
Classic Potato Blinis and Caviar Flight
with The Caviar Company

Mise en Place
Cutting board Knife Medium pot Ricer
Mixing bowl Wooden spoon Large spoon Spatula
Sheet tray Kosher salt 10” Nonstick pan Kitchen towel
Tablespoon measure 1 cup Measuring cup

Ingredients
❄ Please keep refrigerated before class ❄

1 jar Kaluga caviar ❄ 1 jar White sturgeon caviar ❄ 1 ea Creme fraiche ❄ 1 bunch Chives ❄
1 jar Smoked trout roe ❄ 1 lb Yukon Gold potatoes 2 ea Egg ❄ 2 ea Egg yolks ❄
1 jar Pickled shallots ❄ 1 packet Balinese Tru�e Salt 2 T Butter ❄ ¼ cup AP flour

How to Make
1. Preheat the oven to 200F.
2. Remove the creme fraiche, eggs, and egg yolks from the fridge and allow them to temper while moving

through the rest of the prep.
3. Place the potatoes into the 2 qt sauce pot and cover with water.  Add a pinch of kosher salt and bring to a

boil.
4. Simmer the potatoes until they’re completely tender and easily pierced with a knife.
5. Slice the chives.
6. Remove the potatoes from the pot, peel them, and pass them through the ricer into the mixing bowl.

Measure out 2 cups of riced potato.
7. While the potatoes are still warm, mix them completely using the wooden spoon to cool them down a little.
8. Add the whole eggs and whip the potatoes with the wooden spoon.  Add the egg yolks and continue to

whip with the spoon.  Add a pinch of Balinese Tru�e Salt to the batter as well.
9. Add the flour and mix into the potato mixture.  Place 2-3 tablespoons of creme fraiche into the batter and

mix together. This is the blini batter.
10. Heat a small amount of butter in the nonstick pan over medium low heat until sizzling.
11. Add small spoonfuls of blini batter and cook until golden brown on the first side.  Flip the blinis and cook

the rest of the way through.
12. Transfer the cooked blinis onto the sheet tray, under a towel, and place them in the oven to stay warm.

Finish cooking the rest of the blini batter in batches until finished.
13. Now, plate up that beautiful caviar spread with the caviar, sliced chives, pickled shallots, and the rest of the

creme fraiche all alongside those delicious, warm potato blinis.
14. Follow along and enjoy those delicate potato blinis and garnishes alongside that flight of caviar.  Taste your

way through the different caviars and have an amazing National Caviar Day!

Explore more at www.tru�eshu�eSF.com Tag us on Instagram @Tru�eShu�e_SF

http://www.truffleshufflesf.com



