
BREAKFAST
Lox with Blini
with shaved cucumber salad and scrambled eggs

IN YOUR BOX
6 oz. Liquid Egg
1 ½ oz. Radishes
2 Persian Cucumbers
5 Chives
1 Shallot
4 oz. 2% Milk
¾ Cup Self Rising Flour
1 Tbsp. White Wine Vinegar
1 tsp. Sugar
6 oz. Smoked Salmon
2 oz. Sour Cream

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
2 Mixing Bowls
Medium Non-Stick Pan

www.homechef.com/2831

25-35 min. Intermediate3 days Not Spicy529
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 73g carbohydrates 23g fat 28g protein 583mg sodium | low-calorie, soy-free, nut-free



FROM THE CHEF
Make pouring batter while 
cooking blinis go smoothly by 
spraying spoon with a little 
cooking spray.

Did you know... 
Blini are Russian in origin where 
aristocracy enjoyed them with 
caviar and crème fraÎche. They 
make an elegant serving vehicle for 
a variety of hors d’oeuvres.

Prepare the Ingredients
Trim and slice radishes as thinly as possible. Trim 
and, using a peeler, shave long ribbons of cucumbers. 
Cut chives into ¼” lengths. Peel and halve shallot. 
Slice into thin strips like sticks (julienne).

Make Cucumber-Radish Salad &  
Scramble Eggs
In a mixing bowl, whisk together vinegar, sugar, and a 
pinch of salt and pepper. Add radishes, shallot, and 
cucumber ribbons. Toss to coat. Return pan used 
to cook blinis to medium heat. Add ½ tsp. olive oil 
and remaining liquid eggs. Stir constantly until eggs 
are set, 2-3 minutes. Season with a pinch of salt and 
pepper. Remove to a plate and prepare to serve.

Make the Blini Batter
Whisk together 2 Tbsp. egg, milk, 1 tsp. olive oil,  
1/4 tsp. salt, and a pinch of pepper in a medium  
mixing bowl. Reserve 2 Tbsp. flour to adjust con-
sistency. Add remaining flour to egg-milk mixture 
and stir to combine. Mixture should be slightly thinner 
than pancake batter and should fall in a thin ribbon 
when whisk is lifted out of bowl. If batter seems too 
thin, whisk in reserved flour 1 tsp. at a time. If batter 
seems too thick, whisk in 1 tsp. water at a time.

Plate the Dish
Serve six blinis on a plate and top with smoked 
salmon. Garnish with sour cream and chives. Serve 
alongside scrambled eggs and cucumber salad.

Cook the Blinis
Heat a medium non-stick pan over medium heat. 
Add 1 tsp. olive oil, swirl around pan, and wipe out. 
Add 1 Tbsp. batter per blini, flipping onto second 
side after 1-2 minutes, or when blinis are slightly 
browned. Cook in batches until you’ve made 12 blinis. 
You will likely have extra batter. Reserve on a plate and 
keep warm. Wipe pan clean.
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Heads Up! Set aside 2 Tbsp. 
flour before making blini 
batter. This reserved flour will 
help you adjust consistency 
later.

• Heads Up! Liquid eggs are 
used twice. 2 Tbsp. are used for 
blini and remainder are used 
for scrambled eggs.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Thoroughly rinse produce and 
pat dry

• Separation is natural when 
shipping liquid eggs. Shake 
well before using.


