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HOW TO COOK 

TUNA 
By Kathryn L. Osterhaug, Paula J. Wieters, and Rose G. Kerr 

Home Economists, Bureau of Commercial Fisheries 

Canned tuna is n familiar item in almost every 
American home and on every groceryman's shelf. 
It is economical, excellent nutritionally, easy to 
prepare, and uni vel'sal in taste appeal. 

Several species of fish are marketed as tuna, all 
o:f which are equa]ly desirable to the homemaker. 
On the Pacific const, the catch includes albacore, 
bluefin, skipjack, and yellow.fin, while blue.fin and 
little tuna are taken on the Atltmtic coast. Al­
bacore has lighter meat than the other species and 
is tho only tuna permitted to be labeled as ",vhite 
meat." The other species are la.beled as "light­
meat" tuna. 

Canned tuna is available in three different styles 
of pack. The pa.ck does not indicate a. quality 
difference, bnt refers to the size of the pieces in 
the can. 

FANCY OR SoLID PACK is nrn.rketed in 3%-, 7-, 
and 13-ounce cans. The cttns usually contain 3 
or 4 lttrge pieces pttcked in oil. This pack is idea] 
for cold plates or for recipes where appearance is 
important. It is the most expensive pack. 

CHUNK STYLE is ma.rketed in 3~ -, 6-, 61h,-, and 
12-ounce cans. This style is mechanically sized 
to convenient pieces packed in oil. This pack is 
especially adaptable to salads and other dishes 
,vhere chunks of tuna are desirable. It is the 
moderately priced pack. 

FLAKE AXD GRATED STYLE is marketed in 6- or 
11-ounce cans. This style is mechanically sized 
to smaller pieces than the chunk style a.nd is also 
packed in oil. It is excellent :for canapes or sand­
wiches where the tuna is blended into a paste. It 
is generally lower priced than the preceding 
packs. 

A number of specialty packs are also available, 
such as "tonno," consisting of sol1d-meat tuna 
packed in olive oil and about double the amount 
of salt; a ';dietetic," packed in distilled water for 
people who must avoid salt and fat in their diets; 
a baby food; a tmrn paste; and others. 

Practically all the tuna consumed in the United 
States is marketed in the one-half flat can. The 
meat in this size can weighs from 6 to 7 ounces, 
depending on the style of pack. 

The inexpensiveness and versatility of canned 
tuna account for this fish being the most fre­
quently served canned fish in the United States. 
One or two ca.us of tuna, used as an extender in 
casseroles or salads, or on sandwiches, will pro­
vide an adequate serving for six people. 

The important nutrient found in tuna is an ani­
mal protein of s1iperior qua.lity, which is the foun­
dation for building body tissues. There are also 
some vitamins, particularly those of the vitamin 



B complex group, und nuti·itively essential min­
entls such as ca.lcium, phosphorus, i.ron, copper, 
and iodine; 

In addition to the nutritional and economical 
properties of canned tuna, the ease of prepara­
tion interests the homemaker. Here tuna is with­
out a peer, flavorful when served alone, ·while a.ug­
menting and improvi..ng the flavor of other foods 
such as macaroni products, rice, potatoes, and 
most vegetables. vVhether it is a. steaming tuna 

TUNA PINEAPPLE DIP 

1 can ( 61h or 7 ounces) tuna 
1 can (9 ounces) crushed pineapple 
1 package ( 8 ounces) cream cheese 
3 tablespoons pineapple juice 
Dash salt 
Dosh nutmeg 
Potato chips 

Drain tuna. Flake. Drain pineapple and 
save liquid. Soften cheese at room temperature. 
Combu.1e all ingredients except potato chips; 
blend into a paste. Chill. Serve in a bowl sur­
rounded by potato chips. Makes about 1 pint of 
dip. 

TUNA CREAM DIP 

1 mm ( 61h or '7 ounces) tuna 
1 tablespoon horseradish 
1 Y2 teaspoons onion salt 
1 teaspoon vVorcestershire sauce 
1 cup sour crerrm 
2 teaspoons chopped parsley 
Potato chips 

Drain tuna. Flake. Blend in horseradish, 
onion salt, and 1:Vorcestershire sauce. Fold in 
sour cream. Chill. Garnish with parsley and 
serve with potato chips. Makes rrbout 11;6 cups of 
dip. 
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casserole for winter fore, an appetizing salad for 
warm clays, a nourishing and tempting samhvich 
for the children's lunch) a "quickie" for Sa.turdiiy­
night supper, or a late snack, canned tuna makes 
it a simple matter for the homemaker to prepare 
nutritious ancl appetizing meals in a minimum of 
time. 

The recipes in this booklet will be helpful in 
ma.king canned tuna play an even more important 
role in feeding your family. 

HOT TUNA MUSHROOM CANAPES 

1 can ( 61h or 7 ounces) tuna 
1/2 cup condensed mushroom soup 
1 tablespoon finely chopped pimiento 
1 ta.blespoon finely chopped green pepper 
~ teaspoon salt 
Dash paprika 
32 round crackers 
Y2 cup grated cheese 

Drain tnnn. Flake. Adel soup, pimiento, 
green pepper, and seasoning; blend into a paste. 
Spread on crackei-s. Sprinkle with cheese. Place 
ou a cooky sheet, 15:Y2 x 12 inches. Broil about 
3 inches from source of heat for 5 minutes or 
until cheese browns. Makes 32 canapes. 

