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This is a tasty and simple recipe using green
peppers and canned tuna.
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Ingredients (for 4 people)

Small Japanese green PepPer...esisisesesiss 15-16 pcs
CanNEd tUNG. ... 2
Chicken stock powder.... 3 tablespoons
MaYONNAISE ...cveriirerinn s 2 tablespoons

Black pepPer ... to taste

1. Wash the green peppers and remove the seeds.
Cut them into about 3mm thin strips.

2. Put them into a heat resistant container and add all of the
seasonings and mix.

3. Cover the container with plastic wrap and heat it in the
microwave at 600w for about 40seconds.

4. Mix well to combine and eat!

[POINT]

eDo not heat for too long in the microwave.

eCanned tuna with oil tastes better, but if you want to
avoid oil, non-oil tuna can be used.
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o cut them into about 3mm thin strips
3ZVEEDHIVICT D

«heat resistant container MZi&zs

+*do not heat for too long REFENIELRL

OBWABBLUEEDOEMEREZELFI. 9



