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SCRAMBLED EGGS with SMOKED SALMON and BLINI
SERVES 6-8










Ingredients:

4 eggs, at room temperature
2/3 cup cream

Pinch of salt

20g Butter

200g smoked salmon slices, chopped coarsely
Method:

Place the eggs, cream and salt in a bowl and whisk together.  Put the butter in a non-stick frying pan over a high heat.  One the butter is melted, pour in the egg mixture and cook for 20 seconds, or until it begins to set around the edge.  Using a wooden spoon, stir and bring the egg mixture on the edge of the pan into the centre. It is important to fold the eggs, not scramble them.  Leave for 20 seconds, and repeat the folding process.  When the eggs are just set, turn out onto a plate and serve with blini and smoked salmon.
BUCKWHEAT BLINI
1 cup buckwheat flour






½ cup plain flour
3 teaspoons baking powder

2 eggs, beaten lightly

1 ¼ cups buttermilk

60g melted butter
Method:
Sift flours and baking powder into medium bowl, gradually whisk in combined egg and buttermilk.  Stir in the butter.  Cook Blini in batches, by dropping 2 teaspoon portions of batter into a large heated non-stick frying pan.  Turn Blini, cook until browned on the other side.  Turn Blini onto wire racks to cool.

