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INGREDIENTS:

Hollandaise sauce [next page]
Butter, at room temperature, 
     for sautéing and spreading
7 oz. baby spinach, washed and sautéed 
     in a pan with a small knob of butter
3 muffins
6 slices of smoked ham
4N cups water
N cup white wine vinegar
6 eggs
Salt and pepper
Grilled tomatoes, to serve (optional)

INSTRUCTIONS:

Make the Hollandaise sauce then set it aside 
somewhere warm until you’re ready to serve.

Melt a small knob of butter in a frying pan and 
sauté the spinach until wilted. Remove from the 
heat and squeeze excess water from the spinach, 
if necessary (to avoid making the muffins soggy).

Halve and toast the muffins, spread them with 
a little butter, top with a slice of ham, then the 
sautéed spinach, and put to one side.

Bring the water to a boil and add the vinegar. 
Swirl the water to create a whirlpool then crack 
the eggs straight into the water (in batches of 2 
at a time) and poach them for 4 minutes.

When cooked, remove with a slotted spoon and 
place on top of the spinach. Season the egg with 
salt and pepper.

Spoon the Hollandaise sauce over the muffins 
and place them under the grill for 1–2 minutes 
until brown.

This dish is delicious served with grilled tomatoes 
sprinkled with a little black pepper.
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Preparation of Hollandaise sauce does require a little 
practice. The main requirement, however, is to keep 
gently stirring with a balloon whisk as you add the egg 
yolks and then the butter.  —Lady Caravan

INGREDIENTS:

1O sticks/14 tbsp unsalted butter 
1 bay leaf
6 black peppercorns
2 tbsp white wine vinegar
1 tbsp cold water
4 egg yolks
Salt and freshly ground white pepper

INSTRUCTIONS:

Clarify the butter by melting it in a small pan 
over a low heat until the butter solids separate 
from the butter fat (do not let the butter brown). 
Remove and discard the white scum on top and 
pour the clear butter into a separate heatproof 
container. Discard the white solids at the bottom 
of the pan.

Place the bay leaf, peppercorns and vinegar in a 
small pan over a high heat and let it bubble away 
for a minute or so, until reduced by two-thirds. 
Once reduced add the cold water.

In a separate heatproof glass bowl, mix the egg 
yolks with the strained, reduced vinegar and place 
the bowl over a pan of gently simmering water, 
making sure the base of the bowl doesn’t touch 
the water.

Use a balloon whisk to beat the eggs while they 
are over the heat, for 4–5 minutes, until they 
are thick and foamy and reach the ribbon stage: 
ribbon stage is when the egg yolks have started 
to cook and when you lift the whisk, the sauce 
makes a ‘ribbon’ trail that holds in the mixture.

Remove the bowl from the heat and slowly whisk 
in the melted, clarified butter while it is still 
warm.

The sauce should now be smooth and creamy. 
Keep it warm on a very low heat. The sauce will 
hold for up to 2 hours if it doesn’t get too hot (do 
not refrigerate).

Add salt and white pepper to taste before serving.
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