
Tuna Melt Sandwich 
Preparation time:15 minutes Serving size: 4 Sandwiches 

Ingredients: 
• 15 oz drained tuna, flaked with a fork 
• ½ Cup fine chopped celery 
• ½ Cup Mayonnaise 
• 1 ½ Tablespoons pickle relish 
• Pinch salt & Pepper 
• Sliced Cheese (of your desire) 
• Sliced Bread 
• Sliced Tomato 

Directions: 
1. Prepare Tuna Mix in a large bowl: Combine tuna, mayo, 

relish, celery, and spices. Use right away or store in fridge 
for 2 days 

2. Butter bread and build sandwich with tuna, tomato, and 
cheese 

3. Grill tuna sandwich in a hot skillet until both sides are 
golden brown and cheese has melted. Serve warm 
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