
Grilled Caesar Salad
Courtesy of Abbey Steffen

Chef, Vince Lombardi’s Steakhouse: Radisson Paper Valley Hotel, Appleton, Wisconsin

Ingredients:

Romaine hearts

1 to 2 ounces Caesar dressing

1 ounce Parmesan, shredded

1/2 fresh lemon

Croutons

Trim ends of romaine hearts, but leave the core attached.  Cut heart in half 
lengthwise.  Place hearts on grill and mark for about 1 minute.  

Remove hearts and brush with Caesar dressing while still warm.  Squeeze fresh 
lemon juice on hearts and plate accordingly. 

Top with shredded Parmesan and croutons if desired.


