
HOLLANDAISE SAUCE 

 

• ½ cup butter, melted but not hot 

• 4 egg yolks, room temperature 

• 1 teaspoon Dijon mustard 

• 3-4 tablespoons fresh lemon juice, room temperature 

• ¼ - ½ teaspoon Fijian Sea salt or more to taste  

• 2 Tablespoons water  

• Mix the egg yolk with the water, lemon juice, Dijon mustard and salt.  

• Fill a medium sauce pan with ~1 cup of water and bring to a boil.  

• Keep on medium heat, place the bowl with the egg yolk mixture on top 

of the sauce pan and keep mixing (A double boiler works great too). The 

water should not touch the bottom of the bowl. Keep mixing until it 

starts to thicken.  

• Slowly pour the melted butter into the mixture until thick and creamy. 

Keep stirring always to avoid clumping. If the Hollandaise is too 

thick, add a splash of water.  

• Serve immediately over poached eggs or baked salmon or chicken 

cordon bleu. 

 


