
Classic Cobb Salad 

These days, a restaurant Cobb salad is usually presented with the ingredients finely diced and  
arranged in neat strips over a bed of chopped lettuce. Bob Cobb’s original presentation was much 
more casual, which we prefer. We have, however, tinkered with his recipe, simplifying the salad 
greens and adjusting the dressing to more modern (less bland) tastes. 

Tip: Most of the components can be prepped well  
ahead of time, except for the avocado, which  
should be cut up shortly before you assemble  
the salad. 

For the dressing  
6 Tbsp. olive oil
2 Tbsp. red wine vinegar
1 Tbsp. Dijon mustard
2 tsp. Worcestershire sauce
¾ tsp. pepper
½ tsp. sugar
½ tsp. salt
1 clove garlic, minced

For the salad  
7  cups chopped or shredded crisp lettuce  

(such as iceberg or romaine)
5  cups chopped or shredded bitter greens  

(such as watercress and/or chicory)
2 medium tomatoes, sliced, or 3 cups cherry tomatoes, halved
¾ lb. skinless, boneless chicken breast, cooked* and shredded
1 Hass avocado, sliced
3 hard-cooked eggs, cubed
6 strips bacon, cooked until crisp, then broken into pieces
½ cup Roquefort cheese, crumbled
2 Tbsp. minced chives

*You can cook the chicken any way you’d like. We poached ours.

1. Make the dressing: In a screw-top jar, combine the oil, vinegar, mustard, Worcestershire sauce, 
pepper, sugar, salt and garlic. Shake well.

2. Assemble the salads: For each individual salad, make a bed of greens on a large plate. Arrange 
the tomatoes, chicken, avocado, eggs, bacon and Roquefort cheese in separate groups over the 
greens. Sprinkle with the chives.

3. Just before serving, drizzle some of the dressing over each salad.

Makes 6 servings
Per serving: 407 calories, 29 g fat, 15 g carbohydrates (9.5 g fiber), 25 g protein



Tasty Twists
Fruity Cobb Salad

By using sliced strawberries (2 cups) instead of tomatoes, you’ll have a slightly sweeter mix. Omit 
the eggs, the bacon and the blue cheese. Add 5 ounces of diced baked tofu, 3 ounces of chopped 
dry-roasted peanuts and feta cheese. In the dressing, substitute balsamic vinegar and 2 teaspoons 
of honey for the red wine vinegar and the sugar. Omit the garlic.

Mexican Cobb Salad

Add a bunch of chopped cilantro to the salad greens. Use Monterey Jack or jalapeño jack instead 
of Roquefort cheese. Make the dressing with fresh lime juice instead of vinegar, and add 1 teaspoon 
of cumin. (For more flavor, toast the cumin briefly in a small, ungreased skillet.)

Skinnier Cobb Salad

Use turkey bacon instead of regular bacon, and use only the whites from the cooked eggs. Omit 
3 tablespoons of oil from the dressing and add ¼ cup low-fat yogurt in its place. Omit the cheese. 
This version has 33% fewer calories and 45% less fat.