TANGY TUNA CANAPES 

1 can ( 61h or 7 otmces) tuna 
1 tablespoon finely chopped celery 
3 tablespoons mayonnaise or salad dressing 
1/2 cup butter or margarine 
3 tablespoons horseradish 
32 toast points 
Chopped parsley 

Drain tuna. Flake. Add celery and mayon­
naise; blend into a paste. Combine butter and 
horseradish. Sprencl horsemdish-butter on toast 
points. Top with "tuna mixture. Garnish with 
parsley sprinkled over the top. Makes 32 
canapes. 



MOLDED TUNA SALAD 

2 cans (61h or'T ounces each) tuna 
2 tablespoons unflavored gelatin 
1/2 cup cold water 
4 chicken bouillon cubes 
11/z cups boiling water 
y2 cup mayonnaise or mtlad dressing 
3 hard-cooked eggs, chopped 
llz cup sliced stuffed olives 
% cup chopped celery 
% cup cooked peas 
Salad greens 
Sliced stuffed olives 
Tomato wedges 

Drain tuna. Break into large pieces. Soften 
gelatin in cold ,vatei· for 5 minutes. Dissolve 
bouillon cubes in boiling water; add gelatin and 
stir until dissolved. Chill until almost congealed.: 
Add mayonnaise, eggs, olives, celery, peas, and 
tuna. Place in a lllz-quart mold; chil1 until firm. 
Fnmold on salad greens; garnish with olives and 
tomatoes. Serves 6. 

Molded Tuna Salad 

TUNA SOUFFLE SALAD 

2 cans (61/z 01' i ounces e~ch) tuna 
1 package lemon flavored gelatin 
1 cup boiling wnile1; 
1/z cup cold i,vater 
2 tn,blespoons vinega1· 
1.4 teaspoon salt 
Dash pepper 
1h cup mayonnaise oi· salad dressing 
1 tllblespoon grated onion 
1/2 cup chopped celery 
74 cup chopped parsley 
Salad greens 
:M:ayonnaise or Frencl1 dressing 

Drain tuna. Break into large pieces. Dis­
solve gelatin in boiling water. Add cold water, 
vinegar, salt, pepper, and mayonnaise. Blend 
well ·with totary beater. Chill until almost con­
gealed. 1Vhip with rotary beater until fluffy. 
Fold in onion, celery, parsley, and tuna. Place 
in a 1-quart ring mold; chill until firm. Un.mold 
on salad greens. Serve with mayonnaise or 
French dressing. Serves 6. 
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TUNA SALAD 

2 c::rns ( 61h or 7 ounces each) tuna 
Y2 cup mayomrnise or salad dressing 
l cup chopped celery 
2 tablespoons chopped sweet pickle 
2 tablespoons chopped onion 
2 hard-cooked eggs, chopped 
% teaspoon salt 
Dash pepper 
L ettuce 
1 hard-coolrncl egg, sliced 

Drain tuna. Break into large pieces. Com­
bine all ingredients except lettuce and egg. Serve 
on lettuce; garnish with egg slices. Serves 6. 

TUNA WALDORF SALAD 

2 cn,ns (6¥2 or 7 ounces each) tuna 
1 cup diced apples 
1h cup chopped celery 
~ cup chopped nutmeats 
1h cup mayonnaise or salad dressing 
Lettuce 

Drain tuna. Break into large pieces. Com­
bine all ingl'edients except lettuce. Serve on let­
tuce. Serves 6. 

Tuna Waldorf Salad 
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TOSSED TUNA SALAD 

2 cans ( 6:1/2 or 7 ounces e1tcl1) tuna 
1 clove garlic 
1 cup drained bean-.~prouts 
1h cup chopped cucumber 
l cup celery crescents 
2 cups chopped raw spinach 
l,4 cup chopped green onion 
1h cup French dressing 
Tomato ·wedges 

Drain tuna. Break into large pieces, Rub the 
inside of a snJad bowl with the cut sur·face of a 
clove of garlic. Combine all ingredients except 
tomatoes. Garnish with tomato wedges. Serves 6. 

TUNA SLAW 

2 cans ( 6112 or 7 ounces each) tuna 
2 cups shl'edded cabbage 
1,4 cup chopped green pepper 
2 tablespoons grated onion 
Y2 teaspoon salt 
Dash pepper 
y2 cupmayonnaiseorsa.lad dressing 

Drain tuna. Break into large pieces. Com­
bine all ingredients. Serves 6. 



TUNA SALAD IN PUFF SHELLS 

2 cans (6% or 7 ounces each) tuna 
1 cup chopped celery 
2 tablespoons chopped sweet piekle or sweet 

pickle relish 
2 tablespoons chopped onion 
I/2 cup mayonnaise or salad dressing 
Salt, to taste. 

