
  
 

Sockeye Salmon Eggs 
Benedict 
INGREDIENTS 

• 4 English Muffins 
• 1 POBB Wild Salmon Fillet, Smoked 
• Fresh Spinach 
• Eggs for poaching (the fresher, the better) 
• 1-2 teaspoons of white or rice vinegar 
• Hollandaise Sauce (ingredients below) 
• Fresh Chives, chopped 

 
HOLLANDAISE SAUCE  

• 1/2 cup Butter (melted) 
• 3 egg yolks (room temperature) 
• 1 tbsp fresh lemon juice 
• 1/8 tsp salt 
• 1/8 tsp paprika 
• hot water for adjusting consistency 

 

Instructions 

• First, smoke the salmon. This can be done a day in advance. 
• Heat a pot of water for poaching the eggs — it should be barely simmering (not a full boil). Add the 

vinegar to the water. 
• Pop the toast in the toaster before adding the eggs to the water for poaching. 
• Crack the egg into a small bowl before adding it to the water and gently slide the egg into the 

simmering water and boil it for four minutes (any longer and the yolk might not run—and that would 
be a shame). 

• Meanwhile, remove the stems from enough spinach to make a nice little bed on the english muffins 
when the toaster pops. Add a generous layer of smoked salmon on top of the spinach and make 
the hollandaise sauce (instructions below)  while the eggs finish cooking. 

• Drain the poached eggs well on a clean paper towel and place one on top of each pile of salmon 
on the english muffins. Top it with a spoonful of Hollandaise Sauce and a pinch of chopped chives. 

 

 

 

 



  
 

Easy Blender Hollandaise Sauce Instructions 
 

• Melt butter and set aside. 
 
Separate eggs, setting the yolks aside for this dish and saving the whites for another use. 

• Warm blender with hot water and empty it (my blender is metal so I just run super hot water over 
the outside). 

• Place egg yolks, lemon juice, salt, and paprika into a blender and process covered on high for 
about 20 seconds. 

• Turn the blender down to low, and slowly drizzle the melted butter into the yolk mixture through the 
hole in the blender lid. It will begin to thicken almost immediately, but continue to process until all of 
the butter is incorporated. 

• Adjust for salt and lemon. Add a little hot water as needed to adjust thickness and consistency. 
Serve immediately. 

 

 


