Gem lettuce with anchovy mayonnaise

This take on the caesar salad was inspired by a meal | had earlier this
year at Olympia Provisions in Portland, Oregon. With some good crusty
bread, it makes a lovely light lunch in its own right, but it’s also fabulous
alongside grilled tuna steak or leftover Christmas turkey.

Serves four as a light main course or six as a side dish.

6 anchovy fillets in oil, drained and finely chopped

4 large eggs, plus one yolk extra

1 small garlic clove, peeled and crushed

V4 tsp dijon mustard

4 tsp lemon juice

75ml sunflower oil

450g little gem lettuce (ie, about 4 large heads), trimmed and
quartered

22 tbsp olive oil

5g tarragon leaves

Salt

509 pitted Kalamata olives, torn in half

Y4 red onion, peeled and very thinly sliced (30g net weight)

Put half the anchovies in the small bowl of a food processor, add the
egg yolk, garlic, mustard and two teaspoons of lemon juice, and blitz to
a smooth paste. With the motor still running, very slowly add the
sunflower oil in a thin stream, until the mixture emulsifies and comes
together into a thick mayonnaise. Thin with a tablespoon or two of water
and pulse until the mayonnaise is pourable. Stir in the remaining
anchovies and set aside.

Half-fill a small saucepan with water and bring to a boil. Turn down the
heat to medium-high, gently lower in the eggs, boil for six minutes, then
drain. Put the eggs under cold running water for a few minutes, to stop
them cooking any more, then peel.

In a large bowl, mix the lettuce quarters with the olive oil, the remaining
two teaspoons of lemon juice, half the tarragon and a quarter-teaspoon
of salt. Arrange the lettuce cut side up on a large plate, then spoon the
mayo on top. Sprinkle on first the remaining tarragon, then the olives
and red onion slices. Tear open the eggs, put them on top of the lettuce,
sprinkle with a pinch of salt and serve.


https://www.olympiaprovisions.com/

