
1/2 lb. baby red potatoes, halved
1 1/2 tbsp. extra virgin olive oil  
1/2 tsp. salt, more to taste
1/2 tsp. oregano
1/2 tsp. garlic powder
1/2 tsp. black pepper
1 bunch fresh asparagus, bend and snap at the natural breaking point  
6 romaine leaves from a bunch
6 radicchio leaves from a bunch(use more romaine if you don't have) 
1 1/2 cups cherry tomatoes, halved
1 cup artichoke hearts from a jar (in water), quartered
1 can chickpeas, drained and rinsed
1/4 cup olives of choice, pitted and halved
2 tbsp. capers
parsley mint, basil, and/or fennel sprigs to garnish

1/4 cup red wine vinegar
2 1/2 tbsp. minced shallot or red onion
1 large garlic clove, minced  
1 tbsp. Dijon mustard
1 tbsp. maple syrup
1 tsp. dried thyme
1/2 tsp. salt, more to taste
1/3 cup extra-virgin olive oil

Preheat oven to 375°. Toss the potatoes with 1 tbsp. of oil, then sprinkle on the oregano, garlic powder, and black
pepper. Spread evenly onto a baking pan lined with parchment and roast for 30-35 minutes, until tender. 
Toss asparagus in 1/2 tbsp. of oil and roast along with the potatoes after they have been in for 15 minutes. 
While they bake, combine the salad dressing ingredients in a jar with a lid and shake vigorously until creamy or
combine the ingredients (except the oil) in a bowl and whisk. Slowly add the oil as you whisk continuously.
Plate the romaine and radicchio leaves, then top with the roasted potatoes, asparagus, tomatoes, artichoke hearts,
chickpeas, olives, and capers.
Drizzle dressing over the salad.
Garnish with the fresh herbs

The Nicoise Salad originated in the French city of Nice. It is traditionally made of tomatoes, hard-boiled eggs, Niçoise
olives, anchovies or tuna, and dressed with olive oil.  This version swaps out the egg and tuna for red potatoes and

chickpeas.  A classic, but updated, French salad for a classic French rose
 

Ingredients:   Gluten-free 
Salad ingredients:

Salad dressing ingredients:

Instructions:

Grape Varietals:   Gamay 90%, Grolleau 10%
Aromatic, round and sweet, bright pink color with orange reflections.  Aroma and note of fresh

strawberries.  Fruit is ripe and tart on palate.  
Pairs well with BBQ veggie skewers, cheese, and a Nicoise salad.

NICOISE SALAD 

PLANT-BASED PAIRING:  2019 TIMOTHEE DELALLE LA BURETTE ROSE 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


