
Bleu’s Homemade Caesar Salad & Dressing

Special Thanks to my very close friend, Mr. Sammy Davis, Jr.

  I feel this is one of my best recipes (modified from the original) 
  much of this story I learned from my special friend, Mr. Sammy Davis, Jr.

The popularity of this salad around the world is most likely due to a man 
that bears the salad's name, Caesar Cardini, not Julius Caesar, as many 
people believe......or maybe it was his brother Alessandro (Alex)......?  

Caesar Cardini (1896-1956)

Who invented the Caesar Salad?

There are many claims as to who invented (Created) “The Caesar Salad”. 
Sammy and I know who it was! Caesar (Cesare) Cardini was born near Lago 
Maggiore, Italy, in 1896; he and his brother Alex emigrated here after 
World War I. After immigrating to The United States of America from Italy 
in 1910, Caesar Cardini opened a restaurant in Sacramento and later in 
San Diego, California. But to escape Prohibition, he moved across the 
border to Tijuana in the early 1920s before opening his business in its 
current location in 1927. Throughout the 1920s, hordes of American film 
stars flocked to Tijuana for Prohibition-banned booze, and word soon 
spread of Caesar’s eponymous salad among Hollywood elite, but Sammy 
already knew the Cardini Brothers in San Diego and loved them and their 
food so much he followed them to Mexico to continue his friendship with 
them and not miss any of their wonderful culinary creations. 
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For sure, their masterpiece was created shortly after the move to Mexico, 
“The Caesar Salad”.

According to Caesar's daughter Rosa, on July 4th, 1924, at the first 
location of their Tijuana restaurant, the salad was created on a busy 
weekend at Caesar's Restaurant. Rosa said that her father was short of 
supplies and did not want to disappoint the customers, so he concocted this
salad with what was on hand. To add a flair to this, he prepared it at the 
customer’s tableside. This story is not certifiable however, but it very well
could have happened. The salad soon became a hit and people came to the 
restaurant just to get the salad. I, along with most Country Folk from 
Louisiana, love this salad as well.

Sammy Davis, Jr. was great friends with Cesare and his brother Alex. 
Sammy loved to go to Tijuana to get this salad. You could have a ‘high ball’ 
as well in Mexico. I worked a great deal with Sammy and “Candy Man” was 
the first Gold Record for both Mr. Davis and me. 

Sammy knew I loved to cook for my family. Sammy presented me a copy of the
hand-written recipe given to him by Cesare Cardini himself as a surprise 
gift. One of the best gifts I have ever received! It took a little modification 
and experimenting, due to what ingredients are available today, but I am 
thankful and pleased with the result.

Homemade Italian Croutons or Not?    

Please follow the instructions listed below to make homemade croutons. If 
you feel that is just too overwhelming, buy Fresh Gourmet ® Brand Classic
Caesar Premium Croutons at most stores. Not bad at all!

Homemade Italian Croutons Instructions:

Preheat oven to 375 degrees. Slice up a stale loaf of Leidenheimer 
French bread into 1/2 to 3/4-inch cubes. Toss bread in mixture of 6 
tablespoons melted Kerrygold Pure Irish Butter (unsalted), 4-6 finely 
diced garlic cloves (maybe more), 4 tablespoons of dried basil, 4 
tablespoons of fresh parsley, and 2 tablespoons of dried thyme. Spread 
evenly on baking sheets. Bake in a preheated oven at 400 degrees (F) for 
about 15 to 20 minutes, flipping the bread now and then until browned, 
but not over crusted. Please stay vigil during the baking of these 
Leidenheimer French Bread Croutons. 
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Dressing Ingredients:

 1 Tin (2 oz.) of Flat Anchovy Fillets       (an absolute requirement) 
    Note: I use Reese’s ® Brand; they are great, and they come in a tin packed in EVOO. 
Even if you think you don’t like or have never tried anchovies, you will not notice 
the extra flavor these fish bring to the dressing, please trust me, this dressing is 
not the same without them. Before I started experimenting with making this 
dressing, I had never tried anchovies and the thought of eating them was 
unthinkable. Boy was I wrong! I have started using them in many of my recipes.        

