From Yacht Chef Sandy aboard S/Y Le Réve

www.yachtchefsandy.com

Recipe

Blender Hollandaise

Category
Sauces

Description

Delicious, silky Hollandaise sauce made super
easy thanks to your blender or food processor.

Servings

3 Eggs Benny servings, assuming 2
eggs per person

[ Ingredients

3.00 Extra Large Egg Yollks At Room Temp! If small eggs, add an extra
225 T Lemon Juice Freshly Squeezed

050 t Kosher Salt On 6/9/19, | reduced the salt from .75tto .5t
9.00 T Unsalted Butter

Instructions

Bring Egg Yolks to room temp.
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Melt butter and set aside.
Place all but butter into a food processor or blender and process on low to combine.

With the processor/blender on low, VERY, VERY SLOWLY, PAINFULLY SLOWLY (SLOW IS
CRITICAL) add butter through the input mechanism and blend a few seconds after all the
butter is added, until the sauce is very thick. If you have a sleeve with a little hole in it inside
your input mechanism, remove that as the milk solids will get trapped in the small hole. Cover
the opening with your other hand to make sure nothing splashes out while the machine is
running.)

Because eggs come in many different sizes and that drives how much butter is required,
before | get all of the butter in, | stop and check the consistency. When it's nice and thick but
pourable, | stop adding butter. Also, especially with salted butter, the water in the butter will
settle to the bottom of the melted butter. Do your best to avoid pouring that into the blender or
food processor.

You can use this Hollandaise immediately after preparing it for something like Eggs Benedict,
or you can refrigerate it, warm it VERY GENTLY and use it over Asparagus or on a Breakfast
Sandwich, like the Monte Cristo Breakfast Sandwich Bake, recipe 1929.
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Recipe

Monte Cristo Breakfast Sandwich Bake

Category
Breakfast

Description

Servings
4

[ Ingredients

10.000 mini Croissants adjust the number needed based on size of
2.000 T Butter for brushing tops and bottoms of croissants
3.000 servings Hollandaise Recipe 783
0.250 Lb Ham sliced
4.000 Lg Eggs Scrambled med rare but not well done
6.000 0z Gruyere
6.000 0z Brie or Camembert
0.250 C Jam Four Fruit or Raspberry or Strawberry
Powdered Sugar for sprinkling on top
Poppy Seeds optional - for garnish

Instructions

Make the Hollandaise (recipe 783) and refrigerate it. You can do this a day or two ahead. This
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is a great use for any leftover Hollandaise you may have after making Eggs Benedict.

Slice Gruyere and set aside
Slice Camembert and set aside.
Scramble Eggs (leave them a little undercooked as they will finish in the oven) and set aside

Slice Mini croissants lengthwise.

Butter the very bottom of the croissant (the side that touches the pan) and then place itin a
baking dish.

Once the bottom half of the croissant is in the pan, Spread Hollandaise on the exposed
surface, top with a slice of Gruyere, a bit of the scrambled egg, a slice of ham, a slice of
Camembert, a schmear of jam and then brush the underside of the top of the croissant with a
little more Hollandaise before putting the top half of the croissant in place. Repeat for all of
your croissants.

Once all of the mini sandwiches are assembled, brush the tops with melted butter.

At this point you can refrigerate the baking pan over night, wrapped tightly with plastic wrap.
When ready to bake, Heat oven to 375 degrees and bake with the dish covered with foil for 25
to 35 minutes. **If you are baking this the next day, ideally bring the sandwiches to room temp
before baking but if not, no biggie.

After the 25 to 35 minute point, uncover, brush with butter one more time, sprinkle with the
poppy seeds (optional, not sure how | feel about the poppy seeds, esp because | am going for

more of a Monte Cristo vibe), and bake for about 5 more minutes.

Remove from oven and let this rest for 5 to 7 minutes before serving.
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