wedge salad with blue cheese ranch & balsamic glaze
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This Outback copycat twist on a Classic Wedge Salad will be the best salad you EVER had!  Crispy lettuce, crumbled bacon bits, homemade Blue Cheese Dressing, fresh tomatoes and raw sweet corn, drizzled with a sweet Balsamic Glaze…what’s not to love!  (This is an Outback Copycat)
INGREDIENTS:

1 head fresh iceberg lettuce

2 ripe & fresh tomatoes (chunked) or 16 cherry tomatoes (halved)
1 small red onion, minced

8 slices crisp bacon (or Caramelqued Bacon)

4 hard boiled eggs (peeled & sliced or chopped)

2 ears fresh sweet corn (raw, corn cut from cob)

1 fresh avocado, diced (optional)

Garlic Butter Croutons

Blue Cheese (crumbled)

Freshly ground black pepper

Blue Cheese Ranch Dressing:

1 cup sour cream
1 cup mayonnaise 

2/3 cup buttermilk 
1 tablespoon fresh lemon juice

1 tablespoon grated sweet onion
1 teaspoon Worcestershire sauce 

1 teaspoon sugar 
1 teaspoon parsley

1 teaspoon chives

½ teaspoon fresh dill
½ teaspoon dry mustard 

½ teaspoon garlic powder 
½ teaspoon salt
½ teaspoon fresh ground black pepper 
Dash cayenne pepper
4 ounces blue cheese (crumbled) 
Balsamic Reduction:

½ cup balsamic vinegar

2 tablespoons packed brown sugar
DIFFERENT KINDS OF BLUE CHEESE:
· Roquefort blue hails from southwestern France. It's made from sheep's milk, unlike most other blue cheese, and is the strongest flavored. It's soft and crumbly.

· Stilton comes from one of three British counties: Derbyshire, Leicestershire and Nottinghamshire. It's made from local cow's milk only and has to rise to the standard set by governing boards to be sold as Stilton. It's relatively firm for blue cheese and its intensity falls between Roquefort and Gorgonzola.

· Gorgonzola comes from Northern Italy and is a favorite in the United States. It is made from cow's milk and has the mildest flavor of the three most prominent blues. Gorgonzola is used as a spread on crackers because of its creamy character. It's also good for melting in pasta dishes and risottos.

· American blue cheese is typically made from cow's milk. Highly recommended are Maytag (Iowa), Salem Blue (Ohio), Point Reyes Blue (California), Hook's Blue Paradise (Wisconsin), Great Hill Blue (Massachusetts) and Oregon Blue (Oregon), and Kirkland Signature Creamy American Blue Cheese (Wisconsin).

HOW I MAKE THIS:

1. Prepare Dressing:  Whisk together all ingredients except crumbled blue cheese.  Once this is thoroughly mixed, stir in the crumbled blue cheese; cover and refrigerate at least 8 hours before serving.  Overnight is even better!
2. Prepare crisp bacon or Caramelqued Bacon:   Prepare crisp bacon or see my recipe for Caramelqued Bacon; crumble. 

3. Prepare Balsamic Glaze:  Add balsamic vinegar and brown sugar to a small saucepan.  Bring to a low boil, then reduce to a simmer.  Cook until it reaches a light syrupy consistency and remove from heat (it will continue to thicken as it cools).  
4. Prepare crisp bacon or Caramelqued Bacon, crumble.
5. Cut corn from ears of fresh, raw sweet corn.  
6. Assemble Salad:  Wash lettuce, discard outer leaves, quarter through core so that each quarter holds together.  Place one quarter of lettuce wedge flat on each salad plate.
7. Spoon Blue Cheese Dressing over each lettuce wedge.
8. Sprinkle with bacon bits, red onion, tomatoes, raw sweet corn, crumbled egg and avocado.
9. Drizzle with Balsamic Glaze.  
10. Garnish with garlic butter croutons and additional blue cheese crumbles (optional).  Crack just a touch of fresh ground black pepper on top of each salad.  (YES, it really does make a difference!)
11. Serve immediately!
YIELD:  4 individual servings
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