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Spiced tuna patties with crushed black
olives and spring onion flatbread

Ingredients

For the flatbreads

¢ 200g/70z plain flour, plus extra for dusting
e 3 spring onions, trimmed and finely sliced
e 1tbsp olive oil

* 100-125ml/3¥%2-4fl oz warm water

e salt and pepper

For the tuna patties

e 2 x 185g/60z tinned tuna, drained

¢ 200g/70z bread, crusts removed, broken into small crumbs
e 3 tbsp olive oil

e 15 tsp chilli flakes

e 14 tsp English mustard

e 2 spring onions, trimmed and very finely chopped

¢ 185¢g/60z pitted black olives, very finely chopped, and crushed with the

side of your knife to a paste

Preparation method

1. For the flatbreads, sieve the flour into a mixing bowl, add a good
pinch of salt and pepper, the finely shredded spring onions, one
tablespoon olive and enough of the warm water to make a stiff

dough. Knead it all together in the bowl and then transfer to a floured

work surface and knead for another 2-3 minutes. Cover and leave to
rest for 20 minutes while you prepare the rest of the dish.

2. For the tuna patties, mix the tuna, bread, one tablespoon of the olive
oil, chilli flakes, English mustard and the spring onions together in a
bowl. Add a tablespoon of water to bring together, and mix with your
hands, pressing between your hands as you mix. Form into eight

small patties and place in the fridge to firm up slightly while you finish

the flatbreads.

3. Divide the flatbread mixture into four balls and roll each ball out thinly

on a floured work surface. Heat a large frying pan over a medium
heat and cook the flatbreads one by one in the dry pan until

golden-brown and puffed up slightly on each side (about 2-3 minutes

each side). Remove and keep warm while you cook the rest. Once
they are all cooked, keep warm.

4. In the pan you cooked the flatbreads add two tablespoons of olive oil

and once hot, fry the tuna patties on either side for 3-4 minutes or
until browned and hot all the way through.

5. To serve, divide the crushed olive paste and spread it onto the

less than 30 mins
preparation time

10 to 30 mins
cooking time

Serves 4

By Chris Fearon
From Great British Budget Menu

Making your own flatbread is
very quick and a lot of fun, and
goes great with this zingy fried
tuna.

= Top recipe tip

In May 2013 this recipe
was costed at £3.31 at
Asda, £3.84 at Tesco,

and £3.47 Sainsbury’s.
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flatbreads. Place two of the tuna patties in each flatbread. Roll up
and serve.
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