Eggs Royal became one of my favourite
discoverie:

UK. I was fas.

while refining my craft in che

nated by the precision it takes

to bring together perfectly poached eggs,

silky hollandaise, and smoked

almon — 2

true cest of timing and technique.

Originating as a luxurious twist on Eggs

Bened arly 20th-century London, it

ime a brunch cl:

quickly by For me,

ill — it was

mastering it wasn't just about s

about le:

rning how simplicity and

sophistication can live beautifully on the

same plate

Ingredients

« For the Hollandais

« 3eggyolks
+ ttbap emon jice Eggs Royal

« % cup unsalted butter (melted and

warm)

y
Lan Serves: - ® PrPrep Time: 15 mins |

Cook Time: 10 mins |

« Pinch of cayenne pepper . '
) Total Time: 25 mins
o Salt, to taste MMethod
« For the Dish: 1.Make the Hollandaise:
« 2 English muffins, splic and lightly 2In a heatproof bowl over simmering water, whisk egg yolks and lemon juic
uneil thick and pale. Slowly drizzle in melted buteer while whisking
toasted .
constandly until smooth and glossy. Season with salt and cayenne pepp
« 4 slices smoked salmon Keep warm
o 4 fresh eggs 3.Poach the Eggs
« 1 thsp white vinegar 4.Bring a pan of water to a gentle simmer, add vinegar, and stir to create a light
. whirlpool. Crack cach egg into a small cup and slide it into the wacer. Poach
« Chopped chives or dill (for garnish)

for 3 minuces until just sec. Remove with a slotced spoon and drain

5. Assemble

6.Place toasted muffin halves on plates, top each with smoked salmon and a
poached cgg. Spoon warm holland: hegg

7.Garnish and Serve:

8. Sprinkle with fresh chives or dill, and scason lighely with pepper. Serve

immediately for the perfect silky brunch experience.

CHEFWILLS TIPs:

Chef Will's Tip
Rayal i one of those dishes that fecs like a eward. 1 firse

mastered it during my culinary ventures in the UK — learning
the balance between rich hollandaise and delicare salmon. I
taught me chat elegance lies in simplicity and precision.”
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