Miniature Scrambled Eggs on Toast with Wild Alaska Pollock Roe and Samphire

Wild Alaska pollock roe tops these elegant miniature rounds of buttered toast with creamy scrambled eggs, paprika, lemon zest, and crisp samphire for this simple yet impressive dinner party canapé 

Makes 10 canapés 

10 x 5cm diameter rounds of brown bread

2 eggs, beaten

30g butter

½ tbsp crème fraiche
25g samphire, cut into 2cm lengths

butter, to spread

1 tsp paprika

Zest of 1 lemon
50g wild Alaska Pollock roe

salt and cracked black pepper

· Preheat the oven to 150oC, gas mark 2. Place the bread rounds on a baking sheet and bake in the oven for 10-15 minutes, turning halfway, until they are dry and lightly toasted. Leave to cool on a wire rack
· To make the scrambled eggs, place the beaten eggs and 20g of the butter in a heavy-based saucepan and stir frequently with a spatula over a low heat. Before the eggs set completely, remove the pan from the heat and stir in the crème fraiche. Season well with salt and pepper

· Blanch the samphire in boiling water for 1 minute, drain and then toss in the remaining butter

· To serve, butter the toasts and top with a small amount of scrambled egg. Season with pepper and sprinkle over a small amount of paprika and lemon zest. Finish with samphire and a small amount of wild Alaska Pollock roe and serve immediately
Cook’s tip: These little canapés are best served hot, but you can prepare the toasts before hand to save a little time. If samphire is not available, you can always use fine asparagus tips or rocket leaves
