HOLLANDAISE SAUCE

3 each egg yolks

2 Tbsp. water

8 oz. clarified butter

lemon juice, salt, Dijon Mustard & cayenne pepper to taste

1. Mix egg yolks and water in a smal1 stainless bowl.

2. Place egg mixture over a double boiler and using a piano whip, whisk constantly until the eggs leave a trail through the whip.

3. Remove eggs from the double boiler.

4. Stirring constantly, gradually add the clarified butter.

5. Season to taste with lemon juice, salt and cayenne pepper.
HOLLANDAISE SAUCE

Yolks of 9 eggs

1 cup of white wine vinegar

4 whole peppercorns

Pinch Kosher salt

1 tablespoon minced shallots

1 & 1/2 teaspoon lemon juice

2 oz clarified butter

Cayenne pepper to taste

1.  Set up double broiler with water just bubbling around the edges or a soft simmer.

2.  Put white wine vinegar, kosher salt, whole peppercorns and shallots and reduce by half.

3.  Separate yolks from whites then whisk.

4.  Once wine vinegar is reduced by half allow to cool for 2 minutes then using a mesh strainer run the wine mixture through the mesh strainer allowing it to collect the shallots and peppercorn.  Then combine wine vinegar with yolks and whisk.

5.  Place on double boiler and whisk egg yolk and wine mixture until turns pastel yellow and ribbons form.  About 5 minutes.

6.  Once ribbons are formed begin adding clarified butter in streams not all at once.  Then remove from heat and had the lemon juice and cayenne pepper and serve.

