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4 servings

2 zucchini, sliced crosswise 2
4 tbsp PASTENE Extra Virgin 60 mL

Olive Oil
1 can (6 oz/198 g) PASTENE 1

Light Meat Tuna (Tonno), 
drained and crumbled

1 jar (5 oz/170 mL) PASTENE 1
Roasted Peppers, cubed

1 tbsp PASTENE Wine Vinegar 15 mL
1 dry shallots, finely chopped 1
1 garlic clove, finely chopped 1
2 tbsp fresh lemon juice 30 mL
1 tbsp fresh parsley, chopped 15 mL
1 tbsp PASTENE Capers in 15 mL

Vinegar, drained
salt and pepper

• Preheat oven to 350°F (180°C).
• Brush zucchini slices with a little olive

oil and roast in oven, turning once,
about 4 minutes. Reserve.

• Combine tuna with red peppers, wine
vinegar, shallot, garlic, lemon juice and
remaining olive oil. Add zucchini,
parsley and capers. Season to taste with
salt and pepper.

• Serve at once or let marinate in
refrigerator, covered, until ready to
serve. 

MEDITERRANEAN
Salad