                                                  

 6 fresh garlic cloves (or to taste). I might use more

               (Must be fresh minced garlic. No powder or store-bought canned garlic!)

 2 cups Blue Plate Mayonnaise           (I prefer homemade. I have the recipe in my first 
book, if not, please try and use New Orleans’ Famous “Blue Plate Mayonnaise”. If not Bleu 
Plate, Dukes Mayonnaise from Mauldin, South Carolina ain’t bad my friends.

 1/2 cup heavy whipping cream        

to add richness and flavor. Please only add enough cream for flavor or if needed to 
thin the dressing. (cream should not be needed for thinning). But please, do not put too 
much and make the dressing thin, it needs to stick to the back of a spoon. I feel it 
should be richer and statelier than popular store-bought dressings. A lot richer.
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 10 (or more) julienne-cut pieces of Bella Sun Luci Sun-Dried Tomatoes 

 2/3 cup Fresh Graded (from a block) Parmigiano-Reggiano Cheese 

                 (the real certified Italian product. It is expensive, but a must)

 4 tablespoons freshly squeezed lemon juice

 3 tablespoons Zatarain’s Creole mustard 

 Flaked Sea salt and fresh ground pepper -- to taste 

 4 tablespoons Lea & Perrins Worcestershire sauce

 1 teaspoon of white granulated sugar (maybe more. That is up to you)

 As many homemade or store-bought croutons as needed
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Place all the ingredients in a food processor (a heavy-duty blender or 2-Speed 
Ergonomic Immersion Blender will also work). Blend well to mix everything, 
especially the garlic, sun dried tomatoes, and Anchovy fillets. Cover and 
chill for at least four hours to allow the ingredients and flavors to melt 
together. Make sure you chill and stir the dressing well before serving.

The Rest:

Baby Spinach and/or Boston Lettuce Hearts. Romaine Lettuce has been the
standard in Caesar Salads from the beginning, but I prefer the Spinach or 
Boston Lettuce Hearts (my favorite is a combination of baby spinach & 
Boston lettuce). please have it your way! My vision is to let each friend 
create their own salad. Let everyone apply as much lettuce or spinach to 
their bowl, as much dressing as they prefer on top of the spinach or 
lettuce, add croutons to their satisfaction, and let each one toss it and 
garnish their version as they wish including additional sea salt and fresh 
ground pepper.

A Review of the Dressing Ingredients and a very sad picture:

 1 Tin (2 ounces) of real Flat Anchovy Fillets
    Note: I use Reese’s Brand, they are great, and they come in a tin packed in olive oil. 

 6 fresh minced garlic cloves   (or to taste)

 2 cups of Blue Plate Mayonnaise

 ½ cup of heavy whipping cream

to add richness and flavor. Please only add enough for flavor or if needed, to thin the dressing.
the cream should not be needed for that purpose). But please do not put too much and make the 
dressing thin, it needs to stick to the back of a spoon. I feel it should be richer (and statelier) 
than popular store-bought Caesar dressings. Please remember, this is an incredibly special 
homemade robust dressing.

 10 julienne-cut pieces of Bella Sun Luci Sun-Dried Tomatoes
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 2/3 cup Parmigiano-Reggiano (from a block) Cheese         (the real Certified 

Italian Product, it is expensive, but a must)

 4 tablespoons freshly squeezed lemon juice

 3 tablespoons Zatarain’s Creole Mustard  (New Orleans’ Own Creole mustard) 

 4 tablespoons Lea & Perrins Worcestershire sauce 

 Flaked sea salt and fresh ground pepper -- to taste

 2 teaspoons of white granulated sugar

 As many homemade or store-bought croutons as needed

                  I am in this sad picture at Sammy’s Funeral in 1990. I am by the tree
                  in the center, behind Sammy’s Wife’s Hat, unrecognizable.
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