Grilled Radicchio Salad with Anchovy Dressing
The measurements for the salad aren’t exact. I wasn’t really following a recipe, but my dad tried a bite of the salad, looked at me and said “You’re blogging this right?”. If you can’t find the ricotta salata, you can use parmasean instead but start with 1/4 cup add more as needed

And I know you think you don’t like anchovies, but my grandfather, who hates fish ate the salad--dressing and all--without noticing the anchovy. 
For the dressing:
5 fillets anchovies
2 cloves garlic
2 tablespoons red wine vinegar
1 tablespoon lemon juice (or more to taste)
1/2 cup olive oil 
Salt and pepper

In the work bowl of a small food processor, blend the anchovies and garlic until finely minced. Add the red wine vinegar and lemon juice and pulse to combine. With the machine running, slowly drizzle in the olive oil. Check for acid and season with salt and pepper. 

For the salad:
3 heads radicchio
1-2 handfuls of torn romaine lettuce 
1/4 cup slivered almonds, toasted
1/3 cup grated ricotta salada
1 can cannellini beans, rinsed and drained
1/2 lemon
Olive oil
Salt and pepper
Croutons (optional)

1 recipe anchovy dressing

Preheat a grill or a broiler over high heat. Remove the tough outer leaves from the radicchio, and quarter through the core, so the pieces stay together. In a large bowl, toss the radicchio with olive oil, salt and pepper. Place on the hot grill, and cook for 2-3 minutes on each side until the whole thing is charred. 

Allow the radicchio to cool to room temperature then slice into bite size pieces and place in a large bowl. Add the romaine, almonds, cheese, and beans. Toss with the anchovy dressing the juice from the 1/2 lemon. If using, add the croutons. Serve immediately. 
