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8 Eggs
1 Lemon
1 tsp water
1 tsp salt
Cracked black pepper

1/2 Cup butter, melted
4 English muffins/ thick cut
3 Egg yolks
8 Slices of Canadian bacon / good 
quality

One of the things we learned from fly fishing instructor and Maine guide extraordinaire, Bonnie 
Holding, is that it’s OK to eat the
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Poaching the eggs
Fill medium saucepan ¾ with water and add 1-ounce white distilled vinegar, bring to a light simmer.
Crack eggs and carefully drop them into simmering water, stir very slightly once, to keep eggs from 
sticking to the bottom of the pan or to one another.
Allow eggs to cook to your desired temperature (runny eggs about 3 minutes).
Remove from water with a slotted spoon and place on griddled English muffin.
Griddled Canadian bacon and English muffins
Apply a small amount of butter/oil to a sauté pan (cast iron preferred) and heat until butter is melt-
ed or oil is hot.
Sear Canadian bacon until browned on each side, about 1 minute on each side.
Follow the same procedure to griddle the English muffins.



Lemon Pepper Hollandaise
In a small bowl, whisk together 3 egg yolks, juice from 1 zested lemon, 1 tsp cold water, 1 tsp salt, 1 
tsp cracked black pepper & the zest from the lemon. Whisk mixture over double boiler* until double in 
volume.
Melt 1/2 cup of butter in a saucepan over low heat. Gradually whisk butter into egg yolk mix. Continue 
whisking until sauce is thickened.
Keep covered in a warm spot until serving, but best if you serve immediately. 
*Notes for double boiling
This method of cooking gives you more control of immediate temperature used when heating delicate 
sauces.
You can reduce the heat of your sauce by simply removing sauce bowl from steam, while still whisking.
You will need a metal mixing bowl and a saucepan.
Fill sauce pan ¼ full of water and bring to a boil, cover the pot with the mixing bowl and egg mixture and 
begin whisking while very slowly adding the butter.
To avoid scrambling the eggs remove from steam while stirring in butter and return to steam when 
tempered. Repeat this process until all butter has been added and sauce is smooth and thickened.
Assembly & Plating
Assemble Benedict – place the griddled muffins on plate followed by the seared Canadian bacon.
Place eggs from hot water bath onto the Canadian bacon and generously ladle Lemon Pepper Hollandaise 
over both eggs.
Sprinkle some Maine sea salt on them and garnish with parsley & lemon zest.


