Classic Caesar Salad

Serves 4 to 6
This is taken from Martha Stewart Living – January 2001
This recipe includes raw eggs, but it is fabulous!
I’ve never made the croutons, I usually buy them.
Croutons

2 T. unsalted butter, melted

2 T. extra-virgin olive oil

1 eight- to ten- ounce loaf rustic Italian bread, crusts removed, cut into ¾” cubes

2 t. salt

¾ t. ground cayenne pepper

½ t. freshly ground black pepper

The croutons are best made no more than half an hour before assembling the salad. Preheat the oven to 450º. Combine the butter and loive oil in a large bowl. Add the cubes of bread, and toss until coated. Sprinkle with the salt, cayenne pepper, and black pepper; toss until evenly coated. Spread the bread in a single layer on a 12x17” baking pan. Bake until they are golden, about 10 minutes. Set aside.

Salad with dressing

2 garlic cloves

4 anchovy fillets

1 t. salt

1 t. freshly ground black pepper

1 T. freshly squeezed lemon juice

1 t. Worcestershire sauce

½ t. Dijon mustard

1 large egg yolk

⅓ c. extra-virgin olive oil

2 ten-ounce heads romaine lettuce, outer leaves discarded, inner leaves washed and dried.

1 c. freshly grated Parmesan or Romano cheese, or 2 ½ ounces shaved with a vegetable peeler

Place the garlic, anchovy fillets, and salt into a wooden salad bowl. Using two dinner forks mash the garlic and anchovies into a paste. Using one fork, whisk in the pepper, lemon juice, Worcestershire sauce, mustard, and egg yolk. Whisk in the olive oil. Chop the romaine leaves into bite-sized pieces. Add the croutons, romaine, and cheese to the bowl, and toss well. If you wish, grate extra cheese over the top.

