
 

Classic Caesar Salad with Gluten-free Croutons 
 

BY VALERIE PICCITTO, RHN, CNE 

 
Ingredients 

Serves 3-4 

 

2 heads of romaine lettuce, rustically torn 

2 egg yolks 

1 clove garlic, minced 

2 tsp anchovy paste 

3/4 tsp Dijon mustard 

2 Tbsp fresh squeezed lemon juice 

2 Tbsp olive oil 

1/2 cup grape seed oil 

1/2 cup raw parmesan, grated 

pinch of sea salt and fresh cracked pepper 

5-7 pieces of organic bacon 

 

Gluten-free Croutons 

3 slices of gluten-free bread, cubed 

1/2 tsp dried oregano 

1/4 tsp garlic powder 

drizzle extra virgin olive oil 

pinch of sea salt and fresh cracked pepper 

Directions 

1. Preheat oven to 350F for your croutons. 

2. While your oven preheats, place bacon in a cold cast iron pan, flat and 

spaced out. Set stove to medium-low. Once you hear things start to sizzle, 

turn temperature down to about 3. Carefully flip bacon over every few 

minutes until it's cooked the way you like it. {We like to cook ours this way 

because it really renders out all of the fat, doesn't overcook the bacon and 

you're left with a slightly crispy but still chewy piece of bacon. Perfection!} 

Once your bacon is cooked, remove it and set it on a plate lined with a paper 

towel.  
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3. To prepare croutons: Add cubed GF bread to a mixing bowl with dried 

oregano, garlic powder, drizzle with extra virgin olive oil and generously 

season with sea salt and pepper. Bake on a sheet pan for 10 minutes or until 

golden brown. 

4. In the meantime, rustically tear romaine lettuce and wash thoroughly. Run 

through a salad spinner to get all of the water off. Place in a salad bowl and 

set aside. 

5. In a separate and smaller bowl prepare your salad dressing. Whisk together 

egg yolk, minced garlic, anchovy paste and Dijon mustard. Add to that fresh 

squeezed lemon juice.  

6. Rapidly whisk the above mixture while you slowly and in a fine drizzle add in 

the olive oil and grape seed oil. The oil will combine creating a creamy 

dressing. This is emulsification.  

7. Fold in parmesan cheese and season with sea salt and pepper.  

NOTE: This makes about 3/4 cup of salad dressing which is enough for 2 big 

heads of romaine lettuce.  

8. Add dressing to romaine and toss to combine. Add croutons, bacon and if 

you'd like, add a little more parmesan on top. Serve and enjoy! 

 

 

 

 

 

 

 

LINK: www.valeriepiccitto.com/blog/classic-caesar-salad 
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