EGGS BENEDICT
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This rich and creamy Hollandaise Sauce drizzled over Eggs Benedict is a classic!  Four simple ingredients – four simple steps – but timing is everything!  This is one brunch dish that is nice to have a few hands to help with.  You can also use fresh Croissants for a delicious variation!
INGREDIENTS:

2 English muffins or 4 fresh Butter Croissants
4 Poached Eggs

4 slices Canadian Bacon or Ham
HOLLANDAISE SAUCE:

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. PREPARE ENGLISH MUFFINS or CROISSANTS:  Split muffins, toast and butter lightly.  When using fresh Croissants, I don’t typically toast them, but cut them in half and split open.

2. PREPARE CANADIAN BACON:  In a non-stick skillet, fry the Canadian bacon just until it is golden brown on each side – still tender and juicy!
3. PREPARE POACHED EGGS:  Use my recipe for PERFECT POACHED EGGS
4. PREPARE HOLLANDAISE SAUCE:  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.
5. 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. 
6. 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.
7. Reduce heat to very low heat and slowly drizzle in melted butter, whisking constantly until the sauce is thickened and doubled in volume.
8. Remove from heat and whisk in salt, sugar and cayenne pepper.  
9. 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.
10. ASSEMBLE EGGS BENEDICT:  Layer buttered English muffins, top with browned Canadian Bacon, add Poached Egg; drizzle warm Hollandaise Sauce on top.  Serve warm!

NOTE:  It is really helpful to have a few hands helping with this recipe the first time that you make it, as timing is everything!  You have the muffins/croissants, Canadian bacon, Hollandaise Sauce and Poached Egg to prepare – each ideally would be done at the exact same time.  The timing takes some practice, but if this is new to you, I'd recommend preparing the English muffins/croissants and frying the Canadian bacon while you wait for the water for the poached egg to boil and prep the ingredients for the sauce. Then, as soon as you lower the eggs into the water, start making the sauce, which should be done right around the time you pull the eggs from the water.
YIELD:   4 Servings
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