EGGS BENEDICT

They’re a popular brunch staple, with an assortment of variations.  Below, are 3 ways of making Eggs Benedict—the classic, with hollandaise; with a microwave hollandaise; and a reduced fat version.  Which one do you like best?

CLASSIC HOLLANDAISE

Yield: ¾ c.
	1 Tbsp.
	15 mL
	White wine vinegar

	1½ Tbsp. 
	20 mL
	Cold water

	Pinch
	f.g.
	Pepper

	2
	2
	Egg yolks

	½ c.
	125 mL
	Butter or margarine, cut into pieces and softened

	1 Tbsp.
	15 mL
	Fresh lemon juice (

	¼ tsp.
	1 mL
	Cayenne pepper (optional)


1. Boil vinegar, 15 mL (1 Tbsp.) water, and pepper in a heavy saucepan. Remove from heat and stir in remaining tablespoon water. Pour mixture into a large bowl.

2. Whisk in yolks; place bowl over a pot of simmering water. Cook, whisking constantly, until thickened (be careful not to scramble yolks), about 2-3 minute. 

3. Whisk in butter 1 piece at a time, adding each piece before previous one is completely melted. 

4. Remove from heat and whisk in lemon juice, cayenne, and salt to taste.

EGGS BENEDICT

	4
	4
	Slices Canadian Bacon or ham

	4
	4
	Eggs

	2
	2
	English muffins (or 4 crumpets), split and toasted

	
	
	Hollandaise sauce


1. In a large frypan over medium heat, lightly brown bacon (about 3 minutes per side).  Remove from heat and keep warm.

2. Fill a medium frypan half full of water.  Bring to a boil, then reduce heat to simmering.  Break 1 egg into a small dish, then slide egg into simmering water.  Repeat with remaining eggs.  

3. Simmer eggs, uncovered, for 4-5 minutes.  Yolks will be set, but not hard.  Simmer eggs for 1-2 more minutes for hard yolks.

4. To serve:  place 1 toasted muffin-half on each place.  Top with bacon.  Remove egg form water using a slotted spoon; place over bacon.  Pour 30 mL (2 tbsp.) sauce over egg.  Serve immediately.

SOURCE:  Crazyplates (reduced fat Hollandaise); Epicurious.com 

