CLEVER CAESAR SALAD yields 4 portions

         recipe developed by The Clever Cleaver Brothers®
   1 head Romaine lettuce



   
   2 teaspoons Dijon mustard

   2 cloves minced garlic




1/4 teaspoon Worcestershire sauce

   6 anchovy filets (or anchovy paste) 

   
   1 teaspoon coarsely ground black pepper

   1 large egg






1/4 cup freshly grated Parmesan cheese

1/4 cup olive oil (approximately)


   
   2 cups salad croutons

      juice from 1/2 lemon

1.
Rinse Romaine lettuce under cold water. Clean and thoroughly shake off excess water. Cut the


lettuce into 1"-square (approximately) pieces and hold in refrigerator for use.

2.
Place the minced garlic in a large salad bowl (preferably wooden).

3. 
On a cutting board, mince the anchovy filets and use the side of your knife to work the minced


anchovies into a paste. Add this to the salad bowl.

4.
Add the egg and, using a wire whip, mix the ingredients.

5.
Very slowly, drizzle in the olive oil while continuing to whisk with a wire whip.

6.
Mix in the lemon juice, Worcestershire sauce, Dijon mustard and pepper.

7.
Add the cut Romaine lettuce and grated Parmesan cheese. Toss to coat with the dressing. Add the salad croutons and toss again. Serve with garlic toast.

