
Béarnaise Sauce - JGC
★★★★★
Sauces - Hot
Prep Time: 15 minutes Cook Time: 20 minutes Servings: Servings 4 Source: onlineculinaryschool.net

INGREDIENTS

6 oz (3/4 cup) clarified butter, melted
1 medium shallot, finely chopped
2 tablespoons chopped tarragon
1.5 teaspoon whole peppercorn (4g coarsely ground)
3/4 cup white wine vinegar
1/4 cup dry white wine
2 tablespoons chopped parsley or chervil
3 large egg yolks
2 tablespoons cold water
Salt and cayenne pepper, to taste

DIRECTIONS

Reduction: 
Place chopped shallot, peppercorns, tarragon leaves, white wine and white wine vinegar in saucier. Stir. Bring to boil and
reduce to simmer. Reduce until almost dry. Set aside to cool.

Melt the clarified butter in a saucepan over very low heat. Turn heat off.

Sabayon: 
Add egg yolks and water to the cooled reduction in the saucier. Whisk constantly over a very low heat (or Bain Marie),
monitoring temperature with hand. Continue whisking to ribbon stage. Remove from heat.

Gradually pour in the clarified butter, whisking continuously.

Add salt and cayenne pepper to taste. Whisk to mix.

Finish with chopped chervil or parsley.

If sauce becomes too think, whisk in a tablespoon of hot water. Repeat if necessary.


