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IN HIS COOKING, Edward Lee has always
shown a healthy regard for tradition. “But
I hate that it gives people license to say
you’re wrong,” he said. Take bibimbap, the
Korean rice bowl this recipe is based on.
Too often, Mr. Lee laments, the dish fea-
tures the same, conventional combination
of ingredients. “The term means mixed
rice,” he said. “So people should add
whatever they like!”

For his second Slow Food Fast contri-
bution, the chef shares his own take. He
likes a base of black rice, a whole-grain
variety with a nice chew to it, but he’s
also apt to opt for a long-grain white rice
from the Mississippi Delta. “Be creative,”
he said. “There’s so much rice out there.”

He tosses cauliflower florets and diced
sweet potato with olive oil, lemon zest
and salt, then roasts them to concentrate
their flavors. Collard greens get a quick
sauté, just to wilt them. A fried egg lends
substance. Feel free to add strips of seared
flank steak or another protein, if you like.

For the sauce, Mr. Lee uses gochujang,
the fermented chile paste, found at Asian
markets and many supermarkets. He ad-
vises steering clear of pre-made gochujang
sauce. “You see it in squeeze bottles be-
cause it sells, but it’s watery, less potent
and has added sugar,” he said. “If you can,
find the pure paste with Korean writing
on the label.” Some things, it seems, are
not negotiable. —Kitty Greenwald

2 cups rice
1 small head cauliflower,
cut into small florets

1 large sweet potato, diced
Kosher salt

5 tablespoons olive oil
Juice and zest of 1 lemon
1 yellow onion, sliced
11/2 pounds collards, ribs
removed and leaves

roughly chopped
4 tablespoons gochujang
2 tablespoons water
2 teaspoons honey
4 eggs

TOTAL TIME: 30 minutes SERVES: 4

1. Pre-heat oven to 400 degrees. Prepare rice
according to package instructions.
2. On a baking sheet, toss cauliflower and
sweet potatoes with a generous pinch of salt,
1 tablespoon oil and lemon zest. Spread vege-
tables across baking sheet and roast on mid-
dle rack of oven until fork-tender and browned
in spots, about 25 minutes.
3. Set a large skillet over medium heat and
swirl in 2 tablespoons olive oil. Add onions
and sauté until they begin to brown, about 5
minutes. Add collards, season with salt and

sauté until greens wilt, about 5 minutes.
4. Make gochujang sauce: In a small bowl,
whisk together gochujang, water, honey and
lemon juice.
5. Fry eggs: Heat 2 tablespoons oil in a large
skillet. Crack in eggs and fry, sunny-side up,
until whites set and yolks are warmed
through. Season yolks with salt.
6. Spoon rice into 4 bowls. Arrange cauli-
flower, sweet potatoes and collards on rice.
Top each bowl with a fried egg and a drizzle
of gochujang sauce.

SLOW FOOD FAST SATISFYING AND SEASONAL FOOD IN ABOUT 30 MINUTES

Winter-Vegetable Rice BowlWith Fried Egg

The Chef
Edward Lee

His Restaurants
610 Magnolia and
MilkWood in Louis-
ville, Ky., Succotash
in National Harbor,
Md., and Succotash
DC in Washington,

D.C.

What He’s
Known For

Highly personal takes
on Southern dishes,
often referencing the
Korean cooking he

grew up on.

CHANCE OF DRIZZLE Mixed with lemon juice, honey and water, savory
gochujang chile paste makes a deeply flavorful sauce for this rice bowl.
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New takes on the classic salad feature tweaks
way more intriguing than grilled chicken

including Gerardo Gonzalez, chef-
owner of Lalito in New York City,
have captured the soul of the Caesar
using unconventional ingredients. “I
feel a connection to the Caesar,”
said Mr. Gonzalez, who grew up in
San Diego, just across the border
from Tijuana. “It reminds me of
growing up—it’s a representation of
regional pride.” Lalito’s vegan Cae-
sar has a dressing with a base of ca-
shew cream, which lends silky body
without the eggs. The salinity comes
courtesy of spirulina and caper
juice, plus seaweed in the bread
crumbs. Nutritional yeast takes the
place of cheese.

At Shalom Japan, a Jewish-Japa-
nese restaurant in Brooklyn, hus-
band-and-wife chef-owners Aaron
Israel and Sawako Okochi offer a
Caesar with a tofu-based dressing
and za’atar-seasoned croutons.
White soy sauce, saltier and cleaner
in flavor than dark soy, is an ana-
logue to Worcestershire. In place of
romaine, Mr. Israel sometimes uses
the red-leafed chicory Castelfranco,
a nice bitter counterpoint to the rich
dressing. Plenty of garlic, a flurry of
parm and white anchovy fillets
make it unmistakably a Caesar.

All of which attests to the endur-
ing appeal of the crunchy, garlicky,
savory salad. “When I have my last
meal,” said Mr. Plascencia, “I will
probably ask for a Caesar salad on
the side.”

Find a recipe for Shalom Japan’s
tofu Caesar at wsj.com/food.

ACLASSIC never goes
out of style. Still, an old
favorite can storm back
onto menus in unex-
pected ways, as the

Caesar salad has of late.
The viral popularity of the kale

Caesar helped launch the latest gen-
eration of riffs. Before considering
these, however, it’s worth asking:
What makes a Caesar a Caesar? I
put the question to chef Javier Plas-
cencia. His family owns 13 restau-
rants in Mexico, including the one in
Tijuana where the Caesar was born.

