NICOISE SALAD

The following recipe is for six servings and may be increased proportionately for larger quantities; this is a great main dish.  Serve with fresh bread.

NICOISE SALAD VINAIGRETTE:

· 1/2 cup lemon juice.

· 3/4 cup extra virgin olive oil.

· 1 medium shallot, minced.

· 1 tbsp. minced Fresh thyme leaves.

· 2 tbsp. Minced basil leaves.

· 2 teaspoons minced oregano leaves.

· 1 teaspoon Dijon mustard.

· Salt and freshly ground pepper.

SALAD:

· 2  tuna steaks 

· 8 hard boiled eggs, halved.

· 12 new red potatoes 

· 2 medium heads lettuce.

· 3 ripe tomatoes, cored and cut into sixths.

· 1 small red onion sliced thin.

· 8 ounces green beans.

· 1/4 cup olives.

· 2 tbsp capers.

· Salt & pepper.

PREPARATION:

Marinate tuna steaks in a little olive oil for 30 minutes.  Cook the steaks 2 to 3 minutes on each side until cooked through.

1. Combine lemon juice, oil, shallot, thyme, basis, oregano and mustard in medium bowl; add salt and pepper to taste.

2. Quarter potatoes, cook till done. Pour  some vinaigrette on potatoes and set aside..

3.  Cook grean beans until al-dente.   Drain and add some vinaigrette.  Set aside.

4.
Cut tuna into slices, coat with vinaigrette.  Arrange tuna, vegetables and potatoes          on a plate.  Pour vinaigrette over all.

5. Arrange hard boiled eggs, olives and sprinkle with capers.
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