
Cook withCl ém Recipe cards 

BEARNAISE SAUCE 

Time:   30 minutes 

Feeds:   2 adults generously 

Ingredients 

required: 1 bunch fresh tarragon, 1 eshallot, 200ml white wine vinegar, cracked pepper, 

3 egg yolks, boiling water, 500g butter and salt. 

Equipment: Chopping board, knife, stovetop, small saucepan, microwave-safe bowl, 

strainer, medium-sized cooking bowl, pot, ladle, 

Video link: [Type into your Internet browser] https://youtu.be/4YCCs8yPnFg  

Method: 

1. Pick the leaves from the tarragon bunch, separating the leaves from the stalks.  

2. Chop (finely) the tarragon leaves and put to the side.  

3. Slice the eshallot. 

4. Put a saucepan on the stove, placing it on medium heat.  

5. Pour the white wine vinegar in a saucepan with the sliced eshallot, the tarragon stalks and 

pepper. Reduce the liquid by half (100ml), turning up the heat. Set aide to cool. 

6. Place the butter in a microwave-safe bowl and microwave progressively until 

completely melted (split). 

7. Crack three egg yolks into the cooking bowl (discard the white). 

8. Strain the reduced vinegar liquid into the bowl with the eggs. 

9. Put a pot of water on the stove to boil. 

10. Place the cooking bowl over the pot (this is what’s called a bain-marie). 

11. Whisk the mixture energetically over the heat until it has at least tripled volume and 

becomes quite think and glossy. 

12. Remove the bowl from the heat (discarding the pot with water).  

13. Ladle (slowly) the clarified butter (the oil part)1 into the egg mixture. Incorporate it 

progressively until it doubles in volume.  

14. Add one ladle of butter milk (white part at the bottom of the butter separation). This 

will your third and final ladle to the mix.2  

15. Season the bearnaise with salt and pepper to taste. 

16. Add the chopped tarragon leaves, mixing them into the sauce. Bon appétit! 

 
1 This is normally 2 ladles worth. 
2 By whisking the butter milk in, this will help to stabilise your emulsion and give you a chance to rectify the 

thickness if necessary. 

[NB: The bearnaise does not last overnight and cannot be reheated successfully.] 

 

https://youtu.be/4YCCs8yPnFg

