MAKES 4 EACH

INGREDIENTS

2 English muffins

4 large Alcove Farms eggs

4 slices of desired meat
(typically Canadian bacon)

Splash of white vinegar

Paprika and parsley (optional)

FOR HOLLANDAISE SAUCE

4 Tbsp butter
4 Alcove Farms egg yolks
1-2 Tbsp lemon juice
1 Tbsp heavy whipping cream

Salt and pepper to taste
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INSTRUCTIONS | FOR THE HOLLANDAISE SAUCE

Add 172 inch of water to small saucepan and bring to slow simmer.
Melt the butter in a small saucepan.

In a separate small bowl, beat the egg yolks. Mix in lemon juice, whipping cream,
and salt and pepper.

Add a small spoonful of the hot melted butter to the egg mixture and stir well,
repeat two or three times to temper egg mixture. Add all the butter to mixture
and stir.

Once the butter has been incorporated, pour the mixture into a medium glass or
metal bowl that will fit over the saucepan with water. Cook over simmering water,

stirring constantly, for just 20-30 seconds. Remove from heat periodically to prevent
from cooking eggs. Once sauce has come together, store mixture in warm location.

INSTRUCTIONS | FOR POACHED EGGS

Fill a medium size pot with 4 inches of water. Bring the water to a boil and then
reduce heat untiil it reaches a simmer.

Add a little spash of vinegar to the water. Swirl water so it is spinning rapidly
around pot.

Crack one egg gently into spinning water (this will ensure the egg does not
spread around). Cook the egg in simmering water for 3-5 minutes. Remove egg with
slotted spoon when ready, draining excess water.

INSTRUCTIONS | FOR ASSEMBLY

While the egg is cooking, heat the slices of Canadian bacon in frypan for 1-2
minutes per side.

Spread muffin with butter and sear on flattop. Place English muffin crispy side up,
top with Canadian bacon, then top with poached egg. Top egg with 2-3 fl oz of

hollandaise sauce. Garnish with sprinkle of paprika and parsley (optional).

And enjoy!



