
Hollandaise



The Base - Classic

● Acid reduction
○ Shallots
○ Black Peppercorns
○ White Wine Vinegar
○ Water

● Adding the Yolks
○ Whisk the yolks with the reduction
○ Bring to ribbon stage

● Adding the fat
○ Gradually add till sauce is thick

● Finish
○ Lemon juice
○ S & P



Precautions for hot egg-yolk sauces
1. 1 egg yolk can only absorb 1/2c clarified butter
2. Egg yolks curdle above 185 F
3. Do not add butter all at once
4. Make sure the sauce is all the way cooked, ribbon stage
5. Hold the sauce at above 145 F
6. Keep sauce covered while holding
7. Sauce tends to cook and over thicken while being held



How to Repair a broken Hollandaise
If an emulsified egg-yolk is prepared incorrectly - clarified butter is too hot or too much is added at once - the emulsion will destabilize 
and the sauce will “break”. It is easy to tell when a sauce has destabilized, it will become thin and “grainy” looking. 

Diagnosing the problem:

● Check the temperature of the sauce, if to hot (above 185)
● Has the butter been added to quickly or too much has been added

Fixing a broken Hollandaise:

● Pass through a chinois to strain out any curdled portions of the hollandaise.
● Make sure to keep the whole strained portion of the sauce warm.
● Add 2-3 yolks plus 1 tablespoon of warm water to a new stainless-steel bowl, cook to ribbon stage….. and whisk in 

(emulsify) your strained/broken hollandaise.



Fats
● Butter

○ When using butter it is important to use a high quality butter and not to use salted butter; the salt interferes 

with the seasoning of the sauce. Salted butter is a less delicate flavor and is often less fresh then unsalted 

butter. The butter should be clarified as well.

● Oil
○ When using oil it is also important to use a high quality oil as it affects the flavor of the sauce. Olive oil and 

Avocado oil are always good choices. When using flavored oils, such as truffle oil, hazelnut oil etc., it is 

important to mix these oils with another less flavorful oil such as an olive oil. (Tyrolienne)

● Rendered Fat
○ When using rendered fat you want to watch the amount of fat that is being used and its flavor intensity. If the 

fat has an intense or salty flavor profile you will need to substitute some of the fat with a high quality oil.



Alternative Flavors
● Herbs

○ Saffron
○ Fresh Herbs

● Pastes
○ Curry
○ Fish/Anchovy (Rubens)
○ Tomato (Choron)

● Juices, zests
○ Lemon (traditional Hollandaise)
○ Orange (Maltise)
○ Blood Orange (Maltise)



Vegetable Purees
Much of the oil can be substituted with various purees, which contribute to flavor 
without making the sauce overly rich. Some examples of these are:

● Mushroom puree
● Artichoke puree
● Garlic puree
● Onion puree
● Tomatillo puree



Whipped Cream, Sour Cream, Yogurt & Fresh Cheese

For a lighter sauce, hot Hollandaise can be finished with sour cream, yogurt, or 
fresh cheese in the same way that a classic mousseline can be finished with 
whipped cream. Use the ingredients sparingly.

● Sour Cream and Yogurt
○ Adds a creamy rich flavor but, too much will give an unpleasant acidity 

● Fresh Cheese
○ Give a delicacy and lightness but, too much will give a graininess and chalkiness

● Whipped Cream
○ Lighter airier sauce but, if added to early will release water into the sauce, and the cream will 

deflate.



Adding Stock and other sauce/glace
It has become acceptable for traditionally thicker sauces to be made thinner, by 
the way of adding stocks, broths or other sauces. 

Hot emulsified sauces can be combined with other liquids - 


