
Alleia’s Grilled Romaine Salad

Ingredients

● ½ medium red onion, finely diced

● 1 teaspoon Dijon mustard

● ½ cup apple cider vinegar

● salt and pepper

● 1 cup olive oil, plus extra for grilling

● 4 heads romaine lettuce, outer leaves  removed, trimmed, rinsed, and

patted dry

● ¼ pound guanciale, sliced into ¼-inch strips (bacon is a great substitute as

well)

● 1 apple (honeycrisp or gala), cut into matchsticks

● ¼ pound Pecorino Stagionato (or other firm Italian cheese)



Directions

1. Heat grill to 375 degrees.

2. To make vinaigrette, in a medium bowl, whisk together red onion, Dijon,

apple cider vinegar, salt, and pepper. Drizzle in olive oil slowly, whisking

constantly.

3. To make salad, cut romaine heads in half lengthwise, drizzle with olive oil,

season with salt and pepper. Place romaine and guanciale directly on

preheated grill and cook until slightly charred, turning occasionally.

Remove romaine and guanciale from heat and transfer to cutting board.

4. Chop romaine, transfer to a mixing bowl, and dress with vinaigrette. Cut

guanciale into small pieces and sprinkle over romaine.

5. Top salad with apples and grate Pecorino Stagionato on top.


