
Caesar Salad with Homemade Croutons and Greek Yogurt Dressing
Caesar dressing by eggton; croutons adapted from a recipe on 101 Cookbooks

Ingredients:

**For the salad: 
romaine lettuce or leafy green of your choice

**For the croutons:
4-5 large, thick slices crusty bread, cut into 1" or 1 1/2" cubes 
(about 6 cups)

1/3 c. melted butter and olive oil (I melt 3 Tbsp. butter and then fill 
the rest of a 1/3 measuring cup up with olive oil)

2 Tbsp. Dijon mustard

1/4 tsp. garlic powder

scant 1/4 tsp. salt

**For the dressing:
2 sardine fillets

1 large clove garlic (or two small cloves), put through a garlic press 
or finely diced

1/2 c. plain Greek yogurt (0% fat is fine)

4 Tbsp. grated Parmesan cheese

1 Tbsp. lemon juice

1 1/2 tsp. sugar

4-5 Tbsp. olive oil

salt and pepper to taste



Directions:

**For the croutons:  
Preheat the oven to 350 degrees.  Place the chunks of bread in a 
medium-sized bowl.  In a small bowl, whisk the remaining 
ingredients together with a fork.  Drizzle evenly over the bread, 
tossing as you go to coat the bread thoroughly.  Spread the bread in 
a single layer on a baking sheet and bake until golden brown and 
crunchy, 10-15 minutes, turning them over once or twice during 
baking so that they crisp up evenly.  Remove from the oven and let 
cool.

**For the dressing:
Combine the sardines and the garlic in a food processor and process 
for 5-10 seconds.  Add the yogurt, Parmesan, lemon juice and sugar 
and process for another 10 seconds until smooth.  Add the olive oil 
slowly--if you can drizzle it in through a hole in the top of the lid 
while the processor is on, do that; if not, add it 1 Tbsp. at a time, 
processing for a few seconds after each addition.  Taste the dressing 
and add salt and pepper to your liking.  Adjust flavors as you wish 
(e.g. more lemon, more sardines, more garlic).

**To compose the salad:
Toss your greens with as many of the croutons and as much of the 
dressing as you see fit.  Serve.  You could also serve with generous 
shavings of Pecorino Romano, or with a fried egg or some bacon on 
top, or with sundried tomatoes that have been revived in hot water 
for 20 minutes and then chopped.


