Homemade Croutons!
2T. Butter

2T. Olive oil

½ loaf of day old bread

Sprinkle of garlic salt, basil, parsley, oregano, etc.
* preheat oven 400˚, place butter and olive oil on baking sheet and put in oven until melted (DON’T BURN), cut bread into bite sized pieces, fold bread and herbs in a bowl or on baking sheet, put back in oven, stir every 10 mins until golden brown and crisp. (about 20 mins)
*watch heat!
NOTES ON DRESSING

SALAD NOTES
Caesar Salad

-1 head of lettuce ( romaine )

-Homemade Caesar dressing

-Croutons

-¼ c. parmesan cheese

Dressing: 

1/3 c. of oil

1 garlic clove, crushed

3 T. lemon juice

2 t. Worcestershire sauce

½ t. salt

Pepper to season

Measure oil in a liquid measuring cup, add crushed garlic, lemon juice, Worcestershire sauce, salt and pepper stir well. Remove garlic and toss over lettuce just before serving

Wash lettuce, pat dry and tear into bite size pieces.

Toss lettuce and salad dressing then add croutons and sprinkle with parmesan cheese. Serve immediately. 

