
Caesar Salad With Roasted Chicken 
For this recipe, you can use Romaine lettuce or Little Gems. Enhance the dressing by adding 

anchovy fillets that are readily available at most grocery stores. The trick with this recipe is to 
toss the salad first and then add the chicken. You can use store-bought croutons or make them 

using the June recipe for Sourdough Croutons.

PREP TIME
30 minutes

COOK TIME
35 minutes

SERVINGS
6

SHELF POSITION
Middle

Ingredients
ROAST CHICKEN

 2 chicken breasts (about 6-8 oz each)

 2 tablespoons extra virgin olive oil

 1 garlic clove, crushed

 1 teaspoon salt

  Freshly ground black pepper

SALAD

 2 heads romaine lettuce (about 6 cups)

 1 cup mayonnaise

 1 garlic clove, crushed

 1 lemon, squeezed

 1½ teaspoons red or white wine vinegar

 3½ ounces Parmesan cheese, finely grated, plus more  
  for serving

 ½ teaspoon freshly ground black pepper, plus more  
  for serving

 ½ teaspoon Worcestershire sauce

 1 teaspoon salt

 2 cups store-bought croutons

 8 anchovy fillets, chopped into small pieces (optional) 

Tools
• June Pan

• June Food Thermometer

• Knife

• Bread knife

• Chopping board

• Measuring cups

• Measuring spoons

• Garlic press

• Whisk

• Salad bowl

WORKS WITH FOOD ID & FOOD THERMOMETER



CAESAR SALAD WITH ROASTED CHICKEN — CONTINUED

1 To prepare roasted chicken, place the chicken breasts on a pan. 
Rub with olive oil and garlic. Season with a teaspoon of salt  
and pepper.

2 Horizontally insert the June Food Thermometer into the thickest 
part near the center of the chicken breast and place into the oven. 
Plug the Food Thermometer into the jack. June’s Food ID will 
recognize the chicken. Press start and let June do the rest.

SALAD AND DRESSING

3 Chop the lettuce into 1-inch pieces and place in your serving bowl. 

4 Spoon mayonnaise into a medium bowl. Add the garlic, lemon, 
vinegar, Parmesan, pepper, Worcestershire sauce, and anchovies (if 
using). Whisk to combine. Taste and adjust seasoning by adding salt 
as you mix. If the dressing thickens too much, thin it out with a ½ 
teaspoon or so of water before serving.

ASSEMBLE

5 To assemble salad, slice chicken into thin strips.

6 Toss croutons with the lettuce and spoon in the dressing, a little 
bit at a time, tossing to coat the ingredients evenly.  Add chicken 
strips. Garnish with more grated Parmesan and freshly ground black 
pepper. Serve immediately.

Method


