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Delicious Eggs Benedict Recipe
for Brunch

Introduction
Eggs Benedict is a classic brunch dish that combines poached eggs,
Canadian bacon, and hollandaise sauce on a toasted English muffin.
This dish is not only a favorite for special occasions, but it also brings a
touch of indulgence to any breakfast table. Below, you’ll find a detailed
overview of the ingredients and steps involved in preparing this
delightful meal.

Detailed Ingredients with measures

Hollandaise Sauce:
2 large egg yolks
2 teaspoons fresh lemon juice
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3/4 teaspoon kosher salt
1/2 cup (1 stick) unsalted butter, melted
Dash of cayenne pepper or Tabasco sauce

Eggs Benedict:
4 large eggs
2 teaspoons white or rice vinegar
2 English muffins, split and toasted
4 slices Canadian bacon or ham
Butter, for toasting muffins
Chopped fresh herbs (such as chives or parsley), for garnish

Prep Time
15 minutes

Cook Time
15 minutes

Total Time
30 minutes

Yield
4 servings

Prepare to enjoy a delicious and satisfying meal as you follow these
straightforward steps to create your own Eggs Benedict at home. With a
little practice, you’ll master the art of poaching eggs and making
velvety hollandaise sauce, ensuring a perfect breakfast or brunch every
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time.

Detailed Directions and Instructions
Prepare the Hollandaise Sauce

In a blender, combine the egg yolks, lemon juice, and salt. Blend on
medium speed for about 30 seconds until the mixture lightens in color.
With the blender running on low, slowly drizzle in the melted butter until
the sauce thickens and emulsifies. Add a dash of cayenne pepper or
Tabasco sauce, blend briefly, and set aside in a warm place.

Cook the Canadian Bacon

In a skillet over medium heat, cook the Canadian bacon slices until they
are browned on both sides. Remove from the skillet and set aside.

See also  Cinnamon Roll Cake Recipe

Poach the Eggs

Fill a large saucepan with water and bring it to a gentle simmer. Add the
vinegar. Crack each egg into a small bowl. Stir the simmering water to
create a gentle whirlpool and carefully slide each egg into the water.
Poach the eggs for about 3-4 minutes until the whites are set but the
yolks remain runny. Use a slotted spoon to remove the eggs and place
them on a paper towel to drain.

Assemble the Eggs Benedict

Butter the toasted English muffin halves. Place a slice of cooked
Canadian bacon on each muffin half. Top each with a poached egg.
Drizzle the hollandaise sauce over the eggs. Garnish with chopped fresh
herbs and serve immediately.



Delicious Eggs Benedict Recipe for Brunch | 4

www.savorydisovery.com

Notes
Cooking Tips

Make sure the butter for the hollandaise sauce is hot but not boiling, as
this helps in emulsifying the sauce properly.

Poaching Eggs

Using vinegar in the water helps the egg whites to coagulate quickly,
resulting in more neatly shaped poached eggs.

Serving Suggestions

For extra flavor, consider adding a slice of avocado or a sprinkle of
smoked paprika on top of the eggs before serving.

Storing Hollandaise Sauce

Hollandaise sauce is best served immediately. If you need to hold it,
keep it warm in a bowl set over a pot of warm water for a short time.

Herb Variations

Feel free to experiment with different herbs for garnish, such as dill or
basil, for varied flavor profiles.
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Cook techniques
Preparing Hollandaise Sauce

To achieve a smooth and creamy hollandaise sauce, it’s essential to
blend the egg yolks, lemon juice, and salt thoroughly before
incorporating the melted butter slowly. This ensures proper
emulsification.

See also  Crockpot Mashed Potatoes
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Cooking Canadian Bacon

Cooking the Canadian bacon in a skillet over medium heat allows for
even browning, enhancing its flavor and texture. Turning the slices
regularly ensures they cook evenly without burning.

Poaching Eggs

Creating a gentle whirlpool in simmering water aids in forming a
perfectly shaped poached egg. Adding vinegar helps the egg whites
coagulate quickly, maintaining a tender yolk.

Assembling Eggs Benedict

For assembly, buttering the toasted English muffin halves enhances
flavor and texture. Layering the cooked bacon first helps to keep the
muffin from becoming soggy, while the hollandaise sauce adds richness
as a topping.

FAQ
Can I make hollandaise sauce in advance?

While hollandaise sauce is best served fresh, it can be kept warm for a
short time. If you need to prepare it ahead, gently reheat it while
whisking to avoid separation.

What can I substitute for Canadian bacon?

You can substitute Canadian bacon with ham, turkey bacon, or even
sautéed spinach or mushrooms for a vegetarian option.
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How do I ensure my eggs are perfectly poached?

Using fresh eggs and simmering water, rather than boiling, will help
achieve perfectly poached eggs. The whirlpool technique can also help
keep the egg whites together.

Can I use a different type of bread instead of English muffins?

Yes, other types of bread such as sourdough or brioche can be used,
but slight adjustments to cooking time may be necessary to ensure
proper toasting and heating.

What can I serve with Eggs Benedict?

Common side dishes include fresh fruit, a simple green salad, or hash
browns for a more substantial meal.

Conclusion
Creating Eggs Benedict at home is a delightful culinary experience that
combines poached eggs, savory Canadian bacon, and rich hollandaise
sauce atop toasted English muffins. Mastering this recipe allows you to
enjoy a classic brunch dish that’s not only visually appealing but also
deliciously satisfying. With some practice, you’ll be able to impress
friends and family with your brunch-making skills.

See also  Date and Dry Fruits Ladoo

Variations of Eggs Benedict

For a twist on the classic Eggs Benedict, consider using smoked salmon
instead of Canadian bacon for a luxurious smoked salmon version.
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Vegetarian Option

Replace the meat with sautéed spinach and avocado slices for a fresh
vegetarian alternative.

Huevos Benedict

Try a Mexican twist by using chorizo and topping your poached eggs
with salsa verde for a flavorful experience.

Crab Cake Benedict

Swap out the bacon for a crab cake to transform the dish into a seafood
delight.

Southwestern Benedict

Add black beans, fresh pico de gallo, and jalapeños for a spicy
southwestern flavor profile.

Breakfast Burrito Benedict

Incorporate elements of a breakfast burrito by adding scrambled eggs,
cheese, and salsa, all topped with a drizzle of hollandaise.

Vegan Benedict

Use tofu instead of eggs and cashew cream for a hollandaise-like sauce
for a fully vegan version that still captures the spirit of the dish.
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