Many are surprised to learn the
salad is Mexican in origin. “Even
when Mexican people find out, they
always thought it was Italian,” said
Mr. Plascencia. In fact, the inventor
was an Italian American from Cali-
fornia named Caesar Cardini, who
opened his restaurant Caesar’s in Ti-
juana in the 1920s, when many
Americans crossed the border to
dine and drink beyond the reach of
Prohibition. Mr. Cardini’s dressing,
still the standard, contains anchovy
paste, fresh lemon or lime juice,
Worcestershire sauce, minced garlic,
mustard, a coddled egg yolk and
Parmesan, blended with oil to form
a thick, glossy emulsion. Spears of
romaine tossed with this dressing
get a further sprinkling of grated
Parmesan and a topping of garlicky
croutons. The salad was designed to
be eaten, like fries, with your hands.

The Plascencia family rescued
Caesar’s restaurant from the brink
in 2010. “When we took over, it had
been shut down for a month. All the
furniture was in the street and on
the sidewalk,” said Mr. Plascencia,
whose godfather was a bartender at
the original Caesar’s. They restored
the space to its original glory along
with its tableside Caesar salad prep-
aration. Bow-tied waiters called en-
saladerosmake about 3,000 of the
salads a month.

The ensaladeros mix the dressing
in wooden bowls, which get sea-
soned with the Caesar flavors over
time. It’s also important to squeeze
the citrus juice over the egg yolk to
lightly “cook” it with acid, and to
use a neutral oil such as canola or to
blend a milder oil with olive oil so
its flavor doesn’t overwhelm the
dressing. “When you have a really
good pasta dish in Italy, it tastes dif-
ferent,” said Mr. Plascencia. “When
you are having a Caesar salad in Ti-
juana, it just tastes different.”

Outside Tijuana, inventive chefs,

BY GABRIELLA GERSHENSON

For the croutons:
½ baguette,
cut into 1½-
inch slices

1 garlic clove,
halved

2 tablespoons
olive oil

Salt
1/4 cup grated
Parmigiano-
Reggiano
cheese
For the salad:
1 teaspoon
Worcester-
shire sauce

¼ teaspoon Di-
jon mustard

1 clove garlic,
minced

8 anchovy fil-
lets in olive
oil, drained
and finely
chopped

1 large egg yolk
Juice of 1
Mexican lime

Freshly ground
black pepper

¼ cup grated
Parmigiano-
Reggiano

cheese
¾ cup olive oil
1 head chilled
romaine
lettuce,
leaves
separated

Salt and freshly
ground black
pepper

1. Make crou-
tons: Rub bread
with garlic. In a
large skillet, heat
olive oil over me-
dium-high heat.
Add bread in a

single layer and
toast until crisp
and golden, 2
minutes per side.
Remove from
heat and sprinkle
with salt and
Parmesan.
2. Make dress-
ing: In a large
wooden bowl,
use a wooden
spoon to mix
garlic with an-
chovies, pressing
ingredients with
back of spoon to

form a paste.
Add egg yolk,
squeeze lime
over yolk and stir
to blend. Add
Worcestershire,
mustard, pepper
and half the
grated cheese,
and mix to form
a loose paste.
Add olive oil in a
slow, steady
stream, vigor-
ously stirring,
until dressing is
thick and glossy,

For the breadcrumbs:
2 cups cubed day-old
bread

2 tablespoons olive
oil

Salt
¼ cup dulse sea
weed, kelp or nori
For the dressing:
1 tablespoon plus

1/3 cup neutral oil

such as canola
1 cup chopped yellow
onions

Salt
2 cups raw cashews,
soaked 24 hours

1 tablespoon capers,
2 tablespoons caper
brine

1/3 cup seasoned rice
vinegar

1/3 cup lemon juice
1 teaspoon spirulina
2 teaspoons garlic
powder

1½ tablespoons
nutritional yeast,
plus more for
sprinkling

1 teaspoon freshly
ground black
pepper

EATING & DRINKING

AHail of
Caesars

Original Caesar Salad
TOTAL TIME: 45 minutes SERVES: 4

1.Make breadcrumbs: Preheat oven to 325 degrees.
On a baking sheet, toss bread with olive oil to coat.
Season with salt to taste. Bake until golden all the
way through, about 20 minutes. Let cool slightly. In a
food processor, combine toasted bread and seaweed.
Pulse to form coarse crumbs.
2.Make dressing: In a large skillet over medium heat,
heat 1 tablespoon oil. Add onions, sprinkle with salt
and cook until soft but not browned, about 5 minutes.
Remove from heat and let cool to room temperature.
3. In a blender, combine cashews, 2 tablespoons of

2 minutes.
3. Make salad:
Gently roll whole
lettuce leaves in
bowl with dress-
ing until coated.
Transfer to a
platter and top
with remaining
Parmigiano-Reg-
giano and crou-
tons. Season
with salt and
pepper to taste.
—Adapted from
Caesar’s, Tijuana,
Mexico

For the salad:
4-6 heads baby gem
or baby Romaine
lettuce, quartered
lengthwise with
stems intact

¼ cup dulse
seaweed, kelp or
nori

4 radishes, thinly
sliced

Vegan Caesar Salad
ACTIVE TIME: 30 minutes TOTAL TIME: 25 hours (includes soaking cashews) SERVES: 4-6

reserved cashew soaking liquid, cooled onions, capers
and brine, rice vinegar and lemon juice. Blend on high
until smooth. Add spirulina, garlic powder, 1½ tea-
spoons nutritional yeast, black pepper and salt to
taste, and blend to incorporate. Add remaining oil in a
slow, steady stream, blending on high until smooth.
4. Assemble salad: Pour dressing into a large bowl.
Roll lettuces in dressing to coat. Transfer salad to a
platter. Sprinkle with dulse seaweed and nutritional
yeast. Top with sliced radishes.
—Adapted from Gerardo Gonzalez, Lalito, New York KA
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