Drnin tuna. Flnke. Combine a11 ingredients. 
Cut tops from puff shells. Fill each puff shell 
with approximately 2 teaspoons salad. nfakes 
approximately 21h cups salad or fills 60 puff 
shells. 

Puff Shells 

I/2 cup flour 
Dash salt * cup butter or margarine 
lh cup boiling ,va.ter 
2eggs 

Sift flour and measure. Adel salt and si-ft 
a.gain. Combine butter and boiling water in 
SltUcepan; melt over low heat. Adel flour all nt 
one time and stir vigorously until mixture forms 
a. ball and leaves the sides of the pan. Remove 
from heat. Add unbeaten eggs, one Rt a time, 
beating thoroughly aftei· each addition; continue 
beating until tl stiff dough is formed. Drop by 
tenspoonfu1s on well-grnased cocky sheets, li>1/i x 
12 inches. Bake in a very hot oven, 4!>0° F ., for 
10 minutes; reduce heat to :3i5Cl° and continue bak­
ing about 10 minutes longer. Makes approxi­
mately 60 puff shells. 

TUNA CHOWDER 

1 can ( 6¥2 or 7 ounces)· tuna 
1 cup diced pota.toes 
1 cup tomttto juice, 
1 medium onion, sliced 
1/2 teaspoon celery seed 
1 cup boiling water 
3 tablespoons butter or other fat 
3 ttiblespoons flour 
1 teaspoon salt 
1/4 teaspoon pepper 
3 cups milk 
Chopped parsley 

Drain tuna. Break into large p1eces. Com­
bine potatoes, tomato juice, onion, celery seed, 

. tu:id boiling wate1·. Cook fot 15 to 20 minutes 
or until potatoes nre tender. Add tuna. Melt 
butter; blend in flour and seasonings. Adel milk 
gradually and cook until thick and smooth, stir­
ring constantly. .t1-dd to tuna mixture; heat. 
Garnish with parsley sprinkled over the top. 
Serves 6. 

NEW ENGLAND TUNA CHOWDER 

1 can ( 61h or 7 ounces) tuna 
% cup chopped bacon or salt pork 
1,4 cup chopped onion 
1 cup boiling w:iter 
l cup diced pobLtoes 
1h teaspoon salt 
Dash pepper 
1 quart milk 
Chopped parsley 

Drain tuna. Break into large pieces. Fry 
bacon until lightly browned. Adel onion and cook 
until tender. Add boiling water, potatoes, and 
seasonings. Cook for 15 minutes or until pota­
toes are tender. Add milk and tuna; heat. Gar­
nish with parsley sprinkled over the top. Serves 6. 
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TUNA AND CHEESE CHOWDER 

1 can ( H:Y2 01.· 7 ounces) tqnn 
2 chicken bouillon cubes 
2 cups boiling wnter 
14 cup chopped onion 
1 cup chopped celery 
% cup butter or other fat, me1tec1 
3 btblespoons flour 
3 cups milk 
11/z cups grated cheese 

Drain tuna. Break into large pieces. Dis­
solve bouillon cubes in boiling water. Cook onion 
and celery in butter until tender. Blend in flour. 
Add milk and bouillon gi-adually to onion-celery 
mixture and cook until thick, stirring constantly. 
Add cheese and tuna; heat until cheese melts, 
stining consbintly. Serves 6. 

TUNA, CARROT, AND POTATO CHOWDER 

1 can ( 6:Y2 or 7 ounces) tuna 
1/z cup chopped onion 
2 tablespooris butter or other fat, melted 
1¥2 cups boiling water 
1 teaspoon sa 1 t 
1 cup sliced carrots 
1 cup diced potatoes 
3 cups milk 
2 tablespoons chopped parsley 
% teaspoon paprika 

Drain hum. Break into large pieces. Cook 
onion in butter until tender. Add boiling water, 
salt, carrots, and potatoes. Simmer for 25 to 30 
minutes or until vegetables n re tender. Add 
milk, parsley, and tuna; heat. Gam ish ,Yith 
paprika sprinkled over the top. Serves 6. 
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TUNA BROCCOLI CREAM SOUP 

1 can ( 61/z or 7 ouncesftuna 
1 package ( 10 ounces) frozen, chopped broccoli 
3 tablespoons bttl}er or other fnt 
2 ta.blespoons flour 
1 teaspoon onion salt 
Dash pepper 
Dash nutmeg 
1 quart milk 
% cup broccoli liquid or water 

Drain tuna. Break into large pieces. Cook 
broccoli as dfrectcd on package; drain. Save liq­
uid. Melt butter; blend in flour and seasonings. 
Adel milk gradually and cook until thick and 
pmooth, stirring constantly. Add broccoli, liq­
uid, and tuna; heat. Serves 6. 

TUNA AND GREEN BEANS ON TOAST 

2 cans ( 61/z or 7 ounces ea.ch) tuna 
1 can (101h ounces) condensed mushroom soup 
% cup milk 
6 slices buttered toast 
1 can (1 pound 4 ounces) green beans, drained 
1 cup grated cheese 

Drain tuna. Break into large pieces. Com­
bine soup, milk, and tuna; heat. Arrange but­
tered toast in a baking pan, UP,4 x 83,4 x 13,4 
inches. Pour sauce over toast. Cover each slice 
·with green berms and top ,Yith c.:heese. Ilroil 
about 3 inches from source of heat for :'5 minutes 
or until cheese melts. Serves 6. 



