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Recipe

Caesar Salad

Prep 15m   ·   Cook 0m   ·   Serves 12

Ingredients
•  0.1 jar  Dijon Mustard
•  0.25 dozen  Eggs (Large)
•  0.15 liter  Extra Virgin Olive Oil
•  1 each  French Baguette
•  0.05 lb  Garlic
•  2 each  Lemons
•  0.5 lb  Parmesan Cheese
•  3 head  Romaine Lettuce

Instructions
1.  Wash and chop romaine. Make dressing: blend anchovy, garlic, egg yolk, lemon juice, dijon, olive oil. Toss
lettuce with dressing. Top with croutons and shaved parmesan.
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