
Eggs Benedict 
 
Eggs Benedict is an American breakfast dish that consists of 2 halves of an English 
Muffin topped with fried ham or back bacon, a poached egg and Hollandaise sauce. 
There are conflicting accounts as to it’s origin, but one is that Lemuel Benedict, a wall 
street stock broker, stumbled into the Waldorf in New York City in 1894 and requested 
‘Buttered toast, poached eggs, crispy bacon and a hooker of Hollandaise’ in hopes that it 
would cure his morning hangover. 
 
Ingredients: 
1 English Muffin per person 
1 egg per person 
1 slice back bacon per person  
2 Tbsp finely chopped fresh chives 
 
For Hollandaise: 
2 egg yolks 
¼ c. cold butter, cubed 
2 tsp lemon juice 
Pinch salt 
Pinch cayenne pepper (optional) 
 
In non-stick skillet, cook slices of back bacon over medium heat, just until cooked. Place 
on paper towel on a plate and set aside until ready to arrange eggs Benedict. 
 
To poach eggs: Bring a medium saucepan of water just to a simmering boil over medium 
heat. (Don’t bring water to a rolling boil – eggs whites will break apart and you just want 
to gently cook your eggs). Stir simmering water rather vigorously to create a whirlpool. 
Crack each egg, one at a time, into a small dish and then slide into center of swirling 
simmering water. Continue with process with each egg. Gently poach for approximately 
3 minutes and then, using a slotted spoon, remove each egg from hot water and place in 
a bowl of cold water to stop the cooking process while you prepare your Hollandaise 
sauce. 
 
Hollandaise sauce: In a heatproof bowl placed over a saucepan of simmering water, 
whisk egg yolks with 2 Tbsp water until slightly thickened, about 2 minutes. Add butter, 
whisking in one cube at a time, until thickened, about 3-5 minutes. Remove from heat, 
whisk in lemon juice, salt and cayenne. Keep warm over pan of hot water (heat off), 
whisking occasionally to prevent skin from forming on top. 
 
Slice English muffins in two and place in toaster to lightly toast, and then return eggs to 
simmering pot of warm water just long enough to heat through, about a minute or so. 
Lightly butter toasted muffins, add slice of back bacon, remove egg from warm water 
using a spatula, resting on paper towel for a few seconds so water drains off, place on 
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top of back bacon, generously drizzle with Hollandaise sauce and garnish with finely 
chopped chive. Serve with fresh fruit and a variety of jams for the remaining slice of 
toasted English muffin. 
 

Kylie
Stamp


