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. _.allail Caesar!

All hail Caesar, Emperor of the ultra fattening salad bar!

Traditional Caesar dressing has a ton of olive oil, whisked with raw egqg yolks and anchovy, giving the real thing a pretty
short self life. We're blowing both of those issues out of the water. We're cooking the egg yolks in water, that we're about to
thicken to the consistency of oil. We'll still be using olive oil in the dressing, but just enough to give a taste of it. There’s also a
fun trick for ditching the anchovy filet entirely... Asian fish sauce.

Ingredients:

* 1 cup water

1 Tbsp cornstarch

3 large egg yolks

1 Tbsp olive oil (see notes)

1 cup plain fat free Greek yogurt

2 Tbsp lemon juice

1 Tbsp dijon mustard

1 anchovy fillets, oil drained, rinsed

OR.... 1/4 tsp Asian fish sauce (much easier)
2 tsp worcestershire sauce

2 Tbsp Kraft reduced fat Parmesan topping
1/4 tsp pepper

1/2 tsp salt

pinch of cayenne pepper

Directions:

1 In a small pot, stir together the water and
cornstarch with the 3 egg yolks till mixed well.
Heat on low-medium heat, till juuuuust starting
to bubble, then reduce heat a little just below a
simmer. Stir on low heat for 2-3 minutes. It's ok
if there's some slight curdling in the liquid.
Remove from heat, pour into a bowl and allow
to cool to room temp. Seriously, room temp.

Serving Info.:
Yields: 2 cups
Servings 8

Size: 1/4 cup
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2 Pour the cooked, cooled egg mixture
into a tall container if using an
immersion blender, or use a regular
blender, to blend together the liquid,
olive oil, yogurt, lemon juice, mustard,
anchovy fillet (or Asian fish sauce),
worcestershire, Parmesan topping,
black pepper, salt and cayenne
pepper until smooth.

3 Pour into a container and put into the refrigerator for 1 hour before
serving, letting the dressing thicken slightly.

Notes:

- ANCHOVIES: It's very difficult to find a can of anchovies packed in
water. If you can only find canned anchovie fillets, packed in oil,
rinse one off under a little water. (Or don't... | won't tell)

- ASIAN FISH SAUCE: Don't want to deal with all that yucky anchovy
business? Get some Asian ‘Fish Sauce’ from the Asian food aisle at
your local grocery store. Simply add 1/4 tsp to the dressing, instead
of the anchovy filet. What is fish sauce? It's pretty much just anchovy
water. It's used in Thai recipes to give a pungent, savory flavor in
dishes. If you have my Asian cookbook, you'll be using a lot of it.

- Because my recipe has so little olive oil in it, we want as much of a
flavor punch as possible. Make sure to buy a bottle that says Tobust),
or has some other descriptive word that asserts it has a strong flavor.
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