SAUCES – Cocktail, Béarnaise, Hollandaise
Cocktail Sauce
1 tbs Horseradish
1 tbs Lemon Juice
1 tsp Worcestershire Sauce
3/4 cup Ketchup
Tabasco Sauce to taste
Salt & Pepper to taste 
        Add all ingredients and mix well
Béarnaise Sauce
1 Tbs Shallots (finely chopped)
1 tsp Fresh Parsely (chopped)
1/4 tsp Tarragon
1/4 tsp Thyme
Black Pepper to taste
Salt to taste
1/4 cup Dry White Wine
1/4 cup Tarragon Vinegar
3 Egg Yolks
1/2 cup Butter 
        Add Shallot, Parsley, Seasoning, Wine, Vinegar to a pot
Boil mixture until reduced by 1/2
Strain liquid and cool
Beat in Egg Yolks and Butter
Mixture should be consistency of Mayonnaise
Hollandaise Sauce
4 oz Butter
2 Egg Yolks
1 Tbs Lemon Juice
1 Tbs Water
1/4 tsp salt
        Melt Butter - Do not brown
Remove from Heat
Mix rest of ingredients in blender
Spoon out bubbles from butter
Add butter to running blender
