Hollondaise Sauce
4 egg yolks

¾ cup butter or margarine

2 tbsp lemon juice

1. Put the egg yolk in a heatproof bowl over a pan of barely simmering water (don’t let the base of the bowl touch the water). Add 1 tbsp water and whisk until the eggs hold a trail. Remove from the heat and very slowly whisk in the butter (drop by drop at first). Whisk until thick and holding a trail. Stir in the lemon juice and season. 

2. Replace the bowl onto the pan, and leave to cook until sauce thickens slightly (the sauce will continue to thicken once its taken off the pan). 

Serve with vegetables or over poached eggs with ham and English muffins for eggs Benedict. To reheat leftover sauce, put into a bowl over simmering water (putting it in the microwave will make the sauce curdle).
