
Tuna Nicoise Farro Salad Bowl
Makes 4 bowls

Ingredients:
1½ lb tuna filet
12 ounces mixed greens of choice
4 hard boiled eggs, sliced
2 cups cherry tomatoes, sliced
5-6 thinly sliced radishes
8 oz boiled haricots verts
3 cups cooked farro
15 oz chickpeas, drained and rinsed
½ cup finely chopped red onion
1 bunch finely chopped parsley
¼ cup capers
½ cup niçoise pitted olives
kosher salt and pepper
1 teaspoon oregano
radishes for garnish
fresh dill sprigs for garnish
4 peperoncini for garnish

Directions:

Boil the haricots verts just until tender (about 7 minutes) and bright green.  Place in an ice 
bath immediately to preserve green color, drain and toss with a tablespoon of oil and kosher 
salt and pepper and set aside. 

Prepare farro according to package directions. 

In a bowl, combine prepared farro, chickpeas, red onion and parsley.  Season with Kosher 
salt and pepper and toss with freshly squeezed lemon juice and a tablespoon of oil.  Whisk 
together all ingredients for vinaigrette adding oil slowly at the end to emulsify dressing.  

Lay your 4 bowls out and place salad greens on the bottom.  Place about 1 cup of farro 
mixture on the side of the bowl in a line over the greens, next place sliced radishes, followed 
by a line of sliced hard boiled eggs, then cherry tomatoes, green beans, leaving a space for 
sliced tuna. 

Heat a grill to 425, season tuna with salt and pepper and oregano and lightly coat with olive 
oil.  Sear filet for 3 minutes a side, or longer if you prefer tuna that is less rare. Slice tuna in 
thin strips and fan out to fill the bowl.  Top with olives, capers, and fresh dill sprigs. Garnish 
with a radish and a hot pepperoncini if desired.  Drizzle dressing on top of salad and serve 
immediately!

Mustard vinaigrette:
1 tablespoon Dijon mustard
2 tablespoons white balsamic vinegar
1 tablespoon Alessi white balsamic glaze
1 minced garlic clove
kosher salt and pepper to taste
freshly ground pepper
2 teaspoons dried oregano
¾ cup extra virgin olive oil, or use half 
olive oil


