FOR

molecularrecipe

SOUS-VIDE
HOLLANDAISE.

REDUCTION:
40 g WHITE VINEGAR
50 g SHALLOTS (CHOPPED)

the 6 ingr
-vide bag.
HOLLANDAISE: t\t:Ie id af,
859 EGG YOLKS ‘- gea
20 g REDUCTION (ABOVE) 3fer1  a sipl
60 g WATER idge and she
150 g BUTTER, SALTED 5. Hold whip in 65-7
20 g LEMON JUICE
1g SALT
EQUIPMENT:
BAMIX
1 X 1/2 LITRE ISI SIPHON
SOURCE: CHEFSTEPS
POWDER FOR TEXTURE
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