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Hollandaise Sauce

featuring Eggstend 220

Formula % by Weight

Eggstend 220 4.56
Water 10.64
Water 4.80
Lemon Juice 7.20
Salt 0.30

Cayenne Pepper 0.10

Butter (melted) 72.40

Total 100.00

Procedure

e Combine Eggstend 220, all water, and lemon juice in a medium sized stainless steel bowl. Beat
well using a wire whisk.

e Place slurry in a double boiler that is simmering at 180°F and continue to whip slurry constantly.

e Heat to 150°F and then remove from heat immediately. Slurry should now be creamy.

e Slowly add melted butter to the slurry while continuing to whip

e Add salt and cayenne pepper

e Small amounts of water may be added to adjust thickness if required. Continue to whip with this
addition.
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Hollandaise Sauce

Control

Formula % by Weight

Whole Fresh Egg Yolk 15.20
Water 4.80
Lemon Juice 7.20
Salt 0.30
Cayenne Pepper 0.10

Butter (melted) 72.40

Total 100.00

Procedure

e Combine egg yolk, water, and lemon juice in a medium sized stainless steel bowl. Beat well using a
wire whisk.

e Place slurry in a double boiler that is simmering at 180°F and continue to whip slurry constantly.

e Heat to 150°F and then remove from heat immediately. Slurry should now be creamy.

e Slowly add melted butter to the slurry while continuing to whip

e Add salt and cayenne pepper

e Small amounts of water may be added to adjust thickness if required. Continue to whip with this
addition.
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