
 

 

Vegetarian Nicoise Salad 
 

BY VALERIE PICCITTO, RHN, CNE 

  
Vegetarian Nicoise Salad  
Serves 2 -4 
  
INGREDIENTSINGREDIENTS  
  
VinaigretteVinaigrette  
3/4 cup olive oil 
1/4 cup red wine vinegar 
1/2 clove garlic, minced 
1/2 shallot, minced 
1 Tbsp fresh thyme or 1 tsp dried 
2 tsp Dijon mustard 
sea salt & pepperr  
  
SaladSalad  
4 eggs, hard boiled and halved (see below for how I 
do mine) 
1 pound red skinned or mini potatoes, sliced 1/3 inch thick (approximately 8-10 
potatoes) 
1/2 pound green beans, trimmed 
1 can white navy beans, drained & rinsed 
1 cup grape tomatoes, quartered 
1 heart of romaine (or butter lettuce), leaves separated & washed 
handful of pitted black olives 
2 Tbsp basil, chiffonade 
Sea salt 

  
DIRECTIONSDIRECTIONS  

1. Whisk olive oil, red wine vinegar, garlic, shallot, thyme, Dijon & a touch of 

sea salt  and fresh pepper together. Chill until you’re ready to use it. 
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2. To make hard boiled eggs: 1. Place eggs in a pot of cold, salted water 

(enough to cover the eggs by one inch). 2. Cover the pot and bring it to a 

boil on max heat. 3. As soon as it comes to a boil take the pot off the heat 

and let the eggs steep in the water, lid on, for 13 minutes. 3. Transfer eggs 

with a slotted spoon to another bowl that’s filled with water & ice cubes (ice 

water bath) and let them cool for exactly 10 minutes. Remove the eggs, 

carefully peel them and cut them in half. Set aside. 

3. Place sliced potatoes in a medium saucepan, cover them with cold water 

and season with a bit of sea salt. Bring them to a simmer on medium heat 

and cook until fork tender. Drain them and transfer to a medium bowl to 

allow them to cool. 

4. In the meantime, boil your green beans in salted water for 4-5 minutes. 

Drain and rinse them in cold water. 

5. Assemble your salad. On individual plates divide the salad ingredients: lay 

down a few leaves of romaine, 2 hard boiled egg halves, a few potatoes, a 

generous amount of green beans, some grape tomatoes, a few olives, a 

good amount of navy beans and garnish with the basil. Finally, drizzle the 

vinaigrette over top and enjoy.  

  
  
  
  
  

  
  
  
  
  
  

LINKLINK: http://valeriepiccitto.com/blog/vegetarian-nicoise-salad  
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