
In celebration of fresh local ingredients this salad is 
an interpretation of a French Classic.  The veggies and 

herbs are artfully arranged on the bed of lettuce,  
sprinkled with salt and fresh ground pepper, drizzled 

with vinaigerette and served.  Bon appetit !

CUP’N CORK’S LOVIN’ LOCAL SALAD NICOISE
Market lettuce mix* (your choice)
Market radishes*
Market green onions*
Market eggs* (boiled and cooled)
Lemon Olive Vinaigerette*  
(whisk ingredients in order)

1 tsp dijon mustard
1/2 lemon juiced
1/2 tsp white wine vinegar
1/4 cup olive oil
1 T chopped lemon balm*

*Find these ingredients at #CapeRiverfrontMarket

Cup ‘N’Cork cupncorkRECIPE BY: 
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