
 

¼ cup cold butter 

2 egg yolks 

juice of ½ of 1 lemon (or desired taste of lemon) 

 

Place ingredients in small saucepan. Cook over low heat until creamy 

stirring all the time – do not allow sauce to get very hot. Takes about 3-5 

minutes to cook. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Enjoy! 

 

 

 

 

 

MARY’S EASY 

 HOLLANDAISE SAUCE 
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