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SALAD NIÇOISE WITH FRESH BRITISH BEANS AND PEAS 
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Serves 4

Preparation time: 10 minutes

Cooking time: 25 minutes 

You’ll need
200g new potatoes cut in half

4 medium free-range eggs

200g fresh green beans, trimmed

100g fresh peas, shelled

200g tinned tuna, drained

12 black olives 

4 anchovy fillets

4 tablespoons extra virgin olive oil

1 tablespoon red wine vinegar

1 small shallot, finely chopped

Salt and cracked black pepper

What to do:

1. Place the new potatoes in a medium sized pan, cover with lightly salted cold water. Bring to the boil and then simmer for 10 to 15 minutes until cooked. Drain and set aside.
2. While the potatoes are cooking, bring a small pan of water to the boil and cook the eggs in the boiling water for 7 minutes. When cooked, place under cold running water for 5 minutes. Peel and cut in half and set aside.
3. In the meantime bring a medium sized pan of salted water to the boil, then cook the green beans and peas for 2 minutes, drain and lightly refresh under cold running water. Drain and set aside.
4. Place the potatoes, eggs, beans, peas, tuna, olives and anchovy fillets in a medium sized bowl.
5. In a small bowl mix together the olive oil, vinegar and shallot, season with salt and pepper.
6. Poor the dressing over the salad and mix gently.
7. Divide between 4 small salad bowls and serve.
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For more information on British Beans and Peas contact Pam Lloyd PR
Gail Painter  m: 07843 238964  t: 0117 989 2565

e: tastesofsummer@pamlloyd.com
www.tastesofsummer.co.uk

