Quinoa Nicoise Salad with Canned Wild Alaska Salmon

Preparation Time: 60 minutes
Cook Time: 60 minutes
Servings: 4
Ingredients:
For the Vinaigrette:
1 small shallot, minced (about 2 tablespoons)
1 small clove garlic, minced (about 1/2 teaspoon)
2 teaspoons Dijon mustard
4 cured anchovy fillets, either oil-packed or fully cleaned and prepped salt-packed ones, minced (about 1 teaspoon)
3 tablespoons white wine vinegar
1 tablespoon water
3/4 cup extra-virgin olive oil
Kosher salt and freshly ground black pepper

For the Salad:
1 pound small waxy potatoes, such as mini Yukon Golds (about 10)
1/2 medium onion, whole
2 sprigs fresh thyme
4 medium cloves garlic, whole
1/2 cup kosher salt, plus more for seasoning
1 pound string beans, preferably French haricots verts, trimmed
2 large eggs, hard-boiled and cut into quarters

1/2 pound ripe tomatoes, preferably a small variety or cherry tomatoes, halved, quartered, or cut into wedges (depending on size)
1/2 cup quinoa
1 cup water or vegetable broth
1 tall can (14.75 ounces) wild Alaska sockeye salmon
3/4 cup pitted small black olives, such as Niçoise or Taggiasca, drained
2 tablespoons brined capers, drained
10 torn fresh basil leaves
2 tablespoons roughly chopped tarragon
1/4 cup fresh parsley, torn from stems
3 ounces (about 4 cups) lettuce greens, such as a good mesclun mix, baby kale, or mizuna
Freshly ground black pepper
Description:
1. For the Vinaigrette: Combine shallot, garlic, mustard, anchovies, vinegar, and water in a large bowl and whisk to combine.
Whisking constantly, slowly drizzle in olive oil. Alternatively, place all ingredients in a tightly sealing jar, seal, and shake
vigorously until emulsified. Season to taste with salt and pepper. Vinaigrette will keep in the refrigerator for up to 2 weeks.
2. For the Salad: In a large saucepan, cover potatoes with at least 2 inches of water. Add onion, thyme, and garlic. Stir in 1/2 cup salt
until dissolved. Set over medium-high heat and bring just to a simmer. Lower heat to just barely below a simmer and cook until
potatoes are easily pierced by a fork, about 40 minutes. Remove from heat and let stand in cooking water until cooled slightly. Drain
potatoes and remove used onion, thyme, and garlic. Set aside.
3. Rinse quinoa and add to a small pot with one cup water, bring to a rapid boil for 2 minutes and lower to a simmer over medium
heat. Leave saucepan uncovered and gently simmer until water has been absorbed, about 10 minutes. Remove from heat, cover with
a lid and steam quinoa an additional 5 minutes. Fluff with fork, set aside, and allow to cool to room temp.
4. Meanwhile, fill a large saucepan with water and season generously with salt. Fill a large bowl with ice water. Bring saucepan of
water to a boil. Working in small batches, cook beans until tender-crisp, about 3 minutes. Transfer to ice bath to chill. Drain beans
and pat dry. Cut beans into 1 1/2-inch lengths and set aside.
5. In a large bowl, combine potatoes, green beans, tomatoes, wild Alaska canned salmon, olives, capers, basil, and lettuce greens.
Shake or whisk vinaigrette, then drizzle a small amount over ingredients in bowl, tossing gently with clean hands and adding more
vinaigrette as needed until everything is lightly coated. Season with salt and pepper. Transfer salad to serving bowls and garnish
with eggs.

