
Chicken Caesar Salad 
Sandwich, adapted from 
‘Back to Square One’
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1 Peel and slice the eggs into rounds.

2 Combine the garlic, anchovy, lemon zest, juice, mayonnaise, 
and mustard in a bowl. Stir to blend. Season to taste with salt 
and pepper. Anchovies are salty–you may not need any 
additional salt.

3 For each sandwich, spread both slices of toasted bread 
thickly with the flavored mayonnaise. Top 1 piece of bread with 
cheese shavings and the other with egg slices, chicken, and 
lettuce leaves. Assemble the sandwich and cut in half.

How to salt-roast two large skin-on, bone in chicken breasts (a 
method that produces perfect, juicy meat, lightly seasoned)

Preheat oven to 425°F (218°C) Place breasts skin side up in a 
roasting pan and completely cover with Kosher salt, pressing it 
in a bit so it doesn’t slide off. Roast until cooked through, about 
40 minutes. (I stab it with a knife to make sure the juice runs 
clear.) As soon as it is cool enough to handle, remove the salty 
skin and brush off all the remaining salt completely. Remove 
meat from bone and refrigerate. I usually do this in the morning 
and refrigerate the meat all day.

• 6 hard-boiled eggs

• 1 tablespoon finely pureed garlic I grated 
mine on a microplane

• 3 tablespoons chopped anchovies or an 
equal amount of anchovy paste

• 1 tablespoon grated lemon zest

• 2 to 3 tablespoons fresh lemon juice

• 1 cup mayonnaise

• 1 teaspoon Dijon mustard

• Salt and freshly ground pepper

• 8 slices bread, lightly toasted French 
bâtard, Tuscan bread, or multigrain

• 8 large romaine lettuce leaves, whole or 
cut into 1-inch-wide strips

• 2 ounces Parmesan cheese, shaved with a 
potato peeler into long strips


