CLASSIC WEDGE SALAD
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It’s a classic for a reason!  Perfectly simply, perfectly wonderful!  Crispy lettuce, crumbled bacon bits, homemade Blue Cheese Dressing and fresh tomatoes…what’s not to love!
INGREDIENTS:

1 head fresh iceberg lettuce

2 ripe & fresh tomatoes (chunked) or 16 cherry tomatoes (halved)
1 small red onion, minced (optional)
8 slices crisp bacon (or Caramelqued Bacon)

Homemade Blue Cheese Dressing

Blue Cheese (crumbled)

Freshly ground black pepper
HOW I MAKE THIS:
1. Prepare Homemade Blue Cheese Dressing.

2. Prepare crisp bacon or Caramelqued Bacon, crumble.

3. Wash lettuce, discard outer leaves, quarter through core so that each quarter holds together.

4. Place one quarter of lettuce wedge flat on each salad plate.

5. Spoon Blue Cheese Dressing over each lettuce wedge.

6. Sprinkle with bacon bits, red onion, and tomatoes.

7. Garnish with additional blue cheese crumbles (optional)

8. Crack just a touch of fresh ground black pepper on top of each salad.  (YES, it really does make a difference!)

9. Serve immediately!

YIELD:  4 individual servings
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