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An exclusive recipe to accompany the story found at http://TastingTable.com

Romaine Hearts with Caesar
Salad Dressing

Recipe adapted from The Frankies Spuntino Kitchen Companion & Cooking
Manual (Artisan Books; $25)

Makes 4 to 6 servings

* 3 bearts of romaine (pull away the floppiest, greenest outer
leaves)

> Vacup grated Pecorino Romano, plus additional cheese for
serving

* Y cup Hellmanns mayonnaise

* Y4 cup water

* 1'% teaspoons red wine vinegar

1 garlic clove

> 2anchovy fillets

* Y teaspoon Worcestershire sauce

s Vi teaspoon labasco

* 8 turns freshly ground white pepper

*  Fine sea salt, if needed

*  Freshly ground black pepper

1. Trim the root ends from the romaine, separate the leaves
and wash and dry them. Place the lettuce in the fridge to
chill while you prepare the dressing.

2. Combine % cup of the Pecorino with the remaining
ingredients (except the black pepper) in a blender and
puree until the dressing is smooth. (If you don’t have a
blender, mince the garlic and anchovy, then whisk them
together with the rest of the dressing ingredients.) Taste
and add salt if necessary; the cheese, mayonnaise,
Worcestershire and anchovies are all salty, so you probably
won’t need any additional salt. Add the %4 cup of water to
thin the dressing; add more water as needed.

3. Toss the chilled lettuce with the dressing in a large bowl.
Transfer to serving plates or a serving platter and finish

Printable recipe sponsor:

W

Tasting Table W
Behind
the Scenes.

e

% Can't get enough lasting Table?

Follow us on Twitter!

See what our editors are tasting, cooking,
buying and testing before you read it (or
don’t) on Tasting Table:
http://twitter.com/tastingtable
http://twitter.com/tastingtablenyc
http://twitter.com/tastingtablela
http://twitter.com/tastingtablechi
http://twitter.com/tastingtablesf
http://twitter.com/tastingtabledc



http://tastingtable.com
http://tastingtable.com
http://twitter.com/tastingtable
http://twitter.com/tastingtable
http://twitter.com/tastingtablenyc
http://twitter.com/tastingtablenyc
http://twitter.com/tastingtablela
http://twitter.com/tastingtablela
http://twitter.com/tastingtablechi
http://twitter.com/tastingtablechi
http:/twitter.com/tastingtablesf
http:/twitter.com/tastingtablesf
http://twitter.com/tastingtabledc
http://twitter.com/tastingtabledc

Thsking (Bl

RECIPE

PAGE 2

with a generous crowning of the remaining grated cheese
and a few turns of black pepper. Serve at once.




