hollandaise sauce
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This rich and creamy Hollandaise Sauce is a classic – perfect for Eggs Benedict or drizzled over tender asparagus!  So easy to make – but be prepared to whisk like crazy!  
INGREDIENTS:

4 large egg yolks (room temperature)
½ cup heavy cream (room temperature)

1 tablespoon fresh lemon juice

1 teaspoon Dijon mustard

½ cup unsalted butter (melted)

¼ teaspoon salt

¼ teaspoon sugar

1/8 teaspoon cayenne pepper or hot sauce

HOW I MAKE THIS:
1. Pour a few inches of water in the bottom of a double boiler or saucepan – the water should NOT touch the bottom of the top bowl/double boiler.  (You should test the water level BEFORE you start!)  Once you have tested the water level, bring the water to a light boil.

2. In a stainless steel bowl or double boiler, vigorously whisk the egg yolks, cream, lemon juice and Dijon mustard together until the mixture is thickened and doubled in volume. 
3. Place bowl/double boiler over simmering water.  Whisk mixture constantly until it reaches 160 degrees or coats the back of a spoon – being careful not to let the mixture get too hot or the eggs will scramble.

4. Reduce heat to very low heat and slowly drizzle in melted butter, whisking constantly until the sauce is thickened and doubled in volume.

5. Remove from heat and whisk in salt, sugar and cayenne pepper.  

6. Cover and place in a warm spot until ready to use.  If the sauce gets too thick, whisk in a few drops of warm water before serving.

NOTE:  Do not try to re-heat this sauce in the microwave – it will separate!
YIELD:   about 1-1/4 cups
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