
New Style Caesar Salad
250ÊgÊstreakyÊbacon,ÊroughlyÊchopped

8ÊmediumÊsizedÊhardÊboiledÊeggs,ÊpeeledÊandÊhalved
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6ÊsaladÊspringÊonions,Êsliced

60ÊgÊplainÊcroutonsÊ
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SaltÊandÊfreshlyÊgroundÊblackÊpepper,ÊtoÊtaste

Dressing
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20ÊmlÊwholegrainÊmustard
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coolÊtoÊroomÊtemperature.Ê

2.Ê ForÊtheÊdressing:ÊPlaceÊallÊtheÊingredients,ÊexceptÊtheÊoil,ÊinÊaÊfoodÊprocessorÊandÊ

processÊuntilÊcombined.ÊAddÊtheÊoilÊgradually,ÊwithÊtheÊblenderÊrunning,ÊuntilÊmixedÊ

through.

3.Ê DivideÊtheÊsaladÊleavesÊbetweenÊfourÊplates.ÊArrangeÊtheÊeggsÊonÊtopÊofÊtheÊleaves.Ê

SprinkleÊtheÊspringÊonions,Êbacon,ÊcroutonsÊandÊcheeseÊover.Ê

CD! H&#.70!'7!'#.'&!#0+!+2)II/&!'1&!+2&..)05!73&2D!

5.Ê ServeÊimmediately.Ê
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Variations
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taste.Ê

AddÊmangoÊandÊpeachÊslicesÊwhenÊinÊseasonÊforÊaÊfruityÊtaste.

HowÊtoÊmakeÊcroutonsÊ

SliceÊcrustyÊbreadÊintoÊcubes,ÊtossÊinÊmeltedÊCloverÊGheeÊandÊroastÊinÊaÊpreheatedÊovenÊ
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