
Instructions
Cut little gems in ½ lengthwise, then in ½ again (making quarters).  

In a mason jar add all ingredients EXCEPT the olive oil, and combine with an 
emulsion blender.  Slowly add olive oil until dressing begins to thicken.  Add salt 
and pepper to taste.  Let dressing chill in the refrigerator for at least 2 hours 
before using.

When dressing is chilled, dress little gems and top with shaved parmesan cheese, 
croutons and finish with fresh ground black pepper.  

Serve and enjoy! 

Dressing Ingredients
2 cloves garlic, minced - item 10643

1 tsp anchovy paste - item 5497

1 lemon, juiced - item 3036

1 tsp Dijon mustard - item 6156

2 tsp Worcestershire sauce - item 6731

½ cup grated parmesan cheese - item 619

¼ tsp salt - item 2094

¼ tsp fresh ground black pepper - item 5093

1/8 cup red wine vinegar - item 8364

3 dashes tabasco - item 4767

1 egg yolk - item 688

1 cup olive oil - item 1624

Salad Ingredients
3-4 Little Gems, quartered - item 11124

½ cup shredded OR shaved parmesan cheese - item 619

½ cup croutons - item 7527

Caesar  
Salad with  
Little Gems

LEARN
MORE!

Romaine crunchiness + 
Tuscan sweetness and loft

BEST OF BOTH WORLDS:

Great alternative to 
traditional, all-Romaine 
Caesars or Asian-style 

mixed salads

FORKABILITY, COLOR 
AND SWEET 
CRUNCHY FLAVOR
A blend of 60% chopped Romaine and 
40% Tuscan lettuces, Color & Crunch 
offers amplified texture along with 
delicate, sweet flavor and color 
variation. Created in response to 
customer feedback and needs, this 
blend is conveniently delicious.

Holds up well to dressings 
and warm proteins

SUPERIOR VARIETY BASE

PACK SIZE SKU PER PALLET TI/HI CARTON SIZE (inches • LxWxH) SHELF LIFE

6 x 2 lb 554297 70 7/10 15.75 x 11.88 x 12.50 16 days
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