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Eggs Benedict

Ingredients
3 egg yolks



4 eggs



1 orange
30 ml lemon juice


2 English muffins split

1 grapefruit
1 ml salt



4 slices ham
125 ml butter

Method for Poached Eggs - each person must poach their own egg

1.  Place water into a saucepan and bring to a boil.  Add 5 mL of vinegar to boiling water and reduce temperature to a simmer.
2.  Gently break an egg into a custard cup.  Stir the water to create a vortex and pour the egg into the middle of the vortex.  Cook until egg is poached the way you like it and drain the poached egg.
3.  Split the English muffin and toast it using the broiler part of the oven.
4.  Warm the ham slightly in oven after the muffins have been toasted.
5. To assemble place ham on a toasted English muffin, top with a poached egg and drizzle sauce over the egg. Sprinkle with paprika and salt and pepper to taste.

Blender Hollandaise Sauce
1. Separate egg yolks.

2. Place egg yolks, lemon juice, cayenne and salt in a blender.  Blend 3-5 seconds.

3. Heat butter to bubbling stage, but do not brown.

4. Pour the melted butter in a steady stream through the center hole in the blender lid, while the blender is on high.  By the time the butter is poured over the eggs, about 30 seconds, the sauce should be finished.

5. Pour into creamer cup and keep warm.
Fruit

1.  Cut grapefruit and oranges in half, section the orange/grapefruit.  May grill grapefruit in the oven if you prefer.

