GOLDEN DINERS TUNA MELT
FOR THE TUNA SALAD

1/3
cup mayonnaise (preferably Hellmann’s)

 ¼
cup minced bread and butter pickles

 1½
teaspoons yellow mustard (preferably Frank’s)

 
Scant ½ teaspoon distilled white vinegar

 ¼
teaspoon smoked paprika

 ¼
teaspoon garlic powder

 ¼
teaspoon onion powder

 ¼
cup extra-virgin olive oil

 2
(5-ounce) cans yellowfin tuna packed in water, drained (all of the water squeezed out)

 1/3
cup minced red onion

 1/3
cup minced celery

 ½
teaspoon Tabasco (or to taste)


 Salt

FOR THE SANDWICHES

 6
tablespoons softened unsalted butter

 8
slices rye bread (or other sandwich bread)

 
Salt-and-vinegar potato chips

 6
slices American Cheese

Prepare the tuna salad: In a medium bowl, combine the mayonnaise, minced pickles, mustard, vinegar, paprika, garlic powder and onion powder, then slowly drizzle in the olive oil with one hand while whisking the mixture with the other. Add the drained tuna, red onion and celery; fold to combine. Season to taste with Tabasco and salt; refrigerate until chilled, at least 1 hour and up to 2 days.

Cook the sandwiches: Heat a griddle or large skillet over medium heat. Meanwhile, lightly butter one side of each slice of bread. Working in batches as needed, add the bread to the heated griddle, buttered-side down, and divide the cheese among 4 slices of bread, tearing cheese to fit in a single layer (1½ pieces per slice of bread). Cook until the cheese is melted and the bread is crispy and golden, about 4 minutes. Transfer toasts to a large cutting board for assembly.

Divide the cold tuna mix among 4 slices (about ½ cup each), schmearing it to cover each piece from edge to edge. Add a handful of chips on top and close the sandwiches with the other slices of bread, toasted-side up. Using a serrated knife, cut sandwiches in half diagonally and serve while the bread is warm.
This tuna melt, which was adapted from Sam Yoo, the owner and chef of Golden Diner in New York, is almost more about the textures than the tuna: Two slices of rye bread, crisped in butter and adorned with melted American cheese, sandwich a hefty scoop of tuna salad and a fistful of salt-and-vinegar potato chips. The sandwich will crunch, audibly, as you smash it together, and again between your teeth as you eat it. But the tuna salad is equally memorable: Reminiscent of the flavors of a Big Mac, its tangy, mayo-based sauce gets a hefty dose of acidity from minced bread and butter pickles, mustard, vinegar and Tabasco. This tuna melt eats like a tuna grilled cheese and proves that the best sandwiches are all about contrast: hot and cold, buttery and tangy, crispy and creamy. 
SERVES: :4 sandwiches 







Sam Yoo

I love the idea of melting the cheese and grilling the bread before putting the tuna in the sandwich. I usually make open face tuna melts and broil them, but then the tuna warms up. Honestly, I don’t understand why people have to vent their food preferences in a commentary on a specific recipe. Just use your favorite mayonnaise, mustard, bread or whatever and stop complaining about the recipe.

Is this helpful? 198

TOM G4 days ago

What’s with all the “preferred “ name brands? I understand people have their preferences. I prefer the way Ina Garten states it. “Use a good quality mayo” or whatever the ingredient may be.

Is this helpful? 53

Katy4 days ago

Made as instructed. Cape cod kettle cooked salt and vinegar chips stood up with a satisfying crunch, even in the saucy tuna salad. Delish. Food should be joyful, this one hit the spot.

Is this helpful? 44

Mustard Curious1 week ago

Frank’s…? Might that be French’s?

Is this helpful? 38

NJ's Dr. Bob5 days ago

Why Hellmans Mayo? Dukes mayo has no sugars, never had 'em, never will. We've scrubbed of supermarket list of "added sugars." Never missed 'em. Never will. Your body thank you.

Is this helpful? 34

Dotty3 days ago

Looks delish. Which brand of "American Cheese?" Alas, I find Kraft and Velveeta singles weird. They're more a petroleum product than food.

Is this helpful? 28

Yvette2 weeks ago

I used marble rye & sharp American cheese from my local deli. I grilled the entire sandwich, no cold tuna mix for me and left the chips on the side. I’m old-fashioned. Super-great tuna melt. May try Dijon mustard next time.

Is this helpful? 25

Tommy Weir2 weeks ago

The Times sandwich fan club continues to knock it out of the park.

Is this helpful? 16

misteranthony5 days ago

I bet this would be excellent with tuna packed in oil. I want to try it using the fishy oil rather than adding plain olive oil.

Is this helpful? 16

ElkMtnMatt1 week ago

The photo shows cheese on both slices of bread. How does that work with the recipe?

Is this helpful? 12

Fiona M, Australia4 days ago

I would double the cheese anyway as my default position, which is what the food stylist has done here. Cheese should be on alllllll the toasts ;)

Is this helpful? 12

Bobcat1085 days ago

Seeing as how I was looking for a recipe to use up a soon-expiring jar of bread & butter spears that was bought accidentally, this one is going on my Labor Day menu. Based on many years of making tuna salad a variety of ways, we'll leave out the oil entirely & use water-packed tuna...the oil from the American cheese & the butter has always been enough w/any tuna melt we've ever made. Other people's mileage will differ of course!

Is this helpful? 11

Laura5 days ago

As I read the recipe, the chee

