
Carmela’s Caesar Salad Dressing 
 

Sauce 
 

Ingredient   Quantity   Instruction 
 
parmesan cheese  1/3 cup   grated & packed 
champagne vinegar  ¼ cup 
lemon juice   1 Tablespoon 
sugar    ½ teaspoon 
worcestershire sauce 1 teaspoon 
salt    ½ teaspoon 
black pepper   ½ teaspoon   ground 
flat anchovies  1 tin 
capers   1 Tablespoon 
garlic cloves   3-4 large 
olive oil    ½ cup 
 

• Put all the ingredients except the oil into a blender to mix thoroughly.   
• Slowly add the oil to the blender to emulsify. 
• The end result is a very thick, absolutely delicious, dressing for salad or 

vegetables. 
 

 
 
 
 
 


