Béarnaise Sauce

Ingredients for 1 litre preparation:

SHALLOTS
TARRAGON
VINEGAR
WHITE WINE

Ingredients

Shallots
Tarragon
Salt
Pepper
Vinegar
Wine

Egg yolks

Butter
in small pieces

/5G
15¢c
50¢c
500G

Weight

759
159
59
lg
50¢g
50¢g

160 g

325¢g

CHEF'S TIP

Reduce the temperature and increase the speed before adding the eggs to prevent the sauce
coagulating.

EGG yoiks
BuTtTER
SALT
PePPER

Action

"5 Jll SAVOURY

Comments

Open

Open to reduce

Oppten temperature

Open




