Caesar Salad
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Leaves from 2 heads romaine lettuce

4 anchovy fillets, mashed

½ teaspoon Dijon mustard

2 cloves garlic, minced

2 tablespoon fresh lemon juice

1 tablespoon mayonnaise

¼ cup extra-virgin olive oil

½ cup freshly grated Parmesan cheese

2 cups garlic croutons (see separate)

salt & freshly ground pepper

Tear romaine into bite-sized pieces and put in a large bowl. In a small bowl, whisk anchovies, mustard, garlic, lemon juice, mayonnaise and oil together. Toss with romaine, coating evenly. Add croutons and cheese and toss again. Add salt & pepper.

Garlic croutons

1 tablespoon butter

1 tablespoon olive oil

2 cloves garlic, minced

2 slices firm white bread, cut into ½ inch cubes

Preheat oven to 240°C. In a frying pan, melt butter with oil and garlic over medium heat. Add bread cubes and stir until all are coated with oil mixture. Transfer to a baking tray and spread in a single layer. Bake until lightly brown and crisp, about 10-15 minutes. Let cool.
