
Yes, there seem to be a lot of ingredients below, but don’t 
feel overawed by ingredient shopping, think of how good you 
will feel after making a recipe based on health food that 
actually tastes bloody good.  
Caesar dressing is a permanent resident in my fridge, it 
turns perfectly steamed fresh broccoli into a delicious dinner. 
It can even be a moorish spread on a gilled piece of sour 
dough topped with rocket. The dressing will last for one 
month in the fridge, in a sealed recycled jar.  

Ingredients  
8 thin slices of ham, shredded or chopped into 2cm pieces  
1 cup of stale baguette or bread thinly sliced and ripped up 
3cm pieces 
200 g of thinly sliced cooked lamb, beef filet or even turkey, 
marinated in sesame oil and oyster sauce  
Murray River Salt 
100 ml olive oil 
12 large kale leaves 
200g gram of baby kale (cavello nero)  
10 large brussel sprouts, top and pick off the outer leaves. 
Finely chiffonade (long thin strips) the inner sprout.  
4 tablespoons of mung bean sprouts  
2 baby coz lettuce washed and ripped up into 3cm pieces.  
50g grana padano shavings or micro planed (grated) 

Caesar Dressing
2 egg yolks 
1 teaspoon Dijon mustard 
1 teaspoon creamed horseraddish
3 Oritz anchovies, crushed 
1 teaspoon white wine vinegar 
50g parmesan or grana padano cheese, grates 
1 tablespoon Worcestershire sauce 
Juice of 1/2 lemon 
125ml grape seed oil 
Salt 

Method 
Preheat the oven on Fan Grill to 200°C. 

Brush a baking tray liberally with olive oil. Place the bread 
and ham onto the tray liberally and season, place into the 
oven and bake until crispy and golden for approximately 10 
minutes. Remove and place in a large salad bowl.  

Throw the beef (meat) slices onto a baking tray and lightly 
brush the beef with olive oil, season with Murray River salt. 
Place the tray into the oven bake for 4-6 minutes until 
warmed through. Rest in a warm place.  
Take the remaining olive oil and place into a fry pan, heat on 
a high heat, when at the approx. 180 degrees carefully fry 
the large kale leaves. Remove before they colour onto 
absorbent paper. Season with salt.  

As they cool, they will turn crispy. Break them up into large 
pieces and place into the bowl. 
Whilst the oil is hot sauté the outer brussel sprout leaves, 
sauté for 45 seconds, season and place into the bowl along 
with the inner sliced sprouts, cos lettuce and the mung bean 
sprouts and the micro planed grana padano.  

To make the dressing, place the dressing ingredients into a 
food processor, except for the oil and only half of the lemon 
juice. Blend until fully combined. 
Slowly add the oil while processing and adjust the taste with 
the remaining lemon juice if necessary 

Peel away the shells from the steamed eggs and place on 
top of the salad. This dressing can be made well in advance 
and stored in the fridge for 1 week.  
Slice the beef into stripes 1cm wide. 

Dress the ingredients and mix well in the the bowl. Portion 
the salad into each bowl evenly and then add the beef on 
each salad. Serve  

Recipe by Shannon Bennett 

Kale Sprout Caesar 


