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2 heads Romine Lettuce  
(wash and shake off excess water) 
 
1 pound Mrs. Wright’s Bacon 
(cut up in pieces and pan fry in an  
iron skillet until crispy- then drain) 
 
1 cup coarsely shredded Black Rind Romano  
(available at Readfield’s Meat & Deli)  
 
1 package Good Season’s Powdered Dressing 
(make according to instructions using red wine vinegar and Wesson Oil) 
 
TIME SAVING HINT: 
For best results… wash, tear and bag lettuce a couple of hours  
before serving.  Assemble as follows: lettuce, bacon, cheese,  
and then pour dressing over the salad just before serving.  
Delicioso! 
 
 


