
Iceberg Wedge with Chunky Blue Cheese Dressing

From: Pastry Queen Parties: by Rebecca Rather and Alison Oresman

Ingredients:

Dressing

2 ½ cups Mayonnaise

2 cups Sour Cream

1½ tbsp grated White Onion

2/3 tsp Celery salt

1½ tbsp fresh Lemon juice

1½ tsp Worcestershire Sauce

¼ cup dry white Wine 

¼ Cup Thinly Sliced Green Onions (Green and White Parts)

2½ cups Blue Cheese – Crumbled – about 8 oz

Finely chopped Mexican or French tarragon leaves for garnish

Salad

2 Heads of Iceberg lettuce – cored and cut in sixths.

1½ pint Cherry Tomatoes – halved

12 slices crisp cooked Bacon – crumbled

Preparation:

Fry and Crumble the Bacon.

Mix the dressing ingredients, spoon over lettuce wedges, add tomatoes and bacon.