TUNA A LA KING 

2 cans ( 61/2 or 7 ounces each) tun a 
¥.i_ cup chopped green peppe1· 
~ cup butter ot· other fat, melted 
1.4 cup flour 
1 teaspoon salt 
Dash pepper 
2 cups milk 
1,4 cup chopped pimiento 
Corn bread, biscuits, or toast 

Drain tuna. Rreak into large pieces. Cook 
green pepper in butter until tender. Blend in 
flour, salt, and pepper. Add milk gradually and 
cook until thick, stirring conshmtly. Add pi­
miento and hurn; heat. Serve on corn bread, bis­
cuits, or toast. Serves 6. 

Tuna a la King 

TUNA TOMATO RAREBIT 

2 cans ( 6112 or 7 ounces ;i~ch) tuna 
1 can ( lOVz ounces) condensed tom a.to soup 
1 cup grated cheese; 
lh teaspoon prepared musta,rd 
1,4 cup coffee cream 
Toast cups, patty shells, or toast 

Drain tuna. Break into large pieces. Com­
bine all ii1gredients in a saucepan or chafing dish 
and heiit to the boiling point, stirring constantly. 
Serve in toast cups, patty shells, or on toast. 
Serves 6. 
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TUNA AND RICE 

2 cans ( 61h or 7 ounces each) tuna 
2 tablespoons chopped onion 
~ tablespoons butter or other fat, melted 
2 tablespoons flour 
11/~ cups milk 
% cup grated cheese 
::i cups cooked rice 
Cheese sauce 
Pa.pl'iku 
Chopped parsley 

Drain tuna. Break into large pieces. Cook 
onion in butter until tender. Blend in flom. 
Add milk gradually and cook until thick, stirring 
constantly. Adel cheese and heat until cheese 
melts. Stir in tuna; heat. Serve over rice. Top 
with cheese sauce. Garnish with paprika and 
parsley sprinkled over the top. Serves ti . 

Cheese Sauce 
2 cups grated cheese 
1/a cup milk 
6 drops ta basco 
14 teaspoon prepared mustard 

Melt cheese over hot water. Add milk grad­
ually, stirt·ing constantly until sauce is smooth. 
Adel tabasco and mustard; blend well. Serves 6. 

TUNA AND NOODLES CALIFORNIA STYLE 

2 cans ( 61h or 7 ounces each) tuna 
1 package (8 ounces) noodles 
2 tablespoons butter or other fat 
2 tablespoons flour 
1f2 teaspoon salt 
Dash pepper 
llh cups milk 
2 teaspoons grnted orange tind 
1h teaspoon grated lemon t·ind 
2 tablespoons orange juice 
Ornnge segments 
Parsley sprigs 

Drain tuna. Break into large pieces. Cook 
noodles as directed on pa~lrnge; drain. Melt but­
ter; blend in fl.onr and seasonings. Add milk 
gradually ancl cook until thick and smooth, stir­
ring const::mtly. Add orange and lemon rind, 
orange juice, noodles, and tuna; heat. Garnish 
with ora.nge segments and parsley sprigs. Serves 
6. 
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TUNA JAMBALAYA 

2 cans ( 6lj2 or 7 ounces~ch) tuna 
1 cup chopped celery 
1h cup chop peel qnion -~ % cup chopped green pepper 
2 cloves gltrlic, finely chopped 
~ cup butter or other fat, melted 
2 chicken bouillon cubes 
lllz cups boiling wate1· 
% cup uncooked rice 
1 can ( 1 pound 4 ounces) tom a.toes 
1,4 teaspoon salt 
1 whole bay lea.f 
% teaspoon crushed thyme 
Dash cayenne pepper 
1/4 cup chopped p:irsley 

· Drain tuna. Break into large pieces. Cook 
celery, onion, green pepper, and garlic in butter 
until tender. Dissolve bouillon cubes in boiling 
water. To the vegetable mixt1.1re add rice, to­
matoes, salt, bay leaf, thyme, cayenne pepper, and 
bouillon. Simmer for 25 to 30 minutes, or until 
rice is tender, stirring occasionally. Adel parsley 
and tuna; heat. Serves El. 

TUNA A LA STROGANOFF 

2 cans ( El% or 7 ounces each) tuna 
1 chicken bouillon cube 
1 cup boiling water 
1h cup chopped onion 
1 can (8 ounces) mushroom stems and pieces, 

drained 
14 cup butter or other fat, melted 
2 tablespoons flour 
14 teaspoon 11Torcestershire sauce 
2 tablespoons catsup 
Dash pepper 
1h cup sour cream 
2 cups cooked rice 

Drain tuna. Break into large pieces. Dissolve 
bouillon cube in boiling water. Cook onion and 
mushrooms in butter until tender. Blend in flour 
and brown. Add bouillon gradually a.nd cook 
until thick, stirri11g constantly. Add remaining 
ingredients, except rice; heat. Serve over rice. 
Serves 6. 



