 Caesar Salad

Ingredients:

1 head of romaine lettuce 

60-75ml olive oil



¼-1/3 cup
1 clove of garlic crushed

10ml red wine vinegar


2 tsp
15ml lemon juice



1 tbsp
2ml dry mustard



½ tsp
Dash of Worcestershire sauce

25ml grated parmesan



2 tbsp
125ml croutons



½ cup
25ml shredded parmesan


2 tbsp
Lemon wedge for garnish

Method:

Wash & dry lettuce and tear into bite size pieces

Mince garlic and add to oil

Mix red wine vinegar, lemon juice, mustard, Worcestershire, and grated parm into oil

Pour dressing over salad greens and croutons and toss until blended

Sprinkle with shredded parm and fresh pepper

Plate it with a lemon wedge

Serve immediately

