[image: image1.png]ROSE





Credit to accompany below recipe with cover image:

Courtesy of 125 Best Toaster Oven Recipes by Linda Stephen © 2018 www.robertrose.ca Reprinted with permission. Available where books are sold.
Photo credit for recipe image: Mark T. Shapiro
Deli Tuna Melts

Everyone has their own favorite version of tuna melts. This is similar to the ones we prepared when I was teaching junior high. Years later, I still meet these students, who are now making them for their families. Serve with extra dill pickles and perhaps coleslaw.

Makes 2 servings

2
large slices rye or other favorite bread
2

1
6-oz (170 g) can tuna, drained and flaked
1

1
green onion, chopped
1

3⁄4 cup
grated Cheddar cheese, divided
175 mL

3 tbsp
mayonnaise or unflavored Greek yogurt, or more 45 mL 


2 tbsp
chopped dill pickle
25 mL

2 tbsp
chopped celery
25 mL

1.
Arrange bread slices on oven pan (lined with foil or parchment paper for easy cleanup). Toast lightly in preheated 400°F (200°C) toaster oven for 5 minutes.

2.
Meanwhile, in a bowl, combine tuna, green onion, 1⁄2 cup (125 mL) cheese, mayonnaise, pickle and celery. Mix thoroughly, adding more mayonnaise to taste, if desired.

3.
Spread tuna mixture evenly over partially toasted bread slices. Sprinkle with remaining 1⁄4 cup (50 mL) cheese.

4.
Bake in toaster oven for 8 minutes, or until cheese is melted and tuna melts are hot. Cut each in half.
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