Serves: 2

TUNA PIIA POCKEIS

Prepamﬁon Time: 15 minutes
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& INGREDIENTS

4 small Pi’ra breads
225 groms/8 0z of tuna in Spring water,
or oi (Tr\/ o avoid brine)
10 cm/4 inch piece of cucumber,
reeled and diced
smal crisP lettuce, shredded
| ved or green capsicum, diced
Z fomatoes, diced
2 1bs mayonnaise
& bl Piﬁed olives, chopped (opﬁonal)

CQUPMENT TOP TIPS

Bowl These are great for unch
Mii or lnchboxes and ver
Xing spoon reattiny. To make them is
Knife eés aorlwl the er;{d resultt
Cutting board looks ‘and fastes delicious. A
M?CY'QV%WSW e bit of France in a

Pockeﬂ

= METHOD

. Drain the qu/uid from the tuna and break Up info a bowl.

2. Add the capsicum, Tomatoes and cucumbey.

3. Put the mayonnaise info the mixture and stir
Jrlnorouglnlx/ To combine all the ingredienfs. Do not mash
the Tuna, hr\/ o leave it a little 'cl/\unlcz’.

4. Heat the Pi’ra breads (Z af a time) in The microwave
for about Z0 seconds, or unti Jrhe\/l are beginning o

Uff p. Remove and leave to cool.

5. Once cool enougln o handle, Pu’r the ’rip of a slnar\o
knife into one end of the Pim and slice around hatf of
it, Ieaving the bottom infact. The PiJra breads should
open up without too much effort . TW not o spli’r the
bread.

6. Fil the bottom of fhe pita with lettuce, and then g,
JroP with the tuna mix. Add the claoPPed olives, ,v;’

it reql/xi\red. 4

Plate (for serving)

Ruby Roundabort



