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Beurre Blanc

2 teaspoons minced shallots

4 to 6 black peppercorns

3 fluid ounces dry white wine

1 tablespoon and 1 teaspoon lemon juice

2 tablespoons cider vinegar or white wine

3 fluid ounces reduced heavy cream (optional see Notes)

1/2 pound cubed butter, cool or at room temperature

Salt, as needed

Ground white pepper, as needed

1 teaspoon lemon zest, grated or minced (optional)

Combine the shallots, peppercorns, wine, lemon juice, and vinegar in a saucepan.  Reduce over medium-high heat until nearly dry.

Add the reduced heavy cream, if using, and simmer the sauce for 2 to 3 minutes to reduce slightly.

Add the butter a few pieces at a time, whisking constantly to blend the butter into the reduction.  The heat should be quite low as you work.  Continue adding butter until the full amount has been incorporated.

Taste the beurre blanc and adjust with salt and pepper.  Finish the sauce by adding the lemon zest.

Note:

Reduce cream by half before measuring
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