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Serves 1

Ingredients
1 English mu!n
Butter
Baby spinach, fresh or slightly wilted with boiling water and drained
Smoked salmon
Lemon
2 eggs, as fresh as possible 
Salt and freshly ground black pepper
Homemade or store-bought hollandaise sauce

Directions
1. Toast the mu!n and spread each side with butter.
2. Put a small handful of baby spinach on top of each mu!n half. "en place a good serving of

smoked salmon on top of the spinach.
3. Squeeze some lemon juice on the salmon.
4. Poach your eggs to however you like them.
5. Place the poached eggs on top of the smoked salmon and season with salt and freshly ground

black pepper.
6. Drizzle each egg with as much hollandaise sauce as you like. "is can be cold or

slightly warmed.

E G G S  B E N E D I C T  W I T H 
S M O K E D  S A L M O N
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