brunches through the years, you start to

look for something new to do with eggs”

He is wise to reinvent dishes in the
brunch category while still keeping the
belle of the ball in play. Brunch is a
beloved institution in the United States,
and diners temper their expectations
of familiar with hopes of extraordinary.
Here, we feature chefs who share their
inspiring egg-centric brunch dishes.

Cervena Venison of New Zealand

them into something extraordinary. His
smoked salmon/corn pancake with chive
cream and over-easy eggs is so popular
that it has evolved from his seasonal

menu onto his all-year one. For the savory
pancake, he cooks a batter of milk, eggs,
butter, cornmeal, flour, chives, roasted corn,

sugar, salt and baking powder. He tops the

over-easy eggs crown the salmon. The dish

is finished with diced tomato and scallion.

“You get the luxury of the egg yolk breaking
over the dish; says Haimowitz. “The smoked
salmon brings in that saltiness, and the

roasted corn balances with a bit of sweet”

Brad Farmerie’s time in the U.K. sparked

an appreciation for blood pudding (black
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