Lemon Caesar Salad
Serves 6
4 Tbs. Olive oil
1/4 cup freshly grated Parmesan cheese
Juice of one or more lemon ( a matter of taste)
1Tbs. Lemon zest
1 Tbs. Dijon Mustard 
1 Tbs. Worcester sauce
1Tbs. Crushed garlic ( vary the amount to your taste)
1 Head Romain lettuce - washed  patted dry, and torn into pieces
Croutons ( recipe follows )
Additional Parmesan cheese
Combine olive oil, 1/4 cup Parmesan, lemon juice, lemon zest, Dijon mustard, Worcester sauce, and garlic in a bowl or jar if you don't plan on using all of it. It keeps well in the fridge for several days. Whisk vigorously until combined thoroughly. Cover and refrigerate. Just before serving , place the  torn letters in a large bowl. Add enough dressing to coat . Toss gently. Season with salt and pepper. Sprinkle  with croutons and additional cheese. I've been known to add some chopped anchovies to the salad.
Croutons
Cut several pieces of your favorite bread into cubes. Place on a baking sheet and drizzle with olive oil . Season with garlic salt and pepper. Bake at 350* Fahrenheit for about 5 to 10 minutes until all sides get browned . Toss occasionally.
My husband makes great croutons by browning the cubed bread in a frying pen with  butter, adding garlic salt. Rich and yummy. I prefer crusty bread for my croutons sprinkled with mixed herbs or spices I bring from abroad . I once bought a mix to sprinkle on bruschetta in Italy. That was the best, unfortunately I could never find it again or duplicate it.
