
Ingredients:

• 2 ea. Ortiz Bonito del Norte Tuna, 112 g

• 1/2 cup Trois Petits Cochons Cornichons, diced

• 2 Tbsp. Sir Kensington's Mayonnaise, 10 oz.

• 1/4 cup Celery

• 1/4 cup Red Onion, diced

• 2 Tbsp. Butter

• 4 slices Pullman Bread

• 1/4 lb. Montgomery's Cheddar

• 1/4 lb. NY State Yellow Cheddar

Prep: 10 min. | Cook: 10 min. | Total: 20 min. | Serves: 2

Directions:

Murray’s Classic Cheddar Tuna Melt

A cheesy twist on a traditional grilled sandwich

GREAT TASTE BY MURRAY’S

1. Dice celery, cornichons and red onion and combine in a large bowl.

2. Add 2 tins of tuna, carefully flaking the tuna but not mincing it to combine.

3. Incorporate the mayonnaise and taste. Season with salt and pepper. If you prefer a slightly tangier tuna salad, add some of 
the brine from the cornichons to suit your taste.

4. Slice both the NY State Yellow Cheddar and Montgomery's Cheddar into 1/4" thick slabs. The Montgomery's Cheddar may 
crumble, that's ok.

5. Heat a skillet or frying pan over medium-low heat and add a tbsp butter. Swirl to cover the pan. 

6. Spread a thin layer of mayonnaise on two slices of bread and place them mayo side-down next to each other in the pan.

7. Layer equal amounts of the NY State Yellow Cheddar and Montgomery's Cheddar over top of each slice. Follow by 
spooning equal amounts of the tuna salad on each slice of bread to cover evenly.

8. Spread a thin layer of mayonnaise on two more slices of bread and close the sandwich by placing them mayonnaise 
side-up on top of the open-faced sandwiches cooking in the pan.

9. Turn up the heat to medium and cook until the cheese begins to melt and the bottom slice of bread starts to golden brown, 
5-7 minutes.

10. Flip each sandwich and brown the other side of the bread, additional 3-5 minutes.

11. Slice and serve!


