
     

 

CLASS RECIPE 

 

587 College Street, Toronto ON     •    416.920.5559     •     dishcookingstudio.com 

 

 

INGREDIENTS 

 

METHOD 

 

3pc sm baby potatoes 

¼ lb fine green beans, trimmed 

2 eggs, hard boiled 

½ head, frisee lettuce  

5 tbsp. extra-virgin olive oil, sold at dish 

12 pc cherry tomato, halved 

1tsp. balsamic vinegar, sold at dish  

Small handful basil leaves 

100 gm piece fresh albacore tuna  

½ lemon juice  

 

For the dressing: 

5 pc black olives, pitted 

1 garlic clove 

4 tbsp. Olive Oil 

1tbsp. balsamic vinegar 

1tsp. grainy mustard, sold at dish 

1tsp. red onion 

 

Crispy Shallots 

2 shallots 

¼ cup  flour 

2 cups vegetable oil for frying 

 

 

1. First, make the dressing. Tip the olives and garlic into a large mortar and mash 

with a pestle until you have a very rough paste. Scrape into a bowl, stir in the 

mustard, red onion and lemon juice, olive oil and vinegar, then set aside. 

   

2. Cook the potatoes in boiling water for 15 mins until tender, then drain and set 

aside. Cook the beans in boiling salted water for 4-5 mins until tender with a 

slight crunch. Drain, tip into iced water, then drain again and set aside. 

   

3. Halve the potatoes and heat 2 tbsp. oil in a non-stick frying pan. Place the 

potatoes cut-side down in the pan and sizzle for about 4 mins until golden and 

crisp. Toss the potatoes in the pan to brown on all sides, then turn up the heat 

and add the tomatoes. Fry the tomatoes for about 1 min until just starting to 

blister, then season. Splash in 1 tbsp. of the balsamic vinegar, then turn off the 

heat and scatter over the basil. 

   

4. To cook the tuna, place a non-stick frying pan over a high heat, then turn the 

heat down to medium and add 1 tbsp. oil. Season the tuna generously, then 

sear for 2 mins, leaving it undisturbed in the pan to brown. Turn over and 

continue to cook for 2 mins on the other side. This will give you a rare tuna, 

dust with black pepper after it comes from the heat  

 

5. For the Shallots, Clean shallots and slice into very thin rings with a mandolin. 

Toss shallot rings in flour. Shake off all excess flour. 

 

6. Heat vegetable oil to moderate heat.  Shallow fry floured shallots in small 

amounts, being careful not to overcrowd the pan. Drain fried shallots well on 

paper towels. Sprinkle with salt.  

 

7. To serve, in a small bow toss the frisee lettuce with 2/3 of the dressing. 

Arrange the potatoes and tomatoes over one side of the plate, and then put a 

pile of beans on top. Slice the tuna in half at a slight angle and place each half 

on top of the beans. Peel and cut your eggs into 4 wedges, season with salt 

and pepper. Add the frisee on top of the tuna, place one wedge of the hard 

boiled egg next to the tuna, and spoon remaining 1/3 of dressing on the tuna. 
 

 

 

 

 

 

 

 

Salad Nicoise, Seared Black Pepper Crusted Albacore Tuna, Heirloom Potato, 

Green Beans, Heritage Hen Eggs + Frisee 

Serves 6 
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