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Béarnaise Sauce

John Wiley & Sons, Inc.

Categories Buffet, Dinner, French, Lunch, Party, Sauce, Side











Prep   00:20

Yield


1
pt





Cook  00:30

Portion

1
fl oz




Num Portions

16

Ingredients

1¾
lb

butter

1 
oz

shallots, chopped

4
oz

white wine vinegar

1
tsp

tarragon

½ 
tsp

black peppercorn

6
ea

egg yolks


to taste
salt


to taste
cayenne pepper


to taste
lemon juice

1
tbsp

chopped parsley

½ 
tsp

tarragon

1. Review the guidelines for preparing Hollandaise and Béarnaise.

2. Clarify the butter.  You should have about 2 lb (900 g) clarified butter.  Keep the butter warm but not hot.

3. Combine the shallots, vinegar, tarragon, and peppercorns in a saucepan and reduce by three-fourths.  You should have about 1 oz of liquid left.  Remove from the heat and cool slightly.

4. To make it easier to beat with a wire whip, it is best now to transfer this reduction to a stainless steel bowl.  Use a clean rubber spatula to make sure you get it all.  Let the reduction cool a little.

5. In another stainless steel bowl add the egg yolks to the bowl and beat well.

6. Hold the bowl over a hot-water bath and continue to beat the yolks until they are thickened and creamy.

7. Remove the bowl from the heat.  Using a ladle, slowly and gradually beat in the warm, clarified butter.  Add the butter drop by drop at first.  If the sauce becomes too thick to beat before all the butter is added, beat in a little lemon juice or warm water.  Add your reduction in at this time and mix well.

8. Strain the sauce through cheesecloth.

9. Season to taste with salt, cayenne, and a few drops of lemon juice.  Mix in the parsley and tarragon.

10. Keep warm (not hot) for service.  Hold no longer than 1½ hours.

Choron Sauce

1. Add 1 oz. of tomato paste to 1 qt. of béarnaise sauce.

Foyot

1.  Add 1 oz. melted glace de viande to 1 pt. of béarnaise sauce. 
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