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YIELD: 4 Servings
Ingredients:
2
English muffins, halved
4
slices ham
4
eggs, poached

f.g.
salt & pepper for each egg

2 mL
Salt

5 mL Vinegar

Hollandaise Sauce
1
egg yolk

  
   45 
mL
melted butter
13
mL
water

         
1/4
mL
pepper, cayenne or white
5 
mL
lemon juice

   

Instructions:

Poaching Eggs:
1. Put enough water to cover the eggs in a saucepan.


2. Add 2mL salt and 5mL vinegar. Place on high heat and bring to a boil.


3. Turn water to simmer and break eggs, one at a time into greased custard cup, then carefully slip each egg into the water. Being careful to keep them together. 



4. Let eggs stand in hot water for 3 to 5 minutes, or until white is firm.           

5. Remove with slotted spoon and drain well.









Sauce:
1. Heat an inch or two of water in a saucepan over medium heat. 

2. In a microwave, melt 45mL margarine (20 seconds at a time) until it is warm but not hot.

3. Combine one egg yolk and 13 mL cold water in stainless steel bowl, whisk for a minute or two, until the mixture is light and foamy. Whisk in lemon juice too.

4. The water in the saucepan should have begun to simmer. Set the bowl directly atop the saucepan of simmering water. The water itself should not come in contact with the bottom of the bowl. Whisk the eggs for a minute or two, until they're slightly thickened.

5. Remove the bowl from the heat and begin adding the melted butter slowly at first, a few drops at a time, while whisking constantly. If you add it too quickly, the emulsion will break.

6. Continue beating in the melted butter. As the sauce thickens, you can gradually increase the rate at which you add it, but at first, slower is better. 
7. After you've added all the butter, whisk in the cayenne pepper.
Place the bowl back over the hot water and continue to whisk until the sauce thickens. The finished hollandaise sauce will have a smooth, firm consistency. 

8. Serve immediately on arranged poached eggs. DON’T LET IT SIT OR IT’LL    

     SEPARATE!

Demo Questions:

1) When making Hollandaise sauce what are you creating between the margarine and water?

2) What ingredient is used to create #1.

3) What was the name of the method was used to cook the eggs? 

