
Ross Edlund

Chef-owner Wylie Dufresne of wd-50 in
Manhattan has elevated the egg. Some liken
Dufresne to a mad scientist for his off-the-
charts creativity, but I prefer to think of him
as a culinary magician who has blazed a trail
for other chefs to follow. One of Dufresne’s lat-
est creations is a poached egg and shell with
pumpernickel, Caesar dressing and a lily bulb
(used in traditional Chinese cuisine) that has
been pickled and charred. All of it is edible, in-
cluding the shell, which is made from sugar
and other ingredients.

wd-50, 50 Clinton St., New York; (212) 477-
2900, www.wd-50.com

Across town along Columbus Circle in
Manhattan, chef Toni Robertson features a
signature buckwheat and eggs dish at Asiate
in the Mandarin Oriental. Don’t be fooled by
the name. Asiate’s signature buckwheat and
eggs features a quail egg, soba noodles, Ose-
tra caviar and uni cream.

Asiate, 80 Columbus Circle, New York; (212)
805-8881, www.mandarinoriental.com/new
york/dining/asiate

The City of Brotherly Love shows its affec-
tion for eggs at City Tavern restaurant, a his-
toric Philadelphia landmark that serves 18th

century cuisine just a few steps from Inde-
pendence Hall, the Constitution Center and
the Liberty Bell. Chef Walter Staib prepares
his eggs Chesapeake using poached eggs and
crab cakes with a house-made tarragon béar-
naise sauce and potatoes O’Brien.

“Crab, like lobster, was so plentiful in the
New World, and eating eggs cooked by them-
selves was saved for precious occasions be-
cause they were most often used by frugal
cooks in recipes, such as breads, cakes and
casseroles,” says Staib, whose City Tavern’s
crab cakes are breaded in homemade Sally
Lunn breadcrumbs, a recipe that dates to the
18th century. 

City Tavern restaurant, 138 S. 2nd St.,
Philadelphia; (215) 413-1443, www.citytavern
.com

Portland, Ore., is home to a chef who in-
corporates beef into his most popular egg
dish. Chef Scott Neuman of ¡OBA! in the
heart of the city prepares a certified Angus
beef chicken fried steak on a cheddar biscuit
topped with a fried egg. He serves it with cho-
rizo gravy and a smear of poblano mashed po-
tatoes.

¡OBA!, 555 N.W. 12th Ave., Portland, Ore.;
(503) 228-6161, www.obarestaurant.com

On the easy eating front, Skillets in Char-
lotte, N.C., tempts patrons with a little slice of
America served in — what else? — a skillet.
Owner Ross Edlundtraded the Windy City for
skillet concoctions in the South.

The local favorite in Charlotte is the avoca-
do, bacon and pepper jack frittata. 

“This is our bestselling frittata because it
combines health and sin, yin and yang, in one
package,” Edlund says. 

Skillets, 11324 N. Community House Road,
Charlotte, N.C.; (704) 752-5885, www.skillets
forbreakfast.com

In Santa Rosa, Calif., at Petite Syrah,
chef-owner Josh Silvers and chef de cuisine
Ben Davies prepare their Salad of 63 Degrees
egg dish with grilled asparagus, quinoa, rose-
mary and yogurt.

Petite Syrah, 205 5th St., Santa Rosa,
Calif.; (707) 568-4002, www.petitesyrah.com

Nearby at Zazu Restaurant & Farm, the
Zazu Easter egg is available only on Easter
and Mother’s Day (May 13 this year). 

It is served with backyard sweet pea pan-
zanella, goat cheese and a farm fresh egg, and
an assortment of house-made meats.

Zazu Restaurant & Farm, 3535 Guerne-
ville Road, Santa Rosa, Calif.; (707) 523-4814,
www.zazurestaurant.com

In Miami, being bad is good and being dec-
adent is even better. The silver and gold egg at
Azul in the Mandarin Oriental Miami is about
as naughty as an egg can get. 

Chef de cuisine Joel Huff prepares his sil-
ver and gold egg with three types of eggs, plus
Italian caviar, caramelized onions, potato
and espuma (foam).

Azul, 500 Brickell Key Drive, Miami; (305)
913-8358, www.mandarinoriental.com/mi-
ami
/dining/azul/

In Naples, Fla., at Lemonía in the Ritz-
Carlton Golf Resort, chef Erik Autry serves
the organic egg with a potato terrine, white
asparagus, fine herb crème fraîche and fin-
ishes it with black lava salt.

Lemonía, 2600 Tiburón Drive, Naples,
Fla.; (239) 598-6644, www.lat.ms/Hj6L78
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DISHES include, clockwise from upper left, egg in a shell at wd-50 in Manhattan, a Skillets frittata in Charlotte, N.C., the sil-
ver and gold egg at Miami’s Azul, eggs Chesapeake at Philadelphia’s City Tavern and an egg appetizer at Lemonía in Naples, Fla.

Kelly Merritt

Salutes to eggscellence
By Kelly Merritt

For me, the egg hunt didn’t stop when I became an adult.
Some people hunt eggs, but I prefer to eat them. As a kid, I thrilled more to the feast than

the hunt — as in the feast of hard-boiled eggs and leftover egg dishes that remained in the
wake of annual visits from the bunny.

Today, modern chefs are pushing any envelope they can get their hands on to honor the
egg. Eggs aren’t just for breakfast anymore, as evidenced by the dishes I’ve gathered here,
many of which have become some of my favorites. 