TUNA FOO YUNG 

1 can ( 61/2 or 7 ounces) tuna 
1 chicken bouillon cube 
1 cup boiling water 
l/z cup chopped onion 
1 cup diced celery 
7'4 cup butter or other fat, melted 
1 can ( 16 ounces) bean sprouts, drained 
Beggs, beaten 
l!z teaspoon salt 
Dash pepper 
1 tablespoon cornstarch 
1 tablespoon soy sauce 
1 tablespoon toasted sesame seeds ( optional) 

Drflin tunfl. Break into large pieces. Dissolve 
bouillon cube in boiling water. Cool. Cook 
onion and celery in butter until tender. Add 
bean sprouts, eggs, salt, pepper, a.nd tuna. Shape 
into 12 cakes. Place cakes in a heavy frying t)an 
which contains about 1/8 inch of fat, hot but not 
smoking. Fry at moderate heat. ..When cakes 
are brown on one side, turn carefully and brown 
the other side. Cooking time approximately 3 to 
5 minutes. Drain on absorbent paper. Keep 
warm. Remove excess fat from pan. Combine 
cornstarch, soy sauce, and bouillon to make a thin 
paste. Pour into pan and cook until thick and 
smooth, stirring , constantly. Pour over cakes. 
Garnish with sesame seeds sprinkled over the top. 
Serves 6. 

TUNA ANO EGG SCRAMBLE 

1 can ( 6% or 7 ounces) tuna 
l/z cup chopped onion 
3 tablespoons butter or other fat, melted 
7 eggs1 beaten 
% cup milk 
1 tablespoon lemon juice 
1 teaspoon 1Vorcestershire sauce 
% teaspoon salt 
Dash cayenne pepper 
Toast points 
Chopped parsley 

Drain tuna. Break into large pieces. Cook 
onion in butter until tender. Combine eggs, milk, 
lemon j uice1 '\V orcestershire sauce, salt, cayenne 
pepper1 and tuna. Add to onion mixture and 
cook until eggs a re firm, stirring occasionally. 
Serve on toast points. Garnish with parsley 
sprinkled over the top. Serves 6. 

TUNA POTATO SCALLOP 

2 ClUlS ( 61/z 01' 7 OUllCeS"-each) tuna 
?, bblespoons butter or other fat 
8 tablespoons flo.rt~· 
112 teaspoon salt · 
Dash pepper 
~ cups milk 
1 quart cooked sliced potatoes 
l/z cup ma.yonnnise or salad dressing 
Yz cup grat~d cheese 
1 teaspoon 1Vorcestershire sauce 
1 teaspoon prepared mustard 
Dash paprika 

Drain tuna. Break into laxge pieces. .Melt 
butter; blend in flour and seasonings. Add milk 
gradually and cook until thick and smooth, stir­
ring constantly. Adel tuna. Arnmge pota,toes 
and tuna mixture in altenmte layers in a well­
greased baking pan, 11 x ·7 x 11/2 inches. Com­
bine remaining ingredients and spread over the 
top. Bake in a moderate oven, 350° F., for 30 
minutes. Serves 6. 

TUNA-STUFFED BAKED POTATOES 

2 cans (61/2 or '7 ounces each) tuna 
G medium baking pobttoes 
1 tltblespoon butter or margarine 
1 l!z teaspoons sa1t 
Dash pepper 
11/2 tablespoons grated onion 
l/z cup chopped parsley 
% to 1 cup hot milk 
% cup grated cheese 

Drain tuna. Flake. Balrn potatoes in a hot 
oven, 425° F., for 45 to 60 minutes or until soft. 
Cut u. slice off the top of each potato; scoop out 
insides. Mash potatoes. Add butter, seasonings, 
and hot milk · blend well. Mix in tuna. Stuff ' . 
shells with the tmrn-potato mixture. Sprinkle 
cheese over the top of each potato. Bake in tt 

hot oven, 4009 F., for 25 to 30 minutes. Serves 6. 
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DEVILED TUNA CASSEROLE 

2 cans ( f:il,6 or i ounces each) tuna 
1 tablespoon f!THtecl onion 
1 tablespoon lemon juice 
2 tablespoons c-hoppcd pnrsley 
% teaspoon garlic salt 
~ cup butter or other fat 
1;i cup flour 
1h teaspoon s,tlt 
Dash cayenne peppe1· 
2 cups milk 
1 cup soft bread cubes 
1h cup crushed potato chips 

Drnin tuna. Break into large pieces. Add 
onion, lemon juice, parsley, and garlic salt. i\folt 
butter; blellCl in flout· and seasonings. Add milk 
gradually and cook until thick and smooth, stir­
ring constantly. Fold in bread cubes and tunn 
mixture. Place in a well-greased, 1-quart cas­
serole. Cover with potato chips. Bairn in a hot 
oven, 400° F., for 15 to 20 minutes. Serves 6. 

