Caesar Dressing
'BTsNEP’s Grand Floridian Resort & Spa
Narcoossee's

Batch recipe from kitchen. In brackets is a scaled down version.

Rollatini Mix

= 1 Ib. Anchovy fillets (1 0z.)

24 0z. lemon juice (1.5 0z.)

3 oz. garlic (2 teaspoons) DISNEY'S

2 quarts egg yolks (1/2 cup) GRAND FLORIDIAN
8 0z. red wine vinegar (1 Thsp.) RESORT & SPA

148 oz. olive oil (9 %2 0z.) A "
8 0z. Parmesan cheese (3 thsp.)

1 oz. Dry mustard powder (3/4 teaspoon)

2 thsp. salt (1/2 teaspoon)

1 tbsp. pepper (1/4 teaspoon)
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Directions

Puree garlic and anchovy until smooth.

Beat yolks in the Hobart mixer until thick.

Add garlic/ anchovy mixture to eggs and mix well.
Add mustard powder.

Slowly add oil.

After oil add vinegar and lemon juice.

Add cheese and season.
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