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Most of the time, mentions of grilling conjures images of burgers and ribs and heavy smoky things. But tonight 

we’re cooking up a grilled chicken Caesar. Not just grilled chicken on the Caesar, mind you—more than that, the 

Caesar will be grilled as well. If you have not yet enjoyed grilled romaine, it’s such a treat, and yet so, so simple. It’s 

basically a poster child for Comfort du Jour—a familiar comfortable food, but with a fun and simple twist to elevate 

your happy. Let’s get cooking! 

Recipe serves 2. 

INGREDIENTS 

2 boneless, skinless chicken breasts (preferably free range 

2 Tbsp. red wine vinegar 

Juice of half a lemon 

1 tsp. prepared Dijon mustard 

1 tsp. garlic pepper seasoning 

3 Tbsp. extra virgin olive oil 

1 romaine heart (the tender inside part of romaine lettuce) 

Sea salt and freshly ground black pepper 

4 Tbsp. bottled Caesar dressing (the simpler, the better) 

4 anchovy fillets (optional, but seriously—try it!) 

Freshly shaved parmesan or pecorino romano cheese for serving 

INSTRUCTIONS 

Pat the chicken breasts dry with paper towels and set aside while you prepare the simple grilling marinade. 

In a small bowl, combine red wine vinegar, lemon juice, Dijon and garlic pepper seasoning. Drizzle in olive oil in a 

slow and steady stream, whisking constantly to incorporate and emulsify. Pour the marinade over the chicken 

breasts in a covered glass dish or a zip top plastic bag. Put in the fridge until about 30 minutes before grilling. 

Next, prep the romaine for grilling by trimming the end and any loose leaves, and cut in half lengthwise. Rinse 

under cold water, ruffling the leaves to let the water get inside the layers. Shake off excess water and place 

romaine halves, cut-side down, on a plate lined with a double layer of paper towels. Lay a damp paper towel over 

the top and put the plate in the fridge for several hours. The water will continue to drain from the cut leaves, and 

the romaine will get nice and crunchy during its chill time. 

Preheat your grill or grilling pan to about 450° F. The chicken should rest at room temperature about 30 minutes. 

This isn’t absolutely necessary, but it helps the chicken cook more evenly. Reduce the temperature to about 350° 

and grill the chicken until it’s nicely charred on the outside and the juices run clear.  

Chop the anchovies into small pieces (so you don’t get too much in any single bite), then stir or whisk them into 

the Caesar dressing. If the dressing seems a little thick, also pour in a little of the oil packed with the anchovies. 

Give it a quick taste—if it’s too salty, add a squeeze of fresh lemon juice to tone it down. Grind some fresh black 

pepper into it for a little more bite. This is your salad, so make it work for your taste. 
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Pull the romaine from the fridge and move it to the next step by drizzling good quality extra virgin olive oil over the 

cut side. Allow the oil to trickle down between the leaves a little, but don’t drench it. Season the halves with sea 

salt and freshly cracked pepper, then take it out to the grill. 

When the chicken is nearly finished, place the romaine halves directly on the grill, cut side down. And leave it. The 

first time I made grilled romaine, this felt so strange—putting delicate lettuce on the grill? But it’s really an 

incredible difference it makes in the salad, and I look forward to grilling season for things just like this. When the 

romaine has a nice amount of caramelization on the cut side (you decide when it reaches that point), turn over the 

halves and allow the other side to grill for a minute or two. 

To serve, rest the chicken breasts then slice into crosswise strips. Serve alongside the romaine half, drizzling both 

with the jazzed-up Caesar dressing and a sprinkling of freshly grated parmesan or romano cheese. If you prefer, 

chop the grilled romaine as well, and toss it together with the chicken and dressing, then divide on two plates and 

top with shredded cheese. 

Enjoy! 
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