloes SOrmeons go inboe
business? Somatimes it's just
ety TRy lone@ il Mo maiier how
rischey B STER might ba,

Such s the case with Curt
Riarmann, who produces and solis his
hiocniana-made Mine Fingers Mustard
in addibon o running Littio Big Man
Fizza and Curt’'s Saloon in Laurel,

“I'va abways liked business, right
from the star.” FSemann said.

“When | was 9 yoars old and
growing up in Columbus, I'd pack
catiads in the swamps anound town
and put them in amangements and
sall tham for 50 conts 10 the kadies
arciand town."

"Whaen | was 14, | tried a
fireworks stand,” he laughed. “1
wasn't old endugh bo denve, But | had
my dad's pechup truck loaded down
with firgworks. Then A dnunk cusiomssr
e up ard Sat it on fire.

W saved mmry dad's mechoup. bt
the whobs load of fireworiks went up in
ona shol. It was probably one of the
biggest displays that Columbus ever

ment with some olher mustards —
a hot one, a dill musiard, a horse-
radish mustard. | '=.'I'I-!jﬂ‘,| making il
and the besiness o malr.in[.!. it
Ricmann said



