
This recipe came from Minced at www.mincedblog.com. 

Salade Niçoise 
Serves 2 very hungry people as a main course 

 
For the salad: 
1/2 lb fingerling potatoes, washed and quartered  
1/2 tablespoon olive oil plus 1 tablespoon 
1/2 teaspoon minced fresh rosemary or thyme 
Salt, to taste 
Freshly ground black pepper, to taste 
2 large eggs 
2 (5- to 6-ounce) ahi tuna fillets or 2 (5-ounce) cans tuna in olive oil, drained* 
4 ounces haricot verts or green beans 
1/2 pint grape tomatoes, halved 
8 Kalamata olives, drained, seeded and halved 
1 tablespoon capers, drained 
1 (6.5 ounce) bag butter lettuce, rinsed and chopped 
4 anchovies, drained and halved (optional) 
 
For the vinaigrette: 
2 garlic cloves, minced 
1 ¼ teaspoon Dijon mustard 
4 tablespoons red wine vinegar 
8 tablespoons extra virgin olive oil 
Salt, to taste 
Freshly ground black pepper, to taste 
 
Preheat the oven to 400 degrees.   In a small bowl, toss the quartered potatoes with the 
½ tablespoon olive oil, minced rosemary, salt, and freshly ground black pepper.  Spread 
the potatoes on a baking sheet and bake for 25 minutes or until tender and browned, 
turning the potatoes after 15 minutes.  Remove the potatoes from the oven and let cool. 
 
Place the eggs in a medium saucepan and cover with water.   Bring the water to a boil.  
Cover the saucepan and remove from the heat.  Let the eggs sit in the water for 15 
minutes.   Gently crack the eggs (roll the hard-boiled egg gently along the counter while 
pressing down) and then peel them.  Half each egg lengthwise and set aside. 
 
Heat a large skillet over medium high heat.  Once hot, add a film of olive oil (about 1 
tablespoon) to cover the bottom of the pan.  Pat the ahi tuna fillets dry with a paper towel 
and season generously with salt and pepper.   Add the tuna fillets to the skillet and sear 
for 1 to 2 minutes per side to desired doneness.  Remove the fillets from the heat and set 
on a plate to cool.  Thinly slice the fillets. 
 
Fill a large pot with water and salt it generously. Bring the water to a boil.  Meanwhile, 
fill a large bowl with ice and water to make an ice water bath. Add the haricot verts to the 
boiling water and cook for about 4 minutes or until just tender.   Strain the haricot verts 
and place them in the ice water bath.   Once cool, remove the beans from the ice water 
bath and drain.  If you have not already done so, prepare the remaining ingredients for 
the salad. 
 
To make the vinaigrette, combine the minced garlic, Dijon mustard, and red wine 
vinegar in a small bowl and whisk to combine.   Slowly add the extra virgin olive oil, 
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whisking constantly.   Season the vinaigrette to taste with salt and freshly ground black 
pepper.  Use 1/2 tablespoon of the vinaigrette to dress the potatoes.  Set aside. If using 
canned tuna, see the variation below.  Otherwise, continue with the recipe. 
 
Use another ½ tablespoon of vinaigrette to dress the grape tomatoes.  Set aside.  Use ½ 
tablespoon of vinaigrette to dress the haricot verts and then set them aside as well.    
 
Place two tablespoons of the vinaigrette in the bottom of a large bowl.  Add the lettuce 
and toss to coat.  On a large serving platter, arrange the lettuce.   Place the sliced ahi tuna 
near the lettuce.   Place the remaining ingredients around the lettuce and tuna in a 
decorative manner.  Drizzle a little dressing over the sliced tuna. Serve at once with any 
leftover vinaigrette. 
 
*Variation if using canned tuna: Dress the potatoes as instructed above.  In a large 
bowl, combine the haricot verts, halved grape tomatoes, olives, and capers.   Use 1 
tablespoon of the vinaigrette to dress these ingredients.   Gently toss the tuna chunks in 
another 1 tablespoon of vinaigrette. 
 
Place about 2 tablespoons of vinaigrette in the bottom of a large bowl.  Add the lettuce 
and toss to coat.  Add additional vinaigrette if needed.  Spread the lettuce evenly on a 
large platter.   Sprinkle the lettuce with the roasted potatoes.   Sprinkle the haricot verts 
mixture over the potatoes and lettuce.   Top with the tuna chunks and place the halved 
hard-boiled eggs around the edge of the platter.   Sprinkle the salad with the anchovies or 
serve on the side.   Serve immediately. 
 


