THE ULTIMATE TUNA MELT
1
small red onion, finely chopped

1
celery stalk, finely chopped

½
cup mayonnaise (preferably Kewpie)

1/3
cup finely chopped dill

1
Tbsp. drained capers or chopped pickled jalapeños, plus 1 Tbsp. brine

1
Tbsp. fresh lemon juice

1
7-oz. jar oil-packed tuna fillets or one and a half 5-oz. cans oil-packed tuna, drained


Freshly ground pepper

2
Tbsp. butter, room temperature

8
slices Pullman or sourdough bread

4
slices American cheese or sharp cheddar


Dill pickles, kettle-style potato chips (preferably Cape Cod), and hot sauce (preferably 
Frank’s; for serving)

Mix 1 small red onion, finely chopped, 1 celery stalk, finely chopped, ½ cup mayonnaise, ? cup finely chopped dill, 1 Tbsp. drained capers or chopped pickled jalapeños, and 1 Tbsp. fresh lemon juice in a medium bowl until combined. Mix in one 7-oz. jar oil-packed tuna fillets or one and a half 5-oz. cans oil-packed tuna, drained, breaking up with a fork. Season generously with freshly ground pepper. Taste for salt and add up to 1 Tbsp. brine as needed.

Spread 2 Tbsp. butter, room temperature, over one side of 8 slices Pullman or sourdough bread, dividing evenly. Turn slices buttered side down. Divide 4 slices American cheese or sharp cheddar among 4 slices of bread. Divide tuna mixture evenly over cheese. Close up sandwiches with remaining 4 bread slices, buttered side up.

Heat a large cast-iron skillet over medium. Working in batches if needed, place sandwiches, cheese side down, in skillet and cook, turning once and pressing down with a fish spatula to ensure good contact with skillet, until bread is golden brown and crisp and cheese is melted, about 4 minutes per side (if using cheddar, cover pan after turning sandwiches to ensure cheese melts).

Transfer sandwiches to a cutting board and slice in half. Serve with dill pickles and kettle-style potato chips doused with hot sauce.
A good, warm, toasty, cheesy tuna melt ranks high on my list of favorite sandwiches. There’s just something so idyllic and comforting about a creamy tuna mixture stuffed between two slices of crisp fried bread.

In my book, a good tuna melt must meet a few criteria. First, the cheese must be fully melted and oozy. Starting the tuna melt on the cheese side ensures melty goodness. Use your favorite well-melting yellow cheese; mine is American, but feel free to use cheddar if that’s more your speed (we can save that debate for another day). Second, there must be an abundance of red onion and celery for crunch in every bite. I like to use equal amounts of both; a small red onion and one rib of celery usually evens out to about a heaping ? cup or a scant ½ cup of each. Third, a pickle-y, briny element is necessary for both acidity and salt; I usually opt for capers or pickled jalapeño. There’s no added salt called for in this recipe; instead, we rely on the seasoned pickle brine and savory Kewpie mayo. Last but not least, there must be kettle chips alongside—ideally a dill pickle spear, too, but chips at the bare minimum. Dousing them with Frank’s hot sauce is the way to go, just trust me on it. Enjoy for lunch, dinner, or, my preference, as a midnight snack.

This recipe is part of Zaynab’s Sehri menu for Ramadan. Find more of her pre-sunrise meal ideas (tandoori wings! PB&J oatmeal! coffee-smoothie combo!) right this way ?

SERVES: 4 






ZAYNAB ISSA March 22, 2023

nice depth. I didn't love the amount of mayo. Next time I'll reduce it by half and see how it goes.

o JIMMY CAPS

o 3/3½023

Great ideas, but is it necessary to use Tuna in oil?

o JANET LRWUS

o FT. LAUDERDALE. FL

o 3/29/2023

Wait, in , what are you putting the "butter side down" bread slices on? A plate? A counter? Ick! I hope everyone knows in  to put the "butter side down" bread slices on top of the "butter side up" slices, then build the sandwich, then put the built half-sandwich in the pan, then put the other bread slice on top. What you literally described here is much messier. Mayo instead of butter is a whole 'nother discussion that I'm willing to have if anyone is interested.

o DAN W

o NORTHERN CT

o 3/28/2023

Are used a quarter of a red onion, listening to other suggestions, and the chopped jalapeños, and a tablespoon of sweet relish (for the tastes at the table). The sauce is excellent, and I served it with seared tuna.

o A COOK FROM BUFFALO

o BUFFALO, NY

o 3/27/2023

While I agree that tuna salad should have an allium hit, the red onion overpowers. Next time I’d give it a quick soak in watered down lemon juice and rinse OR use scallions (white and green parts) instead. I want the dill and capers to have a chance. Otherwise this is a killer classic! The kewpie really makes it.

o KATH

o SAVANNAH, GA

o 3/25/2023

The tuna recipe is amazing. Tuna melts are the best food. Tuna melts should be on the cover of BA. Thank you to Bon Appétit for spreading tuna melt awareness. I made the tuna recipe, but just put it open face in my toaster oven because it is so deeply engrained in my soul to do this that I cannot change my ways. Still amazing.

o DAN

o QUEENS, NY

o 3/24/2023
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