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JERNEJ KITCHEN
HOLLANDAISE SAUCE

Hollandaise Sauce is a rich, creamy sauce recipe, perfect for poached eggs, veggies, fish, and streak. All
the tips you need for the best sauce out there.

SERVES 8 PEOPLE
PREPARATION: 5 MINUTES

HOLLANDAISE SAUCE MELT THE BUTTER
300 g butter (1 cup + 1/3 cup or 10.5 Cut jthe bgtter on cubes apd add to a saucepan. Place over
0z) medium-high heat and let it melt completely. Once bubbles
start to form, remove from the heat.
2 eggs
WHISK THE EGGS
1 egg yolk Add eggs, egg yolk, and balsamic vinegar (or lemon juice) to a
1 thsp white wine vinegar or lemon measuring bowl (or in a blender jug). Season with black
juice pepper. Using a blender or an immersion blender, blend until

the mixture is pale and fluffy.
1/4 tsp cayenne pepper

HOLLANDAISE SAUCE

Sponsored
100> AND EQUIPEMERT P Slowly, gradually, pour the hot melted butter in a thin stream

saucepan into the egg mixture while blending on high speed. When the
EIOWId _ , sauce begins to thicken, you can start pouring the butter in
bIngSF or an immersion quicker (this will be approx. after you've used half of the hot

melted butter). The sauce will be thick, creamy and velvety.
Season to taste with salt and cayenne pepper. Serve warm,
immediately.
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