CAESAR SALAD DRESSING
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2 Tb. Garlic 2 1/2 c. Finely Grated Parmesan Cheese

3/4 ¢. Lemon Juice 1 1/2 c. Sunflower Oil and 1/2 c. Extra

1 Tb. Worcestershire Sauce Virgin Olive Oil
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Place first 6 ingredients in a food processor and blend together

Slowly add the oil and taste. This is where you can add a little more salt or lemon.

Toss with cut up, well-dried romaine lettuce and croutons

Feel free to add parmesan slivers, grilled chicken, shrimp or anchovies

Notes:

o We love to use a combination of oils, but any good oil from your pantry will work
well.
o Ina pinch vinegar can be mixed in as a partial substitute for missing lemon juice.




