
 
Caesar Salad 

 
  

 

Linda’s Kitchen 

 

Ingredients 
(Serves 2 large or 4 small) 
 
2-3 Tbsp olive oil 

1 clove fresh garlic, minced 

2 Tbsp finely chopped olives 

2 dashes Worcestershire sauce 

2 dashes hot sauce 

1 Tbsp Dijon mustard 

2 Tbsp sour cream 

1-2 Tbsp lemon juice 

¼ cup grated parmesan cheese 

1 jumbo Romaine heart, chopped into bite size pieces 

Fresh ground black pepper to taste 

Croutons 

Mise en place! (Everything in its place) 
 

Directions 
 

1. Drizzle olive oil in large wooden bowl.  

2. Add garlic and chopped olives; mash into olive oil.    

3. Add Worcestershire, hot sauce, Dijon, sour cream and lemon juice; 

whisk together. 

4. Add lettuce and mix to coat well. 

5. Place in bowls and garnish with parmesan, croutons and freshly 

 ground black pepper. 

Link to Video 

E-MAIL lindaskitchen@comcast.net 
WEB SITE http://www.lindas-kitchen.com 

http://link.brightcove.com/services/player/bcpid57018956001?bclid=55819401001&bctid=59825671001

