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Caviar Buns with Nori Parchment!

!
You'll often find steamed buns 
parked on a  square of white 
parchment paper. This paper serves 
as a liner under the buns and is also 
used for  serving.  For my version of 
Caviar Buns, I use nori instead of 
parchment  to line the buns  after 
steaming. Nori not only makes for a 
more beautiful presentation, but it 
also serves as a flavor enhancer. 
!!!!

I first steam these buns on a large 
sheet of parchment inside the 
s teamer. La te r, I top them 
with  tobiko, otherwise known as 
flying fish roe or poor man’s caviar. 
You can certainly use the thousand 
dollars a jar   kind here, but I love 
how colorful tobiko is. This fish roe 
is naturally colored  with squid ink 
(black), wasabi (green), and beet 
(red). It even comes in yellow if you 
like yuzu flavor.!
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Squares of nori make for an edible 
and tasty finish. The beachy 
sea  flavors of nori and caviar are a 
perfect match for each other, and 
nori’s pure black color makes for a 
striking presentation.    
!
!!!!!!!



Inside the buns, you’ll find a 
velvety, tangy  spot of crème 
fraîche. Crème fraîche is sour 
cream’s richer, fattier cousin, kind 
of like a fancy fill-in for butter. 
T h e  c r è m e p r o v i d e s a 
smooth contrast to the saltier notes 
found in the caviar and nori. 
!!!!!!!!!
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Pair these upscale  mini buns with 
a  steamy  cup of Yamamotoyama's 
Whole Leaf Sencha or Gyokuro 
Pyramid Tea Bags  for a luxurious 
finish. Whether we’re talking New 
Year’s or your fanciest dinner party, 
these soft Caviar Buns are sure to be a 
big hit! 
!
!
!
!
!
!
!
!
!!!

Caviar Buns with Nori Parchment 
Makes 15 buns. 
Ingredients: 
15 store-bought steamed buns 
1 cup crème fraîche 
2-3 nori sheets, cut into 2 1/2″ squares 
1 oz. caviar 
dill, for garnish 
Directions: 
1. Steam the buns for 10 minutes (or according to package 
instructions) over water at a full boil.  
2. After the buns have finished steaming, let them cool before 
using a piping tip to remove some bun dough from the 
bottom center of each bun. In the void created, use a piping 
bag filled with crème fraîche to pipe a dollop of cream in each 
bun. 
3. Place the bun in the center of a nori square, then top the bun with caviar and a small sprig of dill.
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