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Salad Niçoise 
 
 

EQUIPMENT 
 

Chef Knife, Paring Knife, Mixing Bowls (large and small), Peeler, Spoons,  
Zip Lock Bag, Ice, Water, Paper Towel 

 
 

INGREDIENTS 
 

200gm Fresh Tuna, 6 Chat Potatoes, 2 Eggs, 2 Shallots, ¼ Spanish Onion, 3-4 Red Radish, 10-15 Green Beans,  
15-20 Baby Truss Tomatoes, 50gm Ligurian Olives, 1 Lemon, 5 Sprigs of Thyme, 2 Sprigs of Dill, 1  

Spring Onion, 70gm White Vinegar, 30gm Caster Sugar, Olive Oil, Sea Salt, Avruga or Lumpfish Caviar (optional) 
 
 

METHOD 
 

Prick the potatoes all over and place on a perforated tray and place into a pre-heated oven steam setting 100 degrees for 30 -
35 mins 

 
Peel the zest of half a lemon and place into a zip lock bag with 3 sprigs of thyme, salt and approx 80gm of olive oil. Set aside. 

 
Dice the shallots and place into a small mixing bowl with the vinegar, sugar and chop the remaining thyme and add it also 

 
Top and tail the beans and slice them in half lengthways and set aside 

 
Finely slice the spring onion, spanish onion, and pick the dill and add to a large mixing bowl with the olives and tomatoes, 

slice the radish and add also 
 

Strain off the vinegar from the shallots and discard the vinegar, pour the shallots back into a mixing bowl and add 50gm of 
olive oil, stir and set aside 

 
With 8 mins remaining on the timer for the potatoes remove them from the oven and add the egg and beans to the same tray 

and return to the oven 
 

Set up a small iced water bath for the beans and egg 
 

Once cooked remove the potato tray from the oven and place the beans and egg in the iced water, set aside the potatoes to 
cool at room temp 

 
Place the tuna in the zip lock bag with the lemon and thyme oil, seal it removing as much air as possible place on a perforated 

tray and into the oven set on steam mode 55 degrees for 15 mins 
 

Once cool remove the beans and drain well on paper towel, add to the other salad ingredients 
 

Peel the eggs and set aside 
 

Slice the tomatoes and add to the salad. Season the salad with salt and dress with the shallot dressing, toss the salad well 
and set aside 

 
Once cooked remove the tuna and remove it from the bag, pat dry on paper towel and cut it into chunks 

 
Place a mixture of all the salad ingredients on a plate or large serving bowl, scatter over tuna, cut the eggs in half and 

place on top or around the salad, sprinkle with salt and another drizzle of dressing and finish with small mounds of caviar 
and serve 
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HINTS & TIPS 
 

- If tuna is not your thing you can substitute it for salmon or even smoked trout 
 

- With the cool salad, slightly warm potatoes and tuna this combination of temperatures enhances the flavours of every 
component of the dish 

 
- The method used for cooking the tuna is essentially confit, although a quick and short confit you still keep the lovely pink 

colour but change the texture slightly so it’s not raw 
 


