
Cook the Books Virtual Cooking Discussion Group 
Week 3: Salads 

 
 
Recipe title:  Sheet Pan Roasted Salmon Nicoise Salad 
Recipe source or inspiration:  https://cooking.nytimes.com/recipes/1020220-sheet-
pan-roasted-salmon-nicoise-salad 
Recipe:  
INGREDIENTS 
1 pound baby Yukon Gold potatoes, halved 
8 tablespoons extra-virgin olive oil 
2 teaspoons kosher salt, plus more to taste 
1 ¼ teaspoons black pepper 
2 large eggs 
2 tablespoons red-wine vinegar 
2 teaspoons Dijon mustard 
1 teaspoon minced garlic (about 1 clove) 
1 anchovy fillet, minced (optional) 
6 ounces haricots verts or green beans, trimmed 
1 ½ cups cherry tomatoes 
½ cup pitted olives, preferably Niçoise or Kalamata 
4 (6-ounce) center-cut, skin-on salmon fillets 
5 ounces tender salad greens, like baby red and green leaf lettuce 
 
PREPARATION 
Heat the oven to 400 degrees and place a rack near the top of the oven. Place the 
potatoes on a sheet pan, add 1 tablespoon olive oil, 1/2 teaspoon salt and 1/2 teaspoon 
pepper and toss. Arrange the potatoes so the cut sides are facing down and roast for 20 
minutes. 
 
While the potatoes roast, fill a medium saucepan with water and bring to a boil. Add the 
eggs and cook over medium heat for exactly 6 minutes. Remove the eggs, and when 
they are cool enough to handle, peel and quarter them. 
 
Make the dressing: In a large bowl, whisk together the vinegar, 1 teaspoon Dijon 
mustard, the garlic, anchovy (if using), 1/2 teaspoon salt and 1/2 teaspoon pepper. 
Slowly whisk in 4 tablespoons of olive oil and set aside. 
 
Add the haricots verts, tomatoes and olives to the sheet pan with the potatoes, along 
with 2 tablespoons olive oil and 1/2 teaspoon salt. Using tongs, toss well, then move the 
vegetables to the sides to create space in the center of the sheet pan. Pat the salmon 
fillets dry with a paper towel and place them, skin-side down, in the center of the sheet 
pan. 
 
Brush fillets with remaining 1 tablespoon olive oil and 1 teaspoon Dijon mustard, and 
sprinkle with 1/2 teaspoon salt and 1/4 teaspoon pepper. Roast on the top rack in the 
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oven for 10 minutes. Turn the broiler to high and broil for 2 to 3 minutes to lightly brown 
the salmon. (If you don’t have a broiler, roast salmon for an additional 2 to 3 minutes 
instead.) The salmon should flake easily and be just cooked in the center. 
 
Add the greens to the large bowl with the dressing, and toss gently. Place greens on a 
large platter, leaving a narrow border at the platter's edges. Place the salmon fillets in 
the middle of the platter, then arrange the roasted vegetables and eggs around them. 
Sprinkle with salt and serve. 
 
Note: Yum! I substituted roasted peppers and black olives and used canned green 
beans and it still tasted amazing.  
 

 

Recipe title:  Julia's Caesar 
Recipe source or inspiration:  "Small Victories: recipes, advice + hundreds of ideas 
for home cooking triumphs" (2016) by Julie Turshen  
Recipe:  
1 small garlic clove, minced 
4 olive-oil-packed anchovy fillets, drained OR 1 tbsp capers in place of anchovies (for 
vegetarian option) 
1 tbsp fresh lemon juice 
1 tbsp red wine vinegar 
1/4 cup extra virgin olive oil 
2 tbsp mayonnaise 
1/4 cup finely grated Parmesan cheese 
kosher salt 
freshly ground black pepper 
3 hearts of romaine lettuce, trimmed, washed, dried, and cut into bite-size pieces 
handful cherry tomato, halved 
 
Using a blender or food processor, puree garlic, anchovies, lemon juice, vinegar, olive 
oil, and mayonnaise until smooth. Add Parmesan and give the dressing a few more 
pulses to incorporate. Season to taste with salt and pepper. (You can finely chop 
anchovies and put them in a bowl with rest of ingredients and whisk to blend.)  
 
Put lettuce in a large bowl and drizzle nearly all dressing over it. Use hands to mix 
everything together.  
 
Divide dressed lettuce among 4 plates. Divide tomatoes evenly among the salads and 
drizzle last of dressing over and serve immediately.  
 


