

SALAD NICOISE  

200g Tasmanian kipfler potatoes
200g Tasmanian green beans, trimmed
1 cos lettuce
100g baby truss tomatoes
100g pitted kalamata olives
4 flat anchovy fillets, rinsed, halved
500g fillet Huon Acquaculture hot smoked salmon
1/4 cup lemon juice
1/2 cup olive oil
Salt flakes and freshly ground white pepper
2 hard boiled eggs

Cook unpeeled kipfler potatoes and beans in boiling salted water until tender. 
Drain and refresh in iced water. 

When cool drain, remove potato skins and cut into thick slices and put into a bowl with beans. 

Separate cos leaves, wash, dry and tear into large pieces.  Add to bowl with tomatoes, olives and anchovies. 

Shred salmon into large pieces and add. 

Whisk together oil and lemon juice with salt and pepper to taste. 

Pour over salad and toss. Serve garnished with egg.


Recipe by:  Kate McGhie
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