Tuna pate

Ingredients

1 fresh lemon

200¢ of tuna

A handful of capers in salt

200¢g of Philadelphia Cream cheese

Pick a fresh lemon from your garden, squeeze the juice and add to the bowl of tuna. Add
the Philadelphia cream cheese. Then take a handful of capers in salt, place the capers
between your hands to rid the excess salt while retaining some of the salt for flavour!
Mix all the ingredients in your food processor and keep in the fridge, ready for you and
your guests. For decoration, sprinkle some capers on top of the pate!



