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BETTER AND EGG...
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o ;/YIZLI/Z—QJ(/T‘///éﬂ casserole — chef Laurent
Kleczewski, Le Colombien, Offranville

° ./'K}‘/J{l/‘[(ly/{d' /et /()/[// /7(1/‘//?1 S/ (1'/761// eJ;()ﬁ -

bodted eqy — Yves, Ile d'Orléans

* e Yade lake — chef Jean Sulpice, Le Pere
Bise, Talloine

o The femuwel Bénédict — butler Oscar
Tschirky, Waldorf Astoria, New-York, created in
1892

* e love nest — chef Julia Sedefdjian, Le
Baieta, Paris

* The farm cqg — chef Christophe Harfiquet,

La Mére Germain, Chateauneuf-du-Pape

* Saviolo al llevo — Elena, the mamma by
Stefano Faita

o The flavor of the woods — chef Gilles
Gougeon, Auberge du Vieux Puits,
Fontjoucouse

o Qucbee tartgflette in casserole— with your

favorite chef, Ile d'Orléans

* /e 7 — three Michelin star Florentine egg,
chef Frédéric Anton, Le Jules Verne, Paris
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