RecipesCh@asse

Baked Artichokeswith Tuna
and Sourdough Bread Crumbs

Yield: 4 min
Total Time: 65 min

Recipe from: https.//www.reci peschoose.com/reci pes/l ong-fermentation-italian-bread-recipe

I ngredients:

¢ 2 dlices sourdough bread artisan-style, each about 3 by 4 inches and 1/2 inch thick
1 garlic clove peeled

2 cans oil-packed tuna each 6 oz.

1/2 cup parmigiano reggiano cheese grated

6 tablespoons fresh lemon juice

1 1/2 tablespoons fresh dill chopped

1/4 teaspoon salt plus more, to taste

1/4 teaspoon freshly ground pepper

4 artichokes large

Nutrition:
1. Calories: 210 calories
2. Carbohydrate: 35 grams
3. Cholesteral: 10 milligrams
4. Fat: 4 grams
5. Fiber: 7 grams
6. Protein: 12 grams
7. SaturatedFat: 2 grams
8. Sodium: 680 milligrams
9. Sugar: 3 grams

Thank you for visiting our website. Hope you enjoy Baked Artichokes with Tuna and Sourdough Bread
Crumbs above. Y ou can see more 15 long fermentation italian bread recipe Get ready to indulge! to get
more great cooking ideas.
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