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€ Cooking

Béarnaise Sauce

By Sam Sifton

YIELD 4 servings
TIME 20 minutes

Béarnaise sauce is a piquant child of hollandaise, one of the so-called mother sauces of French cuisine. It is simply an emulsification — egg yolks and
butter cut through with vinegar flavored with tarragon and shallots, with a bite of black pepper. Think of it as a loose mayonnaise, requiring only plenty
of whisking and a careful hand with the heat to master. You don’t need the clarified butter many recipes call for — a good unsalted butter, melted, works
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just fine. Apply the sauce to steaks or burgers, asparagus or salmon. The sauce’s richness improves virtually everything it touches.

INGREDIENTS

% cup white-wine vinegar
1 small shallot, peeled and minced

% teaspoon freshly cracked black
pepper

1 tablespoon plus 1 teaspoon chopped
tarragon leaves

2 egg yolks
12 tablespoons unsalted butter, melted
Kosher salt, to taste

Splash of lemon juice, optional

PREPARATION
Step 1

Put the vinegar, shallots, black pepper and 1 tablespoon of tarragon leaves into a small
saucepan, and set over a medium flame. Bring just to a boil, and then reduce heat to a
simmer until there are only a few tablespoons of liquid left, approximately 5 minutes.
Remove from heat, and set aside to cool.

Step 2

Fill a small saucepan with an inch or two of water, and set over medium-high heat to
boil.

Step 3

Put the cooled shallot-and-tarragon mixture into a metal mixing bowl along with a
tablespoon of water and the egg yolks, then whisk to combine.

Step 4

Turn the heat under the saucepan of water down to its lowest setting, and put the bowl on
top of the pan, making sure that it does not touch the water directly. Continue to whisk
the yolks until they thicken, approximately 5 to 7 minutes. You should just about double
the volume of the yolks.

Step 5

Slowly beat in the butter, a tablespoon or two at a time, whisking slowly to combine and
emulsify. Remove the bowl from the pan occasionally, so as not to overcook the eggs,
and taste the sauce. Season with salt. If the flavor is not sharp enough, add a splash of
lemon juice. If the sauce is too thick, stir in a splash of hot water. Add the remaining
teaspoon of tarragon leaves, and serve.

PRIVATE NOTES

Leave a Private Note on this recipe and see it here.
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