ST~y uTuIeyA

Je pajeijes

*S9ABI[ 90N339[ 10 DN paddoyd Jo pag e uo dAIG

“Yoam 1ad 351M3 JRRUT JO
PeIISUT POOJE3S 183 OF AT, “S30INOS
ur2301d IN0OA A1eA 0} B3PI poOoS B S 1] o

di] asuag poo4

"3UIQUIOD O} XTI 20N
10§ 3da0xa sjuarpaIdur
Jururewa1 ppy “JIoj €
UM $9091d [Tews ojur

euny dn yeaiq ‘euny pue

(truoydo) uo3e1re) ppy
‘[moq e ur un3oA pue
ISTRUUOARU UIqUIO))

T

suoipalld

uogeire} AIp
uoodsed) 74 Jeuondo

$9ABD] 90M113] A3Ie] € 03
Z 10 2on139] paddoyd sdnd ¢

sinurem paddotp suoodsaqel 7
AI3[20 padIp (syre3s ) dnod 74

ey ur nd ‘(sade1d ¢

noqe) sade1d ssa[pass paz dnd %,
paureIp ‘1a1em Ul
payoed euny a3tym

ued (dUNO-¢ 01 -9) T

11n804 jejuou
‘arerd suoodsaiqe: ¢

asTeuuoOAruI 18]
-mo] suoodsaiqel g

¢ :sbujaias Jo Jaquunp | soynurua 3w Bupjoo) | urw ¢ :awn daig

pejes eunj aAIIsd4



Tuna Macaroni Salad

Prep time: 10 minutes | Cook time: 10 minutes | Number of servings: 6

2 cups macaroni, uncooked  Directions

2 cans (5 ounces each) 1. Cook macaroni
water-packed tuna according to package

directions. Drain off

liquid, let cool, and put into a medium bowl.

1 cup chopped zucchini

1 cup chopped carrots
. . 2. Drain tuna and add to macaroni.
% cup diced onion
3. Add zucchini, carrots, onions, mayonnaise, salt, garlic

72 cup reduced fat powder, and pepper. Mix gently and chill until serving.

mayonnaise
Y teaspoon salt
Y teaspoon garlic powder

Y teaspoon black pepper
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