
Recipe

INGREDIENTS:

INSTRUCTIONS:

To make a great caesar salad, it’s all about the dressing.  At my restaurant, we were known for 
making a great one. Now I’m passing the recipe onto you.

Pre-heat oven to 350 degrees 

Dressing serves 15- 20

• Finely chop garlic and anchovies and add to a mixing bowl with egg yolk, oil from 
anchovy, mustard & lemon juice and whisk together
• Mix in parmesan & begin adding olive oil a drizzle at a time until it begins to emulsify
• en you can add vegetable oil in a steady stream until it reaches the consistency of
a mayonnaise
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INSTRUCTIONS cont.

• Slice the bread in about ½Ζinch dice (or tear in small pieces) and place on a tray and bake for 
about 8 - 10 minutes or until crispy and golden
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NUTRITION FACTS


