
Kit list:

Difficulty: 
Easy

Time: 
50 minutes

Tuna can be an easy fish to cook with if you

grab a few tins in the supermarket, and turn it

into this tasty and filling pasta bake. Maybe it

will become a new weekly favourite! 

What you need:

Allergens: gluten, fish, milk

What is it?

Celebrate Family
Food
Charity no. 
1125784

For 2 people 3 people

Saucepan
Oven dish

Make it your own!

4 people
Pasta
Butter
Flour
Milk
Cheddar cheese
Tuna (160g tins)
Sweetcorn

You can also add a handful of chopped parsley as a garnish

200g
20g
20g
200m
50g
1
80g

300g
30g
30g
300ml
100g
1
100g

You can make this dish to your taste by adding a side salad or some

garlic bread to fill you up. One tip we recommend is to grill the bake

for a few minutes at the end of cooking to make it nice and crispy!

Tuna pasta bake

400g
40g
40g
400ml
150g
2
120g

Average cost

per person

£1.14



Step 1:  Preheat the oven to 180 degrees (gas mark 4).

Then boil a saucepan of water and add your pasta,

cooking for around 10 minutes or until the pasta is

almost cooked (you need it to be slightly hard still as it

will carry on cooking later). Drain and set aside.

Step 2: Prepare the sauce; melt your butter in a

saucepan over a medium heat, adding the flour and

stirring well to combine. Add the milk a splash at a time,

and stir to thicken the sauce. Then add the cheese

(saving a handful for later) and stir until it melts and

combines to thicken the sauce further. Remove from the

heat.

Step 3: Mix the pasta into the sauce, coating it all. Add

the drained tins of tuna and the sweetcorn. 

Step 4: Pour your mix into an oven dish and sprinkle the

last of the cheese on the top. Bake in the oven for 15-20

minutes until the sauce is bubbling and the cheese on

top has browned.

Serve: Scoop a generous portion into a bowl or plate,

and top with some chopped parsley. Tuck in!

What to do:

What did you think of this recipe? Colour in the stars to give it a rating!


