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Tuna & Green Olive Crostini
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FOLD LINE
Clean Eating ‘ TUNA & GREEN OLIVE CROSTINI

magazine Serves 4. Hands-on time: 15 minutes. Total time: 25 minutes.

INGREDIENTS:
e 1 tbsp plus 1 tsp olive . o 1 tbsp minced fresh dill
oil, divided ¢ 16 slices whole-wheat
* 6 oz yellowfin tuna steak, : baguette, each cut %-inch
about 1 inch thick :  thick (or 4 slices whole-
« 8 green olives, divided :  wheat bread, each cut into
4 squares)

e Juice %2 lemon

¢ 1 tbsp minced fresh parsley

%

Nutrients per 4 crostinis: Calories: 179, Total Fat: 8 g, Sat. Fat: 1 g, Monounsatu-
rated Fat: 5 g, Polyunsaturated Fat: 1 g, Omega-3s: 140 mg, Omega-6s: 555 mg,
Carbs: 13 g, Fiber: 2 g, Sugars: 2 g, Protein: 14 g, Sodium: 369 mg, Cholesterol: 13 mg




