
Caesar Salad with Garlic Sourdough Crumb, Crispy Bacon and Parmesan Crisp 

Serves 4 (entrée) or 2 (main) 

Ingredients: 

 1 bunch of baby cos lettuce 

 6 slices of Salt Kitchen Big Pig bacon 

 ½ Irrewarra Sourdough Baguette 

 2 garlic cloves, roughly chopped 

 1 tbs olive oil 

 6 eggs 

 Anchovies (optional) 

 ¾ cup parmesan, grated 

 ½ cup of Emelias Caesar Dressing 

 Salt and Pepper 

Method: 

1. Preheat oven to 200 degrees Celsius 

2. Remove the leaves from the lettuce and wash 

3. For the crispy bacon, finely dice the bacon and cook in a pan until nice and crispy. Drain on paper 

towel 

4. For the sourdough crumb, roughly break up the baguette and put into a food processor with 

garlic cloves. Pulse until you get a coarse crumb. Put crumb on a lined baking tray. Drizzle with 1 

tbs of olive oil and a pinch of salt and pepper. Toss to combine. Cook in oven for 10 minutes or 

until crumbs are golden and crispy 

5. To boil the eggs, place eggs in a saucepan of cold water and bring to the boil. Cook for 6 minutes. 

Cool eggs under running cold water. Peel and quarter 

6. For the parmesan crisp, spread the grated parmesan onto an oven tray lined with baking paper 

and cook in the oven for around 5 minutes or until the parmesan is golden and crispy. Cool on a 

cooling rack and break into shards for serving 

7. To plate, place the lettuce leaves on a serving board or plate. Drizzle the Caesar dressing over 

the lettuce. Add the garlic sourdough crumb, crispy bacon, eggs and anchovies if desired. Add 

more caesar dressing if you wish. Season with salt & pepper, place parmesan shards around the 

salad and serve. 


