Faux Creamy Caesar Dressing (No Oil)

Ingredients:
½ cup buttermilk

4 Tbsp. mayonnaise

4 Tbsp. apple cider vinegar

¼ tsp. Worcestershire sauce

¼ tsp. Tabasco sauce

¼ tsp. lemon juice

1 tsp. Dijon mustard

¼ cup freshly grated Romano (or bagged 4 cheese Italian mix)

In a food processor (or blender) mix all of the ingredients together.  Stir in 4 Tbsp. fresh parsley.  Salt and pepper to taste.  Let stand in refrigerator for 2 hours.  (The dressing will hold for several days.) 
Because this dressing has no oil, it will appear watery.  The flavor is nice and sharp, but not overbearing.
Clean two heads of Romaine lettuce (or, even better yet, mix with butter “Bibb” lettuce and radicchio) in salad spinner.  Slice ½ red onion into very thin slices and add to lettuce.  Add sufficient dressing and toss to coat.  (For this recipe, a little more salad dressing than less is better.)  Slice ½ cup of grape tomatoes in half and toss into dressed lettuce and onion.  Serve in large salad bowls with freshly grated Romano.
Serves 4.

