EGGS SARDO with DILLED HOLLANDAISE SAUCE yields 6 portions





                                    recipe developed by The Clever Cleaver Brothers®
    DILLED HOLLANDAISE SAUCE
   

   3 whole eggs

3 egg yolks (save the whites)




      egg whites saved from hollandaise Sauce 
   pinch of salt






   2 tablespoons milk

   pinch of water





   1 teaspoon butter

4 tablespoons melted butter




1/2 cup minced smoked salmon

2 teaspoons lemon juice




   1 cup cooked chopped spinach

2 teaspoons chopped fresh dill (or 1/4 tsp. dried)

1/4 cup whipping cream

1 tablespoon Dijon mustard




1/8 teaspoon salt

   pinch of cayenne pepper




1/8 teaspoon coarsely ground black pepper

   pinch of white pepper




 12 artichoke bottoms


HOLLANDAISE SAUCE

1.
In a clean, dry small stainless steel bowl, whip the egg yolks and salt. After approximately 1 minute, the egg yolks will change color. Whip in a pinch of water.

2.
Place the bowl over a steaming pan of water (not boiling). Constantly whip until ribbons form in the yolks and the yolks turn a soft yellow. NOTE: If the eggs begin to scramble, remove the bowl from the pan of steaming water, continue to whip and add a pinch of cold water. Make sure the steaming water is not set too high.

3.
Place the bowl back over the water (or still on the water if you never removed it) and slowly add the melted butter while continuing to whip. Now do the same for the lemon juice, dill, Dijon mustard, cayenne pepper and the white pepper. 

4.
Now that your sauce is complete, hold it warm for service by the stove.

recipe continued on following page

EGGS SARDO  continued

SARDO PREPARATION

1. 
In a small bowl, whip together the whole eggs, the egg whites that were reserved from the hollandaise 
eggs and the milk.

2.
Melt the butter in a sauté pan over medium heat. When hot, add the beaten eggs and make scrambled eggs. Before the eggs finish cooking, add the minced salmon. Keep the eggs warm for service.

3.
Place the whipping cream in a sauce pan and heat over medium heat. Blend in the cooked chopped spinach, salt and pepper. Cook for 1 minute. NOTE: this step can be done while the scrambled eggs are cooking.


SARDO ASSEMBLY

1.
Place two artichoke bottoms on each plate. Top with spinach mixture and then scrambled eggs. Lace  with dilled hollandaise sauce. Enjoy Eggs Sardo.
