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Grilled Striper  Salad Niçoise  XE  "Niçoise Salad with Grilled Tuna" 
Yield: 6 entrée  portions

Plate Components

Ingredient
                   Amount

French Green Beans, blanched

12
ozs.

Red onions, halved, sliced thinly

½
ea.

Red bliss potatoes, medium-size, blanched

12
ozs.

Sweet Grape tomatoes, halved length-wise

18
ea.

Eggs, hard boiled, peeled, qrtrd.(wedges)

6
ea.

Anchovy filets

12
ea.

Niçoise olives

24
ea.

Spring lettuce mix

10-12
ozs. (2 pkgs)

Striper filets, shinned

6
ea. (5 oz. fillets)

Capers, small, drained

2
Tbsp.

Italian flat leaf parsley

2
Tbsp.

Chives, thin slice

½
bu.

Mustard-Herb vinaigrette

1
recipe follows (below)

Salt , black pepper, grnd.

t.t.

Method
1.
Blanch green beans in boiling water, shock in cold water, drain, reserve chilled. Cut red onions in half
2.
Gently simmer potatoes in water to cover with 1 Tbsp. salt until just tender when pierced with a skewer. Drain immediately, spread on cookie sheet, cool completely. Quarter potatoes length-wise, leaving skins on. Reserve chilled.
3.
Cut tomatoes in half length-wise, reserve chilled.

4.
Simmer the eggs in water to cover with the addition of 2 Tbsp. vinegar and 1 Tbsp. salt. Simmer  for 15 mins. Shock in cold water until completely cold. Peel, rinse, drain. Quarter each egg length-wise into wedges. Reserve chilled. **See the video on how to cook hard-cooked eggs on  Ziffy’s Video Links page. (Hard Boiled Egg Test).
Method (cont.)

7.  Portion the Striper into six (6) portions weighing 5 ozs. each.  

8.  Cut herbs, reserve chilled.

Mustard – Herb Vinaigrette
Ingredient
Amount

Shallot, small, minced
1
ea.

Garlic, minced
1
clove

White wine vinegar
2
fl. ozs.
Dijon mustard
1
tsp.

Sugar
1
pinch

Olive oil, e.v.
5 - 6
fl. ozs.

Chives, Tarragon, parsley, chopped
1
Tbsp. (mixed)

Salt, black pepper, grnd.
to
taste

Method

1.  Place shallots, garlic, vinegar, mustard and sugar in a mixing bowl. Whisk together to dissolve sugar.

2.  Slowly drizzle in oil, whisking to create an emulsion. Stop adding oil when vinaigrette taste balanced. Add herbs and season to taste with salt and pepper.
Assembly of Salad:
1. Place spring lettuce in a mixing bowl, drizzle with some vinaigrette, toss to coat. Season with salt and black pepper to taste.
2. Place dressed greens in the center of each plate. (6 plates total)
3. Place the beans, red onions, potatoes, capers and herbs in a mixing bowl. Drizzle with enough vinaigrette to coat, toss. Season to taste with salt and black pepper.

4. Sprinkle each plate  around the outside of the salad greens with this mixture.

5. Garnish each plate with the tomatoes, hard-cooked egg wedges and olives.

6. Season the Striper fillets with salt and black pepper, grill them and cook to desired doneness. Place one portion of Striper in the center of each plate (on salad greens), sprinkle with additional herbs and garnish the striper fillets with 2 anchovy fillets each, placed in an “X” pattern in center. Serve with any extra vinaigrette on the side.

