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Grilled Salmon Salad Nicoise

Active Time: 10 minutes | Total Time: 35 minutes | Serves: 4

Nutrition Information Per Serving

569.3 calories, 15.21 g carbohydrate, 6.97 g fiber, 8.24 g NET carbs, 40.06 g protein, 39.58 g fat

Ingredients Preparation
e 8 cup(s) Earthbound Farm Mixed Baby Greens 1. First, hard boil the eggs.
. . 2. Place eggs in single layer in saucepan. Cover with
16 large(s) organic Kalamata olives, halved at least one inch of cold water over tops of shells.
2 tsp(s) organic Dijon mustard Cover pot with lid and bring to a boil over mgdium
heat. As soon as the water comes to a full boil,
2 cup(s) organic green beans remove from heat and let stand in hot water 15
. minutes. Drain, cover with cold water and add a
2 large(s) organic eggs few ice cubes.
1/2 tsp(s) sea salt 3. Pljeheat agrill tp medium. Brush salmon filets
with avocado oil.&nbsp;
1/2 tsp(s) freshly ground black pepper 4. Grill salmon for 6-8 minutes on each side. Set
. . . aside to cool.
4 Thsp(s) organic red wine vinegar 5. Meanwhile, saut&eacute; green beans in a safe
16 organic grape(s) organic grape tomatoes nqnstick skiIIet.just until crisp tender, about 3
minutes. Set aside.
1/2 small(s) organic red onion, thinly sliced 6. Peel eggs and slice. Set aside.
) oL 7. Inalarge bowl, whisk together vinegar and
6 Tbsp(s) organic extra virgin olive oil mustard. Slowly drizzle in oil and whisk until
1 Thsp organic avocado oil in.ghtIy thickened. Season with salt'and pepper.
8. Divide greens among plates. Top with salmon, egg
24 ounce(s) wild caught salmon filets slices, tomatoes, green beans and onion.
9. Drizzle with dressing and top with olives.
10. Serve.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.



