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HOLLANDAISE BERNAISE  
AND ALL OTHER VERSIONS OF THIS SAUCE 

CONTENTS 
 

Learn everything you need to know, and every possible version of these 
unique, hot semi coagulated emulsified sauces  

 
 

Chefs Eye View Video Content  
Section One 

 
1. Introduction one history and chemistry 
2. Introduction two how is it made  

 
Section Two- Basics you need to know about the sauces  

 
1. How to clarify butter 
2. How to make vinegar reduction 
3. Sauce Hollandaise 
4. Sauce béarnaise 
5. How to fix a split hollandaise or béarnaise Sauce  
6. How to make a hollandaise in a pan on hand of Sauce Mikado  
7. Molecular Hollandaise (Syphon) 
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Section Three- Different Flavourings  
Chefs Eye View Video Content with PDF recipes  
 

1. Sauce Mousseline  
2. Sauce Gratin (For Gratins) (PREVIEW) 
3. Sauce Choron  
4. Sauce Tyrolienne  
5. Sauce Foyot/Valois 
6. Sauce Maltaise 
7. Sauce Moutarde 
8. Sauce Paloise 
9. Sauce Buerre Noisette 
10. Sauce Noisette 

 
 

“Dedication to bringing the chef out in you!” 
Walter Trupp 

 


