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Quick Caesar Salad 

 
 
Ingredients 
Two small garlic cloves, minced 
2 Tablespoons fresh squeezed lemon juice 
1 teaspoon anchovy paste 
1 teaspoon Dijon mustard 
1 teaspoon Worcestershire sauce 
1 cup Hellman’s mayonnaise 
2 tablespoons extra virgin olive oil 
½ cup fresh grated Parmigiano Reggiano 
¼ teaspoon salt 
¼ teaspoon fresh ground black pepper 
 
Process 
Add garlic to food processor and chop, then add all the remaining ingredients 
and pulser until emulsified and creamy. 
 
 
Couldn’t be easier! 
 
 
Buon appetito! 


