Tuna Baguette Sandwich
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Recipe by: Laura Vitale
Serves 4

Prep Time: 10 minutes
Cook Time: minutes

Ingredients

__ Y of a Crusty Baguette, sliced down the
center

__1 6z can of Italian Tuna Packed in Olive Qil,
olive oil drained

% cup of Kalamata Olives

% cup of Red Onion, Chopped

2 Thsp of Fresh Parsley, chopped
__Juice of One Lemon (or half, depending
how much lemon juice you like)

2 Thsp of Capers

2 cups of Fresh Baby Arugula

__ 2 Thsp of Extra Virgin Olive QOil and a bit
more for the baguette

__Salt and Pepper, to taste

1) Preheat your oven to 400 degrees,
drizzle the cut side of the baguette with the |
olive oil and place it on a baking sheet. ;
Bake the baguette for about 10 minutes or
until its toasted and golden brown.

2) Meanwhile, in a bowl toss together the
tuna, olives, capers, parsley, onion, lemon
juice, salt and pepper and olive oil. Set
aside.

3) Once the baguette is toasted, allow it to
cool for a few minutes.

4) Sprinkle the arugula on the bottom piece of baguette evenly. Top with
the tuna mixture.

5) Place the top half of the baguette on and cut into either 4 small
pieces or 2 large ones.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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