
Kale and Radicchio Caesar Salad  

Ingredients  

• ¾ ounce anchovies (canned in olive oil), drained 
• 3 tablespoons Parmesan cheese, grated 
• 3 tablespoons red wine vinegar 
• 2 teaspoons lemon juice 
• 1 1/8 teaspoon ground mustard 
• 1 teaspoon Worcestershire sauce 
• 1/8 teaspoon hot sauce 
• 1/8 teaspoon kosher salt 
• 1/8 teaspoon ground black pepper 
• ½ cup extra-virgin olive oil 
• 1 bunch Lacinato kale, stems removed, leaves torn into 1-

inch pieces  
• 1 head radicchio, torn into 1-inch pieces 
• ½ cup pumpkin seeds, lightly toasted (see Note) 

 
Preparation 
In a large bowl, whisk together the anchovies, Parmesan, red 
wine vinegar, lemon juice, ground mustard, Worcestershire 
sauce, hot sauce, salt, and pepper. Slowly drizzle in the oil, 
whisking constantly, until the dressing is emulsified. (Alternatively, use an immersion blender instead of 
a whisk.) 

Place the kale and radicchio into the bowl with the dressing, and toss well until evenly coated. Divide 
evenly onto plates and top with the toasted pumpkin seeds. 

 

Note: To toast pumpkin seeds, place onto a baking sheet and bake in a 350 degree F oven until fragrant 
and lightly toasted, stirring occasionally, for about 5 to 8 minutes. 

 


