BLINIS aka  RUSSIAN STYLE PANCAKES yields 25 to 30 blinis
                                                                          recipe developed by The Clever Cleaver Brothers®
   1/2 package quick rise yeast


                              whites from 2 large eggs, whipped to soft peak

      1 cup warm water




 
1/4 cup whipping cream, whipped to a soft peak

   1/4 cup sifted flour




       
      butter as needed

1 1/4 cups sifted flour




   
    1 pint sour cream

      2 large egg yolks




                   red lumpfish caviar

1 1/4 cups warm milk




                   black lumpfish caviar

   1/4 teaspoon salt




                   sprigs of fresh dill for garnish

   1/4 teaspoon dried dill

1.
Place the warm water in a small bowl. Blend in the yeast and whip in the 1/4 cup sifted flour. Cover with
plastic wrap and set in a warm part of the kitchen for 30 minutes.

2.
In a large mixing bowl, combine 1 1/4 cups sifted flour, egg yolks, warm milk, salt and dried dill. IIn separate small bowls, whip the egg whites and whipping cream to a soft peak.
3.
Whip the yeast mixture (which has set for 30 minutes) into the mixture in the large bowl. To this, fold in the whipped cream. Now fold in the whipped egg whites. Let set for 20 minutes.

4.
In a sauté pan over medium heat, melt 1/2 tablespoon of butter. Add 2 oz. of batter to each side of the pan. Cook for 30 seconds on each side or until the pancakes become golden brown. 
5.
Place the blinis on a plate and spread a dollop of sour cream on each. Roll the blinis and garnish the middle with sour cream. On the sour cream, place some red and black caviar and a sprig of dill. 

