Pancakes

Buttermilk w/Caviar and Sour Cream


BUTTERMILK PANCAKES MAKES 14 (3-INCH) PANCAKES 

1-cup all-purpose flour 

1-teaspoon baking soda 

½ teaspoon salt 

1 large egg, lightly beaten 

1-cup well-shaken buttermilk 

Vegetable oil for brushing griddle 

 Preheat oven to 200° F.  Whisk together flour, baking soda, salt, egg, and buttermilk until smooth. Heat a griddle or a large heavy skillet over moderate heat until hot enough to make drops of water scatter over its surface, then brush with oil. Working in batches and using a ¼-cup measure filled halfway, pour batter onto griddle and cook, turning over once, until golden, about 2 minutes per batch; Transfer to a heat proof plate and keep warm covered, in oven. 

Batter keeps, chilled and covered, 3 days. Thin as necessary with additional buttermilk or water, 1 tablespoon at a time before using

CAVIAR W/SOUR CREAM SPREAD FOR BUTTERMILK PANCAKES

2 tablespoons unsalted butter

6 buttermilk pancakes

½ cup sour cream 

2 tablespoons caviar (2 oz)

1 hard-boiled large egg yolk, forced through a sieve 

½ scallion, minced 

Cook butter in a very small saucepan over moderate heat, swirling pan occasionally, until golden brown (be careful not to let it burn) Keep butter warm. Spread each pancake with about 1 tablespoon sour cream (to taste) and top with about 1 teaspoon caviar Sprinkle with some of yolk and scallion. Stack 3 pancakes on each of 2 plates and drizzle with brown butter.


