
Smoked Salmon and Créme Fraiche
Savory Pancakes with



1 1/4 cups w
hole m

ilk 
3 ½

 tablespoons D
ijon m

ustard
1 large egg
1 tablespoon yellow

 m
ustard seeds

1 cup all purpose flour
2 teaspoons baking pow

der
2 tablespoons butter, m

elted for batter plus 
m

ore for griddle 
2 tablespoons chopped fresh dill

1 pound thinly sliced sm
oked salm

on
4 ounces C

rèm
e Fraiche

D
ill sprigs or m

inced scallions for garnish 

W
hisk first 4 ingredients in the A

ll-C
lad large m

ixing 
bow

l to blend. G
radually w

hisk in flour and baking 
pow

der. Stir in 2 tablespoons butter and dill. C
over; let 

stand 1 hour. (See note below
)  Preheat oven to 250°F. 

Brush A
ll-C

lad griddle w
ith butter. H

eat on m
edium

 heat. 
W

orking in batches and brushing w
ith butter as needed, 

drop batter by tablespoonfuls onto griddle, form
ing 2 

-inch rounds. C
ook until pancakes are golden on bottom

 
and bubbles begin to break on surface, about 3 m

inutes. 
Turn over; cook until golden, about 2 m

inutes. Transfer to 
baking sheet. K

eep w
arm

 in oven.

A
rrange salm

on on top of pancakes.  A
dd a dollop of 

C
rèm

e Fraiche and garnish w
ith fresh dill sprigs or 

m
inced scallions.

N
ote: The batter can be m

ixed the day before and stored 
in the refrigerator.  
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