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From the Kitchen of Chef Michael Feker

IL MITO is located at 6913 W North Ave, Wauwatosa

CHEF FEKER’S BEARNAISE TARRAGON

For the reduction:

2 medium shallots, minced

1/4 cup champagne wine

1/4 cup champagne vinegar

10 crushed black peppercorns

4 large sprigs fresh tarragon

Salt to taste

For the sauce:

10 oz. (2-1/2 sticks) good-quality unsalted butter
3 large egg yolks

3 Thbs. water

Salt and freshly ground pepper to taste

To make the reduction: Combine the shallots, wine, vinegar, peppercorns, and tarragon in a heavy-based
saucepan and simmer over medium-high heat until approximately 2 Tbsp of liquid remains. Strain and
discard the solids.

To make the sauce: In a heavy-based saucepan, melt the butter. Simmer it rapidly for at least 10 minutes;
the water will evaporate and the milk solids will coagulate on the bottom and sides of the pan. Let the
melted butter sit for a few minutes so the solids will fall to the bottom. Skim off the foam on top and then
decant the golden liquid leaving the solids behind. Put the eggs and water in a saucepan with sloped
sides. Off the heat, whisk the eggs and water for 30 seconds, whipping in lots of air. Cook the sabayon
over very low heat, whisking constantly and scraping the bowl, until thick and voluminous. The whisk
will leave tracks that hold for a few seconds. At this point, take it off the heat and whisk rapidly for 30
seconds to cool it slightly. Add the clarified butter a little at a time, whisking constantly. Be sure the
butter isn't too hot or it will break the emulsion.

To finish the sauce is done, whisk in 1 Tbs. of the reduction (or more to taste). Season with salt and
pepper. Stir in finely chopped tarragon.
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