
Da Kine Caesar Salad

Serves 4

Baby Romaine 4 heads (If you can not get baby you can use romaine hearts)

Sun Dried Tomato Vinaigrette 4 oz

Pomegranate Balsamic Syrup 4 oz

Caesar Dressing 4 oz

Parmesan, shredded 4 Tbl

Parmesan Cracker 4

Assembly

Cut the romaine head in half trim the base and wash under cold water, allow to drain.

Place the two halves on a plate over lapping.

A trick for making zig-zags with sauces at home is to put them in a ziplock bag and cut a small hole in a corner

Zig-zag 1 oz of Caesar dressing over all the lettuce from top to bottom.

Zig-zag 1 oz of Sun-Dried tomato vinaigrette over one third up one side of the lettuce.

Zig-Zag 1 oz of the Pomegranate Balsamic syrup over one third of the salad opposite of the tomato vinaigrette.

Sprinkle 1 Tbl of shredded parmesan over the entire salad.

Place the parmesan cracker at eh base of each salad



Recipes

Parmesan Cracker
Place 1 Tbl of shredded cheese for each cracker on a parchment lined cookie sheet. Spread out the cheese until
it is an even layer and lacey. Bake at 350 for 25 minutes or until amber. Remove the cheese from the oven and
allow to cool. Once cool the cheese will set up like a cracker.

Caesar Dressing
½ cup mayonnaise Place all ingredients in a food processor or blender and process
1 lemon – juiced until smooth.
2 Tbl red wine vinegar
6 anchovy filets
2 Tbl parmesan
1 tsp black pepper
2 tsp chopped garlic

Sun-Dried Tomato Vinaigrette
½ cup Sun dried tomatoes – rehydrated Place all ingredients in a food processor or blender and process
¼ cup water until smooth
2 Tbl red wine vinegar
1 Tbl honey
1 tsp salt
¼ cup Extra Virgin Olive oil

Pomegranate Balsamic Syrup
1 - 12 oz bottle pomegranate juice Place all ingredients in a small sauce pot and reduce on medium
¼ cup Balsamic until the mixture is reduced by 75%. When cooled it will be syrup
¼ cup sugar


