EGGS BENEDICT
3 
large egg yolks

1 
tablespoon cold water

1 
teaspoon cornstarch

1 
teaspoon Dijon mustard

1½ 
tablespoons fresh lemon juice, divided

1 
teaspoon kosher salt, divided

12 
tablespoons unsalted butter (6 ounces), melted, plus 2 tablespoons cold unsalted 
butter, divided

1/8 
teaspoon cayenne pepper


Warm water, as needed

4 
cold large eggs

4 
(½ inch-thick) sourdough bread slices, toasted

8 
thin prosciutto or speck slices (about 4 ounces)

2 
tablespoons roughly chopped fresh soft herbs (such as tarragon and chives)


Freshly ground black pepper (optional)

Whisk egg yolks in a small saucepan until smooth, about 1 minute. Add 1 tablespoon cold water, cornstarch, Dijon, 1 tablespoon lemon juice, and 1/2 teaspoon salt; whisk until thoroughly combined. Prepare a bowl of ice water large enough to dip bottom of saucepan into; set aside.

Add 1 tablespoon cold butter to egg yolk mixture; place over very low heat. Cook, whisking constantly, until thickened and bubbles have disappeared, 1 to 2 minutes, being careful not to curdle egg mixture. (If egg mixture looks anything but perfectly smooth, remove from heat, and briefly plunge saucepan into ice water, whisking constantly.) When butter is completely incorporated and mixture has thickened, immediately add remaining 1 tablespoon cold butter; remove from heat, and whisk until smooth.

While whisking egg yolk mixture constantly, slowly add 2 tablespoons melted butter, 1/4 teaspoon at a time, until mixture begins to thicken, about 1 minute. Whisking constantly, add remaining 10 tablespoons melted butter, 1 tablespoon at a time, until sauce is smooth, about 2 minutes. Whisk in cayenne, remaining 1/2 tablespoons lemon juice, and remaining 1/2 teaspoon salt. Add warm water, 1 teaspoon at a time, as needed until sauce is thin enough to spread out on its own a bit but still thick and billowy. Cover pan, and move to back of stove, or set over another pan with hot water in it, to keep sauce warm. Add more warm water to thin if needed after resting.

Set a steamer basket in a medium saucepan, and fill pan with 1 inch of water. Bring to a 
simmer over medium; add cold eggs. Cover and cook eggs 7 minutes for runny yolks, increasing time by 30-second increments up to 8 minutes and 30 seconds for less runny yolks. Transfer eggs to ice bath; let stand 1 to 2 minutes. Carefully peel eggs.

To assemble, drape each piece of sourdough toast with 2 prosciutto slices. Cut peeled eggs carefully in half lengthwise, and top each toast with 2 egg halves. Spoon 1/4 cup hollandaise over each toast; sprinkle with herbs and, if desired, black pepper.

The secret to this super-simple eggs Benedict? Cornstarch. It stabilizes the emulsion in the hollandaise, helping to prevent the sauce from breaking while it cooks over direct heat. Easier than poaching, gently steaming eggs results in delicately tender whites and smooth, creamy yolks.

Serves: 4
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The recipe for the hollandaise sauce was easy to follow and while it was labor intensive, the sauce turned out excellent. The part folks should be VERY weary of is how to keep the sauce warm while you finish the recipe. I followed resting instructions precisely as I assembled the toast and egg, only to come back and find my beautiful hollandaise curdled and browned. It was on the lowest heat setting possible for my stove, so the only way I could have avoided it was by letting the sauce rest without any added heat at all. It was infuriating to see that beautiful sauce destroyed because of such a simple, easy-to-avoid step.

I fixed my curdled hollandaise by whisking boiling water into it drop by drop and switching to an electric whisk. I may still have to whisk another egg yolk in if it doesn't keep well overnight.

Suggestion to publisher: do a test-kitchen run through before posting intricate sauce recipes to ensure that it can be replicated by home cooks that may have varying levels of heat available to them. It was very surprising that the recipe offered a solution to curdling at the start of the recipe, but not for curdling that results in the resting process.

The only reason I didn't rate this recipe lower is because the food was very tasty once the sauce was fixed. However, it shouldn't take 2 hours to make brunch because you end up spending extra time finding piece-meal solutions.
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