Spaghetti with Tuna Fish

*Recipe by Betty Crocker - prepared for The Minneapolis Star Home Service Department*

*Makes about 6 servings*

Ingredients

1/2 Ib. spaghetti (2 cups uncooked)

1 can tuna fish (1/2 pound)

- 1 Tbsp. chopped parsley

- 1 tsp. minced onion or tiny pieces of garlic
- 1 1/2 cups canned tomato soup

- 1 Thsp. salt (for pasta water)

Instructions

1. Cook spaghetti in 3 quarts of boiling water to which 1 Thsp. salt has been added. Drain.

2. Remove tuna fish from can. Break into large pieces and put in a hot frying pan with some of the oil
from the can. Cook for 5 minutes.

3. Add the chopped parsley, onions, and tomato soup. Cover and cook slowly for 10 minutes.

4. Add cooked spaghetti to the tomato and fish mixture.

5. Serve hot.
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