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Tuna Nicoise Salad

July 9, 2019

Ingredients

6-8 SERVINGS

% cup extra-virgin olive oil

NS

cup fresh lemon juice

N

Tbsp. Dijon mustard

—_

tsp. honey
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1 tsp. freshly ground black pepper
1 tsp. kosher salt, plus more
6 large eggs
1 Ib. green beans, trimmed and/ or new or baby potatoes, halved if larger
4  cups seedless cucumbers
3 cups oil-packed tuna
Olives, capers, peperoncini, pickles, or other pickled-briny ingredients (for serving)

Flaky sea salt

Preparation

Step 1
‘Whisk oil, lemon juice, mustard, honey, pepper, and 1 tsp. kosher salt in a medium bowl; set

dressing aside.

Step 2
Bring a medium pot of salted water to a boil. Carefully add eggs and cook 7 minutes. Using a
slotted spoon, transfer eggs to a bowl of ice water (keep pot over high heat); chill until cold, about 5

minutes. Peel; set aside.

Step 3
Meanwhile, add green beans and potatoes to the same pot of boiling water and cook until just
tender, 2-4 minutes for green beans, 10-15 minutes for potatoes. Using a slotted spoon, transfer to

bowl of ice water; let sit until cold, about 3 minutes. Transfer to paper towels; pat dry.

Step 4
To serve, slice eggs in half and arrange on a platter with cooked and raw vegetables and tuna. Top
with pickled-briny ingredient(s), sprinkle with sea salt, and drizzle some reserved dressing over.

Serve with remaining dressing alongside.

Step 5
Do Ahead: Dressing can be made 5 days ahead; cover and chill. Eggs can be boiled and vegetables

blanched 2 days ahead; cover and chill separately.

https://www.bonappetit.com/recipe/tuna-nicoise-salad Page 2 of 3



Tuna Nigoise Salad Recipe | Bon Appétit 9/11/21, 5:49 PM

https://www.bonappetit.com/recipe/tuna-nicoise-salad Page 3 of 3


https://googleads.g.doubleclick.net/pcs/click?xai=AKAOjsuDWLFaMgjjdqhCagsPS_0EFBApH5dxoX-TbhJRSPmp0VWGeehbOC3thMThmH9dTDXw8GP3bMkwjt7X4vVjfZ8cjv2rIM1HfkhReg9zmV2AZ2Mjl1AT1RV5FAtdf0wKnFzWUklMAlFz4QjTg5QaHIseFPZUYP-1l9V4ax9umYuVJGL_SaeWFsocdMOt5B7QKBSb7DShEqUtUgoYW4s-X8758tayJZZG2EcVYlSx9AHzoymDi8j8x1AX_kOz8dUj5G10CoQydZlj4AIukE3PD9Nf8I4qpjtaZj5fWz41eWcA-mOBgjm-rOd0-D_l9jdDzvYVC-xqg9PE3vntD6Cu-dY&sai=AMfl-YTbTjFC1Eg3mMD9IsTBmdSvcDe4RcH07L3TX64QUL_-R81O3xsK4RfUSfWRONCjMq7SLe4s6t6G8arjOMIzxTa4_XZMOdQJcfjVFRnn76RvoUxLJxvPjNkouXCAE15Ncf15ZUrZbLY4gz5d5sKMkik&sig=Cg0ArKJSzLRp_Y-_Tboj&fbs_aeid=%5Bgw_fbsaeid%5D&adurl=https://subscribe.bonappetit.com/subscribe/bonappetit/131837?source=AMS_BNA_DESKTOP_GLOBAL_CM_FOOTER_0_CONTROL_NEXTGEN_2021_VERSO_ZZ&pos_name=AMS_BNA_DESKTOP_GLOBAL_CM_FOOTER