Here are a few of the best and brightest egg dishes at popular destinations across
America. 
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Civil War fans, get
ready to browse

If you’re a Civil War buff or
you’re planning a trip to a Civil
War site, a new National Park
Service website can help you. Even
if you’re not going anywhere, the
website is fascinating to browse,
from its lists of places to visit to its
facts to the people who played
major roles in the war. It includes a
soldier and sailor database and
information on prisoners, politi-
cians and spies. And there’s a trip
planner to help you map out how
you’ll hit all the sites, including
some “related sites” (that is, not
National Parks but relevant to the
war). Info: www.nps.gov/civilwar.

— Catharine Hamm

Birthday bonus
In honor of its 30th anniversary,

Catalina Express (above) is ex-
tending, until April 30, 2013, its free
ride offer for visitors who want to
go to the 76-square-mile isle for
their birthday. The Free Pass on
Your Birthday offer is valid for
round-trip travel between any
Catalina Express ports, but pas-
sengers must begin the trip on
their actual birth date and return
within 30 days. They must also
pre-register at www.catalina
express.com before their birth
date, make reservations before
travel and present valid ID. Vari-
ous Catalina Island businesses are
also offering “Birthday Island”
promotions in conjunction with
Catalina Express’ Free Pass, in-
cluding special hotel rates and
restaurant discounts. Info: (800)
429-4601, www.catalinaexpress
.com.

— Tracy Brown

A beachy Las Vegas
Just like real beach days, it’s

time to slather on the lotion, rent a
cabana and join the DJ-driven
parties in Las Vegas. Some Vegas
pools opened in March, but the
partying starts in earnest later
this month. Hard Rock Hotel &
Casino revamps its pool concept
with a series of day and night
Beachlife events that start this
month and continue until Octo-
ber. Info: www.hardrockhotel.com
/relax/pools. Encore Beach Club at
Encore begins its party scene
April 21with Swedish DJ and
electronic musician Steve Angello.
Info: www.encorebeachclub.com.
Marquee Day Club (yes, there’s
also a nightclub) at the Cosmo-
politan officially opens with Avicii,
also Swedish and a DJ, at 10 a.m.
on April 21. Info: www.marquee
lasvegas.com.

— Mary Forgione

An MP3 splash
At less than 2 inches long and

only about half an inch thick, the
UWaterG4 is one small under-
water MP3 player. The 4GB player
clips onto goggles or fastens onto a
headband or armband (not in-
cluded) for swimming and other
water sports, or for heading into
the elements with a song in your
ear. Included waterproof stereo
earphones plug into a jack that
seals water out. The player can
store up to about 1,000 songs or
about 10 audio books, and can run
about six hours on the built-in
rechargeable lithium ion battery.
It’s compatible with Windows 2000
and higher and Mac 9.0 and higher.
Cost: $79.95. Info: www.geared
tobefit.com.

— Judi Dash
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British artist Luke Jerram’s
“Play Me, I’m Yours” installation,
which has been touring the world
since 2008, is coming to Los Ange-
les for three weeks, featuring 30
pianos in public places around
the city. Sponsored by the Los
Angeles Chamber Orchestra, it
begins Friday with 30 pianists
performing Bach preludes simul-
taneously. Info: (213) 622-7001,
Ext. 221 or www.streetpianosLA
.com.... An estimated 1.56 million
out-of-state visitors went to
Alaska last summer, 56% aboard
cruise ships, the state reports.
The total visitation figure of
1.6 million represents a 2% in-
crease over summer 2010 but still
9% below the 2007 historical peak
of 1.71 million.... Bellagio’s Con-
servatory & Botanical Gardens
in Las Vegas has opened “Dutch

Garden,” featuring a 26-foot
windmill, 11-foot carousel and a
floral interpretation of Claude
Monet’s “Fisherman’s Cottage on
the Cliffs at Varengeville.” Free
and open through May 13.... The
Beach Boys 50th anniversary
tour stops at the Red Rock Ca-
sino Amphitheatre in Las Vegas

on May 27.... The National Base-
ball Hall of Fame and Museum in
Cooperstown, N.Y., has opened
an exhibit celebrating the 100th
birthday of Fenway Park. Info:
www.BaseballHall.org.... San Di-
ego’s Hotel Solamar, near Petco
Park, is offering a “Play Ball!”
baseball package through Octo-
ber; (877) 230-0300.... The Madi-
son in Washington, D.C., is offer-
ing a special “commencement
concierge” to answer any ques-
tions that may arise May 12-20,
in time for most college gradu-
ations in the area. Info: (800)
424-8577 or www.madisonho
teldc.com.... For all things Irish,
check out IrishCentral.com,
which just passed 1 million visi-
tors a month.... A major elk herd
that migrates between Yellow-
stone National Park and Mon-
tana suffered a 10% decrease last
year because of a hard winter,
predator attacks and hunting,

state and federal scientists re-
port. That follows a 24% drop in
2011. The Northern Yellowstone
elk herd is down to about 4,174
animals.... The annual Down-
town Truckee Wine, Walk &
Shop is Oct. 6. Info: www.truckee
frc.org.... Associated Press re-
ports that the new World Trade
Center has reached a milestone:
The skyscraper being built to re-
place the twin towers is now 100
stories high — on its way to be-
coming New York’s tallest build-
ing.... NYC & Co., the city’s official
marketing/tourism organization,
will join with CityMaps to launch
a free smartphone app that al-
lows users to navigate New York
City using easy-to-recognize
names and logos.... Travel quote
of the week: “Paris is always a
good idea.” (Audrey Hepburn in
“Sabrina”)

chris.erskine@latimes.com
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“PLAY ME, I’M YOURS”
has already visited London.

By Chris Erskine

latimes.com/eggs
Go online for more photos of these egg
dishes.
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