TUNA CASSEROLE WITH TOASTED ALMOND 
SAUCE 

2 cans ( Gl/z or 7 ounces eaeh) tunn 
2 packages ( 10 ounces each) frozen asparagus 
1h cup choppecl blanched almonds 
1,1,i, cup butter or other fat, melted 
~ cup flour 
1/2 tenspoon salt 
Dash pepper 
Dash nutmeg 
2 cups milk 
1 tab1espoon sherry (optional) 
Paprika 

Drain tuna. Tireuk into lat·ge pieces. Cook 
asparagus as directed on package ; drain. Ar­
range asparagus in a well-greased baking pun, 
11 x 7 x 11/z inches. Cover with tuna. Fry al­
monds in butter until lightly browned. Blend in 
fl.our and seasoninbrs. Add milk grarhmlly and 
cook until thick1 stirring constnntly. Add 
sherry. I'our over tuna and aspt~ragus. Sprin­
kle with paprika. Bake in a. moderate oven1 

350° F., for 25 to 30 minutes. Serves 6. 
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TUNA AND CORN CASSEROLE 

:J cans ( 61/z or 7 ounces each) tuna 
1h cup chopped onion ''-... 
111 cup chopped gre0n pepper 
% cup buttet or'c;ther fat, mclter1 
1 package (8 ounces) macaroni 
1 can ( 1 pound 4 ounces) cream-style corn 
% cup milk 
% tei1spoon salt 
Dash pepper 
Paprika 

Drain tuna. Break into hu-ge pieces. Cook 
onion and green pepper in butter until tender·. 
Cook macaroni ns cl ireetecl on pnclrngc; cl rain. 
Combine all ingredients except paprilrn. Place 
in a ·well-greased, 2-quart ,·assero1e. Sprinkle 
with paprika. Bake ill a mocfornte oven, 800° F., 
for fiO minutes. Serves fi. 

TUNA AND KIDNEY BEAN CASSEROLE 

2 cans ( 61h or 7 ounces each) tun a 
1 can ( 1 pound 4 ounces) kidney beans, drained 
1 cup grated cheese 
1 can ( 10% ounces) condensed celery soup 
2 tablespoons buttei· or other fat, melted 
1/::! cup dry bi·ead crnmbs 

Drain tuna. J~reak into large pier.es. Com­
bine all ingredients except butter and crumbs. 
Place in a well-greased baking pan, 8 x 8 x 2 
inches. Combine butter and cnunbs; sprinkle 
onr the top. Bake in a mod,mt.te oven, 350° F., 
for 25 to 35 minutes or until brown. Serves 6. 

TUNA TURNOVERS 

1 cnn ( 6% ot· 7 ounces) tunn 
% cup chopped salted peanuts 
1f2 cup condensed celery soup 
l tablespoon grnted onion 
l teaspoon lemon ju ice 
1 cup pastry rnix 

Drain tuna. Flalrn. Combine all ingredients 
except pastry mix. Prepare pastry mix as 
directed. Roll very thin and cut into 6 circles, 
5 inches each. Place 1/ 4 cup of filling in center 
of each circle. Moisten edges with cold water; 
fold over and press edges together with a fork. 
Prick tops. Place. on a cooky sheet, 15 1/2 x 
12 inches. Bake in a very hot oven, 450 
degrees F, for 15 to 20 minutes or until brown. 
Serves 6. 



TUNA AND CHEESE BISCUIT ROLL 

2 cans ( 61h or 7 ounces each) tuna 
2 tablespoons chopped onion 
2 tablespoons butter or other fat, me1ted 
2 ta.blespoons flour 
1/z cup milk 
% cup grated cheese 
2 cups biscuit mix 

Drain tmrn. Flake-. Cook 011 ion in butter 
until tender. Blend in flour. Add milk grad­
ually and cook until thick, stirring constantly. 
Add cheese imcl heat until cheese melts. Stir in 
tuna. Prepare biscuit mix as directed. Roll into 
a rectangle Rbout 12 x 8 x 1/8 inch. Spread with 
tuna mixtme. Ro11 like a jelly roll rmd seal ends 
and edge. Cut top in three places to let steam 
escape. Place on a well-greitsed cooky sheet, 
15¥2 x 12 inches. Bake in hot oven, 400° F., f01' 
20 to 25 minutes or until brown. Serves G. 

Tuna and Cheese Biscuit Roll 

TUNA POT PIE 

2 cans ( 6112 or 7 ounces each) tuna 
1 cup cooked diced can:pts 
1 cup cooked peas 
l can (101h om1ceB) condensed chicken soup 
11z cup water 
1 cup biscuit mix 

Drain tuna. Break into large pieces. Com­
bine carrots, peas, and tuna. Place in a well­
grensed, 11h-quart casserole. Combine soup m1d 
water, stirring until smooth; heat. Pour over 
tmrn. mixture. Prepare biscuit mix as directed. 
Drop by teaspoonfuls on top of the tuna mixture. 
Bake in a very hot oven, 450° F., for 30 minutes 
or until brown. Serves 6. 
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TUNA SOUFFLE 

