
 TUNA CASSEROLE 

Experiment with amounts of ingredients or add things you might like.
2 cans Two Fishers Gourmet Albacore
1 can cream of mushroom soup
4 hard cooked eggs
1 bag frozen green peas, thawed
1/2 cup finely chopped onions
1 cup sour cream
1 cup shredded cheese
1lb. box shell noodles
1/2 cup milk
crushed potato chips (I save the last of old bags for this)
salt and pepper to taste ( I like lots of both!)

Boil noodles as directed.(I boil the eggs right along with the noodles, saves energy!) While noodles boil, combine in bowl all ingredients except potato chips. Absolutely don't forget the juice from the tuna can that will add moisture. Add chopped hard cooked eggs. Fold in noodles and place in a casserole dish. Top with potato chips and bake at 325 for 45 minutes until hot and bubbly. If you prepare it ahead of time and refrigerate it you will need to bake it longer.
Reheats nicely in the microwave for leftovers!
Zesty Albacore Primavera

1 can Two Fishers Albacore Tuna
4 oz spinach fettuccine
1 tablespoon olive oil
1 garlic clove, minced
1 zucchini, cut into spears
1 carrot, thinly sliced
1/2 red pepper, sliced
1 tablespoons fresh lemon juice
1 tablespoon dried basil
2 tablespoons grated Parmesan cheese

Cook pasta in boiling, salted water about 10 minutes. 

Meanwhile, prepare vegetables. Using large skillet, saute cut vegetables in olive oil with garlic for 2 minutes. Add lemon juice, basil, and albacore; cook 2 more minutes.

Toss with drained pasta and serve topped with parmesan. Makes 4 cups

Pacific Albacore with linguine and veggies
 
2 cans Two Fishers Albacore Tuna
1/2 cup dry white wine
1 teaspoon dried thyme, crushed
1/2 teaspoon salt
1/8 to 1/4 teaspoon crushed red pepper
1 tablespoon cooking oil
2 cloves garlic, minced
2 cups broccoli flowerets
1 large red or green sweet pepper, cut into strips
8 ounces linguine, cooked and drained
3/4 cup finely shredded Romano or Parmesan cheese

In small bowl, stir together wine, thyme, salt, and crushed red pepper. Set aside.

Pour cooking oil into a wok or large skillet (add more oil as necessary during cooking). Preheat over medium-high heat. Stir-fry garlic in hot oil for 15 seconds. Add broccoli; stir-fry for 2 minutes. Add sweet pepper; stir-fry for 1 to 2 minutes more or until vegetables are tender. Flake in 2 cans of Mary Lu's Pacific Albacore.

Stir sauce and add to wok. Add cooked linguine. Gently toss all ingredients together to coat with sauce. Cook and stir 1 to 2 minutes more or until heated through. Remove from heat and serve immediately. Sprinkle each serving with Romano or Parmesan cheese. Makes 4 servings.

Two Fishers  Albacore Casserole

 2 cans Two Fishers Pacific Albacore Tuna
3 cups cooked egg noodles
1/2 cup chopped celery
1/3 cup sliced green onions
2 tsp. mustard
1 cup sour cream
1/2 cup mayonnaise
1/2 tsp dried thyme leaves
1/4 tsp salt
1 small zucchini, scrubbed and sliced
1 cup shredded Monterey Jack cheese
1 medium tomato, chopped


Combine noodles with tuna, celery, and green onions. Blend in sour cream, mustard, mayo, thyme, and salt. Spoon half the mixture into buttered 2 quart casserole. Top with half the zucchini. Repeat layers, top with cheese. Bake at 350 degrees until hot and bubbly (about 35-45 minutes). Sprinkle with chopped tomato.

