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VOTE FOR YOUR FAVORITE FARMERS’ MARKET TODAY 
CAST YOUR VOTE AT: 

http://www.farmland.org/vote 
Hurry voting ends August 31, 2010 
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Salad Nicoise 
INGREDIENTS 

Vinaigrette 

1/2 cup lemon juice 

3/4 cup extra-virgin olive oil  

1 medium shallot, minced 

1 Tbsp minced fresh thyme leaves  

2 Tbsp minced fresh basil leaves  

2 teaspoons minced fresh oregano leaves  

1 teaspoon Dijon mustard  

Salt and freshly ground black pepper  

Salad 

2 grilled or otherwise cooked tuna steaks* (8 oz each) or 2-3 cans of tuna 

6 hard boiled eggs, peeled and either halved or quartered  

10 small new red potatoes (each about 2 inches in diameter, about 1 1/4 pounds total), each potato scrubbed 

and quartered 

Salt and freshly ground black pepper  

2 medium heads Boston lettuce or butter lettuce, leaves washed, dried, and torn into bite-sized pieces 

3 small ripe tomatoes, cored and cut into eighths 

1 small red onion, sliced very thin 

8 ounces green beans, stem ends trimmed and each bean halved crosswise 

1/4 cup niçoise olives  

2 Tbsp capers, rinsed and/or several anchovies (optional) 

 

METHOD 

*Marinate tuna steaks in a little olive oil for an hour. Heat a large skillet on medium high heat, or place on a 

hot grill. Cook the steaks 2 to 3 minutes on each side until cooked through. 

1 Whisk lemon juice, oil, shallot, thyme, basil, oregano, and mustard in medium bowl; season to taste with 

salt and pepper and set aside. 

2 Bring potatoes and 4 quarts cold water to boil in a large pot. Add 1 tablespoon salt and cook until potatoes 

are tender, 5 to 8 minutes. Transfer potatoes to a medium bowl with a slotted spoon (do not discard boiling 

water). Toss warm potatoes with 1/4 cup vinaigrette; set aside. 

3 While potatoes are cooking, toss lettuce with 1/4 cup vinaigrette in large bowl until coated. Arrange bed of 

lettuce on a serving platter (I used two serving platters, shown in the photos). Cut tuna into 1/2-inch thick 

slices, coat with vinaigrette. Mound tuna in center of lettuce. Toss tomatoes, red onion, 3 tablespoons 

http://www.elise.com/recipes/archives/005251how_to_make_perfect_hard_boiled_eggs.php


vinaigrette, and salt and pepper to taste in bowl; arrange tomato-onion mixture on the lettuce bed. Arrange 

reserved potatoes in a mound at edge of lettuce bed. 

4 Return water to boil; add 1 tablespoon salt and green beans. Cook until tender but crisp, 3 to 5 minutes. 

Drain beans, transfer to reserved ice water, and let stand until just cool, about 30 seconds; dry beans well. 

Toss beans, 3 tablespoons vinaigrette, and salt and pepper to taste; arrange in a mound at edge of lettuce 

bed. 

5 Arrange hard boiled eggs, olives, and anchovies (if using) in mounds on the lettuce bed. Drizzle eggs with 

remaining 2 tablespoons dressing, sprinkle entire salad with capers (if using), and serve immediately. 

 

 
Fresh List  

Peaches, plums, blueberries; swiss chard, kale, collards, lettuces, onions, garlic, new 
potatoes; eggplant, zucchini, cabbages, cukes, green beans, broad beans, sprouts, 

heirloom tomatoes, fennel, dill cilantro, mushrooms, fresh ground flour, fresh herbs, farm 
fresh eggs, wood-fired pizza, and delicious pastries, scones and quick breads, crepes, 

artesian cheeses, honey, flower bouquets, shrubbery, vegetable and flower plants and a 
delicious variety of foods from all four corners of the world, and then some.   

Arts and Gifts List 

Artisan wines, photographs, tee shirts, jewelry, pottery, cutting boards, furniture, 
paintings, hammocks, note cards, leather goods, Adirondack furniture, herbal teas, herbal 

oils, soaps, and so much more. 
Tihero Boat Tours 

From Steamboat Landing 
Sat and Sun 

May – October 
11am & 12:30pm 

(A 2 pm tour added during peak times) 
Adults $12.00 

Seniors $ 10.00 



Children (5-12) $ 8.00 
Please call toll free 1-866-846-4376 

Locally 607-697-0166 
 

The market will be mentioned in a side bar travel-story about places to visit around the country in the October issue of Bon 
Appetite! 

Dewitt Park       Steamboat Landing 
Tuesdays 5/4 - 10/26 — 9am-2pm   Sat 4/3- 10/30 – 9am to 3pm 
Thursdays 6/3-10/28 — 3pm-7pm    Sat 11/16 – 12/18 – 10am to 3pm 

Sun 5/2 – 10/31 – 10am to 3pm 
 

 
 

 
CHECK US OUT ON FACEBOOK 

 
In the works is a comprehensive cookbook that celebrates the food, the people, and the mission of the 

Ithaca Farmers Market.  CLICK HERE for more 
information.  

 
 

 

http://www.farmfreshbooks.com/
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