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 2   e g g s

 5 0  g  b u c k w h e a t  f l o u r

 1 2 5  g  p l a i n  f l o u r

 2   t s p  b a k i n g  p o w d e r

 7 5  g  Gr e e k  y o g h u r t

 2 5 0   m l  w h o l e  m i l k

  p i n c h  o f  s e a  s a l t

  Sp r a y  o i l  f o r  f r y i n g

F O R  T H E  TO P P I N G

  Gr e e k  y o g h u r t

  Q u a i l  e g g s

  Sm o k e d  s a l m o n

  D i l l 

  S i c h u a n  p e p p e r

Step 1 In a bowl whisk the eggs until frothy.

Step 2 Stir in the flour, baking powder, yoghurt 
and milk. Beat well to make a smooth 
batter.

Step 3 Spray frying pan with an oil and heat 
until the pan is hot. Pour teaspoons 
of batter into the pan and cook over 
medium heat.  When bubbles appear 
on the surface of the blini and the base 
is golden turn the blini over and cook 
the other side. 

Step 4 Transfer cooked blini to a cooling rack. 
Repeat with the remaining batter. 
Serve blinis topped each one with 1 tsp 
of yoghurt, ½ of quail egg, salmon and 
dill, season with Sichuan pepper. 


