The sauce 1s Holla the salt is Morton. Start with ham and

a poached ege on o asted English Mufhin. Good healthy fare

but it isn't Eewgs Benedict. The magie comes with the Hollandaise
Sauece—hght and smooth and kissed with lemon tartness, n
Another secret in great ege cookery s Morton Salt, @ There

are severial Ane brands of Holludaise Sauce—but there

i only one Maorton Salve. When of ramy it pous
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