1 can ( 6Yz or 7 ounces) tuna 
% cup butter or other fut 
14 cup flour 
1/2 teaspoon salt 
Dash pepper 
1 CllP mi.lk 
1 teaspoon vVorcestershi.re sn,uce 
1/2 cup grated cheese 
6 egg yolks, beaten 
6 egg whites, beaten 

Drain tuna. Flake. Melt butter; blend in 
flour and seasonings. Adel milk gradually and 
cook until thick and smooth, stirring constantly. 
Add '\Yorcestershire sauce, cheese, and tuna; con­
tinue heating until cheese melts. Stir a little of 
the hot sa.uce into egg yolk; add to remainillg 
sauce, stirring constantly. Fold into egg white. 
Pour into a well-greased, 2-quart casserole. Bake 
in a moclerat~ oven, 350° F., for 45 minutes or 
until souffle is firm in the center. Serves 6. 

TUNA PIE 

2 cans ( 6Yz or 7 ounces each) tuna 
1 cup chopped celery 
1/z cup chopped onion 
% cup chopped green pepper 
% cup butter or other fat, melted 
% cup catsup 
2 tablespoons water 
1 tablespoon '\Yorcestershire sauce 
1 teaspoon prepared mustard 
14 teaspoon garlic slllt 
1..4 whole bay leaf, crushed 
3 cups biscuit mix 

Drain tuna. Break into large pieces. Cook 
celery, onion, and green pepper in butter until 
tender. Add catsup, water, 1Vorcestershire sauce, 
m.ustarcl, gi:tdic salt, and ba.y leaf to vegetable mix­
ture. Prepare biscuit mix as directed. Roll a 
little more than half of dough to fit a baking pan, 
8 x 8 x 2 inches. Fill with tuna mixture. Roll 
remaining dough to fit the top. Moisten edge of 
lower crust. Place top crust over tuna m ixture. 
Seal edge and cut top. Bake in a hot oven, 425° 
F., for 20 minutes or until brown. Serves 6. 
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TUNA CRUMB PIE 

2 cans ( 61h or 7 ounc.es each) tuna . 
..... 

1 quart soft bread cubes 
3 eggs, beaten 
1 teaspoon vYorcestershire sauce 
% teaspoon salt 
1 tablespoon grated onion 
1 teaspoon prepared mustard 
Dash pepper 
11/z cups milk 
1/2 cup grated cheese 
Paprika 

Drain tuna. Break into large pieces. Com­
bine with bread cubes. Place in a ,vell-greased, 
9-inch pie pa.n. Combine eggs, seasonings, and 
milk. 1=>011r over tuna mixture. Sprinkle cheese 

-and paprika over pie. Ba.ke in a moderate oven, 
350° F., for 45 minutes or until pie is firm in the 
center. Serves 6. 

TUNA AND NOODLES ITALIAN STYLE 

2 cans (61h or 7 ounces each) tuna 
% cup chopped onion 
1/2 cup chopped celery 
1 clove garlic, finely chopped 
% cup butter or other fat, melted 
1 can (1 pound 13 ounces) tomatoes 
1h cup water 
1 ca.n {6 ounces) tomato paste 
1 ta.blespoon sugar 
11/z teaspoons salt 
Dash pepper 
1/z teaspoon whole oregano 
1 teaspoon crushed sweet basil 
1 whole bay leaf, crushed 
1 package (8 ounces) noodles 
2 cups grated cheese 

Drain tuna. Break into large pieces. Cook 
onion, celery, and garlic in butter until tender. 
Adel the next 9 ingredients and simmer for 1 
hour. Add tuna and simmer for 5 minutes. 
Cook noodles ns directed on pnclrnge; drain. Ar­
range the noodles, tuim sauce, and cheese in alter­
nate layers in a -.,y-ell-greased baking pan, 11 x 7 x 
11/z inches. Bairn in a moderate oven, 350° F., for 
35 to 40 minutes. Serves 6. 



TUNA PIZZA 

'2 cans ( HYz oi· 7 ounces each) tuna 

Yz cup chopped onicm 
3 tablespoons olive 01· sa 1ad oil 
1 can (8 ounces) tomato sauce 
1 can (6 ounces) tomato paste 
1 teaspoon whole oregano 
112 teaspoon sn lt 
Dash pepper 
'2 unbaked pizza crusti; ( 9 inches each) 
1;2 cup sliced stuffed olives 
% pOlmd mozzare]ht cheese, sliced thin 

Drain tuna. Break iuto large pieces. Cook 
onion in olive oil until tender. Add tomato 
sttnce, toma.to paste, ancl seasonings. Simmer for 
10 minutes. Place pi.zzn crusts on well -greased 
cooh.·T sheets, li\Jh x B inches. Cover each crust 
with half of the sauce, tuna, olives, irnd cheese. 
Ba.ke in rt hot oven, 42:>° F., for 20 minutes or 
until crust browns and cheese melts. Afakes 2 
p ies. Serves 6. 

