CRISPY TUNA CAKES
FOR THE TUNA CAKES

1
(15-ounce) can cannellini beans, drained but not rinsed

2
(5-ounce) cans tuna packed in water, drained

1/3
cup bread crumbs (any kind)

¼
cup lightly packed dill leaves and tender stems, finely chopped

2
teaspoons finely grated lemon zest plus 1 tablespoon freshly squeezed lemon juice

1
teaspoon garlic powder


Salt and freshly ground black pepper


Olive oil, for the pan

FOR THE DRESSING AND SALAD

½
cup buttermilk or kefir

½
cup mayonnaise

¼
cup freshly squeezed lemon juice

1
teaspoon garlic powder


Salt and freshly ground black pepper

1
cup pitted green olives, very roughly chopped

½ 
cup lightly packed dill leaves and tender stems, finely chopped, plus more to garnish

1
head iceberg lettuce, cored and cut into 4 wedges

Prepare the tuna cakes: To a medium bowl, add the drained beans. (It’s OK if some bean liquid is still clinging to the beans.) Mash the beans until smooth with a fork or potato masher. Add the tuna, bread crumbs, dill, lemon zest, lemon juice and garlic powder. Season generously with salt and pepper to taste. Mash very well until mostly smooth and the mixture easily holds together. Taste and add more salt and pepper if needed.

Make the dressing: In a medium bowl, whisk together the buttermilk, mayonnaise, lemon juice and garlic powder. Add salt and pepper to taste. Add olives and dill, and stir well to combine.

Form the tuna mixture into 8 patties. In a medium nonstick or well-seasoned cast-iron skillet, add just enough oil to coat the bottom of the pan; heat over medium until shimmering.

Cook the cakes in two batches, adding more oil as needed, and flipping once, until browned and crisp on both sides, 3 to 5 minutes per side. (Since the cakes are so delicate, it’s best to flip them with a spatula and a spoon.)

Divide the tuna cakes among 4 plates. Arrange a wedge of iceberg on each plate. Gently crack the wedge to open up the leaves, then spoon the dressing on top, making sure it gets into the layers of lettuce. Garnish with dill sprigs and serve right away.

TIP:The dressing can be made and stored refrigerated up to 3 days in advance; cut and dress iceberg just before serving. The tuna mixture can be refrigerated up to 3 days in advance; form and fry the cakes just before serving.
These tuna cakes grow crackly on the outside, but stay velvety on the inside thanks to creamy cannellini beans. They’re served alongside a crisp wedge salad with a briny ranch dressing that is studded with olives. It might seem to produce a lot of dressing, but it’s just enough for smothering the iceberg and dunking the tuna cakes. Best of all, this dish makes use of pantry staples, like canned tuna, beans and olives, so you can make it even when the fridge is looking 

SERVES: 4
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Realist2 days ago

I plan to add a beaten egg or two to bind the mixture, then I’ll chill it in the refrigerator for at least 30 minutes before frying. Not surprised about your caveat that they’re delicate—but adding egg and chilling the mixture should make them considerably less prone to breaking.

Is this helpful? 114

jsbbg1 day ago

If I’m reading the NYTimes correctly, and one never knows, I understand that I’m to eat THE MEDITERRANEAN DIET!!! Which drew me to this recipe. You gotta like canned tuna and dill to like this but luckily I do. I used my hands to mash the tuna mixture. It wasn’t dry for me but I did dip the patties into a beaten egg before frying and as frying I topped with more breadcrumbs for crunch. The sauce was delicious. Plenty of salt needed all around to pop the flavors.

Is this helpful? 36

Eve1 day ago

Parsley and lemon!

Is this helpful? 22

Cookie Jim1 day ago

I did add the egg, plus substituted one can crab meat for one can tuna! Delicious! Made spicy cocktail sauce and tartare sauce to go with it.

Is this helpful? 14

Kris1 day ago

I made this tonight and it was very flavorful indeed. The buttermilk dressing was perfect and I look forward to using the leftovers. I used 1 egg to bind per the comments but I think next time I would use I also used panko crumbs and parsley plus a little dill as I ran out of dill from preparing the dressing first. Mashing the beans completely is also key to help bind the ingredients. I added Mama Lil’s peppers on the salad as a topping and that was a hit.

Is this helpful? 12

Gerry in Tucson19 hours ago

Made last night, stuck with the recipe apart from subbing parsley for dill and adding a few hot pepper flakes. Used hands to bring the mix together and chilled for 3 hours. Cakes were NOT dry, did NOT fall apart so I suggest making from original before adding eggs. Excellent pantry dinner. Served with sweet potato air fries and blistered green beans. Dressing served as sauce for the cakes. Made as mini cakes will be excellent with tartar sauce as part of tapas spread.

Is this helpful? 10

Rebeka Joy1 day ago

I would go with tarragon, and use much less due to the licoricey flavour, which can be overpowering

Is this helpful? 8

Paul Morrill1 day ago

We made the tuna cakes only and sauteed zucchini instead of the dressing a iceberg. The tuna cakes will be our new go-to for tuna.

Is this helpful? 6

Michelle14 hours ago

I keep a bag of powdered buttermilk on my pantry shelf: "Bob's Red Mill Sweet Cream Buttermilk Powder." Just mix with milk. If I have plain yoghurt, I sometimes use that.

Is this helpful? 6

Buckeye Boomer1 day ago

Try some fresh chopped parsley; I always combine parsley and tuna. Maybe a little onion powder, too.

Is this helpful? 5

bibi1 day ago

This sounds great except for one thing: my family absolutely hates dill! Anyone out there have any substitutes? I suppose I could just leave it out?

Is this helpful? 4

Christine11 hours ago

Try this: When making these or crab cakes, use a small size biscuit cutter and pack the mix into it to the top. Put some panko on a plate, put the biscuit cutter on the panko, fill with fish mix, pat panko on top. This makes a pattie that is firm and holds its shape. They will be super crispy on the outside.

Is this helpful? 4

tunafan1614 hours ago

Really enjoyed this. Even though the patties are fragile, the result is super tasty. together with the lettuce and dressing, it tasted like a fancy tuna salad.

Is this helpful? 2

