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Chef Jamie Oliver makes his Caesar salad dressing with thick 
Greek-style yogurt, which he often uses as a less rich alternative 
to heavy cream and sour cream. 

INGREDIENTS:  

• 1/3 cup low-fat or nonfat Greek-
style yogurt 

• 2 anchovy fillets, mashed 
• 1 garlic clove, minced 
• 2 tablespoons fresh lemon juice 
• 2 teaspoons Worcestershire sauce 
• 2 tablespoons extra-virgin olive oil 
• 1/4 cup freshly grated 

Parmigiano-Reggiano cheese, 
divided 

• Kosher salt 
• 1 teaspoon freshly ground black pepper 
• 1 large head of romaine lettuce, torn into bite-size pieces 

INSTRUCTIONS: 

1. In a small bowl, whisk the yogurt with the anchovies, garlic, 
lemon juice, and Worcestershire sauce. 

2. Whisk in the oil and half of the cheese; season with salt and 
pepper. 

3. In a large bowl, toss the romaine with half the dressing and the 
remaining cheese. 

4. Serve with remaining dressing. 
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Nutrition is provided as a courtesy and is an estimate. If this 
information is important to you, please have it verified 

independently. 
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