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Caesar Salad

No need 2o visit a f’ancy Sfea,é house for a classic Caesar salad. THs f'amf/y Sfy/e_
salad coith homemade crowutons, dressing and freshly shaved parmesan cheese make an
awthentic Z‘aSZ‘y Caesar that youl i/l love.

quredienfs

Croeilons

3 Z‘dé/eSpoonS ext?ra \//rjfn olive oi/
1 (y-1502) oal” Tialian oF French bread, crusts remeoved, cut into | inch cubes

Cdenne pepper
Sea salt and Fresh 3roanc/ pepper

Salad

45 heads romaine /ettuce, oiler leaves removed, coarsely chopped 2hen re,-/’r/:gerafea/
wnti/ reac/y o wse

1 l/ 2 cups ﬁ&Sﬁ/}/ Shaved Parmesan 6/7&958, Shaved with a \/egefaé/e pee/e/‘
Caesar Dressing

2 cloves garlic

4 anchovies in olive oil, drained

I/ 2 Zeaspoon salt

| Zeaspoon black pepper

1 1/ 2 Zeaspoons dijon mustard

1 I/ 2 Zeaspoons torcestershire sauce

1 faé/e\Spoon + 2 fe,aSpoonS freS/]/y S?Mezezgc/ Jeron J&(/Ce

I/ 2 cup mayornaise

1 1/2 cups extra w‘rgin olive o/

Preparation

T o make Che crowtons: Prehead oven o 450 deqrees. Combine olive oil and bread culbes
on a prepared Foiled éa,éfng sheet. Lightly sprinkle cith salt, pepper and cayenne. Mix
wunti/ evenly codated 2hen spread in a 5};73/8 layer. Bake in the center rack wunti/ 3o/a/e_n,
about $-10 rinetes. ( halfay Chre COO(’/ng Zime, 3/\/8 the pan a shake to be sure
croutons Z‘OCZSZ‘ e\/en/y> ( enove from oven arnd ,éeep ) an a/ri{g/?f Conz‘a/‘ner.

76 make the Caesar Dressing: Place qarlic and anchovies in a Food processor and
pulse wunti/ chopped. Add salt, pepper, mustard, Worcestershire, lemon juice, and
mayonnaise and blend. S/oa.)/y pour in olive ol and blend wunti! smocth.

7o make salad: Combine letluce, parmesan cheese and crowutons in a /drje bowo/. Add
desired amount of’ dressing and oss. Serve immediately.

K Dressing may be prepared 2 days ahead, covered and chilled.
K Crowtons are best served as close as possible to Serving Lime.

Serves 231



