
 

large saucepan, dessertspoon, colander,  

can opener, teaspoon  

medium sized oven proof dish, grater  

 4 

 
20minutes 

10-15 minutes  

 cereals containing gluten, milk, 

celery 

200g pasta shapes  

1 tuna in spring water - drained  

1 can mushroom soup   

1 can sweetcorn  

1 teaspoon mixed herbs  

1 vegetable stock cube  

25g grated cheddar cheese  

 Half fill a saucepan with cold water. Add the pasta shapes and place on the hob. Bring to  

the boil, then reduce to a simmer and cook for 8-10 minutes.  Once cooked, drain the   

pasta and pour back into the pan.    

 Add the drained tuna, mushroom soup, corn and herbs top the pan. Crumble in the stock cube  

and mix everything together.  

 

 Transfer to pasta mixture to a medium sized oven proof dish (or silver tray) and sprinkle over  

the cheese.  

 Place the pasta bake under a low-medium heat grill for 10-12 minutes until the cheese has  

melted, turned golden brown and is piping hot. 

 

 Serve the pasta bake on it’s own or with some homemade garlic bread.  

Any leftovers can be cooled and refrigerated until the next day.   



 

1. Collect the  ingredients  

and equipment.  

2. Half fill a saucepan with 

cold water and add the 

pasta shapes.  

3. Place on the hob and 

bring to the boil., then re-

duce the heat and simmer 

until the cooked.  

5. Add the tuna,        

mushroom soup, corn, 

herbs and stock cube, 

then mix  together.  

4. Drain the  pasta and 

then pour it back into the 

pan.    

6. Transfer to pasta      

mixture to a oven proof 

dish and sprinkle over the 

cheese.  

7. Place under a low-

medium heat grill for 10-12 

minutes until golden brown 

and is piping hot. 

8. Serve the pasta bake on 

it’s own or with some 

homemade garlic bread 

9. Serve the pasta bake on 

it’s own or with some 

homemade garlic bread.  


