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SNAP BEAN AND 
TUNA SALAD
Ingredients
14-ounce package elbow

 m
acaroni

15 ounces snaptrim
 beans (cut in

1-inch pieces)
1/2 can tuna packed in w

ater 
(drained and flaked w

ith a fork, 
about 6 ounces)

1/2 cup sw
eet pickles  

(diced, if you like)
1/2 cup onions (diced)
1 cup plain low

fat yogurt
1/2 cup light m

ayonnaise
1 1/2 tablespoons lem

on juice
1/2 teaspoon pepper

D
irections

1.
Prepare elbow

 m
acaroni

according to package
directions and drain. If using
fresh snap beans, trim

 and
cook until tender.

2.
In a large bow

l, m
ix yogurt,

m
a yonnaise, lem

on juice, and
pepper.

3.
Add green beans, onions, and
tuna. If using sw

eet pickles,
add those too. Toss dressing
and  m

acaroni m
ixture until all

ingredients are w
ell-coated.

4.
Chill before serving.

N
utrition Inform

ation
Serving Size 

1/8 of recipe

N
utrients

A
m

ount
T otal Calories 

310
Protein

15g
Carbohydrates 

47g
D

ietary Fiber 
3g

Total Sugars 
7g

Total Fat 
6g

Saturated Fat 
1g

Cholesterol 
20m

g

M
inerals

Calcium
89m

g
Sodium

333m
g

Iron
2m

g

Vitam
ins

Vitam
in A

 
17m

cg RA
E 

Vitam
in C 

4m
g

Share your recipes!

Learn m
ore about SN

A
P B

EA
N

 by scanning the Q
R code above or by visiting 

https://extension.purdue.edu/foodlink/food.php?food=snap bean.
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