MARTHAS FAVORITE TUNA SALAD SANDWICH
12 
ounces good-quality tuna, packed in oil, drained

2 
stalks celery, halved lengthwise and thinly sliced

1 
apple, such as McIntosh or Gala, peeled, cored, and cut into ¼-inch pieces

3 
tablespoons light mayonnaise, preferably Ojai Cook's Lemonaise Light

2 
tablespoons freshly chopped basil leaves

1 
tablespoon freshly squeezed lemon juice

Coarse salt and freshly ground pepper

8 
slices best-quality sourdough

In a medium bowl, combine tuna, celery, apple, mayonnaise, basil, and lemon juice; mix well. 
Season with salt and pepper.

On a work surface, divide tuna salad among 4 slices bread; top with remaining 4 slices bread. 
Serve.
SERVES: 4
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Martha’s favorite tuna salad sandwich is a lunchtime classic. She uses good-quality tuna packed in oil and adds finely diced apple and celery for crunch. Light mayo and lemon juice bring it all together. Make like Martha and serve the tuna salad on thinly sliced, toasted (or not!) sourdough bread.

It’s decent but far from my favorite tuna salad recipe. Basil is an odd choice. I used it but didn’t care for it. Dill would be much better. And next time I’d leave the peels on the apples ??. I accidentally used Granny Smith instead of Gala. They were still okay.

Martha Stewart Member

03/12/2020

Great balance of flavors. I added green onion, which was good. Tried it on wheat, not as good. Listen to Martha... sourdough is the way to go. Thanks Martha!

Martha Stewart Member

02/18/2017

I have made this recipe over a dozen times. It is our family favorite with my homemade, gluten-free bread. Every single item in this recipe is NECESSARY. Do not alter it — seriously. Fresh basil is an absolute must. Thank you so much for this wonderful recipe!

Martha Stewart Member

04/03/2015

some really good ideas. Didn't think that the chunks of tuna will get that creamy with so little additional ingredients.

Martha Stewart Member

08/04/2013

Yummy! Made this for a quick lunch when my friend dropped by for a visit. We both loved it!

LvTrvl

07/09/2012

The only thing I did different was to use good-quality tuna in water. Using fresh basil from my garden and the lemon was just outstanding--never thought to add either. Thanks for a wonderful fresh summer sandwich.

Martha Stewart Member

10/05/2011

In a pinch, one could substitute fat-free Miracle Whip (gasp, I know!) I did, and the result was delicious, even without celery. I put it on toasted ciabatta, which was very complimentary. Kudos on this recipe, MS team!
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