SHEET-PAN ROASTED SALMON NICOISE SALAD
1
pound baby Yukon Gold potatoes, halved

8
tablespoons extra-virgin olive oil

2
teaspoons kosher salt, plus more to taste

1¼
teaspoons black pepper

2
large eggs

2
tablespoons red-wine vinegar

2
teaspoons Dijon mustard

1
teaspoon minced garlic (about 1 clove)

1
anchovy fillet, minced (optional)

6
ounces haricots verts or green beans, trimmed

1½
cups cherry tomatoes

½
cup pitted olives, preferably Niçoise or Kalamata

4
(6-ounce) center-cut, skin-on salmon fillets

5
ounces tender salad greens, like baby red and green leaf lettuce

Heat the oven to 400 degrees and place a rack near the top of the oven. Place the potatoes on a sheet pan, add 1 tablespoon olive oil, ½ teaspoon salt and ½ teaspoon pepper and toss. Arrange the potatoes so the cut sides are facing down and roast for 20 minutes.

While the potatoes roast, fill a medium saucepan with water and bring to a boil. Add the eggs and cook over medium heat for exactly 6 minutes. Remove the eggs, and when they are cool enough to handle, peel and quarter them.

Make the dressing: In a large bowl, whisk together the vinegar, 1 teaspoon Dijon mustard, the garlic, anchovy (if using), ½ teaspoon salt and ½ teaspoon pepper. Slowly whisk in 4 tablespoons of olive oil and set aside.

Add the haricots verts, tomatoes and olives to the sheet pan with the potatoes, along with 2 tablespoons olive oil and ½ teaspoon salt. Using tongs, toss well, then move the vegetables to the sides to create space in the center of the sheet pan. Pat the salmon fillets dry with a paper towel and place them, skin-side down, in the center of the sheet pan.

Brush fillets with remaining 1 tablespoon olive oil and 1 teaspoon Dijon mustard, and sprinkle with ½ teaspoon salt and ¼ teaspoon pepper. Roast on the top rack in the oven for 10 minutes. Turn the broiler to high and broil for 2 to 3 minutes to lightly brown the salmon. (If you don’t have a broiler, roast salmon for an additional 2 to 3 minutes instead.) The salmon should flake easily and be just cooked in the center.

Add the greens to the large bowl with the dressing, and toss gently. Place greens on a large platter, leaving a narrow border at the platter's edges. Place the salmon fillets in the middle of the platter, then arrange the roasted vegetables and eggs around them. Sprinkle with salt and serve.
Here, the classic French salad becomes an elegant dinner, with mustard-glazed salmon in place of tuna, roasted vegetables and jammy eggs served over a jumble of salad greens tossed with a red-wine vinaigrette. Roasting the vegetables, rather than serving some steamed and some raw as you would for a traditional Niçoise, gives this dish great texture and a delicious contrast of temperatures. The vegetables and salmon are roasted on a single sheet pan, making this an elevated take on the one-dish dinner — fit for company and easy enough for a weeknight.

SERVES: 4









Lidey Heuck

Nancy5 years ago

Delicious overall, but a similar result possible with less oil. I don’t find tossing things in oil on a sheet pan effective for the desired result. Instead, toss the potatoes with oil in a bowl. Roast as directed. Then toss the haricots verts, tomatoes and olives in the same bowl with just 1 Tbsp oil. Add to baking sheet, then create the space for the salmon. Tossing in a bowl instead of on the sheet pan makes sure everything is well seasoned. A bowl to clean, yes. But worth the flavouring.

Is this helpful? 350

Amy5 years ago

This recipe is a keeper. Made the dish nearly as written, only have a few notes: I had thick cuts of salmon, so I pan seared the filets skin side down for a few minutes before starting Step I also doubled the dijon glaze, and I’m glad I did; liked the pronounced flavor. For the veggies I didn’t mix in the olives with the olive oil/salt, rather added in by themselves. All other timing/measurements suited my cooking tools/taste. Dinner guests loved the meal, looking forward to making again.

Is this helpful? 103

Moi5 years ago

The one thing I never liked about Nicoise salads, authentic or otherwise, is how oily they are. I cut down the oil by half in the dressing since there is plenty on the roasted veggies that are mixed in and removed the oil on the salmon which has loads of it's own oil. It was still delicious, even getting the approval my French husband.

Is this helpful? 93

Greg5 years ago

Yes, recipe pedants this should not be called nicoise ... we get that. It is, however, an excellent and quick recipe. Adding capers gives it a bit more "zing".

Is this helpful? 85

Jacquie Berben5 years ago

I've lived in or around Nice for 44 years of my adult life, including several years with the Association de la Capélina d'Or--who give their approval, or not, to restaurants claiming to offer Niçois cooking...and we do allow room for creativity. I am no potato lover, but live and learn.

Is this helpful? 37

Rox5 years ago

So warm and delicious!! Definitely a go to recipe in our house now. I was amazed at how quick & easy it was to make but then how impressive it was when serving. I actually dreamt of it for a few nights after - it was that good!! I made the recipe as directed and had no adjustment after. Perfect (beyond perfect) as is! A

Is this helpful? 31

Kathi5 years ago

This was both easy and remarkably delicious. I brushed the dressing on the fish, increased the beans to 12 oz. and potatoes to 1.5 lbs, and it still all fit in the pan and cooked as described in the recipe. Since I could not get haricot vert, I microwaved the regular green beans for 2 minutes ahead of time, and they were perfect after the oven cooking time. A lot of this can be prepped ahead, so that the on-the-spot work is very quick, and the result is so elegant!

Is this helpful? 29

anita5 years ago

Delicious. Roasted potatoes almost an hour at 450. - could have done less. Added rest of veggies, salmon at 400. Marinated salmon around 20 min in dressing and coated with mustard. Dressing: lemon juice and zest, white wine vinegar, shallots, garlic, anchovies, thyme, olive oil.

Is this helpful? 27

Adam5 years ago

I liked the idea of this more than the outcome. Way too much oil! I only used about 6 tbs total and it was still way too much, especially in the dressing. I'd probably only use 1 tbs for the roasted veggies and 2 tbs for the dressing, and double the vinegar. Also, placing the hot salmon filets directly on the greens totally wilted the greens, which was unpleasant. Next time I think I'd serve the roasted veggies and salmon on one platter, and the salad greens in a separate bowl.

Is this helpful? 21

Allie5 years ago

Yep. I served it room temperature only because family wasn’t ready for dinner when it was done. It was perfect and I’d do it that way again.

Is this helpful? 19

Diana5 years ago

I made this tonight, and we both really loved it and will be adding it to our recipe favorites. Only note is that I ended up removing the salmon after 12 minutes to rest it, and put the veggies back in the oven to get them browner - my sheet pan was a little overcrowded, but that’s because I upped the haricot vert and cherry tomatoes because I had extras.

Is this helpful? 15

SS5 years ago

Delicious. I added a sliced red pepper, sliced shallot and some capers to the green bean/tomato/olives. Added extra green beans, so needed extra time in oven and a separate pan for the salmon. Great for a larger group or as leftovers.

Is this helpful? 13

Lisa Efthymiou5 years ago

cook the eggs just a bit longer

