chopt mexican caesar dressing recipe

Chopt Mexican Caesar Dressing Recipe is a delightful twist on the classic Caesar dressing,
incorporating vibrant Mexican flavors that can elevate any salad or dish. Known for its bold taste
and creamy texture, this dressing not only enhances your salads but also works beautifully as a
marinade or dip. This article will delve into the origins of Caesar dressing, how to make the Chopt
version at home, and tips for serving it.

Understanding Caesar Dressing

Caesar dressing is a rich and creamy dressing traditionally made with ingredients like garlic,
anchovies, egg yolks, lemon juice, mustard, olive oil, and Parmesan cheese. It originated in the early
20th century and has since evolved into numerous variations, including the popular Mexican version
found at Chopt.

The Mexican Twist

The Chopt Mexican Caesar dressing adds a unique twist to the classic by incorporating ingredients
typical of Mexican cuisine. This includes flavors from fresh herbs, spices, and a touch of heat. The
result is a dressing that not only complements traditional Caesar salads but can also enhance tacos,
burrito bowls, and grilled meats.

Ingredients for Chopt Mexican Caesar Dressing

Creating the Chopt Mexican Caesar dressing at home requires a few key ingredients. Here’s what
you will need:

1 cup mayonnaise

1/4 cup sour cream

2 tablespoons lime juice (freshly squeezed)

1 tablespoon Dijon mustard

2 cloves garlic (minced)

1 teaspoon Worcestershire sauce

1/2 teaspoon ground cumin

1/2 teaspoon chili powder



¢ 1/4 teaspoon cayenne pepper (optional, for heat)
e 1/4 cup grated Parmesan cheese

e Salt and pepper to taste



