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F rankie’s Caesar Salad  
I believe that Frankie’s served the best Caesar salads in the northwest.  The secret was our house made 
dressing and croutons.  Of course you also need fresh romaine lettuce and some great parmesan cheese.  
I recommend Parmigiano-Reggiano which you can either grate, or for a more dramatic presentation, 
shave in curls with a vegetable peeler. 

Caesar Dressing Ingredients:
1 fresh egg

1 tablespoon Dijon mustard

1/4 teaspoon ground white pepper

1/2 teaspoon fine sea salt

1 tablespoon Worcestershire sauce

1 tablespoon white balsamic vinegar          
(or white wine vinegar) 

1-2 cloves chopped fresh garlic

pinch or two of garlic powder (optional)

1-2 drops of Tabasco sauce (optional)

1 teaspoon fresh lemon juice

2 teaspoons anchovie paste                

1/4 cup extra virgin olive oil

1/2 cup avocado oil or canola oil

Crouton Ingredients:
3 cups day old bread - cut into cubes

2 tablespoons olive oil

5 tablespoons melted butter

1/4 cup grated parmesan

1 teaspoon salt

sprinkle of fresh or dried herbs

Salad Ingredients:
romaine lettuce--chopped

 parmesan cheese (preferably           
Parmigiano-Reggiano)

lemon wedges

fresh ground black pepper

Preparing Caesar Dressing:

1. Combine the two oils together into a measuring cup or 
container with a pour spout.

2. Place all other dressing ingredients into a blender, food 
processor, or a blending cup with a stick-style hand 
blender (my preferred method - see photo and Frankie’s 
Tips).  Or you can whisk by hand in a heavy bowl.

3. Start blending or whisking the first ingredients together, 
then start adding the oil a few drops at a time until the 
liquid seems to thicken and lighten a bit, (which means 
you’ve got an emulsion going).  Begin to increase the 
oil flow to a constant (but thin) stream until all of the oil 
is used.  Refrigerate for up to a week.

Preparing Croutons:

1. Preheat oven to 400 f.

2. In a large mixing bowl, toss the cut up bread with the 
other ingredients.   

3. Place in a shallow baking pan or aluminim baking 
sheet.  Bake 12-15 minutes until they are the doneness 
level you like, stirring once during the process.

4. Cool on the counter. Store whatever you do not use in a 
zip lock bag.

Preparing the Salad:

1. Place your lettuce in a bowl.

2. Add a little dressing at a time and toss until evenly 
coated.  Plate individually if desired.

3. Top with homemade croutons and parmesan (either 
grated or shaved).

4. Add lemon wedges and some fresh ground black 
pepper if desired.

5. Optionally, add grilled shrimp, chicken or salmon
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Frankie’s Tips:
 ♦ Making this dressing, like making mayonaise, can be 

a little tricky getting the emusion going with a blender 
or food processor.  I’ve had better results when hand 
whisking or with my hand blender and the tall, skinny 
measuring cup  which they come with.

 ♦ If using raw egg makes you nervous, you can substitute   
3 tablespoons pasteurized eggs. 

 ♦ You can use 100% olive oil if you prefer, or 100% of 
avocado, canola or other vegatable oil.  I like the weight 
and consistency of this blend.

 ♦ The dressing will likely make more than you need.  It will 
store well in the refrigerator for a  week though.  


