
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Low-Carb Salmon Nicoise Salad
Hands-on 20 minutes Overall 30 minutes

Nutritional values (per serving): Total carbs: 8.8 g, Fiber: 3.3 g, Net carbs: 5.6 g,

Protein: 22.5 g, Fat: 43.2 g, Calories: 507 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 2 servings)

1 bunch radish, trimmed (150 g/ 5.3 oz)

1 tbsp extra virgin olive oil (15 ml)

1/4 tsp sea salt

150 g smoked salmon fillet, flaked (5.3 oz)

2 large hard boiled eggs, quartered

2 tbsp capers (17 g/ 0.7 oz)

1/4 cup fresh dill

1 medium tomato, cut into wedges (123 g/ oz)

6 Romaine lettuce leaves, torn (60 g/ 2.1 oz)

Dressing

2 tbsp fresh lemon juice (30 ml)

1/4 cup extra virgin olive oil (60 ml/ 2 fl oz)

1 tbsp seeded mustard (18 g/ 0.7 oz)

1 tsp Erythritol or Swerve

1 tsp prepared horseradish or freshly grated horseradish

1/2 tsp sea salt

Instructions

Preheat oven to 210 °C/ 410 °F (conventional), or 190 °C/ 375 °F

(fan assisted). Toss radishes with olive oil and salt, and arrange on

a lined baking tray.

1.

Bake 20 - 25 minutes, turning half way through. Once cooked

through and browned, remove and allow to cool slightly.

2.

To make the dressing, add all ingredients in a small jar and shake

well.

3.

While the radishes are baking, cook the eggs. Place them in a

saucepan and cover with cold water. Slowly bring to a gentle boil

and then cover, remove from heat and set a timer for 7 minutes.

When the time is up, add them to a bowl of cold water for a few

minutes (you may need change the water half way or add a few ice

4.

cubes — you want to cool the eggs down quickly to stop the

cooking process). Once cool, peel and cut into quarters.

To assemble the salad, spread the lettuce over the bottom of

two plates or flat bowls, then sprinkle half the dill over the top.

5.

Arrange the remaining ingredients evenly between the two

dishes. Top with the remaining dill and drizzle with the

dressing. Serve immediately.

6.
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