
Salade Niçoise 

By Barbara-jo McIntosh 

 

The leftover tuna in this recipe can be used to make a wonderful sandwich mixed with lemon 

chive mayonnaise, chopped apple and celery.  If you are wondering what to do with the 

leftover anchovies, I recommend making a prepared butter by blending them in a food 

processor with 1 pound butter, 2 finely chopped shallots, ½ cup chopped parsley, and ½ cup 

diced pimento.  Roll the mixture into a log, wrap in plastic wrap and freeze until needed. 

 

Salad serves two 

 

Vinaigrette Ingredients: 

 

2 canned anchovy fillets, chopped 

2 tsp capers 

2 Tbsp lemon juice 

½ tsp lemon zest 

just under 2 tsp Dijon mustard 

2 grinds of pepper 

4 Tbsp extra virgin olive oil 

 

Salad Ingredients: 

 

2 small eggs, room temperature 

2 generous handfuls of haricots verts (small green beans or French-cut larger green beans) 

10 nugget potatoes 

12 cherry tomatoes, cut in half 

1 small can of albacore tuna, drained and broken up with a fork 

24 Niçoise olives 

2 Tbsp curly parsley, chopped 

 

Method: 

 

To prepare the vinaigrette, place chopped anchovy fillets in a medium-size bowl.  Add capers, 

lemon juice, lemon zest, Dijon mustard, pepper and olive oil.  Mix well and set aside, allowing 

the flavours to meld into each other. 

 

In boiling water, cook eggs for 4 minutes.  Set aside to cool; peel and cut into quarters.  Cook 

the green beans for 1 minute in salted boiling water.  Remove from water and refresh for a 

few seconds in cold water.  Steam potatoes for 10 minutes; cool and cut into quarters.   

 

Divide all prepared salad ingredients into two portions, each to be served in a shallow bowl.  

Place 1 Tbsp of vinaigrette in each bowl, spreading over the bottom.  Layer with the tuna, 

potatoes, green beans, olives, tomatoes, and eggs, and finish with parsley.  Just before 

serving, gently mix another Tbsp of vinaigrette into the salad, and add a grind of pepper. 
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