Grilled Salmon Nicoise with Citrus Greek Yogurt Sauce

This is my take on a spring version of Nicoise Salad.  Instead of string beans, I grill asparagus, since the char on the peeled spears creates an added depth of flavor.  The potatoes are tossed in the dressing while still warm, soaking up the vinaigrette, and a bright citrus Greek yogurt sauce is added to complement the grilled salmon.  
Serves 4 

For the Salad:

4- 6 oz portions of salmon, skin-on

1 lb asparagus spears, trimmed

¾ lb baby Red Bliss potatoes, quartered

1 cup grape tomatoes, halved

½ cup pitted Kalamata olives, halved

¼ red onion, thinly sliced 

1- 5 oz package mixed greens

For the Vinaigrette:

3 TBSP sherry vinegar

1 TBSP stone ground mustard

Zest and juice of ½ lemon

Zest and juice of ½ small orange

2 tsp honey

2 TBSP finely chopped flat-leaf parsley

1 TBSP finely chopped chives

¼ cup finely diced red onion

Dash of Tabasco

¾ cup olive oil

Salt and pepper to taste

For the Greek Yogurt Sauce:

½ cup 2% plain Greek yogurt

Zest and juice of ½ lemon

Zest and juice of ½ small orange

1 TBSP finely chopped capers

1 tsp finely chopped flat-leaf parsley

1 tsp finely chopped chives

Dash of Tabasco

Salt and pepper to taste

Make the vinaigrette: In a mixing bowl, whisk together the vinegar, mustard, lemon, orange and honey.  Slowly whisk in the oil in a steady stream to emulsify the mixture.  Add the remaining ingredients, and season to taste with salt and pepper.  Set aside.

Make the Greek Yogurt Sauce: In a small mixing bowl, whisk together all ingredients.  Season to taste with salt and pepper.  Refrigerate until ready to use.

Cook the potatoes: Preheat grill on high, covered, for 10 minutes.  Cover potatoes with water in a medium pot and season well with salt.  Bring to a boil, then reduce heat and simmer, uncovered, until just tender when pierced with a fork, about 8-10 minutes.  Drain potatoes and toss with about ¼ cup of vinaigrette while still warm.  Set aside.  

Grill the salmon and asparagus: Lightly peel the bottom halves of the asparagus so they don’t become stringy when grilled.  Brush asparagus with a small amount of vinaigrette and season with salt and pepper.  Place a few tablespoons of vinaigrette in a separate small bowl.  Brush salmon with vinaigrette and season with salt and pepper on both sides.  Oil the grates on the grill to prevent sticking.  Lay the asparagus perpendicularly across the grates (so they don’t fall in!) and cook, covered, turning occasionally, until tender when pierced with a fork, about 10 minutes.  Meanwhile, place the salmon on the grill, skin side up, turning over once, until cooked through, about 8-10 minutes total.  Transfer asparagus and salmon to a platter.  Cool if desired.  Cut asparagus spears in half.

Assemble the salad: In a large bowl, toss asparagus, grape tomatoes, olives, red onion and mixed greens with enough vinaigrette to coat, then toss with potatoes.  Divide salad among plates.  Spoon a few tablespoons of Greek yogurt sauce on each plate.  Place salmon on top of sauce, and drizzle with remaining vinaigrette.  

Chef Dana’s Tips:

· When making this dish for more than 4 guests, reduce the salmon to 4 oz per person.  After grilling, gently break the salmon into large flakes and serve atop salad on a platter.  Drizzle Greek yogurt sauce on top.  

· Grilling the salmon with the skin on will help keep the fish from falling apart.  The skin can be removed easily after grilling, if desired.

· All components can be prepared ahead.  Refrigerate and keep separate.  Except for potatoes, which should be dressed while still warm, dress ingredients just before serving. 

