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A few places where you'll be smitten by the Caesar salad
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Chef Moran and his students offer a contemporary version of the Caesar Salad called "The Modern Caesar Salad" at FIU's School of Hospitality Dining Room.

Here are the establishments noted in this week's column: 

• North One 10: 11052 Biscayne Blvd., Miami Shores, 305-893-4211 

• FIU School of Hospitality Dining Room, School of Hospitality & Tourism Management, North Campus: 3000 NE 151 St., North Miami Beach, 305-919-4500 

• Joe Allen: 1787 Purdy Ave., South Beach, 305-531-7007 

For true fiends, the Caesar salad's romaine lettuce is an incidental detail. Give or take an ingredient, Caesar dressing is a proselytizing potion of garlic, Parmesan cheese, anchovies, lemon, Worcestershire sauce, egg yolks, red wine vinegar and olive oil, spiked with croutons.

It's the type of salad you secretly want to eat with your hands and when it's done well, strange things happen.

A few years ago I met a Rhode Island chef who said he made the best Caesar salad dressing. It was a bold statement, but after I tried it, I was hooked. Soon I was calling him and begging for that garlicky sauce that I ate with everything from spinach and romaine to sausages and sautéed Ramen noodles.

This week the Promiscuous Palate offers a guide for those who have been smitten by Caesar.

Chef Dewey LoSasso has been creating a Caesar potion since the age of 14, having smuggled the recipe from a chef he worked for at New Jersey's The Brielle Inn. LoSasso, who is chef and co-owner of North One 10, cloaks every piece of romaine in chunky garlic and Parmesan.

The recipe includes all the usual Caesar suspects with 25 percent olive oil and 75 percent extra virgin olive oil and hand-chopped anchovies. Add tender, sweet, blackened, jumbo shrimp for $16. For plate-lickers, add a dollop of LoSasso's ''DAMN HOT'' sauce to the mix -- a blend of roasted garlic, brown sugar, plum tomatoes and scotch bonnet seeds. The sauce is also available for $9 a jar.

Just a few blocks south of Ross, Office Max and Burger King, North One 10 has a cozy, relaxed B.B. King-vibe.

It seems blasphemous to make the Caesar salad healthy, but chef and instructor Michael Moran and some of the culinary students of Florida International University's School & Tourism Management have developed a chic recipe that doesn't compromise the tasty integrity of our beloved non-salad.

In their version, the star is the tuile (pronounced tweel) -- a cookie-like band that is made of baked Parmesan cheese, egg whites, flour, roasted garlic and Italian parsley and is cooled around a wine glass to give it a half-heart shape. The cookie is a savory balance for the crisp, sweet romaine, elegantly accessorized with strips of anchovies and lightly drizzled Caesar dressing.

Like LoSasso, Moran sticks to the 75 percent, 25 percent olive oil combination because 100 percent extra virgin olive is too heavy. The salad is part of the $15 three-course lunch the campus offers during select semesters.

FIU's School of Hospitality Dining Room is located toward the back of the campus. Call the school for more information about the restaurant's semester schedule.

While in the lotus position, I asked my yogi brethren where he dined for the perfect Caesar salad. ''On my couch,'' Timothy Schmand responded.

Instead of romaine, use arugula, a spicy, almost licorice-smelling green found at most supermarkets. Laurenzo's Farmer's Market has a super-spicy variety for $1.49 per bunch. Add anchovies (tin anchovies start at about $1.39 and come with or without capers), sweet cherry tomatoes (average $3 per container) and shavings of Imported Parmesan-Reggiano ($16.99 per pound at Whole Foods).

I enjoyed dipping those sweet tomatoes in the salty oil that comes from the tin anchovies. I was on a roll with this recipe, so I experimented with a couple alternative ingredients for our Yoga Caesar salad.

The second version has chopped smoked herring filets, which are beefier, saltier anchovy-like delicacies and you can find them anywhere in Miami for cheap (averaging $3.99 per pound). Soak the fillet in water for an hour to tame the salt content, pat dry, then coarse chop.

Also, instead of the Parmesan-Reggiano, I used Spanish Manchego -- a firm-bodied cheese with a sharp, savory bite and a sweet finish. Wash it down with a glass of off-dry Riesling.

There are different types of Caesar salad fiends -- those who like obscene amounts of garlic with minimal Parmesan, for example, and those who like their Caesar dressing with no detectable anchovy taste, mild garlic and a monsoon of Parmesan cheese. The latter is what you'll find at South Beach's Joe Allen.
I ordered take-out as it was a sunlit, breezy Saturday afternoon perfect for a solo picnic at the bay across the street. In the bag I found a tub of Caesar dressing, a nice hunk of what tasted like rustic sourdough bread and the green salad topped with cold, chicken spears ($15). If cold, bland chicken is not your thing, stick with the plain Caesar ($13.50).

The standouts were the buttery, toasted focaccia-tasting croutons and the fresh, crunchy pieces of romaine.

From my wine bag, I enjoyed a plastic cup of 2006 Smoking Loon Viognier. Its lush body, Tahitian vanilla and fried, sweet plantain fragrances whisked my imagination away into a life where personal chefs made bedside Caesar salads.

The Promiscuous Palate is a biweekly feature capturing the adventures of local cuisine. Feedback and suggestions are welcome at promiscuouspalate@yahoo.com.

