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Tuno Salad

Orzo

1 box (16 ounce) orzo pasta

1 can (5 ounce) Tuno in Spring Water, drained

1/2 cup spring onions, sliced

1/2 to 1 cup Vegenaise

1-2 teaspoons Vegetarian Express Lemony Dill Zest
1 to 2 tablespoons olive oil

Sliced red grapes, optional

Cook orzo according to directions (do not overcook), drain thoroughly
Add enough olive oil to lightly coat orzo

Add Lemony Dill Zest, Tuno, and sliced spring onions (green & white)
Mix well, then mix in Veganaise (just enough to moisten)

May serve hot or cold.

Adapted from recipe by Jane D. of North Carolina


https://www.carolinaacbc.com/product-page/frichik-13-oz-can
https://www.carolinaacbc.com/product-page/tuno-in-spring-water-5-oz-non-gmo-gluten-free
https://www.carolinaacbc.com/product-page/veggie-chick-seasoning-6-oz-1

