
Now you can make your own
Chicken Caesar sandwich

INGREDIENTS

2 slices of unbuttered granary bread

1/2 a medium marinated chicken breast
(see marinated chicken recipe on
www.pret.com) 

A generous blob of Caesar dressing (see below)

4 slices of tomato

A handful of mixed leaves

Sea salt and coarse-ground black pepper

For the dressing:

2 heaped tablespoons of mayo

3 salted anchovies, finely chopped

A tablespoon of grated Parmesan

2 teaspoons of lemon juice

MAKING YOUR SANDWICH

1. Mix all the dressing ingredients together with
a whisk in a little bowl.

2. Tear the chicken breast into small strips and
mix with the Caesar dressing. 

3. Use two forks to spread the chicken and Caesar 
dressing mix onto the bottom slice of bread.

4. Place the tomatoes on the chicken and cover with 
the mixed leaves.

5. Season with sea salt and coarse-ground black 
pepper (to taste).

6. Cover with the top slice of bread and cut in half 
diagonally with a sharp knife.


