Caesar Salad & Dressing – recipe makes enough for 6 small or 4 large servings
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Ingredients:

1 tablespoon lemon juice

1 garlic clove, minced

½ cup mayonnaise (use real mayonnaise with egg yolk - I like Sir Kensington’s)
½ ounce Parmesan cheese, grated (¼ cup)

1 tablespoon white wine vinegar
1 tablespoon Worcestershire sauce

1 tablespoon Dijon mustard

2 anchovy fillets
½ teaspoon salt

½ teaspoon pepper

¼ cup extra-virgin olive oil
Hearts of Romaine lettuce, to taste
Parmesan shavings, to taste
Preparation:

Combine the lemon juice and garlic in a small bowl and let stand 10 minutes (this mellows the garlic out nicely). Process mayonnaise, Parmesan, lemon-garlic mixture, vinegar, Worcestershire, mustard, 1 anchovy filet, salt, and pepper in food processor for 30 seconds. With processor running, slowly add in the oil. 
Cut Romaine lettuce with a knife, chop the second anchovy filet finely and toss them with just enough dressing to coat. Garnish with more grated Parmesan and/or with Parmesan shavings (shave off large, thin slices of Parmesan with vegetable peeler). Add croutons – see following note – and toss gently a final time.

Note - How to make perfect Caesar-salad croutons:

Preheat oven to 200º F. Slice half a loaf of crusty, French bread into thick slices and cut them into 1” cubes (not too big). Scatter them onto a foil-lined baking sheet.
Peel and crush—but don’t chop—2 cloves of garlic and add them to ¼ cup olive oil in a small saucepan. Let the garlic steep in the oil over fairly low heat until it bubbles and slightly browns. Turn off the heat and remove the garlic from the saucepan.

Allow to cool, then slowly drizzle the garlic-infused olive oil over the bread cubes. Mix together with your hands (I wear washed latex gloves), then sprinkle lightly with salt. Bake at 200º F. for one hour. One hour after baking at 200º F., crank up the heat to 400º F. and bake them about 10 minutes, or until golden brown. Let cool.
