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Bleu’s Creole Hollandaise Sauce 
 Ingredients:  

(a unique break-a-way version of this classic French sauce) 

 

4 large egg yolks 

1 cup New Orleans’ Famous Blue Plate mayonnaise 

½ cup of Kraft Miracle Whip  

½ cup of sour cream (not light) 

2 ½ tbsp. fresh squeezed lemon juice (maybe more) 

1 tbsp. of Heinz Gourmet Tarragon Vinegar   (maybe more) 

1 tbsp Lea & Perrins Worcestershire sauce (maybe more) 

Sea salt and white pepper to taste 

1/2 tsp. smoked paprika  

1-1/2 tbsps. dry or yellow standard liquid mustard (add a small amount 
at a time, tasting as you go with all the ingredients in this sauce) 

1 tbsp. Mezzetta Non Pareil Capers     
(brand name, optional, but adventurous)    

1 ½ tsp. Louisiana Pure Cane Sugar granulated  

5 drops of yellow food coloring 

Option: add a dash or two of Frank’s hot sauce 

Cook and stir over medium-low heat until warm. If desired, stir in a 
little heavy whipping cream to thin. I prefer it thick.  

Major Advice for All of my recipes (or any recipe for that matter): 
 
Please Evaluate by tasting and modify if needed during every step 
of each recipe to your taste. Do this for every step of all my 
recipes, Please and Thank You. Each time you purchase ingredients 
for a dish, they will be somewhat different. Constant tasting and 
balancing of ingredients and seasonings are the secret to any 
successful recipe. 

Thank you!  Please enjoy and make this recipe your own. Bleu 


	1 tbsp. Mezzetta Non Pareil Capers
	(brand name, optional, but adventurous)

