
Method: 
•  For the White Bean Purée: Place beans in a food processor or blender, 
add water, and purée until well blended. Combine the White Bean Purée, 
lemon juice, (anchovy purée), minced garlic, dairy free parmesan, 
extra-virgin olive oil, cold water or vegetable milk as needed, and Black 
pepper, ground and Dijon mustard.

•  Add the croutons.•  Add the croutons.

•  Toss salad with some of the dressing and top with the croutons.

•  This recipe provides 6-8 servings.

•   Extra ideas: Mix the cesar dressing with penne pasta and add your 
favorite vegetables like chickpeas, green peas, kale, you name it!  
Rich in calcium, protein and fiber!  Enjoy!!
By @chefdrdebduro

Ingredients: 
•   One Can of Cannellini white beans, canned, 
drained, rinsed 
•   Water 1 to ½ cup or vegetable milk (to make 
dressing softer)
•  Lemon juice ½ cup 
•  Optional: Anchovies puree ¼ of cup - do not use •  Optional: Anchovies puree ¼ of cup - do not use 
for plantbased recipe  
•  Garlic, minced 4 tsp 
•  Plantbased dairy free parmesan, grated ½ cup 
•  Optional: Extra-virgin olive oil 1/2 cup 
•  Black pepper, ground 1 tsp. 
•  Dijon mustard 1+ 1/2 tbsp as needed 
•  Croutons - optional •  Croutons - optional 
•  Romaine hearts, large, chopped 12 ea

Plant-based Caesar Salad Dressing


