TZATZIKI TUNA SALAD
FOR THE TZATZIKI (OR USE ¼ CUP STORE-BOUGHT)

1
very small garlic clove


Salt

3
tablespoons plain full-fat Greek yogurt

2
tablespoons finely diced cucumber or celery

1
tablespoon chopped fresh dill

½
teaspoon lemon juice

FOR THE TUNA SALAD

1
(5-ounce) can tuna packed in olive oil

1½
teaspoons yellow mustard


Salt and black pepper


Bread, lettuce, cucumber slices or chips, for serving

Make the tzatziki: Smash the garlic, remove the peel, then sprinkle with salt and chop very finely. (The salt helps the garlic break down and tempers its sharpness.) Transfer to a medium bowl and add the yogurt, cucumber, dill and lemon juice. Stir, taste and add more salt.

Make the salad: Add the tuna with its oil and mustard to the tzatziki, and mix well. Taste and add salt and pepper. The salad can be refrigerated for up to 2 days. Eat on its own or as a sandwich, salad or dip.
Greek yogurt, which imparts a freshness to the mix. Here, the yogurt is seasoned with the classic garlic-dill combination of tzatziki, which goes surprisingly well with sharp yellow mustard. Cucumber is traditionally used in tzatziki, but for this tuna salad, celery is also a fun, crunchy variation. (You also can add celery to the salad if starting with store-bought tzatziki.) If you have only tuna packed in water on hand, simply drain the tuna well and stir olive oil into the salad for richness. Sandwich the tuna between bread, mix it into a salad or enjoy it as a dip with chips or crackers.

SERVES: 1
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Dan in Toronto1 week ago

I've been making an egg salad with tzatziki -- holds together nicely in a sandwich. A popular dinner at our home is "scoops" ... and the tzatziki substitutes for mayo particularly well in potato and chicken salads, too.
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