
JOHN PLESHETTE’S MEAL OF THE WEEK 

 
 

TREVISO WITH CROUTONS AND GARLIC DRESSING 
 
2 large heads of treviso lettuce 
4 cloves of garlic 
1 lemon 
crème fraiche 
olive oil 
parmesan cheese 
one baguette or French sourdough loaf 
 
for the croutons: 
 
pre-heat the oven to 325 
 
slice the crusts off the bread and cut into 1-inch cubes. 
 
Heat 3 tbsps of olive oil in a cast iron pan.  Peel 2 cloves of 
garlic and sauté in the olive oil till brown.  Discard. 
 



Toss the croutons in the olive oil till coated.  Sprinkle 
generously with sea salt.   
 
Spread the croutons on a baking sheet and place in the oven.  
cook for about 20 minutes or until the croutons are lightly 
browned.   
 
Drain on paper towels.  turn off oven.  return croutons to the 
oven to keep warm. 
 
For the salad: 
 
Sprinkle salt and grind pepper in the bottom of a large metal 
bowl.  Peel 2  cloves of garlic and using a garlic press squeeze 
into the bowl.  Add the juice of one lemon and mix together with a 
fork.  add 3 tbsps of crème fraiche.  Beat in 1/3 cup of olive oil 
with a whisk.   
 
Trim the ends off the treviso.  Remove enough of the outer leaves 
to line the perimeter of your salad bowl. 
 
Cut the treviso crosswise into 1-inch rounds.   Toss in the bowl 
with the dressing.   
 
When ready to serve, toss the treviso with 1/2 cup freshly-
grated parmesan cheese.   
 
empty treviso salad into your salad bowl.  Scatter warm 
croutons on top.   
 

Serves 6 
 
 


