SUMMER SALMON NIÇOISE
8 
Tbsp. extra-virgin olive oil, divided

1 
lb. skinless salmon fillet


Kosher salt


Freshly ground pepper

8 
oz. green beans

1 
cup cherry tomatoes

1 
small shallot

1 
head of butter lettuce

4 
large eggs, room temperature

1 
Tbsp. Dijon mustard

1 
Tbsp. red wine vinegar

1. Arrange a rack in center of oven; preheat to 300°. Pour 1 Tbsp. oil into center of a rimmed baking sheet, then arrange 1 lb. salmon over oil. Season salmon all over with salt and pepper, then drizzle with another 1 Tbsp. oil.

2. Roast salmon until flesh flakes in the thickest part of the fillet with pressed gently, 30–35 minutes. Meanwhile, fill a medium saucepan three-quarters full with water. Add several generous pinches of salt and bring to a boil, covered, over medium-high heat.

3. While salmon is cooking and water is coming to a boil, focus on the rest of your salad prep. First, trim stem end off of 8 oz. green beans.

4. Cut 1 cup tomatoes in half.

5. Peel and finely chop 1 shallot. Transfer to a medium bowl; set aside.

6. Separate leaves from 1 head of lettuce and arrange across a large platter. Cover with damp paper towels and chill until ready to serve.

7. When water is boiling, add green beans and cook until tender but still retain some snap, about 2 minutes. As you wait for the green beans to cook, fill another medium bowl halfway with ice water. Using tongs, remove green beans immediately (but leave boiling water right where it is) and transfer to bowl with ice water. Leave green beans there for 15–20 seconds, or just long enough to chill them completely, then remove from water and pat dry; set aside. Keep the ice water for cooking the eggs.

8. Add 4 eggs to saucepan and cook exactly 8 minutes. Transfer to ice water bath and let cool 2 minutes. Peel eggs, keeping them submerged in ice bath as you work. Pat eggs dry and transfer to cutting board.

9. Time to make your dressing: Add 1 Tbsp. mustard, 1 Tbsp. vinegar, and a pinch of sugarto bowl with shallot; season with salt and a generous amount of pepper. Whisking constantly, slowly stream in remaining 6 Tbsp. oil until you have a thick, emulsified dressing.

10. Remove platter with lettuce from fridge and drizzle with about one-third of dressing. Arrange green beans, tomatoes, and ½ cup olives over lettuce. Cut eggs in half and tuck into gaps on platter.

11. Using your hands or a fork, flake off large pieces of salmon and arrange over salad.

12. Drizzle platter with remaining dressing. Season with salt and pepper.
We love a classic Niçoise salad made with fancy oil-packed tuna, but using warm, slow-roasted salmon instead makes the whole thing feel a little more special. About that slow-roasted salmon: It is, hands down, the most foolproof way of achieving tender, perfectly-cooked fish we have ever come up with, no hot pan or sizzling oil necessary.

Easy and impressive at the same time. The only thing I did differently is made the dressing with less oil , less dijon (just 1 teaspoon) and more vinegar. I do about a 50/50 ratio of oil to vinegar - it's how my family prefers dressings. And we don't like as strong of a dijon mustard flavor. But the slow-roasting of the salmon makes it delectable! I don't find it difficult to print from this site, it's just that the way the page is formatted takes up far too much space and is almost always 2 pages or more. It would be nice to not have the equipment listed before the instructions, so maybe it could be on one page.

KAREN NELSON USA 08/18/19
100% Would Make Again

We love a classic Niçoise salad made with fancy oil-packed tuna, but using warm, slow-roasted salmon instead makes the whole thing feel a little more special. About that slow-roasted salmon: It is, hands down, the most foolproof way of achieving tender, perfectly-cooked fish we have ever come up with, no hot pan or sizzling oil necessary.

Serves: 4
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