o3l savourr

Hollandaise Sauce

Ingredients for 1 litre preparation:

WATER 100G LEMON 1

3 MELTED BUTTER 120G SALT 56
CLARIFIED BUTTER 300¢c PepPER 16
EGG yolks 120 ¢

Ingredients |Weight Action He‘at Speed Time le. Comments
setting opening
1 Water 100g Warm @ 700 rpm 2 min Closed
75°C
2 Eggyolks 120g  Add @ 700 rpm 1 min Open
75°C
3 Meltedbutter 120g Add @ 700 rpm 10 min  Open
75°C
Clarified 300¢g
butter
4 Lemon juice 1 Pour in slowly @ 700 rpm 5 min Open
Salt 5¢ 75°C
Pepper 1g

CHEF'S TIP

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