EGGS FLORENTINE 
Spinach

2 
tbsp.unsalted butter

½
shallot, finely chopped

8 
oz.fresh spinach

¼ 
tspkosher salt

Hollandaise

10 
tbsp.unsalted butter, cubed

2
large egg yolks

2 
tsp.(or more) fresh lemon juice

½ 
tsp.(or more) kosher salt

Eggs & Assembly

4
large eggs

2
English muffins, split, toasted


Freshly ground black pepper

Spinach

In a large skillet over medium heat, melt butter. Add shallot and cook, stirring, until softened, 3 to 4 minutes. Add spinach; season with salt. Cook, stirring, just until wilted, 3 to 4 minutes more.
Remove from heat. Using a slotted spoon, transfer spinach and shallots to a medium bowl.
Hollandaise

Meanwhile, in a small pot over medium heat, melt butter until foaming.
In a blender, blend egg yolks, lemon juice, and salt on high speed until combined. Reduce speed to medium-low and slowly pour in butter until a thick, creamy sauce forms. Taste and add more lemon juice or salt, as needed.
Eggs & Assembly

Fill a medium pot halfway with water and bring to a bare simmer over medium-high heat (an instant-read thermometer should register 180°). Reduce heat to low to maintain a bare simmer.
Crack 1 egg into a small bowl. Using a long-handled spoon, stir simmering water around until a whirlpool forms. Remove spoon and tip egg out of bowl into the center of whirlpool, allowing water to spin it into an orb.
Poach egg, gently prodding with a slotted spoon every minute or so, until white is firm but still bouncy to the touch, 3 to 4 minutes. Transfer egg to a paper towel-lined plate and keep warm. 
Repeat with remaining 3 eggs.

Top English muffin halves with spinach and a poached egg. Spoon hollandaise sauce over; season with pepper.
Eggs Benedict might be the classic, but if you’re not in the mood for meat, you can’t go wrong with Eggs Florentine. Featuring perfectly poached eggs on a bed on sautéed spinach covered with a layer of creamy rich hollandaise, this lesser-known brunch dish is primed to step into the spotlight.
According to popular lore, the title “florentine” originates in the 1500s, when Catherine de Medici married Henry II of France and brought many of her favorite Tuscan foods, including spinach, to Paris. The new queen was particularly passionate about serving this leafy green at every meal. In the ensuing years, any French dish featuring spinach, whether it be quiche, chicken, sole, or poached eggs, came to be called “florentine.” While the original eggs florentine was served with Mornay (a creamy white sauce mounted with cheese sauce), most modern recipes opt for Hollandaise.

SERVES: 4
