
“No one can say, ‘Jesus is Lord,’ except 
by the Holy Spirit”  1 Corinthians 12:3 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu 
today: Grilled Caesar Salad w/ a great sous-chef! 

Caesar salad is one of the most popular and well 
known salads in the world. The ingredients and 
preparation are very simple, yet to be correct a       
balance of all the ingredients and order of con-
structing the salad must be followed.  

So who made the first Caesar Salad? This is a fun 
but controversial topic, a story of brothers from        
Italy that stumbled upon something that would   
become the emperor of all salads. Who invented 
the Caesar Salad? 

Most people think Caesar salad must have been 
named for Julius Caesar, or maybe he even in-
vented it. After all, those ancient Romans knew 
how to eat, and this guy was the most famous of 
them all! But guess what? Caesar salads have no 
connection whatsoever to Julius Caesar, or indeed 
to any of the Caesars who ruled Rome and her 
widespread empire.  

Caesar Cardini, a well known restaurant owner,               
is the one who according to legend, invented the 
salad in Tijuana, Mexico, in 1924.  

Cardini’s original recipe called for romaine, garlic, 
croutons, Parmesan cheese, boiled eggs, olive oil, 
and Worcestershire sauce. He was said to be 
staunchly against the presence of anchovies in the 
dressing, contending that Worcestershire sauce is 
adequate to provide the faint fishy flavor. That is 
fine by me too! 

While it might be a surprise to know that this all 

time favorite salad did not come from Caesar and 
Rome, the person and the place both have a huge im-
pact on the Christian church from it’s beginnings.   

The account of Christianity is really the history of 
Western civilization. Christianity has had a universal  
influence on society at large. The history of the 
church, therefore, is an important one to know. And   
I encourage you to study it sometime and even more  
so,  Paul’s letter to the Romans; especially chapter 8, 
my hubby’s favorite. 

Even though Julius Caesar is not mentioned in  
Scripture, and even though he did not live during  
any of the times covered by the biblical history, his                        
determination set in action the events that changed 
the Roman Republic to the Roman Empire. The 
whole New Testament is colored by the historical 
and cultural background of the Roman Empire,                
starting with Julius Caesar and his successors. The 
New Testament church took a stand against the cult 
surrounding the Roman Emperor, who was often 
considered to be deity or quasi-deity. The central 
Christian confession “Jesus is Lord” is a rejection of 
the central creed of the Roman Empire, “Caesar is 
Lord.” It was the ambition of Julius Caesar that 
paved the way for one man (the Caesar) to rule the 
Roman Empire with an iron fist and to interpret 
Christian fidelity to Jesus as treasonous. 
 

Julius Caesar was a trend-setter and example for 
many Caesars who followed, and the impact he had 
on the Roman world greatly affected the church and 
the spread of the gospel. 

It is fascinating to think that a man that died 50 years 
before Christ was even born would have such an im-
pact on Christianity. But it goes to show you that the 
roots of sinful man and the desire for power run very 
deep and are more often than not, transferred to oth-
ers from generation after generation.  

A person who says, “Jesus is Lord,” with a under-
standing of what that means has been divinely en-
lightened: “No one can say, ‘Jesus is Lord,’ except 
by the Holy Spirit” 1 Corinthians 12:3.  
 

Jesus is Lord! It’s the truth whether or not people 
acknowledge the fact. He is more than the Messiah; 
more than the Savior; He is the Lord of all! Julius 
Caesar and his disregard for the one true God                
couldn’t change that fact!  

I am glad to hear that the Caesar salad didn’t come 
from such a power-hungry tyrant. I am also glad to 
know that Caesar Cardini’s original recipe didn’t 
have anchovies in it. Nothing fishy about this salad! 

In His grace, Lynda 



 

Recipe for Lynda’s Grilled Caesar Salad 

(You can also top with Crispy pancetta, Grilled Chicken or Grilled Salmon) 

Ingredients: Serves 4 

2 hearts of romaine, sliced in half lengthwise 

2 lemons, cut in half 

½ baguette, sliced slices or focaccia bread (my choice). 

olive oil 

For the Grilled Lemon Caesar Dressing: 

2 garlic cloves 

½ teaspoon kosher salt 

½ teaspoon coarse black pepper 

3 tablespoons grated parmesan cheese 

¼ cup grilled lemon juice-1 large lemon 

2 egg yolks 

½ teaspoon Dijon mustard 

½ cup good extra virgin olive oil 
 

Preheat grill for indirect cooking. Drizzle bread with olive oil (a light coating).                           
Drizzle olive oil on the romaine hearts, lemons, and baguette slices on the grill on direct 
heat and cook approximately 2 minutes per side, flipping often. Don’t leave them.                    
Remove when the bread has a nice toast, the lemons have darkened and have a nice char,  
and the romaine has a nice char. I topped with chicken and pancetta for the men in my 
house!  

Serve with the Grilled Lemon Caesar Dressing, parmesan cheese, and protein of choice. 
 

To make the Dressing: 

Place the parmesan cheese garlic, salt, and pepper, in the food 

processor and grind until they turn into a paste. Then add the 

wet ingredients (the egg yolks, grilled lemon juice,  olive oil, 

and Dijon mustard). Blend on low until it emulsifies, (blends  

into a creamy dressing).  

    Bon Appétit, Lynda 


