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Hollandaise Sauce

Hollandaise Sauce
I’ve been going through a hollandaise phase which, of course, renders 
me incapable of making anything that won’t taste good beneath it.

That’s how it is with addiction.

By Margot Russell

A n Easter brunch blessed me with 
leftover sauce and every time I open the 
refrigerator door, there it is, hoping to 
be chosen, waving its arm in the air. I’d 
rather take a spoon, eat the whole thing 

and get it over with. Needless to say, I’ve been 
eating an awful lot of asparagus.

Like a lot of home cooks, I had bought into the 
idea that a good hollandaise was beyond my skill 
level, although I longed for a homemade version 
that validated cookbook author Robert Capon’s 
assertion that hollandaise is “not one bit less a 
marvel than the Gothic arch, the computer chip, 
or a Bach Fugue.”

The problem with hollandaise is that it has a 
reputation for being finicky and the easiest 
preparation methods (as in using the blender) 
are often deemed inferior. To me, the end justifies 
the means, but if you want to really roll up your 
sleeves and get into it, you can try different 
methods and experiment.

The classic method for making hollandaise 
involves acidifying eggs yolks with lemon juice 
or vinegar as a step toward emulsion, almost like 
making a mayonnaise. The yolks are then whisked 
gently over simmering water until thickened. 

Finally, melted butter is slowly whisked in, 
using great care to not let the egg yolks curdle. 
You’ll find variations to the ingredients and 
temperatures depending on which recipe you 
choose; some call for clarified butter or a vinegar 
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reduction. Traditionalists will tell you that the 
classic method (especially one that calls for a 
vinegar reduction) makes for a more complex 
and flavorful sauce and I believe them.

For those who want less fuss and worry, the 
blender method introduced by New York Time’s 
Food Editor Craig Claiborne in the 1970’s is a 
perfectly acceptable-and delicious-way to make 
hollandaise. It’s fairly straightforward and involves 
no whisking. Egg yolks are first combined in a 
blender until smooth, and then, ever so slowly, 
hot, melted butter is drizzled in with the blender 
still on low. The juice of one lemon is added next, 
along with a spice (perhaps cayenne or white 
pepper) to add flavor and depth. The trick here 
is perfecting the consistency. If it’s too thick, try 
a little more lemon juice. Similar recipes call for 
vinegar to be heated with lemon juice and then 

added to the yolk in the blender.

There is, alas, also a one-pan-method floating 
around in world of cookery. It calls for all of the 
ingredients to be thrown into a sauce pan and 
whisked and heated until the desired consistency 
is reached. Sounds suspiciously easy, but there 
are home cooks who swear by it.

Experiment. And whichever method renders 
you a finished, decadent sauce, don’t be shy 
about where you use it. Hollandaise sauce is 
the celebrated joy in eggs benedict and the 
star smothering asparagus, but it’s also versatile 
enough to top fish dishes and a host of other 
vegetables. I’ve even seen it dolloped on 
tenderloin.

Or, it’s perfectly lovely on the curve of a spoon.

Hollandaise Sauce

Recipe from Michael Roux - Serves 6
Hollandaise Sauce

Ingredients:

1 Tbsp white wine vinegar

1 tsp white peppercorns, crushed 4 egg yolks

8 oz. butter

Salt to taste

Juice of 1⁄2 lemon

Directions:

In a thick-bottomed stainless steel or copper 
saucepan, mix the wine vinegar with 4tbsp of 
cold water and the crushed peppercorns. Let 
it bubble to reduce by one-third, then leave to 
cool completely. Add the egg yolks to the cold 
reduction and mix with a whisk. [Don’t try to add 

the eggs before it is cold or you’ll end up with 
scrambled eggs!]

Put the saucepan on a heat diffuser over a very 
low heat and continue whisking, making sure 
that the whisk comes into contact with the 
bottom of the pan.

Gradually increase the heat so that the sauce 
emulsifies progressively, becoming very smooth 
and creamy after 8-10 mins. Do not allow the 
temperature of the sauce to rise above 150°F.

Remove from the heat and still whisking, pour 
in the tepid clarified butter in a steady stream. 
Season the sauce with salt. At the last moment, 
stir in the lemon juice. Pass the sauce through 
a muslin-lined chinois to eliminate the crushed 
peppercorns if required, then serve immediately.