Tuna Pina 

TOASTED TUNA FRENCH LOAF 

1 can ( 6% or 7 ounces) tqna 
14 cup butter or rnarga.ri1i'e 
1 teaspoo11 prepared mustard 
1 loaf (8 ounces) :B\•ench bread 
1 tablespoon gmtecl onion 
1 teaspoon prepared mustard 
l cup grated cheese 
2 tablespoons chopped sweet pickle or sweet pickle 

l'elish ' 

Drain tuna. Flake. Cream butter ,and blend 
i11 must!lrd. Cut bread in half lengthwise and 
remove a small amount of the center. Spread 
bread ,vith musbrcl-butter. Combine remaining 
ingredients. Fill bread with the tuna mixture. 
Cut loaf into 12 slices and ,nap in aluminum foil. 
Bake in a very hot oven, 450° F ., for 30 m.inutes. 
Serves 6. 

13 



HOT TUNA AND CHEESE SANDWICHES 

1 can (61h ot· 7 ounces) tuna, 
~ cup butter or ma.rgaTine 
1 teaspoon prepared mustard 
6 slices bread 
1 tablespoon chopped onion 
lh cup chopped celery 
1 tablespoon chopped sweet pickle or sweet pickle 

relish 
% cup mayonnaise or salad dressing 
6 slices cheese 
Paprika 
Parsley sprigs 

Drain turnL. Flake. Cream butter and blend 
in mustard. , Spread bread with mustard-butter. 
Combine onion, celery, pickle, mayonnaise, and . 
tuna. Spread bread w·ith tuna rnixtut·e and cover 
with cheese. Sprinkle with paprika. Place sand­
wiches on a cooky sheet, 15:lf2 x 12 inches. B.ake 
in a very hot oven, 450° F., for 10 to 12 minutes or 
until cheese melts and bread toasts. Ga.rnish with 
parsley. Serves 6. 

,. -
- '~ . 

,.tJ!Jt 
Hot Tuna and Cheese Sandwiches 

14 

FROSTED TUNA SANDWICH LOAF 

1 can ( 6Yz or 7 ounce~ )-..tuna 
Ya cup mayonna.ise or salad dressing 
l loaf (1 pound) unsliced white brea.d 
1/2 cup butter or'rnargarine 
3 tablespoons mayonnaise or salad dressing 
2 tomatoes, peeled and sliced 
1 jar (5 ounces) pimiento cheese spread 
2 tablespoons milk 
Yi, teaspoon salt 
1 package (8 ounces) cream cheese 
Sliced stuffed olives 
Tomato wedges 
Parsley sprigs 

Drain tuna. Flake. Adel mayonnaise; blend. 
Remove crusts :from bread. Cut bread length­
wise into 4 even slices. Spread all insicle slices 
with butter. Spread tuna mixture on the top of 
the first slice. Cover with the second slice, spread 
with mayonnaise, and top with a layer of to­
matoes. Cover with the third slice and spread 
with pimiento cheese. Cover with the top slice. 
Combine milk, salt, and cream cheese. 'Whip un­
til light and fluffy. Spread over the entire loaf. 
Chill for at least 2 hours. Garnish with olives, to­
matoes, and parsley. Serves 6. 

* U.S. GOVERNMENT PRINTING OFFICE: 1964 0-726-739 



The following publications on fish cookery published by the 
Fish and Wildlife Service, U.S. Department of the Interior, 
may be obtained Crom the Superintendent of Documents, Gov­
ernment Printing Office, Washing ton, D.C., 20402, at the prices
indicated. A 25-percent discount is given on orders of l 00 or 
more of any one publication sent to one address. 

TEST KITCHEN SERIES 

No. 1-Fish Cookery for One Hundred, by Rose G. Kerr. 
Price 30 cents. 

No. 2-Ba.sic Fish Cookery, qy Rose G. Kerr. Price 25 cents. 

No. 3-How to Co()k Oysters, by Rose G. Kerr and Jean Burtis. 
Price 20 cents. �� 

No. 4-How to Gook Salmon, by Kathryn L. Osterhaug and 
Rose G. Kerr. Price 20 cents. 

No. 6-How to Oook Ocean Perch, by Dorothy :M. Robey and 
Rose G. Kerr. Price 20 cent.a. 

No. 7-How to Gook Shrimp , by Jean Burtis and Rose G. Kerr. 
Price 20 cents. 

No. 8-How to Cook Ola.TM, by Kathryn L. Osterha.ug and Rose 
G. Kerr. Price 20 cents.

No. 9-How to Gook Halibut, by Kathryn L. Osterhaug and 
Rose G. Kerr. Price 20 cents. 

No. 10-How to Gook Grabs, by Dorothy M. Robey and Rose 
G. Kerr. Price 20 cents.

No. 11-How to Gook Lobsters, by Jean Burtis, Ellen H. Nagy, 
and Rose G. Kerr. Price 20 cents. 

No. 12-How to Gook Tuna, by Kathryn L. Osterhaug, Paula 
J. Wieters, and Rose G. Kerr. Price 20 cents.

No. 13-How to Gook Scallops, by Dorothy M. Keller, Paula 
W. Lemmon, and Rose G. Kerr. Price 20 cents.

CIRCULAR SERIES 

No. 41-Shrimp Tips From New Orleans. Price 25 cents. 

No. 60-Take A Uan of Salmon. Price 25 cents. 


