CAESAR SALAD

50
ml
mayonnaise

25
ml
chicken broth

15
ml
parmesan cheese

10
ml
lemon juice

7
ml
red wine vinegar

1

hard boiled egg

1

small clove of garlic, minced

1
ml
Dijon mustard

1
ml
Worcestershire sauce

Pinch

black pepper

Combine ingredients in a blender until smooth.  Cover and refrigerate until ready to use.

½

large head of romaine lettuce

Wash and tear into bite size pieces.  Place in bowl and toss with dressing until lettuce is evenly coated with dressing.  Add croutons just before serving (see recipe below).

Seasoned Croutons

3
ml
garlic powder

3
ml
dried oregano

3
ml
dried basil

3
ml
parmesan cheese

500
ml
cubed fresh bread

Olive oil flavoured cooking spray

Mix first four ingredients in a small bowl until well blended.  Pour mixture into a plastic bag.  Spray bread cubes lightly with cooking spray and add bread cubes to the bag.  Shake until bread cubes are coated with spices.  

Place bread cubes in a single layer on a baking sheet.  Bake at 350 F until croutons are crisp and golden brown, about 10 minutes.
